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      Post Politics from The Washington Post is the source for political news headlines, in-depth politics coverage and political opinion, plus breaking news on the biden administration and White House, Congress, the Supreme Court, elections and more.


      
        Rep. Clyburn, former No. 3 House Democrat, will seek reelection
        Kadia  Goba, Amy B Wang

        The announcement from Clyburn, who turns 86 in July, comes as younger Democrats are challenging the old guard in primaries throughout the country.

      

      
        We asked 1,000 Americans if U.S. strikes on Iran should continue. Here's what they said.
        Scott Clement, Eric Lau, Isabelle Gibson

        Resistance to the U.S. military campaign in Iran is easing overall, though a plurality of Americans still favor ending the strikes.

      

      
        AI money is already influencing the midterms. And more is coming.
        Dan Merica, Clara Ence Morse

        Candidates backed by AI companies have found early success -- of the 20 candidates in the Texas and North Carolina primaries who received AI funds, only one lost her race.

      

      
        DHS pick Markwayne Mullin once hired felon who illegally stored guns at work
        Isaac Arnsdorf, Maria Sacchetti

        Sen. Markwayne Mullin denied knowing about the employee's criminal record, but the employee says he did. A "cache" of weapons was found at Mullin's business.

      

      
        Why it's easier and cheaper for you to buy GLP-1s
        Christopher Rowland

        Consumers are paying in cash in a hotly competitive marketplace, creating a rare phenomenon for a relatively new class of prescription drugs: falling prices.

      

      
        Trump touts economic agenda on tour as Iran war stirs prices, GOP dissent
        Cat Zakrzewski

        The Ohio and Kentucky stops were meant to promote economic gains, but rising oil prices and Republican dissent over Iran threaten to complicate the message.

      

      
        Police say Jan. 6 plaque is unlawfully hidden from public at U.S. Capitol
        Olivia George

        Two police officers argue in a court filing that their lawsuit should continue because a law required a prominent display for the plaque.

      

      
        Senators seek review of Justice Department's handling of Epstein files
        Theodoric Meyer

        A bipartisan group of senators raised concerns in a letter to the Government Accountability Office that the department failed to redact names and photos of victims.

      

      
        House Republicans struggle to craft legislative agenda ahead of midterms
        Marianna Sotomayor, Riley Beggin, Kadia  Goba

        At a retreat in Florida, the House GOP plotted its next steps -- but the path ahead is murky, and elections are looming.

      

      
        Tracking who Trump is appointing to fill key administration roles
        Chris Alcantara, Eric Lau, Nick Mourtoupalas

        Follow President Trump's progress filling over 800 positions, among about 1,300 that require Senate confirmation, in this tracker from The Washington Post and the Partnership for Public Service.

      

      
        Government appeals order that court will search Post reporter's devices
        Perry Stein

        The Justice Department appealed a judge's order that blocked officials from searching a Washington Post reporter's electronic devices in a leak investigation.
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Politics
Rep. Clyburn, former No. 3 House Democrat, will seek reelection
The announcement from Clyburn, who turns 86 in July, comes as younger Democrats are challenging the old guard in primaries throughout the country.

Rep. James E. Clyburn (D-South Carolina) speaks in Columbia in May. (Sam Wolfe/For The Washington Post)


By Kadia  Goba, Amy B Wang | 2026-03-12
Rep. James E. Clyburn (D-South Carolina), a civil rights activist whose endorsement was key to Joe Biden securing the 2020 Democratic presidential nomination, announced Thursday that he will seek reelection this year.
Clyburn, 85, who spent much of the latter part of his congressional career in the No. 3 House Democratic leadership position, made the announcement in his home state at the South Carolina Democratic Party headquarters in Columbia.
"I do believe that I'm very well equipped and healthy enough to move into the next term," Clyburn said, adding that he would run "a very vigorous campaign."
Clyburn said House Minority Leader Hakeem Jeffries (D-New York) was among those who asked him to run again. Alluding to President Donald Trump's 2024 win, Clyburn said that "elections have consequences" and suggested the upcoming midterms would be an opportunity for the country to "course-correct."
The decision by Clyburn, who has served more than 30 years in the House, follows retirement announcements from Reps. Nancy Pelosi (California) and Steny H. Hoyer (Maryland), the other two-thirds of a leadership trio that guided House Democrats from 2007 to 2023.
Clyburn stepped down as Democratic whip in 2023, taking on the role of assistant Democratic leader to Jeffries before relinquishing that position in 2024.
The announcement from Clyburn, who turns 86 in July, comes as younger Democrats are challenging the old guard in primaries throughout the country.
The party's reckoning over age builds upon 2024, when Biden, then 81, stepped aside to support his much younger vice president, Kamala Harris, as the Democratic nominee. Two years later, older Democrats have become the focus of campaigns centered around generational change.
Rep. Steve Cohen (D-Tennessee), 76, a two-decade incumbent, faces a serious primary challenge in state Rep. Justin Pearson, 31. Rep. Christian Menefee (D-Texas), 37, has made the need to pass the torch a part of his message against Rep. Al Green (D-Texas), who at 78 has spent more than two decades in Congress. Rep. Seth Moulton (D-Massachusetts), 47, launched his campaign against Sen. Edward J. Markey (D-Massachusetts), 79, by centering the need for generational change.
Clyburn, who would be 88 by the end of his next term, said in an interview with The Washington Post this month that he was undecided about whether he would run for an 18th term but was "leaning" toward doing so. He said the decision would be based on calls from his constituents and input from his family, who he said was "split" on the idea and "had not coalesced around yea or nay yet."
On Thursday, Clyburn said that he surveyed his staff, who told him polls showed he still enjoyed support from constituents who were "invested" in him.
"We don't listen to the people up there," Clyburn said, referring to Washington insiders. "We listen to the people down here."
Clyburn said he also consulted with his three daughters, two of whom were supportive of his staying in public office, while another was "reticent" because she wanted him to spend more time with family. He joked that the 2-1 vote encouraged him to commit to running for another term.
In 1992, Clyburn became the first Black congressman elected from South Carolina since Reconstruction. Since then, he has served as freshman-class president, chair of the Congressional Black Caucus, House Democratic chair and whip.
In 2020, Clyburn breathed life into Biden's then-flagging 2020 presidential campaign when he endorsed the former vice president days before the South Carolina primary. Biden's victory in the state helped propel him to the Democratic nomination after poor showings in other early nominating states.
Clyburn's long-standing political adviser, Antjuan Seawright, insisted there's still a need for Clyburn in Congress "to help shape the direction and future of our country."
Seawright added that the party and caucus need "a little hip-hop and R & B, Old Testament and the New Testament."
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Politics
AI money is already influencing the midterms. And more is coming.
Candidates backed by AI companies have found early success -- of the 20 candidates in the Texas and North Carolina primaries who received AI funds, only one lost her race.

Rep. Valerie Foushee (D-North Carolina) speaks with constituents at Rivals Barbershop in Durham, North Carolina, on March 1. (Allen G. Breed/AP)


By Dan Merica, Clara Ence Morse | 2026-03-12
Money from artificial intelligence companies is flooding into the 2026 midterms.
AI giants like OpenAI and Anthropic have already collectively contributed over $185 million to contests around the country as tech leaders work to influence how, and how much, AI will be regulated, with Democrats and Republicans preparing for an onslaught of campaign spending that could remake key elections.
Candidates backed by AI companies have found early success -- of the 20 candidates in the Texas and North Carolina primaries who received AI funds, including many in competitive, open primaries, only one lost her race.
"There is an extreme takeover being attempted ... by people that know they are on the wrong side both of popular opinion and of history and are trying at the last second to get their way by drowning out elections with money," said New York state Rep. Alex Bores (D), whose campaign for Congress has been both supported and attacked by groups funded by AI interests.
The public is increasingly skeptical of artificial intelligence and the proliferation of data centers needed to power it. A Pew Research Center survey released last year found that 50 percent of Americans were more concerned than excited about the increased use of AI, and a Marquette University survey last month found that 70 percent of registered voters in Wisconsin felt the costs of data centers outweigh the benefits. One of the main concerns among voters is the impact data centers have on energy prices, given that the U.S. Energy Information Administration found late last year that electricity prices had risen 28 percent since the end of 2021.
Former congressman Brad Carson, the co-head of Public First Action, a nonprofit that funds a group of super PACs with $20 million donated by Anthropic, said that public perception makes AI spending on the midterms all the more necessary.
"The pitchforks are coming. The bonfires are being raised. And if people don't see that AI can be used for social utility, they're not going to tolerate it," Carson said.
Much of the spending is focused on lawmakers who will have some say in AI regulation or who explicitly want to be involved in the issue.
Jobs and Democracy PAC, a group affiliated with Public First Action, spent $1.6 million to back Rep. Valerie Foushee (D-North Carolina), an incumbent who was named co-chair of a Democratic commission on artificial intelligence task force late last year. Foushee narrowly defeated a primary challenge from Nida Allam, a Durham County commissioner, who ran a progressive campaign that included a moratorium on data center construction.
"As a candidate, part of me is honestly low-key flattered that they see that we are running a serious progressive challenger campaign and that our progressive grassroots campaign has built up so much momentum that they're terrified," Allam said shortly before Election Day.
Bores has been the beneficiary and target of AI funds. The lawmaker is behind a state-based attempt to regulate artificial intelligence in New York that requires the creators of large-scale AI models to publish and adhere to a safety and security plan and would allow state officials to impose civil penalties on companies that violate their own guidelines. The money that has poured into his campaign is indicative of the battle between competing visions on the future of artificial intelligence regulation.
On one side of that fight is Leading the Future, a group that received $25 million from Greg Brockman, president and co-founder of OpenAI, and his wife, Anna, and another $25 million from pro-AI venture capitalists Benjamin Horowitz and Marc Andreessen. (The Washington Post has a content partnership with OpenAI.)
Leading the Future strongly opposes state-based attempts to regulate the AI industry. Strategists within the group say they support federal regulation; the group's critics say their primary goal is as little regulation as possible.
The other side is represented by Public First Action, which advocates for "reasonable guardrails" on the technology, starting at the federal level while allowing for a "balance" between federal and state regulations. The disagreement between the two factions is less about whether there should be regulations -- both argue they favor some -- than about how much regulation and by whom.
Leading the Future has already spent $1.9 million to oppose Bores, while Defending American Jobs, part of the Public First network, has reported spending about $350,000 to support him.
Josh Vlasto, a top strategist at Leading the Future and a former press secretary to Senate Minority Leader Charles E. Schumer (D-New York), said his group is advocating for a "national regulatory framework" to regulate the industry and "not allow for a patchwork of state regulations to slow us down." The powers behind the group, such as OpenAI and others, have warned that overregulation could stifle the technology's growth and cede power to foreign actors like China. Vlasto accused the other side of looking to "slow AI innovation to support their ideological agenda."
Carson, the co-head of Public First Action, accused Vlasto and others of supporting "no regulation at all on AI," and said his organization, by comparison, advocates for "reasonable" regulation of the technology and does not support selling AI technology to China. That view reflects that of Anthropic, whose CEO, Dario Amodei, has made advocating for key AI regulations a way to set his company apart in the technology industry. To date, the group has interviewed over 300 federal candidates for possible support and plans to spend $75 million on the midterms.
"Our polling shows that the issue is growing in salience faster than any issue in recent American history," Carson said, arguing that people not only care about this issue, but also want to know their representatives support protecting them from the technology. He said those pushing for less regulation on the technology are "extremely dangerous to the AI industry itself."
Of the 20 candidates in the Texas and North Carolina primaries who received AI funds, only one -- Republican Texas comptroller candidate Kelly Hancock -- outright lost her race, with four candidates headed to runoffs. AI interests are also involved in next week's primaries in Illinois, including in the race to replace Rep. Raja Krishnamoorthi, where former congresswoman Melissa Bean has received $1.1 million from Think Big, a super PAC that has received funding from Leading the Future. In total, AI interests have spent $2.2 million on U.S. House primaries in Illinois and about $500,000 on state House races.
Together, these AI-funded super PACs have already spent over $10 million to influence this year's elections, including $1.7 million on state-level elections in Texas and Illinois, according to federal and state filings as of March 10. Bores' campaign has seen the most money of any race.
Major AI companies and their leaders spent at least $86 million last year to influence federal elections, excluding gifts to pro-crypto organizations, including $50 million to Leading the Future, and $31 million to MAGA Inc., President Donald Trump's super PAC. And many companies and leaders, including Amazon, Microsoft, OpenAI leader Sam Altman, and smaller companies like C3 AI and Perplexity AI, also contributed to the president's inaugural fund. (Amazon founder Jeff Bezos owns The Post.)
"We are going to be very robust in primaries," Vlasto said. "When we engage in a race, if we believe it's important, we are going to be a great ally," he added.
Zac Moffatt, a longtime Republican operative and another top strategist for Leading the Future, labeled this work a "multi-cycle conversation" and said it would be "foolhardy to think that this is '26 and done."
The surge in spending has happened at the state level, too. In the 2022 midterms, major tech companies like Google, Meta, Microsoft and their leaders spent about $3 million on state-level elections, almost all of it in California and Washington, according to Transparency USA, a nonpartisan government accountability group.
Since the start of 2025, the same companies have contributed over $37 million to state-level political committees. Meta put $20 million into Meta California, $1.4 million into a Texas super PAC, and $750,000 into an Illinois super PAC, all of which are devoted to promoting state-level candidates who oppose AI regulation. Google joined Meta in contributing $5 million to a super PAC called California Leads, which is devoted to promoting "pragmatic" candidates for state office. Additionally, Meta gave $45 million to a federally registered nonprofit, American Technology Excellence Project, to back state and local candidates who "advocate for AI progress."
"Money talks. And it's hugely impactful," said Matt Gorman, who ran communications for House Republicans' campaign arm in 2018. "In a midterm election, you are competing for attention ... and the ability to have a mass infusion of money that you don't need to extend resources to get, that is a pure value add in every aspect."
AI-backed committees have disclosed spending to influence Democratic and Republican primaries across the country so far this year, but they haven't invested much in the upcoming general elections yet. However, Democrats are growing increasingly concerned about the impact the money could have on campaigns this cycle, worried that the groups will back more Republicans and that it could allow weaker candidates to win their primaries.
"There is a gold rush on," said one Democratic operative who works for a candidate affected by the AI spending, who spoke on the condition of anonymity to bluntly discuss the impact. "It changes the natural course of the campaign."
We are "absolutely worried," said Usamah Andrabi, a top operative at the progressive Justice Democrats who accused the AI industry of being "desperate to buy the weakest Democrats in the bluest seat and strongest Republicans in the red districts." The progressive group backed Allam over Foushee in North Carolina.
Some Democrats, however, are hopeful that polling showing antipathy toward the AI industry could lead voters to reject candidates who receive millions from the industry.
"It's about as potent as it gets," Rep. Greg Landsman (D-Ohio) said of the political power of AI. "I think more and more folks have already decided they don't like that stuff. And they're pretty frustrated with these folks that are coming in and spending enormous amounts of money, and sometimes it can backfire."
For Bores, being in the middle of a fight over artificial intelligence has complicated his crowded primary in the heart of Manhattan -- and his life.
"I don't think you ever get used to having all of your neighbors and much of your family and friends get a new text every day about some made-up controversy or some other opinion of me," he said with a laugh, noting that his high school constitutional law teacher texted him recently to ask about the attacks. "I've definitely gotten a much more visceral feel of what $10 million being spent against you means."
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White House
DHS pick Markwayne Mullin once hired felon who illegally stored guns at work
Sen. Markwayne Mullin denied knowing about the employee's criminal record, but the employee says he did. A "cache" of weapons was found at Mullin's business.

Sen. Markwayne Mullin (R-Oklahoma) at the Capitol in 2024. He previously ran a plumbing business in Oklahoma. (Graeme Sloan/Sipa/AP)


By Isaac Arnsdorf, Maria Sacchetti | 2026-03-12
President Donald Trump's new pick to lead the Department of Homeland Security, Sen. Markwayne Mullin (R-Oklahoma), employed a supervisor at his family plumbing business who illegally stored weapons and ammunition in an office safe in 2009, according to federal court records.
The employee, Timothy L. Saylor, was previously convicted of felonies, barring him from owning firearms. He said Mullin knew his criminal history but nonetheless allowed him to store the weapons at Mullin Plumbing in Oklahoma.
"Markwayne knew I was a felon," Saylor said in an interview with The Washington Post. "Of course he knew. Because I told him."
The incident became a controversy during Mullin's first run for Congress in 2012. At the time, Mullin denied knowing about Saylor's criminal history, telling the Tulsa World that he did not conduct a background check. Mullin said that was because Saylor had been an existing employee of a business purchased by Mullin Plumbing.
Federal law makes it a crime to knowingly provide a weapon to a felon. Mullin told authorities at the time that he gave Saylor guns "to clean." Mullin was never charged, according to court records.
Mullin's background and views have faced fresh scrutiny since last week, when Trump said he was nominating him to succeed Homeland Security Secretary Kristi L. Noem at the end of the month. Mullin must be confirmed by his colleagues in the U.S. Senate to run the department, which includes the nation's largest law enforcement agency, Customs and Border Protection, as well as the Secret Service and Immigration and Customs Enforcement.
White House spokeswoman Abigail Jackson said Wednesday, "The Washington Post should not be giving oxygen to a disgruntled former employee from nearly 20 years ago." She pointed to statements that Mullin's congressional campaign released in 2012 from then-Tulsa County Sheriff Stanley Glanz and former U.S. attorney David O'Meilia, whose office charged Saylor, saying there was no indication that Mullin did anything inappropriate.
Glanz and O'Meilia did not respond to messages seeking comment. Glanz's office was not involved in the Saylor case. The sheriff later resigned and pleaded no contest to a misdemeanor of refusing to release information about the training of an officer who shot and killed an unarmed man in 2015.
A White House official declined to discuss the internal vetting process. Mullin's office did not respond to questions for this article.
During Mullin's 2012 congressional campaign, Saylor said, Mullin told him to keep quiet and let him handle any questions about the incident. He said Mullin spoke to him on the phone through a call that was patched through by another employee named Ray Turner. Turner said he did not remember.
Saylor's attorney, Shannon McMurray, said she could not substantiate Saylor's claim that Mullin knew about his history.
The Senate Homeland Security and Governmental Affairs Committee has scheduled a confirmation hearing for Mullin on March 18.
Mullin took over the plumbing business from his father in 1997 and grew it into one of the state's largest plumbing services groups. He drew on his wealth to loan his first congressional campaign more than $250,000, according to federal campaign finance records.
At Mullin Plumbing in the city of Broken Arrow, outside Tulsa, Saylor said, he ran a division focused on commercial properties and new construction.
Saylor's earlier convictions, all in California, include two 1995 felony convictions for possessing a loaded sawed-off shotgun and, separately, brandishing a weapon and threatening to kill someone inside a home whom he suspected of stealing from him, according to court records. His record also includes failing to appear, making obscene threats and assault with a chemical -- arising from an incident in which he threw bleach at another inmate who defecated in the cell they shared.
Saylor said Mullin let him make a gun range on his property in Coweta, Oklahoma, where he could shoot in private, sometimes along with Mullin or his sons.
"We would have a good time," Saylor said.
Police searched Mullin Plumbing on Feb. 23, 2009, based on a tip from a confidential informant who worked there and alleged that Saylor kept a weapons cache at the office and had threatened co-workers, according to court records.
Prosecutors said Saylor initially told a police officer that the safe belonged to the business's owner, and Mullin said it belonged to his father. Mullin provided a combination that didn't open the safe, and he then said it wasn't the safe he thought it was, according to court records.
Saylor had to be restrained while firefighters opened the safe, prosecutors said. Police said Mullin apologized for Saylor's outburst, saying, according to court records, "I've never seen that side of him before."
Police found "a large cache" of weapons and ammunition in his office. The weapons included a revolver reported stolen in North Carolina and the pistol belonging to Mullin, according to court records. Saylor eventually pleaded guilty to one charge of being a felon in possession of a firearm and ammunition. He served a two-year sentence.
Mullin allowed the officer to search Saylor's company truck, where he found ammunition, empty shell casings and gun-cleaning tools, according to court records. Saylor told police that he had reloaded ammunition for Mullin, but Mullin denied that, according to prosecutors.
Mullin did, however, tell an officer that Saylor had often come to his house to shoot recreationally and that he gave Saylor guns "to clean," including a semiautomatic pistol found in the safe, according to court records.
In an affidavit supporting Saylor's defense, Mullin said he believed that the informant who tipped off police was a recently fired employee who threatened to extort money from him and had been "openly hostile" toward him and Saylor.
Mullin's affidavit did not address whether he knew about Saylor's criminal record. Saylor's lawyer said in a 2009 court filing that Saylor had worked for Mullin Plumbing for about six years and that after the arrest, he and Mullin "agreed it would be best if he left the company."
Todd Wuestewald, the police chief in Broken Arrow at that time, said he did not recall the Saylor investigation and was not directly involved in the case. He said it can be very difficult to prove that someone knowingly provided weapons and ammunition to felons.
"The key is 'knowingly,'" said Wuestewald, who is also a retired associate professor at the University of Oklahoma. "The idea is to keep guns out of the hands of felons. You're not supposed to do that."
Aaron Schaffer and Marianne LeVine contributed to this report.




This article was downloaded by calibre from https://www.washingtonpost.com/politics/2026/03/12/dhs-pick-markwayne-mullin-once-hired-felon-who-illegally-stored-guns-work/



	Previous
	Articles
	Sections
	Next





	Previous
	Articles
	Sections
	Next



Health
Why it's easier and cheaper for you to buy GLP-1s
Consumers are paying in cash in a hotly competitive marketplace, creating a rare phenomenon for a relatively new class of prescription drugs: falling prices.

A confluence of factors is causing the cost of GLP-1s to keep dropping. (Eduardo Monroy Husillos/iStockphoto)


By Christopher Rowland | 2026-03-12
Ashley Elizabeth Harden logged on recently from her home in small-town Louisiana and searched for a weight-loss drug. She found plenty of options and settled on a cheaper, imitation version of the name-brand drugs for $177 a month that she could buy without going through insurance.
"It's absolutely odd," she said of paying a cash price for medicine she sees as vital but whose cost rivals her monthly electric bill, "having to research, compare prices and make decisions online for something so important just to access it."
This may be how consumers are accustomed to shopping for shoes and electronics, but in a country where the vast majority of prescriptions are filled through insurance, the exploding demand for weight-loss drugs is changing how Americans are buying medicine.
While President Donald Trump has claimed credit for lowering prices with his TrumpRx website and is making the initiative a talking point in the run-up to the midterm elections, the reality is that the prices were already coming down before he unveiled his glossy website with its Trump-branded coupons. Much bigger market forces are at work.
Spotty insurance coverage and robust competition have spawned a marketplace where cash is king -- and prices are falling.
The two main drug companies selling branded versions of the revolutionary drugs, Eli Lilly and Novo Nordisk, are dropping prices as they compete for market share. Meanwhile, compounding pharmacies that sell cheaper knockoffs of these products are disrupting the marketplace.
Lower prices for a relatively new class of prescription drugs is unusual in a U.S. health care system that typically features increasing costs. The last two years have seen a dramatic shift in price and access for semaglutide, the main ingredient in Novo Nordisk's Wegovy, which has had a list price (the cost before insurance) of more than $1,300 a month; now, with cash pricing for those not using insurance and off-brand versions sold by compounders, starter doses of Wegovy or an off-brand version can be had for $200.
Consumers appear to be setting aside cautions from the Food and Drug Administration that it does not inspect or approve compounded copies of the drugs.
"Typically, prices go up after launch in the United States among brand name drugs, not go down," said Rena Conti, associate professor of markets, public policy and law at Boston University's Questrom School of Business. "It is an unusual dynamic. The preponderance of patients paying out of pocket for these products is actually creating this dynamic where the companies are lowering their list price to compete for cash-paying customers."

Louisiana resident Ashley Elizabeth Harden, second from left, with her family. Harden is among the consumers who have fueled a massive cash-based market for GLP-1 weight-loss drugs. (Courtesy of Ashley Harden)


The cash-only weight-loss drug economy starts with patchy insurance coverage.
GLP-1 drugs are generally covered for diabetes, but insurance companies and employers have been more reluctant to do the same for weight loss -- in large part because they are so popular and require long-term use often enough that total spending threatens to spiral out of control. Depending on the size of the company, 16 to 43 percent of employers surveyed last year opted to cover them, according to an analysis by the Peterson Center on Healthcare and health policy organization KFF.
So even if you have insurance, odds are high your Wegovy or Zepbound will not be covered for weight loss.
The manufacturers of those two drugs, Novo Nordisk and Eli Lilly, respectively, have responded by creating secondary sales channels, outside of insurance, offering cash prices that are dramatically discounted from the "list price" that is used as the starting point for negotiation with insurance companies. Depending on dose strength, Novo Nordisk's noninsurance, cash price for Wegovy injections range from $199 to $349 a month. Eli Lilly's Zepbound ranges from $299 to $449.
Last month, Novo Nordisk declared that in 2027 it will slash its list price by up to 50 percent, to $675 a month. The current list price is $1,350.
"Private and public payers, as well as patients, want access and have been calling for lower list prices," Jamey Millar, executive vice president for U.S. operations of Novo Nordisk, said in the announcement.
Zepbound's list price is $1,086, according to Eli Lilly's website. The company did not respond when asked if it planned to cut its list price in 2027.
The GLP-1 cash market also happens to be transparent, which vastly differs from the opaque, convoluted price negotiations between manufacturers and pharmacy benefit managers for most prescription drugs.
Late last year, Eli Lilly and Novo Nordisk signed on to the president's TrumpRx, a cash-pay referral site that the White House launched last month. It sends consumers to the direct-purchase cash website of Eli Lilly or, in the case of Novo Nordisk, offers discount coupons that can be used at a pharmacy.
Trump is attempting to bring prices into line with what European health systems pay, an effort called "most favored nation" pricing. White House spokesman Kush Desai said in an email Thursday that TrumpRx is offering consumers weight loss drugs "at deeply discounted prices compared to what they previously had access to."
The other disruptive factor has been a proliferation of compounding pharmacies selling weight-loss drugs at lower prices than the brand companies. Compounders traditionally make personalized drugs for individuals by mixing ingredients. In the weight-loss craze, they have teamed up with telehealth websites, which heavily market GLP-1s to consumers on social media platforms and even in TV ads.
These also are cash-based sales, no insurance accepted, with multiple competitors.
Uniquely massive demand for the drugs from 2022 until early 2025 allowed compounders to gain a foothold in the first place. They took advantage of FDA rules that permit competition on patented drugs when the brand manufacturers cannot produce enough of a supply.
"There was an extreme drug shortage which triggered these rules that allowed compounded drugs to enter the market, and the compounded drugs were way more affordable," said Stacie Dusetzina, a professor of health policy and cancer research at Vanderbilt University School of Medicine.
Hims & Hers, a publicly traded company, is perhaps the most prominent marketer of compounded weight-loss drugs, having placed Super Bowl ads in 2025 and 2026. The FDA declared more than a year ago that there was no longer a shortage and, this month, announced it had sent letters to 30 telehealth companies that warned them to stop illegally marketing compounded GLP-1s.
The FDA says drugs are "misbranded" when compound pharmacies claim on websites and in advertising that their drugs are the same as the branded versions, when they are not inspected, certified or authorized to make such assertions. Hims & Hers received a warning letter from the FDA in September.
On Monday, Hims & Hers announced a new partnership with Novo Nordisk, after an earlier attempt at a pact crumbled last year. In the announcement, it said it would no longer advertise compounded GLP-1s on its platform or in its marketing. It said "existing patients will have the opportunity to transition to FDA-approved medicines when determined clinically appropriate by their providers."
Still, many average consumers like Harden, who lacks insurance, find the cash prices daunting.
In Maurepas, Louisiana, Harden said she is buying her GLP-1, semaglutide, which is the generic name of Novo Nordisk's Wegovy, from a telehealth company called Amble. (Amble does not appear in the FDA's list of warning letters.) While the price is low relative to the list prices of the brand drugs, it's still a strain on her family's budget. To her, the promised health benefits are worth it.
"When $177 a month still competes with groceries, utilities and kids' needs, it shows the system itself isn't built with affordability in mind," she said. "Lower is better, but 'lower' doesn't automatically mean accessible."
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White House
Trump touts economic agenda on tour as Iran war stirs prices, GOP dissent
The Ohio and Kentucky stops were meant to promote economic gains, but rising oil prices and Republican dissent over Iran threaten to complicate the message.

President Donald Trump at Verst Logistics in Hebron, Kentucky. (Jim Watson/AFP/Getty Images)


By Cat Zakrzewski | 2026-03-11
HEBRON, Ky. -- As the war in Iran sends gas prices climbing and rattles markets, President Donald Trump traveled here to defend his economic record and urge voters to unseat one of the Republican Party's most outspoken critics of the conflict.
Trump labeled Rep. Thomas Massie (R-Kentucky) a "nut job" and "disaster for our party" at the stop in Massie's own district, escalating tensions with the libertarian who is among the president's chief antagonists in his own party. Trump's attacks fed off a crowd of enthusiastic supporters, who filled the logistics center with chants of "USA" when Trump referenced the "excursion" in Iran.
Massie "is disloyal to the United States of America," Trump said to a sea of people wearing MAGA hats and waving signs supporting Massie's opponent. "He's got to be voted out of office as soon as possible."
Trump's push to defend his economic record and assert himself as party leader comes at a delicate moment for Republicans. Even before the conflict with Iran rattled energy markets this week, polls showed voters increasingly uneasy about the economy, with concerns about affordability and the cost of living emerging as a central vulnerability for the party ahead of the midterm elections. The war-induced turmoil this week only added to GOP anxieties as the Trump administration has issued conflicting messages about how long the strikes will last.
Banners reading "Lower Prices" and "Bigger Paychecks" hung over the rallygoers at Trump's second road stop of the day, Verst Logistics, after he showcased his efforts to lower prescription drug prices at the pharmaceutical company Thermo Fisher Scientific in Ohio.
Trump appeared to revel in the embrace of a friendly audience at a time when he is confronting a 39 percent approval rating, midterm headwinds and pessimistic public attitudes about the economy. In recent months, his speeches have often emphasized how prices for gas have dropped during his second term. On stage, he asserted that the current increase in gas prices would be temporary and only last until the United States achieves victory in Iran -- though the administration has given conflicting answers on what it would consider a success in the conflict.
Trump on Wednesday sought to boost Massie's primary challenger, farmer and former Navy SEAL Ed Gallrein, in a contest that will provide a referendum on Republicans' opinions on the Iran war. Gallrein warmed up the crowd before the president's arrival by calling Massie's opposition to the war "unforgivable" as he highlighted his own military experience, betting that his opponent's stance on Iran would alienate Trump supporters.
The majority of American voters oppose the conflict, but 85 percent of Republicans said they supported the intervention, according to a Monday Quinnipiac University poll.
Massie was among the first Republicans to announce his disapproval of the war, warning on X that the conflict was not "America First" -- a political slogan that Trump has used to describe his approach to policymaking. Massie co-sponsored a resolution to curb Trump's powers in the Iran war that was narrowly rejected by the House, and he has repeatedly criticized the administration publicly for spending billions of taxpayer dollars in the conflict.
Last year, he co-sponsored legislation that pushed the Justice Department to release files related to the investigation into sex offender Jeffrey Epstein, including those that mention Trump.
Robert Prichard, a pro-Trump resident of Massie's district who attended the rally, said he would like to vote the congressman out of office because of his criticism of the president. Prichard also said he supported the Iran war, even though he knows that fuel for his lawn and tree business might cost more this year.
"I'm willing to deal with the higher prices because I know there's a bigger picture in it, and it's temporary," Prichard said. He added that he was willing to pay those increased prices "as long as it takes," though he also said he trusts the president's assessments that the war won't last long.
Trump has faced consistently poor approval ratings, and he faces the weakest ratings on his handling of inflation, according to a February Washington Post-ABC News-Ipsos poll.
The White House late last year started a nationwide tour to respond to voters' concerns about affordability ahead of the midterm elections, with stops so far in Pennsylvania and Georgia. He often touted the administration's efforts to lower the price of gas in those speeches, creating a challenge as he returns to the road Wednesday.
The administration has announced a number of measures to temporarily respond to voter pressure at the pump. At Tuesday's news briefing, White House press secretary Karoline Leavitt said the administration "fully expected" the spike in oil prices.
The administration has offered risk insurance to oil tankers operating in the region, and the U.S. Navy will escort them when necessary, Leavitt said, adding that the administration is also drawing up plans to keep the Strait of Hormuz, a key channel for oil shipments, open.
The International Energy Agency on Wednesday also announced its largest-ever release of oil reserves -- 400 million barrels -- in an effort to control oil prices that have spiked because of the war.
Trump should focus on encouraging voters to "stay the course," said Stephen Moore, a longtime economic adviser to the president. He said rising gas prices could pose a challenge in the midterms if the conflict is drawn out. Moore said he has discussed how to lower the price of gas in the short term with top administration officials, and he described them as "open minded."
His recommendations include temporarily suspending the federal gas tax or suspending some regulatory requirements for refineries to quickly provide relief to consumers.
"The only long-term solution is to bring this war to a successful completion," he said.
Amid anxiety within his own party, Trump warned that he frequently seeks challengers to politicians who oppose his policies.
"I do it all the time," he said as he talked about Massie. "If somebody's bad I try to get them out of office."
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Democracy in America
Police say Jan. 6 plaque is unlawfully hidden from public at U.S. Capitol
Two police officers argue in a court filing that their lawsuit should continue because a law required a prominent display for the plaque.

A plaque honoring police officers who served on Jan. 6, 2021, was installed in an area of the U.S. Capitol that is not on the public tour route. (Annabelle Gordon/Reuters)


By Olivia George | 2026-03-11
Police officers who defended the U.S. Capitol on Jan. 6, 2021, have asked a federal judge to allow their lawsuit over the long-delayed installation of a plaque honoring their service to continue, days after The Washington Post revealed it was quietly hung at the end of a hallway in the middle of the night.
Former Capitol Police officer Harry Dunn and D.C. police officer Daniel Hodges, who sued last summer after Congress blew past its own installation deadline, argue the placement of the plaque continues to violate federal law. "Hidden from all visitors, the current location is no different than the basement the plaque was kept in for years," Brendan Ballou, a former federal prosecutor who now works for the Public Integrity Project and is representing Dunn and Hodges, wrote in court filings Tuesday.
Staff with the Architect of the Capitol bolted the plaque just inside an entrance on the west front of the building at 4 a.m. Saturday. The location is not on the public tour route offered through the U.S. Capitol Visitor Center, a spokesperson for the center confirmed.
Following The Post's reporting, U.S. District Judge Dabney L. Friedrich asked the officers whether their case could be dismissed. The officers contest the new placement violates not just the text of the law but also its spirit. "Honor is a social -- that is, public -- recognition," Ballou wrote in court filings.
The placement, Ballou continued, is the "latest move as part of a years-long effort to keep the plaque, and more generally, the history of January 6, 2021, literally hidden from the public."
The nighttime installation marked a quiet, covert culmination of a years-long push to honor the police response to the violent mob intent on overturning President Donald Trump's 2020 election loss. Trump has since pushed to recast the riot as "a day of love" and its participants as victims of a weaponized justice system.
A spokesperson for the Architect of the Capitol, which is responsible for the Capitol grounds, did not respond to a request for comment. The Justice Department, representing the Architect of the Capitol in the officers' lawsuit, also did not respond to a request for comment.
Congress passed a bipartisan measure in 2022 that mandated the installation of a memorial plaque within a year. Instead, progress stalled under House Republican leadership and the plaque sat out of sight in the Capitol basement, surrounded by maintenance equipment. It lists the names of almost two dozen local, state and federal law enforcement agencies and reads: "On behalf of a grateful Congress, this plaque honors the extraordinary individuals who bravely protected and defended this symbol of democracy on January 6, 2021. Their heroism will never be forgotten."
Democrats had pressed for installation in the years since, arguing that the only thing keeping the plaque from public view was that House Speaker Mike Johnson (R-Louisiana) had yet to instruct the Architect of the Capitol to install it. A spokesperson for Johnson at the time argued that the plaque was "not implementable" because of the vague way it was written, The Post previously reported.
Dunn and Hodges last summer sued the Architect of the Capitol, seeking a court order to compel that the plaque be installed after Congress missed its own deadline of mid-March 2023. The duo, according to federal court records, wanted "to honor the women and men who saved the lives of those inside the building, and to ensure that the history of this attack on the Capitol -- and on democracy -- is not forgotten." The Justice Department under Trump has maintained in litigation that the plaque does not comply with the law because it lists the departments that responded, not the individual officers.
Dunn, who served with U.S. Capitol Police for 15 years before leaving in 2023, said that the installation is a step in the right direction but that the requirements stipulated in the 2022 law remain unmet, which is why he and his attorney have asked the judge to allow their lawsuit to proceed.
"Absent the continued pressure of litigation, it is unlikely that the plaque will ever find a permanent -- and legally required -- home," the officers argued in a Tuesday court filing.
The 2022 law states the plaque should be placed "at a permanent location on the western front," which the lawsuit contends must mean the outside of the building. The plaque was placed inside. On the wall near the plaque, staff on Saturday affixed a QR code titled "Honored Law Enforcement." A scan with a smartphone takes the viewer to a 45-page list of names.
"Unescorted visitors cannot access this part of the building, and would be removed from the Capitol if they were discovered," Dunn wrote in a declaration also filed in court Tuesday.
In January, Sens. Thom Tillis (R-North Carolina) and Jeff Merkley (D-Oregon) secured unanimous passage of a resolution ordering the display of the plaque on the Senate side of the Capitol building "until the plaque can be placed in its permanent location." The effort marked a rare moment of bipartisanship in the legacy of the attack. Five people died during the attack or its immediate aftermath. In addition, at least four officers later died by suicide. More than 140 officers were injured. Many Republicans have minimized the riot and its consequences, and Trump continues to spread the falsehood that he won the 2020 election.
"With this plaque, we take an important step forward to honor the sacrifices of these heroes, commit to remembering the work that day to secure the peaceful transfer of power, and ensure we never forget the truth about this attack on our democracy," Merkley said in a statement after The Post revealed its installation.
For now, the plaque is bolted to a wall in a granite hallway reached by a set of stairs leading down from the Crypt, the vaulted space beneath the Rotunda. At the top of the stairs sits a sign stating: "Closed to all tours."
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Politics
Senators seek review of Justice Department's handling of Epstein files
A bipartisan group of senators raised concerns in a letter to the Government Accountability Office that the department failed to redact names and photos of victims.

The Justice Department in Washington in May. (Wesley Lapointe/For The Washington Post)


By Theodoric Meyer | 2026-03-11
A bipartisan group of senators is asking the Government Accountability Office to examine the Justice Department's handling of files related to Jeffrey Epstein amid concerns the department has not released all the documents required by law.
President Donald Trump in November signed a nearly unanimously passed law mandating the Justice Department make public records related to the late convicted sex offender with narrow restrictions.
The department released millions of pages of documents, but Democrats and some Republicans in Congress have raised concerns about how faithfully it complied with the law. The lawmakers have questioned whether all relevant files have been released, criticized the department for failing to redact victims' names in some instances and challenged decisions to redact the names of Epstein associates they believe should have been identified.
Sens. Jeff Merkley (D-Oregon), Lisa Murkowski (R-Alaska), Ben Ray Lujan (D-New Mexico) and Dick Durbin (D-Illinois) asked the GAO -- an independent agency that's part of the legislative branch -- on Wednesday to examine how the department reviewed the files "and the resulting failure of the Department to follow the law, respond to Congress and protect victims."
The senators are seeking details including how many people were tasked with reviewing and redacting the files as the Justice Department scrambled to comply with the law and any guidance the administration provided them. In a letter to Orice Williams Brown, the GAO's acting comptroller, they echoed concerns by Reps. Ro Khanna (D-California) and Thomas Massie (R-Kentucky) -- the authors of the law requiring the files be made public -- about how the files were redacted.
"Contrary to Congress's explicit directive to protect victims, these records included email addresses and nude photos in which the names and faces of publicly-identified and non-public victims could be identified," the senators wrote. "But when it came to information identifying powerful business and politics figures who are alleged co-conspirators or material witnesses, DOJ appears to have heavily redacted those records."
The letter comes as lawmakers in both parties have continued to scrutinize the department's handling of the files more than a month after most of them were made public.
Senate Minority Leader Charles E. Schumer (D-New York) accused the department last month of orchestrating "a massive coverup" to protect Trump and Epstein's associates. The House Oversight and Government Reform Committee voted last week to subpoena Attorney General Pam Bondi, with five Republicans joining Democrats in voting to compel her to appear for a closed-door deposition.
Bondi has defended the department's compliance with the law. The department made public more records last week that it said were not released before because they were wrongly determined to be duplicates of other records.
"This administration released over three million pages of documents -- over three million -- and Donald Trump signed that law to release all of those documents," Bondi testified last month in a contentious appearance before the House Judiciary Committee. "He is the most transparent president in the nation's history."
The senators' request is not lawmakers' first effort to unearth more details about how the department has handled the massive task of reviewing and redacting the files.
A dozen senators -- including Merkley, Murkowski and Durbin -- wrote in December to Don Berthiaume, the Justice Department's acting inspector general, to ask him to audit the department's compliance with the law.
The inspector general's office, which typically makes public its ongoing audits, has not announced an audit of how the department has handled the Epstein files. A spokesperson for the office declined to comment.
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Politics
House Republicans struggle to craft legislative agenda ahead of midterms
At a retreat in Florida, the House GOP plotted its next steps -- but the path ahead is murky, and elections are looming.

President Donald Trump acknowledges the applause of Republican leaders at a conference in Miami. (Saul Loeb/AFP/Getty Images)


By Marianna Sotomayor, Riley Beggin, Kadia  Goba | 2026-03-11
DORAL, Fla. -- House Republicans, who risk losing control of their narrowly divided chamber in November, are scrambling to agree upon a legislative agenda for the remainder of the year that could unify their splintered conference and strengthen their standing with voters heading into the midterms.
During a policy retreat here that wrapped Wednesday, GOP leaders outwardly projected optimism that they can maintain their majority if they pass an agenda that builds upon what they see as a major win last year: President Donald Trump's massive tax and immigration legislation, which he dubbed the "One Big Beautiful Bill" and became law without any Democratic votes.
But Republicans face major hurdles in coming months, and some lawmakers acknowledged privately that they are preparing to return to the minority. The GOP has yet to coalesce around specifics of a legislative package, and historically the president's party loses seats in the midterms. Several recent developments, including economic fallout from Trump's war with Iran, have only added to the headwinds Republicans face.
"I've been telling people it's time for the handwringers and the bed-wetters to sit this one out, because it's going to be hard. There's no question," Majority Whip Tom Emmer (R-Minnesota) said of increasingly nervous GOP lawmakers. "Being in the minority and acting like you're going to the minority are the laziest, easiest things to do in the world."
Republicans, however, have their work cut out for them as they sprint to deliver a second "big bill" of Trump priorities.
Addressing the GOP conference at its retreat Monday, Trump ticked off several initiatives he would like to see included, most of which face long odds on Capitol Hill.
Chief among them: an expanded version of the Save America Act, a bill previously passed by the House that would require Americans to prove they are citizens by showing a passport or a birth certificate when they register to vote and require voters to show photo identification at the polls. Trump has since demanded adding provisions that would restrict voting by mail, bar trans women from participating in women's sports and restrict gender transition care for children.
Trump also encouraged Republicans to: send health care subsidies directly to consumers to buy their own health care; codify an executive order pegging U.S. prescription drug prices to other countries'; and ban Wall Street firms from buying single-family homes.
Speaker Mike Johnson (R-Louisiana) told reporters Tuesday that it is "still a priority" to pull together a second bill with assorted GOP priorities, but he added that he's working to figure out what "small subset of issues" can get every Republican vote -- and make it through the Senate.
"Let's be realistic about it: It will not be as big, but it can be just as beautiful," Johnson said in an interview with NBC News.
One major hurdle for the House: Senate rules.
Some GOP senators have suggested including the Save America Act in a larger bill that could be considered through a process known as reconciliation, which lets the Senate bypass its filibuster rules. But Senate Majority Leader John Thune (R-South Dakota) made clear Tuesday that doing so would be "very, very difficult."
"We've looked at it," Thune said. "There are no easy ways to do this. Believe me, we've examined all the options."
It's still an open question whether such a bill even makes it to the Senate.
Many House GOP lawmakers and top legislative aides, some of whom spoke on the condition of anonymity to discuss private deliberations, cited complications, including the razor-thin majority in the chamber, divisive internal party politics and limited time.
House Ways and Means Committee Chair Jason T. Smith (R-Missouri) -- the chamber's top tax writer who was instrumental to crafting Republicans' first party-line package -- said he would love to pass another bill, but he said it's unrealistic to expect one in the lead-up to the midterm elections.
"I still stand by the fact that a second one is nearly impossible to do," Smith told The Washington Post on Tuesday.
Some Republicans are also speculating that a request from the White House to give the Pentagon more money to replenish funds used in the war with Iran could be included in the broader legislative package -- if it actually has a chance of passing.
Fiscal conservatives also say this is a moment to chip away at federal spending. House Freedom Caucus Chairman Andy Harris (R-Maryland) argued that legislation should target fraud in social services programs.
"I firmly believe that we should do a reconciliation bill targeting fraud, waste and abuse," Harris said. "I think you can easily find $100 to $200 billion."
House Budget Committee Chairman Jodey Arrington (R-Texas) -- who is retiring at the end of the term -- has been one of the biggest boosters in the House for a second party-line package. He argued it could aim to bring down prices, likely through policies on health care and housing; target "massive fraud" in the federal government; and fund additional munitions for the Pentagon.
The party would be making a mistake not to attempt using the majority's "most consequential legislative tool" for a second time, Arrington said.
But as of now, many other Republicans, including some from all parts of the ideological spectrum, do not seem overly eager to move ahead.
Rep. David G. Valadao (California), a swing-district Republican who chairs the moderate Republicans Governance Group, said "most" members in the group "do not believe there is a path forward."
"Some don't even want me to be in the conversation with leadership about this because they do not believe this is a viable path or a worthy use of our time," he said.
Valadao has relayed that his colleagues would want to spend the next roughly 60 legislative days before the midterm elections on funding the shuttered Department of Homeland Security in the short term and all government departments by late September. They should also work on consensus legislation such as an outstanding farm bill and bipartisan permitting reform, he added.
Johnson had also tried to temper the naysayers, telling reporters Tuesday that he has encouraged lawmakers to "be realistic" and that cobbling together the bill might not take as long as last year because it will not be as expansive.
Making matters more difficult for Johnson is his narrow majority: Republicans can lose only one vote to pass any bill just on party lines, and Rep. Thomas Massie (R-Kentucky) has frequently voted against his party over the past year. The majority has struggled with attendance all year, as lawmakers campaign for higher office, and there are concerns that lawmakers who are not seeking reelection or have lost their primary races might not show up for work.
Emmer, who is responsible for ensuring all members are present and voting with the conference, said he has had conversations with many lawmakers and believes they will continue showing up because they "are honorable people that have made a commitment."
Republicans are seeking to keep the conference focused on agenda-setting in part to counter Democratic attacks on the economy and ongoing foreign entanglements under Trump.
While many Republicans publicly expressed optimism that the party can hold onto the majority come November, many here hinted that they'll have a better read by the end of the summer.
Several GOP lawmakers said that any prolonged escalation in Iran could hamper their standing with voters.
"If we're still in Iran fighting, and we have ground troops in November, that's going to be an issue," said Rep. Richard Hudson (R-North Carolina), who chairs the National Republican Congressional Committee. "Trump says we're not. So I take him at his word."
Some Republicans are holding out hope that the economic environment improves before Labor Day, when voters traditionally begin to focus on the November election.
"The real issue is, wages got to catch up. And as wages continue to rise and prices stabilize, guess what? The economy grows, people start to feel -- because it's all emotional -- I'm winning," Emmer said of what will keep voters with the Republican Party. "Now, you got to stick the landing at the end."
Theodoric Meyer contributed to this report.
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Justice
Government appeals order that court will search Post reporter's devices
The Justice Department appealed a judge's order that blocked officials from searching a Washington Post reporter's electronic devices in a leak investigation.

The Washington Post building in D.C. (Michael S. Williamson/The Washington Post)


By Perry Stein | 2026-03-11
The Justice Department filed an appeal late Tuesday night of a magistrate judge's order in Virginia that blocked federal officials from searching a Washington Post reporter's electronic devices as part of a leak investigation.
Federal prosecutors argued in the appeal that applying for a warrant and executing a search are core functions of the executive branch. They said the judge's order for the court to conduct the search violates the Constitution's separation of powers and that journalists are not protected from searches when the government fears they could possess sensitive government materials.
Magistrate Judge William Porter ruled last month that the government could not be trusted to conduct the search of Post reporter Hannah Natanson's phone, laptop and other devices. Government officials might use the search to identify Natanson's sources on other stories unrelated to the leak of classified documents they're investigating, he suggested.
Porter said he, instead, would be responsible for conducting a narrow search of the electronic devices.
Natanson has said that she used those devices to connect with more than 1,200 confidential government sources and searching them could chill future government sources who may want to speak with the press.
In its appeal, prosecutors said reporters should not receive that degree of special treatment.
"As a reporter, Ms. Natanson is subject like any other citizen to a legitimate use of criminal legal process in a criminal investigation, such as this search warrant," the appeal said. "The magistrate judge's path forward instead creates a reporter-specific search procedure that binding precedent clearly rejects and that is unjustified by Ms. Natanson's First Amendment activities."
Federal prosecutors also argued that Porter and the court are not qualified to conduct a search of highly classified materials. Porter contended at the hearing last week that the court is equipped to handle the search and that he would take all necessary precautions.
"When classified information is at risk of further dissemination, as it is here, the search of the devices must be executed by an authority with the 'necessary expertise' in identifying classified material and 'protecting' this compelling government interest," the appeal reads. "That authority and expertise belong to the Executive Branch, not the Judiciary."
On Jan. 14, the federal government executed an unprecedented search of Natanson's home in Virginia. Federal agents seized a phone, two laptops, a recorder, a portable hard drive and a Garmin watch.
Law enforcement officials said the search was part of their investigation into Aurelio Perez-Lugones, a systems administrator with a top-secret clearance who was indicted in Maryland in January on charges of unlawfully obtaining and sharing classified materials. President Donald Trump has referred to Perez-Lugones as "the leaker" of classified information regarding U.S. actions in Venezuela.
Federal prosecutors say Perez-Lugones exchanged messages with Natanson before his arrest. They acknowledged that only a small portion of the information on the devices seized from Natanson would be relevant to the case against Perez-Lugones. They asked Porter to allow a government filter team to search through the devices for relevant information. The filter team would then hand over relevant information to prosecutors.
Porter rejected that proposal. The government is  in possession of Natanson's devices, but it is barred from searching them.
Porter has acknowledged that the government's seizure of the devices is preventing Natanson from doing her job as a journalist and has said that he wants to conduct the search expeditiously so that she can return to work.
The magistrate judge convened a hearing last Wednesday -- more than a week after his ruling -- to hash out a plan with both sides on how he would conduct the search.
At that hearing, the government said it planned to appeal his ruling. That means Porter's planned search will likely be delayed -- or canceled -- until the appeal is settled.
The government's appeal of that February ruling asks a district judge in the Eastern District of Virginia to review and reconsider the magistrate judge's ruling. Magistrate judges are typically responsible for reviewing and signing off on search warrants.
It is  rare for law enforcement officials to search reporters' homes. A 1980 federal law limits the government's ability to conduct searches of a reporter's work. In addition, federal regulations intended to protect a free press are designed to make it more difficult to use aggressive law enforcement tactics against reporters to obtain the identities of their sources.
Natanson covers the federal workforce and has been part of The Post's most high-profile and sensitive coverage related to government firings, national security and diplomacy during the second Trump administration. She contributed reporting to articles around the U.S. capture of Venezuela's leader, Nicolas Maduro, in January.
In December, Natanson wrote a first-person account about her experience covering the federal workforce as the Trump administration created upheaval across the government. She detailed how she posted her secure phone number to an online forum for government workers and amassed more than 1,000 sources, with federal workers frequently contacting her to share frustrations and accounts from their offices.
Natanson wrote in a declaration to the court after the devices were seized that she typically receives anywhere from dozens to upward of 100 tips from sources per day on Signal. Since the seizure, the number of tips fell to zero.
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The Post's View
In defense of the secret ballot
One way to clean up the Biden-Big Labor mess.

A master distiller for Jack Daniel's, whose parent company Brown-Forman won an important legal victory last week. (Mark Humphrey/AP)


By Editorial Board | 2026-03-12
The National Labor Relations Board overturned decades of precedent at the behest of union bosses during the Biden administration. There is a lot of damage to undo, but President Donald Trump now has an opening to advance worker freedom and boost economic growth by reversing a particularly boneheaded policy from 2023.
Last Friday, the U.S. Court of Appeals for the Sixth Circuit ruled that the NLRB overstepped its authority three years ago in a case against Cemex, the cement company. The NLRB's decision had made it easier for unions to avoid the hassle of secret-ballot elections that give workers the power to decide for themselves whether they want to unionize.
Under the National Labor Relations Act, unions can present signatures from workers to an employer and ask it to voluntarily recognize the union as the bargaining agent for the workplace. But unions have all sorts of ways to pressure and deceive workers into giving their signatures. The law gives employers the ability to ask for a secret-ballot election, administered by the NLRB, to determine whether most workers actually want to unionize.
Yet the NLRB ruled in the Cemex case that almost any unfair labor practice would be cause for the agency to rule that a fair election would be impossible and therefore order the employer to bargain with the union, regardless of what the workers want. Unions almost always allege that employers use unfair labor practices, no matter what they do, so the decision effectively gave the NLRB power to bypass secret-ballot elections whenever it wants to. Another reason the Cemex case was so egregious is that the Biden appointees used the adjudication of a single dispute as a backdoor to issue a new set of onerous rules on every American company.
In the case decided by the Sixth Circuit, Brown-Forman challenged the basis for the NLRB's Cemex ruling and won. The supposedly unfair labor practice committed at its Woodford Reserve bourbon distillery was giving workers a $4 per hour raise, expanding merit-based salary increases, offering more vacation time and providing free bottles of bourbon. The employees voted 45 to 14 against unionizing, but the NLRB ordered the company to bargain with that union anyway.
The advantage of secret-ballot elections is that workers are free of coercion by unions or employers when deciding whether they wish to unionize. It also ensures that their decisions are anonymous, so they won't fear retaliation or harassment by aggressive union organizers or the people who pay their salaries. A secret ballot is far more likely to reflect their true views.
Consider what happened last year in North Huntingdon, Pennsylvania: EMS workers were unionized after their employer voluntarily recognized a union. But when workers finally got the chance for a secret-ballot election this month, they voted unanimously to kick out the union.
It's not as though unions fare poorly in secret-ballot elections. They have won more of them than they have lost in every year since 1997. Their win rate was 81 percent in the first half of 2025. If employees want to collectively bargain, unions have nothing to fear.
Here's another galling twist: Even though the Sixth Circuit overturned the decision against Brown-Forman, the NLRB doesn't change its rulings unless the Supreme Court weighs in. There's no reason to wait that long.
The Coalition for a Democratic Workplace is a group of employer organizations that supports the right to secret-ballot elections. On Thursday, it formally petitioned the NLRB to use administrative rulemaking to reverse the Cemex standard. (The CDW is also asking the NLRB to issue a new rule overturning a 2024 decision against Amazon, which is not a CDW member but was founded by Post owner Jeff Bezos.)
Rulemaking is not common historically, but the NLRB needs to clean up the mess it made. The board traditionally does not overturn precedent unless three of the board's five members approve. The board currently has two Republicans, one Democrat and two vacancies, making that impossible. However, the NLRB also has the power to do administrative rulemaking like other federal agencies. The law only requires that there be a quorum of three members to do so, whether they support it or not.
An even better solution would be for Congress to pass the Employee Rights Act, introduced by Sen. Tim Scott (R-South Carolina) and Rep. Rick Allen (R-Georgia), which guarantees secret-ballot elections. Workers suffer when their rights ebb and flow based on which party controls a board of bureaucrats in Washington.
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Opinions
The studio renaissance driving this year's Oscars may already be ending
How Warner Bros. made "Sinners" and "One Battle After Another" -- and what happens next.

Movie stills from "Sinners" LEFT and "One Battle After Another" RIGHT. (Warner Bros. Pictures/AP) (Washington Post staff/The Washington Post)


By Will Leitch | 2026-03-12
On Sunday night, sometime before midnight Eastern time (hopefully long before midnight Eastern time), either "One Battle After Another" or "Sinners" is going to win the Oscar for best picture. Eight other movies are nominated, of course, and theoretically they all have a chance. But the overwhelming odds favor those two.
Either film would be, to say the least, a nontraditional victor. "One Battle After Another" is an anti-fascist absurdist comedy featuring one of the biggest movie stars on the planet spending most of the film stumbling around stoned in a bathrobe. "Sinners" is a vampire movie (no movie about vampires has ever even been nominated for best picture before) that's also a dark, sexy musical driven by historical rage at a century of White executives exploiting Black art. It seems remarkable that either movie exists at all, let alone that one of them is going to win best picture.
So it's worth noting why they exist. In September 2021, frustrated with Warner Bros.'s decision to release all its films on streaming the same day they arrive in theaters (as well as how it handled his covid-era release "Tenet"), Christopher Nolan, the star filmmaker behind the signature Warner Bros. "Dark Knight" films, as well as "Interstellar," "Inception" and "Dunkirk," announced he was moving his next work -- which turned out to be "Oppenheimer" -- to Universal. Nolan said that he and fellow filmmakers "went to bed the night before thinking they were working for the greatest movie studio and woke up to find out they were working for the worst streaming service."
Shortly afterward, when Discovery and Warner Bros. merged, Discovery CEO David Zaslav became Public Enemy No. 1 among Hollywood creatives for some questionable, anti-filmmaker decisions, like shelving completed films such as "Batgirl" and "Coyote vs. Acme," taking tax write-offs instead; gutting Turner Classic Movies; and burying "Juror #2," a well-regarded film that may have been the final movie of his studio's most beloved director, Clint Eastwood. Warner Bros. -- the home of Eastwood, of Michael Curtiz, of Stanley Kubrick -- had become the place filmmakers reviled.
Zaslav had to change that, and fast, so, in June 2022, he brought in veteran Hollywood executives Michael De Luca and Pamela Abdy from MGM to run Warner Bros. Pictures Group and told them, essentially, to take some chances -- to give respected filmmakers an opportunity to make their passion projects to restore the studio's luster.
One shouldn't give Zaslav too much credit here -- reportedly, at multiple points he was close to firing them -- but the strategy worked. Not only did the executives green-light "Battle" and "Sinners" (in addition to wowing critics, the latter is a massive financial hit), they also approved hits like "Weapons" (which may win Amy Madigan a best-supporting-actress Oscar on Sunday) and "Wuthering Heights," as well as more surefire mainstream fare like "Superman" and "A Minecraft Movie."
Not every movie succeeded -- "Parasite" director Bong Joon Ho's follow-up "Mickey 17" didn't really work, and last weekend's "The Bride!" is an outright disaster. But on the whole, the strategy was a roaring success that evoked the studio's prior glories and served as a reminder that if you let smart directors make great movies, even in a streaming world, audiences will go out to the theater to see them.
It is possible that this revival, alas, will be brief. The recent not-yet-completed-or-approved $110 billion purchase of Warner Bros. by Paramount Skydance and its chairman David Ellison puts not just Warner Bros., but the entire studio system, in jeopardy. Not only has Ellison shown little patience for such "art-house" movies -- he's much more a big-budget tentpole guy, as evidenced by his biggest hit, "Top Gun: Maverick" -- he also, of course, has his own executives. There's widespread belief that the redundancies will lead to massive layoffs. (That's another reason most creatives were cheering for Netflix's bid for Warner Bros..) That De Luca/Abdy sensibility -- the notion that to get people to the theater, you need to swing big -- would seem to be in direct opposition to Ellison's. You have to wonder if they are polishing their resumes. And if there are even any studios left for them to go to.
There are still existing, risk-taking Warner Bros. movies on their way, most notably the upcoming "Digger" (a dark comedy with Tom Cruise directed by "Birdman" helmer Alejandro Gonzalez Inarritu) and "The End of Oak Street" (a science fiction film starring Anne Hathaway and Ewan McGregor, written and directed by David Robert Mitchell, maker of "It Follows."). But those may turn out to be the last vestiges of a sunsetting regime.
The love of movies, the faith in movies, that green-lighting "One Battle After Another" and "Sinners" displayed -- a faith that was richly rewarded by audiences, and will be richly rewarded again on Sunday night -- does not seem in evidence at Paramount. If that spirit is extinguished, it will be Warner Bros.' loss. But it will also be all of ours.
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Opinions
Bill Barr: Federal judges rely on this guide. It just took a sharp left turn.
The judiciary needs unbiased scientific evidence, not climate advocacy.

(Michelle Kondrich/The Washington Post)


By William P. Barr | 2026-03-12
William P. Barr served as U.S. attorney general from 1991 to 1993 and 2019 to 2020. His law firm represents energy clients.
A federal judge without a PhD in environmental chemistry hasn't always been out of luck. For years he might have turned to the Federal Judicial Center, the research and educational arm of the federal courts, and its Reference Manual on Scientific Evidence. Prepared jointly with the National Academies of Sciences, Engineering and Medicine, the manual is supposed to be a "dispassionate guide" to scientific disputes. The document has served a bedrock principle of our legal system: that judges are impartial and must receive unbiased assistance when navigating technical matters.
It came as some surprise, then, when the most recent edition took a sharp left turn. Released Dec. 31, the FJC's manual included a chapter on "climate science," written not by impartial experts but by people deeply involved in climate-change litigation. Four former U.S. attorneys general -- Michael Mukasey, Jeff Sessions, John Ashcroft and I -- recently sent a letter to the center's director, Judge Robin L. Rosenberg, asking her what gives.
The chapter in question was written by Radley Horton, a climate researcher at Columbia University, and Jessica Wentz, a fellow at its Sabin Center for Climate Change Law. The latter's mission is to develop "legal techniques to combat the climate crisis and advance climate justice." Wentz also works with the Environmental Law Institute's Climate Judiciary Project, which the House Judiciary Committee is investigating for its alleged "improper attempts ... to influence federal judges."
The upshot of their handiwork under the government's auspices: Judges and their clerks may be relying on a reference guide that reads less like neutral science and more like one side's legal brief. The climate science chapter adopts contested claims and methods as if they were settled fact and sidesteps the vigorous debate that remains around "attribution science" -- the effort to link specific weather events or economic harms to the conduct of individual companies.
Much of its discussion simply tracks a law review article, "The Law and Science of Climate Change Attribution," that they co-wrote with environmental lawyer Michael Burger. Never mind that Burger has represented the city and state plaintiffs in cases such as Honolulu v. Sunoco, City of New York v. Exxon Mobil and Delaware v. BP America -- none of which the authors disclose.
Although the FJC has since removed the chapter from its website, the National Academies has stood by it. Its president, Marcia McNutt, has argued that the "draft chapter was reviewed by an oversight committee that included judges and scientists and was further evaluated by a different group of judges and scientists serving as anonymous, expert peer reviewers."
A quick glance at the list of reviewers puts that contention to rest. Among others, it includes Donald Wuebbles, a climate plaintiff expert witness, Kathleen Hall Jamieson, co-founder of the notoriously biased FactCheck.org, and some of the most liberal judges in the country, such as James Wynn, who rescinded his plans to retire after Donald Trump won in 2024.
The National Academies continues to distribute the full version, still bearing the FJC's seal of approval. That creates the faulty impression that the judiciary formally endorses a partisan and litigation-driven account of climate science. Meanwhile, passages in other portions of the manual still cast doubt on the credibility of "stakeholders" such as energy companies, implying that their arguments should be treated with suspicion -- a stunning posture for a publication intended as a neutral judicial reference.
This isn't a matter of partisan debate about climate policy. It is about the integrity of our courts. The judiciary cannot allow its educational materials to become tools of advocacy, no matter how noble the cause may appear. While judges can evaluate competing expert views, they cannot do so fairly if their aides are quietly tilting the scales. The FJC exists to arm the courts with neutral tools, not advocacy briefs.
Either the National Academies ought to withdraw its climate chapter or publish the manual without the FJC's name. The FJC, for its part, needs to work on weeding out bias elsewhere in the manual. If the evidence is strong enough, its advocates won't have to rely on deception to win in court. The damage to public trust and an impartial judiciary in the meantime isn't worth the cost.
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Opinions
There's a limit to social media bans. Parents have to do the rest.
Age limits inspired by Australia law won't hamper role adults play in raising children.

(George Chan/Getty Images)


By Ramesh Ponnuru | 2026-03-12
Australia has banned kids under 16 from social media, leading an international trend. Politicians such as Democratic presidential hopeful Rahm Emanuel and Sen. Josh Hawley (R-Missouri) say the United States should join it. Their advocacy reflects a growing consensus that social media's negative effects on kids' mental health and social lives outweigh the benefits. Most American adults now agree that the platforms should require age verification, according to a survey taken in October.
Psychologists Jonathan Haidt and Ravi Iyer argue that governments should not only legislate an under-16 ban, but provide no parental opt-out: "Don't make parents' jobs even harder by giving their kids one more thing to beg for."
That argument will draw an immediate objection. Parents have the primary responsibility for protecting kids from threats -- online and offline -- to their physical safety, mental health and moral development. Discharging that duty requires that they be able to say no to their children -- even when all their friends' parents have said yes and even when they beg. Parents have the power today, all on their own, to tell their kids to stay off social media, delay buying them phones or buy ones that can't download apps. (My family implemented the first two options.)
Opponents of age restrictions on social media take a strong view of parental rights: Because it's the parents' job to regulate children's internet usage, the government has no legitimate role here. That's the position of the Foundation for Individual Rights and Expression, for example. Tech executive Rick Song similarly calls "the risks of social media" to kids "a household-level problem."
Though the argument that parents should be in charge has some force, treating parental rights as a near-absolute principle that rules out most governmental efforts to protect kids goes too far. Governments routinely use their powers in ways that could be said to infringe parents' rights but are more commonly understood as helping parents. Many of these policies are not controversial.
Society doesn't let parents assess their children's maturity and competence and then set individualized ages for buying liquor, cigarettes, or guns, going to casinos, or driving cars. Even places that have legalized marijuana make exceptions for kids. Parents can't legally opt their children out of seat belt laws or send them to work in factories. We use zoning laws to keep strip clubs away from schools and playgrounds, instead of asking parents to issue stern warnings about how to walk home. "Most States," the Supreme Court observed last year in a Texas case, "require age verification for in-person purchases of sexual material."
These policies aid parents in multiple ways: letting them monitor their children less intensively, encouraging the formation and maintenance of helpful social norms and solving collective-action problems. ("Justin's mom lets him smoke!" is, mercifully, not something parents have to deal with.) The lack of formal opt-outs to most of these policies makes them more effective in achieving their purposes.
Policies intended to promote children's safety are sometimes unwise. Melissa Moschella, a philosophy professor at the University of Notre Dame who has written a book defending parental rights, condemns "strict age limits on when you're allowed to leave a child at home alone or play unsupervised." Relaxing such limits would both respect parents and help children grow up.
Whether a particular policy does more to help or hurt families is, though, a question of prudence. For Moschella, social media age limits -- such as prohibitions on contracts in which minors under 16 let Meta and its counterparts collect data on them -- fall on the right side of the line. "These laws don't limit what parents can expose their children to if they want," she tells me. They may, however, change the platforms' behavior: "Right now, all of the financial incentives for these companies are to capture children's attention." Doing so is central to their business model.
The country has already, in principle, acceded to age-based regulations on the internet. They have been in federal law since 1998, restricting how websites can collect personal information from children under 13. Many social media sites adopted that age limit in their stated policies in response to the law. What reformers are proposing is raising the age and adding teeth to the restrictions. How to make an age limit enforceable without compromising adults' privacy or data security is a much-debated question. Courts will undoubtedly review age limits, although the Supreme Court, with its decision in the Texas case upholding a state law requiring age verification for online pornography, may have strengthened the case that they are constitutional.
The practical and legal issues are important. But legislators should not worry that age limits will detract from parents' indispensable role in raising children. As the polls indicate, what parents actually want is help in protecting their kids from the designs of the tech companies.
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Opinions
Colleges can't shirk this essential obligation
If colleges want taxpayer money, they need to be good stewards of it.

NEW YORK, NY - MAY 29: Graduates arrive for the Hunter College Commencement ceremony at Madison Square Garden, May 29, 2019 in New York City.(Drew Angerer/Getty Images)


By Linda McMahon | 2026-03-12
Linda McMahon is the secretary of education.
Since taking office, the Trump administration has tackled the exploitative behavior of institutions burdening everyday Americans -- from big banks in housing to health care companies driving up costs. Yet one of the least recognized contributors to consumer debt has produced one of the largest debt portfolios in America: colleges and universities.
Today, nearly 43 million Americans have accrued roughly $1.7 trillion in federal student loans. That's almost as much as the entire gross domestic product of Australia. It is about twice the size of all university endowments combined and a larger balance than either the nation's cumulative credit card or auto debt. All told, that means the Education Department would be the nation's fifth-largest bank by assets.
Higher education is, of course, an investment in one of the nation's greatest strengths: its people. But investment without accountability is reckless. Colleges and universities have treated taxpayer-backed loans as a right, not a privilege -- steering students into low-return programs while expanding enrollment and increasing tuition. Congress, too, has fueled the problem: allowing students to take on debt up to the cost of attendance year after year -- whether that's $10,000 or $100,000 -- and shifting the ever-growing risks to taxpayers.
As a beneficiary of federal student loan funding, institutions have a moral and legal obligation to support the students whose borrowing sustains their operations. To remain eligible for federal student loans, institutions must counsel borrowers on repayment. Those with cohort default rates above 40 percent risk losing access to federal student loans -- a threshold more than 1,100 schools are  above or approaching.
To help keep default rates down, the department under my leadership recently encouraged schools to adopt common-sense practices that support students. That includes informing borrowers in default about opportunities to rehabilitate their loans, enhancing entrance counseling using program-level earnings data published by the agency and setting lower borrowing limits for programs with lower earnings potential.
Across the board, the Trump administration is executing a hard reset of the nation's broken federal student loan system -- focusing not only on repayment after graduation but on restoring transparency and accountability to the borrowing decision itself. To bring costs down for American families, we must address root causes, not just symptoms.
Most students borrow believing a college degree guarantees the American Dream, yet many never see a return on that investment. If a degree does not make students better-off financially, the federal government should not enable schools to continue offering it. A staggering proportion of programs -- 23 percent of undergraduate and 43 percent of master's degrees -- leave graduates financially worse off than if they had never enrolled. In some fields, the numbers are even more alarming: about 85 percent of master's degrees in arts, humanities and theology have a negative return on investment.
Students deserve the truth. Just as doctors disclose the risks of taking a certain medication, students need to know if their education will yield to better or worse financial outcomes.
President Donald Trump's Working Families Tax Cut Act establishes a clear earnings test. If a bachelor's program's typical graduate does not earn at least as much as a high school graduate, the program will no longer be eligible for federal loan dollars. Graduate earnings are, similarly, compared with undergraduates'. Our administration has also added an earnings indicator to the Free Application for Federal Student Aid process so families can see their expected return on investment before enrollment -- not after debt accrues. This is not an unreasonable standard. It's the bare minimum expectation. Students who borrow to invest in their future shouldn't end up worse off because of it.
We are also hard at work implementing common-sense caps on graduate student loans, a reform that will stop unlimited borrowing in these programs. The current system functions as a blank check for universities. If students can borrow whatever a school charges, institutions lack proper incentives to control costs, forcing hardworking Americans to ultimately foot the bill. Taxpayers will no longer have to fund six-figure writing studies degrees that can cost some graduates over $500,000 in negative return on investment.
As Americans grow their families and build their futures, they should be rewarded for sound financial decisions. That means seeing their balances go down instead of watching their interest spiral out of control. Under the president's new Repayment Assistance Plan, every on-time, monthly student loan payment triggers up to a $50 principal payment match from the federal government and families receive an additional $50 reduction in their monthly payment amount per dependent. Incentivizing on-time payments and assisting American citizens is not irreconcilable. Now borrowers can make real progress on their debt while safeguarding taxpayer investments in their education.
Student loans exist to serve students -- not institutions. They should foster opportunity, not serve as blank checks for colleges to raise tuition. As the Trump administration works to make the American Dream achievable for every family, we are strengthening every step of the higher education journey -- from completing the FAFSA form and applying to college, to enrolling and borrowing responsibly, and finally, successful repayment.
This is more than a promise to today's students. It's a responsibility to future generations and the nation's prosperity.
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Opinions
Pittsburgh is pivoting. It could be a lesson for Democrats.
The new mayor is putting pragmatism over ideology as the city prepares to host the NFL draft.  

(Justin Merriman/FTWP)


By Salena Zito | 2026-03-12
PITTSBURGH -- Newly elected Pittsburgh Mayor Corey O'Connor strolled into Big Jim's -- a dimly lit shot-and-a-beer bar that doubles as a neighborhood restaurant in an area called "the Run," an Appalachian term for localities adjacent to a stream, places often driven over but not usually seen by the general public. This one, in the lower Greenfield neighborhood where O'Connor's father -- the late Pittsburgh Mayor Bob O'Connor -- lived, is no different. Commuters leaving work in the city zoom home overhead on Interstate 376.
Large portions, good food and no-nonsense service have helped Big Jim's stay popular. It opened in 1977, the year steel mills began their epic collapse.
Today, Pittsburgh faces a different kind of economic collapse. The last two Democratic mayors, Bill Peduto and Ed Gainey, neglected the basics and invested in projects with more flash such as Peduto's pursuit of Amazon's HQ2 and Gainey's appearances at political rallies on national issues mayors have no jurisdiction over.
While the city appeared to flourish, the rot ate deep -- exemplified most dramatically when on Jan. 28, 2022, the Fern Hollow Bridge collapsed, taking multiple vehicles and a bus with it. It was a miracle no one was killed. Lapses in bridge maintenance and oversight by the city were partly to blame.

The Fern Hollow Bridge in Pittsburgh collapsed on Jan. 28, 2022. (Gene J. Puskar/AP)


Pittsburgh's infrastructure had been neglected as well. The downtown corporate tax base eroded dramatically. Vacant storefronts, homeless camps and drug deals were a common sight.
"In all my years of living in and visiting Pittsburgh, I have never seen the Downtown look so bad. Empty, dirty, and unsafe," wrote media consultant Larry Ceisler in an August 2023 letter to the editor of a local newspaper. "Personally, I experienced an attempted homicide in the lobby of my hotel on Forbes Avenue and was accosted twice walking to my office in Gateway Center."
Pittsburgh's decline is one reason O'Connor, a Democrat, was elected.
"The past six years in the city have been rough in back-to-back administrations, and no one felt the malaise more than the residents," said Joe Sabino Mistick, a Duquesne law professor and longtime Democrat who has worked for several Pittsburgh mayors. "You can't skip the delivery of basic services and that's what's happened lately with the past two mayors."

A Duquesne Incline car moves down Mount Washington in Pittsburgh on Feb. 20. (Justin Merriman/For The Washington Post)


O'Connor, who has a bachelor's degree in education from Duquesne University, worked in former congressman Mike Doyle's office. He later won his father's former City Council seat, before becoming the Allegheny County controller.
O'Connor's mayoral election is the latest in an apparent retreat of Pittsburgh Democrats from their progressive fringe. Matt Dugan, who was funded by George Soros, lost a heated Allegheny County district attorney race in 2023. In the same election, former Democratic Socialist Sara Innamorato narrowly won the Allegheny County executive race. Centrist Democrats usually win this position in a landslide. Innamorato immediately focused on the realpolitik of governing.
The move toward center-left with a campaign focused less on social justice tropes and more on fiscal issues shows why O'Connor won, said Mistick. "And it might be a lesson for the national party," he added.
Nationally, Democrats continue to embrace progressives in many cities and counties. But in Pittsburgh, corporations and establishment institutions -- often the targets of progressives -- have stepped in to save the city from itself, repairing decay caused by a focus on social issues rather than the basics of local government: budgets, bridges and building essential services that undergird a resilient local economy.
On the day of my interview at Big Jim's with O'Connor, the 41-year-old had been mayor for two weeks and already faced a crisis: A storm dumped over a foot of snow onto the city's steep hills and narrow streets -- and the mayor discovered nearly 40 percent of government plows were not working. City Controller Rachael Heisler issued a warning in November 2025 that years of underinvestment resulted in 58 percent of vehicles in the Public Works Streets division exceeding their planned life cycle.
Days of subzero temperatures followed, and if homeowners hadn't immediately dug themselves out of their parking spots, they were trapped because the snow mounds created by plows that did work quickly turned to ice. The downtown business district was paralyzed for a week.

A worker clears a sidewalk in downtown Pittsburgh on Jan. 25. (Gene J. Puskar/AP)


Suddenly, O'Connor was in the news accepting a $10 million donation from a powerhouse -- the University of Pittsburgh Medical Center (UPMC) -- to purchase ambulances, freeing him up in his budget to buy snowplows. It seemed the new mayor had a magic touch -- he'll need it.
On April 23, the nation's eyes will be on Pittsburgh as it hosts the NFL draft, expected to draw between 500,000 and 700,000 people. It would make it the largest visitor event in the city's history.
The new mayor has an opportunity to showcase Pittsburgh's charm, grit, hospitality and affordability, which consistently have put it on the list of top cities in America to live.

The countdown clock for the 2026 NFL Draft near the Pittsburgh Steelers' Stadium on Feb. 20. (Justin Merriman/For The Washington Post)



Pittsburgh Mayor Corey O'Connor distributes gavels during a senior center advisory council installation ceremony on Feb. 6. (Justin Merriman/For The Washington Post)


Despite the hurdles he faces, O'Connor is cheerful, always nodding his head and smiling, whether he is on local TV news or out in the community. At Big Jim's, handshakes, backslaps and hugs greeted him as he made his way to a table in the back. Well-wishers such as Mitzi and Merle Levin, husband and wife, either found their way to the table to tell O'Connor they were rooting for him or shouted it out across the bar. Mitzi offered her help and her business card. "Call me any time for advice," she said.
The optimism surrounding O'Connor does not surprise Mistick, who has known every mayor going back to the legendary David L. Lawrence, who partnered with business leaders and philanthropists for years to clean up the dirt and soot of the then-industrial hub.
Both of O'Connor's predecessors focused more on ideology than governing, both struggling with their far-left flank. Democrats have long outnumbered Republicans in Pittsburgh but only in the last 10 years has the electorate banked hard to the left, elevating Democratic Socialists, sending progressive firebrand Summer Lee to Congress, making it the most progressive area in Pennsylvania.
Peduto, toward the end of his second term as mayor, seemed paralyzed by pressure from the newly powerful left; Gainey, in his only term, surrounded himself with the social justice set. Both were often absent from the public eye as the city began its first steep decline in decades.

Alanna Foran holds a sign as she joins a demonstration at the William S. Moorhead Federal Building on Feb. 13. (Justin Merriman/For The Washington Post)


Mistick said mayors who deliver basic municipal services are shown grace by constituents to pursue broader policy goals. But if you don't deliver the basics, Mistick said, "Then people resent the fact that you've sort of blown past their needs and you focused on your particular needs as a government leader rather than theirs."
O'Connor has wisely made a splash by picking up trash with public works employees and getting the region ready for the NFL draft. A walk through the downtown core is still bleak but less so than a year ago. The homelessness problem is less dominant; the same is true for drug activity.
O'Connor wants to entice businesses to occupy vacant storefronts during draft week. "We are offering art studios, or a pop-up brewery or restaurant to fill those spaces. It is like a pop-up incubator," he said.

Construction continues on Arts Landing, a civic space envisioned by the Pittsburgh Cultural Trust, in downtown Pittsburgh on Feb. 20. (Justin Merriman/For The Washington Post)


O'Connor said he calls 10 to 20 companies a week to thank them for investing in the city, to lure them to open here or to encourage them to go from 20 employees to 200. The area is experiencing an artificial intelligence boom, the result of start-up incubators emerging from universities, a strong working class labor force to build and maintain data centers, and easy access to energy to power them.
Chief executives of the biggest local organizations -- Highmark Health, PNC Financial Services, U.S. Steel, UPMC and the Pittsburgh Steelers -- have told me they are cautiously optimistic that O'Connor can be the new blood Pittsburgh needs to manage this transition.
By the turn of the 20th century, Pittsburgh was the center of significant industrial wealth and growth thanks to manufacturing, steel and oil. But in the late 1960s fissures in the steel industry surfaced. The city's population decreased from about 677,000 in 1950 to 308,000 in 2024.
In the late 1980s, as the industrial center suffered, politicians partnered with CEOs, foundations, nonprofits and universities to guide Pittsburgh from high unemployment and rudderless leadership to diversifying its economy with a focus on colleges and health care.

William Demchak is the chief executive of PNC Financial Services. (Justin Merriman/For The Washington Post)


It took a few decades, but by 2014 the University of Pittsburgh and Carnegie Mellon University began drawing researchers, tech start-ups and young professionals. The energy workforce was just getting started. UPMC became the state's largest private employer with a workforce of about 45,000 in Pittsburgh.
The economic impact of covid-19 restrictions and the subsequent protests after the death of George Floyd seemingly changed the landscape of the city's core overnight. Downtown's office vacancy rate hit 19.6 percent in 2024. It was 7.8 percent in 2015. Meanwhile, vagrancy and homelessness escalated.
Gov. Josh Shapiro (D) said he developed an affection for Pittsburgh the more he began visiting when he was the state attorney general in 2017. After he was sworn in as governor in 2023, city leaders asked him for a few million dollars in grant money, but their proposal needed work.
"I grew kind of frustrated and said, 'No, we're not going to do a few million dollars in a grant. We need to put together a fund of hundreds of millions of dollars to really reinvest in the Golden Triangle and give a rebirth to downtown Pittsburgh,'" he said.
Shapiro, corporate leaders and union officials met regularly and eventually used state money as leverage to raise private capital to create a fund of nearly $600 million.
David Holmberg, chief executive of Highmark Health, said many meetings happened over eggs and pancakes at Kelly-O's Diner in the Strip District neighborhood.

David Holmberg is chief executive of Highmark Health. (Justin Merriman/For The Washington Post)


"The end result became a blueprint for a revitalization plan and infusion of $600 million in state and local funding, along with private investing," Holmberg said of the announcement that came in October 2024.
The plan focuses on beautifying popular downtown areas such as Market Square and Point State Park, and developing a four-acre stretch of 8th Street in the Cultural District. Additionally, the goal is to spur initiatives to address public safety, business recruitment, drug addiction and mental illness, Shapiro said.
The announcement came on the heels of the NFL selecting Pittsburgh for the draft. Steelers president and majority owner Art Rooney II pitched the idea for the draft to PNC Financial Services chief executive William Demchak, who gave the first donation and then marshaled the business community to do the same. The draft soon had local leaders working together on how to reverse the city's fortunes.
By October 2024, the worst kept secret in Pittsburgh was that O'Connor was going to challenge Gainey. By December 2024 it became official, and by May 2025 he won the primary against Gainey and effectively became the mayor-elect.
In January, O'Connor was struggling with a municipality in financial trouble caused by declining tax revenue and depleted federal covid-19 relief funds. It was evident that government basics had long been ignored when O'Connor learned about the lack of functioning snowplows.
UPMC had long been in a tug of war with Gainey over his demands that the health care giant allow the Service Employees International Union to unionize there. Nevertheless, UPMC handed O'Connor that $10 million check. UPMC chief executive Leslie Davis said the organization saw the urgent need to replace aging vehicles and equipment.
Sitting in a suite at Acrisure Stadium overlooking the field, 36-year-old Dan Rooney -- the son of Art Rooney II -- is even younger than the mayor.
Dan Rooney, who serves as vice president of business development and strategy for the team, has a humility and outsize personality reminiscent of his great-grandfather. Art Rooney, known as "The Chief," owned the franchise and named the team "The Steelers" to reflect the area's steel-producing legacy.
"We're just really excited about the impact [the draft is] going to have on this community," Dan Rooney said. "It means the world to the Steelers and everyone that has collaborated around the event to get us this far."

Acrisure Stadium, home of the Pittsburgh Steelers, sits lit up along the North Shore on Feb. 20. (Justin Merriman/For The Washington Post)



Dan Rooney, vice president of business development and strategy for the Pittsburgh Steelers, in a suite at Acrisure Stadium on Feb. 12. (Justin Merriman/For The Washington Post)


How Pittsburgh manages after the draft will depend on the work of civic leaders and how the mayor balances activists focused on national progressive politics and residents who just want their hometown to be safe, clean and prosperous.
I asked O'Connor about the remarkable turnaround of U.S. Steel, whose headquarters will be a centerpiece of the skyline in television coverage during the NFL draft, and for the first time in 50 years, commentators won't refer to it as a dying company.
O'Connor insisted instead that Pittsburgh is not a steel town anymore despite the hundreds of white-collar jobs in the city and the thousands of union jobs in three mills just outside the municipality's limits.

The U.S. Steel Tower, corporate headquarters of the University of Pittsburgh Medical Center, is seen though the Rachel Carson bridge on Feb. 20. (Justin Merriman/For The Washington Post)


"You will have 50 million eyes on Pittsburgh and our job is to sell what Pittsburgh is now, not what it was 30, 40 years ago. So it's robotics ... new entrepreneurs ... like build that up, while respecting the history of the past," he said.
"But it shouldn't be a cut to 20 steel mills along the river anymore. That's not Pittsburgh."
Mike Mikus, a Democratic strategist based in western Pennsylvania, said one of O'Connor's strengths is that he wants input from all perspectives, a great trait for somebody who serves in an executive role -- but in the end, you can't make everybody happy.
"And that is his biggest challenge," Mikus said. "Sometimes for a city to grow, you have to do things unpopular with the base but for the greater good of the region."
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Opinions
How Ro Khanna turned a sex trafficking scandal into a campaign stunt
The California Democrat's ambitions find fuel in the flames of conspiracy. 

Reps. Thomas Massie (R-Kentucky), left, and Ro Khanna (D-California) talk to reporters about the Epstein files outside the Department of Justice on Feb. 9. (Heather Diehl/Getty Images)


By James Kirchick | 2026-03-12
James Kirchick is the author of "Secret City: The Hidden History of Gay Washington."
Last month, Reps. Ro Khanna (D-California) and Thomas Massie (R-Kentucky) held a news conference outside the Justice Department. Co-sponsors of the Epstein Files Transparency Act, they had just reviewed a collection of unredacted documents from the FBI's investigation into the deceased sex offender Jeffrey Epstein and were assailing the government for withholding the names of six men who appeared in a collection of mug-shot-style photographs. "There is no reason in our legislation that allows them to redact the names of those men," Massie declared. If the department would not release the names, the pair said, they would do it themselves.
The following day on the House floor, Khanna made good on that threat, reading the names of "six, wealthy, powerful men" into the congressional record "to hold the Epstein class accountable."
It took the Guardian three days to discover that four of the men Khanna named had "no ties to Epstein." A car mechanic from the nation of Georgia, an information technology specialist, the owner of a home improvement store in Queens and a man Massie later admitted to misidentifying who shares a name with an Italian former member of the European Parliament -- none of them are "wealthy" and "powerful." A more accurate description was provided by Deputy Attorney General Todd Blanche, who referred to them as "completely random."
Rather than apologize to the public he deceived and to the men he smeared, Khanna blamed the Justice Department. Acknowledging that the innocent men "were just part of a photo line up and are not connected to Epstein's crimes," Khanna said that the department nonetheless "failed to protect survivors." Less than two weeks later, having evidently learned nothing, he claimed that the files showed that Epstein had visited CIA headquarters. A Washington Free Beacon report demonstrated that Khanna was likely referencing a photo of Epstein at a Hermes design studio. (When asked for comment, Khanna acknowledged that "the photograph which had online buzz about being at CIA headquarters was apparently at Hermes.")
Ever since appointing himself chief congressional inquisitor in the Epstein investigation, Khanna has been deceiving the American people with conspiracy theories. Last summer, the FBI released a memo debunking the two primary components of what independent journalist Michael Tracey, who has done more than anyone to expose the mainstream media's sensationalist coverage of this story, refers to as the "Epstein mythology." According to the bureau, there's no evidence that Epstein possessed a "client list" of people he subjected to sexual blackmail, nor is there any information "that could predicate an investigation against uncharged third parties." Nothing in the 3.5 million files that the department released in January at the urging of Khanna and others changes that assessment.
Khanna clearly would like people to believe that his ubiquity concerning the Epstein case stems from a sincere interest in human trafficking, a very real problem in which he showed little prior interest. Not once did Khanna tweet about Epstein during Joe Biden's presidency. He isn't even a member of the Congressional Human Trafficking Caucus, a nominal affiliation requiring zero commitment.
Khanna has opportunistically commandeered the Epstein spectacle as a vehicle to advance his career. The California Democrat has been laying the groundwork to run for president in 2028 and, as part of that highly dubious undertaking, he has placed himself front and center on all things Epstein. According to New York magazine, Khanna has spent so much time in New Hampshire that he's referred to as the state's "fifth delegate" to Congress. "I get texts from him," one local Democrat said, "and I barely know him." In the words of New York writer Ben Terris, "being barely known is probably the thing Khanna is best known for."
Khanna has apparently decided that exploiting the Epstein scandal, facts and propriety be damned, is the way to remedy that obscurity. Some correspondence shared with me from early in his political career provides a window into the mind of a man whose lust for power is unseemly even by Washington standards.
On Jan. 21, 2009, the day after President Barack Obama's first inauguration, Khanna emailed an aide to Bill Clinton asking the 42nd president to help him get a job working for his wife, Secretary of State Hillary Clinton. "I would be honored to serve Secretary Clinton and the country in the position of Assistant Secretary of State for Business, Energy, and Economic Affairs," he wrote. "Most importantly, I want to be part of her team, and deeply believe she will be President one day." Khanna boasted of "working with the AJC and AIPAC" -- the American Jewish Committee and the American Israel Public Affairs Committee -- "to build ties between the Indo American and pro-Israel communities." Tom Lantos, the only Holocaust survivor to serve in Congress, whom Khanna challenged in 2004, was "a close mentor."
After a series of emails and phone calls, the aide forwarded Khanna's job request to his superior, who himself had clearly been on the receiving end of multiple messages from Khanna. "Guy is killing us," the superior wrote back. "Not happening."
Two weeks after the 2014 election -- his second failed campaign for Congress -- Khanna sent a handwritten letter to Bill Clinton. "You inspired my passion for public service, and I have always believed you are the greatest political leader of our times," he gushed, praising the 42nd president's "third way" philosophy and promotion of the "pragmatic center." Khanna told Clinton that "it would mean a lot to me to have the chance to meet and to have your counsel and mentorship" and pledged, "You will have, of course, my complete and unconditional support in 2016," a reference to Hillary Clinton's highly anticipated presidential campaign. Bill Clinton didn't respond.
Perhaps he should have. The following December, running for Congress again in the district that includes Silicon Valley, Khanna abruptly switched his support from Clinton to Bernie Sanders. In a campaign during which he took money from venture capitalist and left-wing bogeyman Peter Thiel, Khanna, one of the richest members of Congress, discarded his neoliberal centrist costume and changed into that of a progressive populist. Positioning for the left-wing lane in the 2028 Democratic primary, the man who once waxed sentimentally about the importance of the U.S.-Israel relationship, boasted of working closely with AIPAC, and described a Holocaust survivor as his "mentor," now speaks at a convention where panelists joke about the Oct. 7, 2023, massacre, trolls the pro-Israel group on Twitter, and libels the Jewish State as perpetrating a "genocide."
Confronted with these radically shifting views, Khanna is dismissive. "By 2016, I was very concerned about economic inequality and supported Medicare for All and a living $15 wage," he says about abandoning his "complete and unconditional support" for Hillary Clinton's presidential bid. As for his about-face on Israel, Khanna says that "the Gaza war changed my view. I have been horrified by the Israeli government's war crimes in Gaza." Perhaps these sudden reversals of long-held and strongly-expressed beliefs are sincere. Either way, they boosted his career prospects.
It was once easy to dismiss Khanna as just another overly ambitious politician. But his recklessness concerning the Epstein affair -- fomenting a moral panic the likes of which this country hasn't seen since the 1980s child sexual abuse hysteria -- crosses a line. Desperate for attention and willing to engage in the lowest forms of demagoguery to achieve it, Khanna once might have been deemed unfit for public office, but these days, there's no telling how far he could go.




This article was downloaded by calibre from https://www.washingtonpost.com/opinions/2026/03/12/ro-khanna-epstein-sex-trafficking-case-campaign/



	Previous
	Articles
	Sections
	Next





	Previous
	Articles
	Sections
	Next



The Post's View
Vietnam's Communists remember that socialism doesn't work
Hanoi's rulers are looking to the private sector to drive growth.

Hanoi on Feb. 26. (Nhac Nguyen/AFP via Getty Images)


By Editorial Board | 2026-03-11
Vietnam, one of the world's few remaining avowedly communist countries, has long demonized the private sector. Yet the country's remarkable growth story in recent decades has been driven by free market capitalism. And it's now doubling down on that bet as it aims to increase its growth rate to 10 percent this year.
The country's favorable demographics will begin to shift at the end of the decade, as the population ages like elsewhere in East Asia and fewer workers are supporting more retirees. Vietnam's rulers dream of transitioning away from an economy driven by cheap labor and low-end manufacturing. They want to be more like capitalist-success stories such as South Korea or Singapore.
To achieve that, they claim they are willing to dispense with even more of the traditional Marxist-Leninist playbook. In January, the Vietnamese Communist Party's 14th congress -- which meets every five years -- quietly endorsed a raft of liberalization measures to supercharge business, reduce the size of government and curtail the traditional dominance of state-owned enterprises.
The congress specifically upgraded the legal status of Vietnam's private sector from a leading role in the economy to the "most important driving force." That's a symbolic reversal of the longstanding Communist lexicon, which put state-run companies -- most of them moribund -- at the forefront of development. It's also a bow to reality: The private sector already accounts for more than 50 percent of Vietnam's gross domestic product and 82 percent of the workforce. Vietnam first began sanctioning private sector businesses with a series of 1986 reforms called "Doi Moi," which means renovation.
Much of Vietnam's private sector activity, however, still consists of small-scale operations like families running restaurants, stores and coffee shops out of the front room of their home. Many of these entrepreneurs refuse to officially register because of myriad regulations and a tax system skewed to benefit government factories and overseas firms.
Part of the pivot involves scaling back oppressive bureaucracy, a hallmark of the stodgy Leninist state. Vietnam reduced bureaucracy by consolidating the number of provinces from 63 to 34. The government reduced the public sector workforce by 15 percent.
These shifts are largely the result of To Lam, the newly anointed president and party general secretary, who has emerged as his country's most powerful leader in decades. His biggest problem is that he remains unwilling to expand personal liberties as he lets the free market work more of its magic.
Vietnam still ranks as one of the world's most repressive governments against dissent and free speech. Freedom House lists Vietnam as "not free," with a lowly score of 20 out of 100, above only communist Laos and military-ruled Myanmar in Southeast Asia. Reporters Without Borders ranks Vietnam 173rd of 180 countries for press freedom, worse than Russia and Cuba.
To Lam, a former general who headed the security services, is betting he can unleash private enterprise and reap the benefits of free markets without giving anything else away. He's not the first dictator to try this, and outcomes have varied. Yet it's telling that he knows his country has no other alternative if it wants to keep growing.
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The Post's View
Many wealthy Americans already pay European tax rates
The top marginal rates in Manhattan and San Francisco are higher than in Amsterdam, Berlin or Milan.

The New York skyline. (Jeenah Moon for The Washington Post)


By Editorial Board | 2026-03-11
Listening to far-left politicians clamor for wealth taxes on Americans may leave some with the mistaken impression that the rich don't pay their fair share. In truth, while the United States generally has lower income taxes than rich European countries, residents of some of America's wealthiest areas are already paying European income tax rates.
The U.S. gives unusual amounts of authority for subnational governments to tax income, so the top federal income tax rate of 37 percent only tells part of the story in most of the country.
The state and local income tax in New York City, for example, tops out at 14.776 percent. That means rich people there pay a top marginal income tax rate of 51.776 percent. California cities don't have income taxes, but the state's top rate of 13.3 percent means the wealthy pay a top rate of 50.3 percent.
How does that compare to combined national and subnational top income tax rates in Europe? Not that different.
The top marginal rates in Manhattan or San Francisco are higher than in Amsterdam, Berlin or Milan.
The people at the tippy-top of the income ladder often don't make much ordinary wage income. Most of their income is from investments, which are subject to a wide array of tax treatment. A few European countries, such as Norway, have wealth taxes as well as income taxes. But most European countries that have tried wealth taxes have abandoned them because they were complicated to administer and didn't raise as much revenue as expected.
It might seem unfair to compare only parts of the U.S. to entire countries, and it is unfair -- to those other countries. In 2025, California had more billionaires than any country in Europe, and New York City had more than most of them.
Together, the Golden State and the Big Apple had more than 300 billionaires, more than any foreign country except China. They had more than Germany, France, the United Kingdom and Spain combined.
And that's true despite having a much smaller population overall. The combined population of Germany, France, the U.K. and Spain is about 270 million, compared to 48 million for California and New York City combined.
Raising the top federal income tax rate by 11 or more percentage points would mean the wealthy in New York City and California would face higher rates than anywhere in Europe. At that point, many more would likely avail themselves of the opportunity to move to states without income taxes.
Jacking up the tax rate for the top bracket wouldn't do much to tax the billionaires that the far-left wants to target. It would hit a bunch of small businesses, whose income passes through the individual tax code. And the top rates in two of the wealthiest Democratic-governed jurisdictions are at European levels already.
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Opinions
Gavin Newsom has a hold-a-wolf-by-the-ears problem
If the California governor runs for president, he'll face a tricky test coping with progressives.

California Gov. Gavin Newsom (D) at an event hosted by the South Carolina Democratic Party in Manning, South Carolina, on Feb. 23. (Sean Rayford/Getty Images)


By George F. Will | 2026-03-11
After Dorothy Parker's second, or perhaps third, suicide attempt, a friend said, "Dottie, if you don't stop this sort of thing, you'll make yourself sick." Someone should speak similarly to the Democratic Party.
Its 2024 presidential defeat was a consequence of its selection of its 2020 candidate, who was the party's idea of a wise response to its 2016 defeat. Today, Democrats who evidently don't want to stop this sort of thing look longingly at Gavin Newsom.
There is this to be said for the Californian as presidential timber: He has had eight years of executive experience governing a complex state with a population larger than Poland's, and an economy larger than Japan's. He has coped with crises made by nature (e.g., wildfires) and even worse ones made by policies (read on). To be said against him are: those eight years.
Immigration is the sincerest form of disparagement of the place fled from. California, which has gained congressional seats after every decennial census since attaining statehood in 1850, probably will lose four after 2030. Texas probably will gain four, thanks partly to disgust with the continuity of Newsom's governance with California's "blue state model" of subservience to public-employee unions.
Tesla and Chevron are among the California companies that have moved their headquarters to Texas. California's finest cultural institution -- not Stanford; In-N-Out Burger -- has expanded its offices to Tennessee.
California has the nation's highest unemployment rate and, not coincidentally, a $16.90 per hour minimum wage, 2.3 times the federal minimum. California is tied with Louisiana for the highest poverty rate, taking account of the cost of living in both places. California's highest-in-the-nation gas tax is more than double the median state tax. In 2024, California's average retail price for electricity was more than double the national average. Because of zoning and other scarcity-producing regulations, the median sale price of a California home is approaching $900,000. This is a small sample of California's policy-made problems.
Nevertheless, Newsom is perceived as the front-runner for his party's nomination. As was Maine's Democratic Sen. Edmund Muskie in January 1972. As was Republican Rudy Giuliani as 2008 dawned. Both limped out of the New Hampshire primary and into the sunset.
Vogue has just published an adoring profile of Newsom. Its 5,317 words begin with these: "He is embarrassingly handsome, his hair seasoned with silver, at ease with his own eminence." Then Vogue shifts into high-gear gush: "lithe, ardent, energetic, a glimmer of optimism in his eye; Kennedy-esque."
This is the most beyond-satire puff piece since Vanity Fair's April 2019 cover story on a Texas congressman who was the flavor of the month for about a month among the tiny sliver of voters who think Vanity Fair is a profound guide to U.S. politics. Remember Beto O'Rourke? Few do.
Emulating Donald Trump's ALL CAPS effusions on social media, Newsom has posted depictions of the president as Marie Antoinette in drag, and as grotesquely obese, gorging himself on Big Macs delivered by swarms of drones. This is exactly what the nation does not need: a Democratic presidential candidate bent on subtracting from whatever national decorum has survived the current president.
Campaigning for president six decades ago, Alabama's Democratic Gov. George Wallace said, "Hell, we got too much dignity in government now." We have solved that problem. And if 2028 voters want a juvenile president, JD Vance will more than suffice.
Newsom's nonstop flaying of Trump is neither brave, nor interesting, nor pertinent: Elections are about the future, which does not include Trump. Newsom's Trump fixation panders to obsessed progressives, but identification with them is Newsom's problem. He should try saying something -- anything -- surprising or witty.
In 2004, when he was San Francisco's 36-year-old mayor, he could be droll and indiscreet. There was a city ordinance -- really -- that pet owners were to be called "guardians." Asked whether one could be arrested for saying "owners," Newsom deadpanned, "You don't get arrested for much else out here." And in a city soggy with progressivism, he dared to invoke reality: "You can't redistribute wealth you don't have."
For any Democrat with national aspirations, coping with the party's progressive wing is like holding a wolf by the ears: Can you let go without being mauled? Newsom is either going to find out, or be mauled by the national electorate for not letting go. Having made it in California, he faces this possibility: If you can make it there, you can't make it anywhere else.
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Letters to the Editor
Who decides when we go to war? Here's what the framers said.
The Constitution on war powers, executive power, DHS funding and Kennedy style, in readers' eyes.

(Brendan Smialowski/AFP/Getty Images)


By Letters to the Editor | 2026-03-11
Contrary to George F. Will's argument in his March 8 op-ed, "Presidents make war, not Congress," the Constitution entrusts exclusively to Congress in Article I, Section 8, Clause 11, the responsibility for taking the nation to war, leaving the president with power to respond to sudden attacks that have already broken the peace.
James Madison, the Father of the Constitution, said: "In no part of the constitution is more wisdom to be found than in the clause which confides the question of war or peace to the legislature, and not to the executive department. ... It has grown into an axiom that the executive is the department of power most distinguished by its propensity to war: hence it is the practice of all states, in proportion as they are free, to disarm this propensity of its influence."
President George Washington said: "The Constitution vests the power of declaring War with Congress, therefore no offensive expedition of importance can be undertaken until after they shall have deliberated upon the subject, and authorised such a measure."
James Wilson, a Constitutional Convention delegate, said: "This system will not hurry us into war; it is calculated to guard against it. It will not be in the power of a single man, or a single body of men, to involve us in such distress, for the important power of declaring war is vested in the legislature at large."
Unanimity among the Constitution's glitterati thunders like a hammer on an anvil.
Bruce Fein, Washington
The writer was associate deputy attorney general under President Ronald Reagan.
At the Constitutional Convention, the framers changed the language of Congress's war powers in Article I from "make war" to "declare war" to protect presidential prerogative in military affairs.
As commander in chief, the president runs the military that Congress regulates and funds. The change to "declare war" permits the president to act unilaterally in defense of the country. However, if the Constitution is being followed, the president cannot start a war by himself.
Both Presidents Thomas Jefferson and Abraham Lincoln show the way. Jefferson used military force without congressional authorization to repel the Barbary pirates assaulting American merchant ships at sea. Lincoln suspended the writ of habeas corpus at the beginning of the Civil War. Both Jefferson and Lincoln went to Congress to ask for retroactive authorization of their conduct. That is the model for unilateral presidential military action: It must be in defense of a sudden attack on America, and the president must go to Congress to ask for retroactive permission.
The idea that the framers of the Constitution wanted the president to move the country from a state of peace to a state of war without congressional authorization is not supported by reference to an original understanding of the Constitution.
Kenneth Michael White, Kennesaw, Georgia
The writer is a political scientist and criminal justice professor at Kennesaw State University.
I was drawn to one apparently authoritative statement in George F. Will's March 8 op-ed: "There is only one large and clear example of Congress asserting primacy: It wielded its power of the purse to end what remained, in 1975, of U.S. participation in Vietnam."
Congress has not been shy about limiting military actions initiated by the executive branch. In addition to going toe-to-toe with the Nixon administration over the Vietnam War, Congress blocked funding to the Contras, forced a timetable for the U.S. to leave Lebanon after the 1983 Beirut barracks bombings and required U.S. withdrawal from Somalia.
However, sometimes it is in dissent that the clearest voices of sanity can be heard. Who can forget Rep. Barbara Lee's singular, heroic vote against U.S. military action in Afghanistan? Oversight from Congress helps our armed forces to be their best in a moral sense, as well as in a tactical and strategic sense. And for that we should all be grateful.
Stuart Gallant, Belmont, Massachusetts
The March 7 Sports article "College sports draw eye of Trump" said that after meeting with athletes, conference commissioners, television executives and former football coaches, President Donald Trump concluded that he alone can fix college sports.
Though I agree that college sports have serious structural problems, I don't believe that an executive order from the White House can address any of them. Executive orders address issues only in the executive branch of the government. The NCAA, of course, does not fall within the federal government.
Executive orders are not magic wands that can fix anything that catches the president's attention.
Larry McClemons, Annandale
Regarding the March 8 news article "Republicans hope Mullin can bring steady hand to agency":
It is a travesty that the Transportation Security Administration, the Federal Emergency Management Agency, the Cybersecurity and Infrastructure Security Agency, the Secret Service, and the Coast Guard go unfunded while Congress debates the policies of U.S. Customs and Border Protection and Immigration and Customs Enforcement, both of which remain funded under the One Big Beautiful Bill Act.
Many employees have gone without pay since the shutdown began on Feb. 14. These employees were already reeling from the financial blows sustained following the brief cessation of funding earlier this year and the 43-day government shutdown last fall.
Many of these dedicated federal employees are depleting personal savings, deferring bills or seeking loans while working to safeguard their fellow Americans. Thousands of Department of Homeland Security employees are still working full-time to protect the homeland without earning a paycheck. Still, other DHS employees remain furloughed, eager to return and resume their work.
Congress's failure to fund DHS should outrage us all.
John Adam Wasowicz, Alexandria
Regarding the March 5 Style article, "That Kennedy look":
Though it may appear that John F. Kennedy Jr. was after a capri look in the photo of him riding his bike, it is more likely that he hiked up one of his pant legs to protect his slacks from getting caught in the bike derailleur. Kennedy was indeed fashionable, but in that instance, he was probably just being practical.
Patricia Morrison, Chesapeake Beach




This article was downloaded by calibre from https://www.washingtonpost.com/opinions/2026/03/11/constitution-framers-executive-power-dhs-kennedy/



	Previous
	Articles
	Sections
	Next





	Previous
	Articles
	Sections
	Next



Opinions
How elevator rules are throwing a wrench into America's housing market
The unintended consequences of a 1988 law are making housing less accessible and driving up prices. 

(Adrian Astorgano/For The Washington Post)


By Stephen Jacob Smith, Allie Cannington | 2026-03-12
Stephen Jacob Smith is the executive director of the Center for Building in North America. Allie Cannington is the managing director of advocacy at the Kelsey, a disability-forward housing organization.
In December, Seattle City Council upended the city's zoning rules to allow for four-story apartment buildings on every residential lot. It followed in the footsteps of Cambridge, Massachusetts, which did the same earlier in the year. In 2024, California legislators passed a bill legalizing up to 10 units on each plot of land, and Illinois Gov. JB Pritzker (D) is following a similar, but less ambitious, playbook.
These reforms aim to boost the affordability of U.S. housing stock by building the "missing middle" -- townhouses or small apartment buildings, denser and more affordable than single-family houses.
One of us has spent over a decade advocating for more missing-middle housing; the other uses a wheelchair and would mostly be locked out of living in such housing. The reason is that many of these buildings will share a common feature, or lack thereof: They will be walk-ups, built without elevators. And the ones that do have elevators will be more expensive than they need to be -- in part because of the unintended consequences of a 1988 law designed to increase accessibility.
The United States, according to our research at the Center for Building in North America, has become one of the last high-income countries to still build walk-up apartment buildings. Elevators in the U.S. and Canada are the most expensive in the world, and the U.S. has fewer of them per capita than any high-income country with available data. Less than 6 percent of housing is accessible to the more than 30 million American adults with mobility disabilities.
In Europe and other high-income countries, small, new three- or four-story apartment buildings with a handful of units typically come with a simple elevator -- even when not required. In the U.S., developers avoid installing elevators for small buildings since the high cost can wreck a project's economics. Even at the Kelsey -- a disability-forward housing developer where one of us works -- high elevator costs often break otherwise viable financial models.
Even for developers who don't particularly care about accessibility, walk-ups are a problem. Tenants and buyers are not excited by having to climb multiple flights of stairs multiple times a day. Developers' confidence in the money they can make with walk-ups starts to drop off as the buildings grow beyond a second floor. If a costly elevator isn't in the budget, projects don't get built at all, driving down supply and driving up rents and home prices.
Unless U.S. elevator rules change, townhouses and small apartment buildings without elevators will, for the most part, remain the only viable forms of affordable, missing-middle housing.
There's plenty of blame to go around for the high costs and low availability of American elevators, but one direct lever the federal government has is the 1988 Fair Housing Amendments Act. The law was intended to promote accessibility in housing but, in a twist of fate, it contributes to making the installation of an elevator in a small apartment building almost impossible.
The FHAA requires that buildings with at least four apartments have "an accessible route into" an apartment. It doesn't go into details beyond that, but it does say that complying with a private-sector standard published shortly before the legislation was passed "suffices to satisfy the requirements."
This is where the contradictions start, and accessibility for small buildings falls apart. That standard and associated rules list minimum dimensions for elevator cars for new buildings. But that's only if an elevator is provided, which is not required. The minimum dimension standards for an elevator for a small apartment building are much larger than actually needed for accessibility. The exact rationale for this size has been lost to history, but it might relate to a turning radius necessary for wheelchair users to press buttons that are placed directly next to the door. Other countries simply put the buttons on one of the side walls -- no turn needed.
Abroad, the basic contours of accessibility rules are similar: For small buildings, a developer can choose to omit an elevator. But developers in Western Europe rarely use this loophole, since European elevators are relatively inexpensive and easy to add. Elevators for a small building in high-income countries like France or Germany cost around $50,000 after adjusting for cost-of-living differences and typically take up a bit more than 30 square feet on each floor. In the U.S., they can push $200,000 and consume more than twice the amount of floor space.
States around the U.S. are starting to confront the problem of high elevator costs and low housing availability. Lawmakers in Maine and Washington are rethinking the rules that have contributed to the predicament.
But without clarity from the federal government on the FHAA, there's only so much cities and states can do about the minimum size of elevator cars, perpetuating this trend of new small apartment buildings without elevators.
Guidance from the Department of Housing and Urban Development could clarify what a close reading of the act already shows: Elevators that fit wheelchairs increase accessibility in smaller buildings when there is risk of not having an elevator at all. This would make developers more likely to include small elevators in small buildings, where they otherwise often choose to forgo them altogether.
Clarification from the federal government on elevator sizes is not going to fix the nation's elevator market overnight. Cities and states would still need to change their own rules. And elevator accessibility standards are far from the only thing driving up costs in ways not found abroad -- there are also American building codes' stretcher requirements, a raft of more technical fire-safety rules, a general regulatory disconnect from the global parts market and labor agreements that make installing, maintaining, servicing and modernizing elevators more labor-intensive than elsewhere. But the issue of elevator accessibility standards is the one that the federal government has most immediate leverage over, and thoughtful guidance would be a win-win for both affordability and accessibility.
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The Post's View
Innovation is the way out of China's chokehold on critical minerals
Leaning into one of America's biggest strengths is the best way to wean off a dangerous dependency.

A processor chip at an e-waste recycling facility in Ghaziabad, India on Feb. 12. (Arun Sankar/AFP via Getty Images)


By Editorial Board | 2026-03-11
The United States cannot compete with China when it comes to the mining and processing of new critical minerals at scale. Yet American entrepreneurs are developing innovative hacks to help U.S. companies loosen China's stranglehold on the industry.
That's the key takeaway from a new report by the Council on Foreign Relations, which provides a hopeful review of some successes by companies tackling the problem.
The need for such innovation was made painfully clear last fall after Beijing sharply expanded its export controls on critical minerals, which are essential to a range of technologies. That forced President Donald Trump to back off threatened tariffs and underscored American vulnerability to Chinese blackmail.
American companies are racing to whittle away at that dependency. For instance, research originating at the University of Minnesota led to the development of high-performance magnets with iron nitride, circumventing the need for magnets made of rare-earth metals that China largely controls. That then led to the formation of Niron Magnetics, a commercial company now constructing a manufacturing plant in Minnesota.
Meanwhile, companies such as Lilac Solutions and Element3 are experimenting with technology that could nab lithium from fracking wastewater. That could be a game changer, since the byproduct of the natural gas boom has high levels of the metal, which is in high demand to power electric vehicles and to store electricity.
Then there's Alta Resource Technologies, which is building out a new source of critical minerals for the U.S. The bioengineering company has designed specialized proteins that can snatch rare earth elements from the millions of tons of electronic waste that Americans produce each year. That would be a huge improvement over current recycling techniques, which are time consuming and only economically viable abroad.
Recycling strategies could fulfill an estimated 30 to 40 percent of all rare earth mineral demand in the U.S., Europe and China by 2050. That same innovation could also be applied to mining waste such as coal ash, which typically contains residual metals. Other companies are developing similar chemical processes to extract rare earths from mining waste, reducing pollution while also yielding economic benefits.
There's no guarantee these enterprises succeed. National labs and research grants are crucial, and many firms will fail anyway. But these startups are a reminder that, with the right incentives and sense of urgency, the West can innovate its way out of problems that seem insurmountable.
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Opinions
The hidden reason Republicans could outperform midterm expectations
Why analysts keep getting Trump's approval numbers wrong.

Supporters cheer then-presidential candidate Donald Trump during a rally in Uniondale, New York, on Sept. 18, 2024. (Jabin Botsford/The Washington Post)


By Henry Olsen | 2026-03-11
Henry Olsen is a senior fellow at the Ethics and Public Policy Center.
Eight months before the midterms, it's clear that President Donald Trump is unpopular with Americans. Much less understood, however, are consistent indications he's not as unpopular with the Americans who are going to matter in November.
Right now, the gap isn't large -- but if it holds, even a small difference could make all the difference in the reshaped political landscape that will emerge for the last two years of the president's term.
The big picture isn't in dispute. Political analysts are correct to argue that Trump's low job approval ratings, if they persist till November, probably will hurt the Republican Party in the midterms. A president's job approval is a strong predictor of midterm results, which usually means bad things for the president's party when it's as low as Trump's is. But this year, a problem arises because virtually all analysts use an approach that understates Trump's true standing among voters.
Most commentators and strategists look to one of the many good aggregators that take publicly available polls and use them to construct a job approval index. That's the right way to do it, since any single poll can easily return an outlier finding.
However, overall job approval, though commonly and prominently tracked, is not the figure to watch ahead of the midterms. The better indicator is job approval among registered and likely voters. Usually, these two aren't all that far apart, but right now there is separation. And because of that, the aggregators are currently overestimating Trump's political weakness.
We can see this by constructing our own polling index. If we start by taking the long-standing RealClearPolitics index, but remove polls that only sample all adults, an altered picture emerges. The traditional average showed Trump with a 43.4 percent job approval rating as of Tuesday. But strip out three polls of all adults, which only give him a 39.7 percent rating, and he rises to 44.3 percent.
That change isn't large, but exit polling shows that upward of 90 percent of voters who approve of a president's job performance vote for that person's party in congressional elections. On Election Day, a one-point increase in job approval could easily mean the difference for a few House seats or even the crucial race that determines control of the Senate.
Going back to 2012, the difference between the traditional RealClearPolitics polling average and mine has never been more than 1.5 points on Election Day.
But the gap between Trump's approval rating in polls sampling all adults and those surveying registered or likely voters has persisted since it emerged last summer.
It can be found, in fact, even within a single survey when the pollster tracks both measures. The Economist/YouGov poll, for example, does that. Since September, this poll has consistently found Trump to be polling three to four percentage points higher among registered voters than among the entire adult sample.
The upshot is that Trump's registered-voter approval has been consistently higher than his overall approval. Pollsters don't know for sure why this is, but it's not hard to come up with a plausible theory. Trump's unprecedented public crackdown on illegal immigration has probably soured many noncitizens on him. The Pew Research Center estimates there were about 28 million noncitizen immigrants in the United States as of 2023, a figure that's likely even higher today.
Noncitizens cannot and do not vote, but they are part of any survey sampling all adults. The nearly 30 million noncitizen residents comprise nearly 10 percent of the country's population. So, a large drop in Trump's popularity among them would have a significant impact on his overall rating, even though that drop would have no effect on the election.
It's also worth noting that registration and voting rates are much lower among Hispanic and Asian citizens than they are among White and Black ones. That means that some of the groups most likely to feel directly affected by Trump's immigration enforcement policies are also the likeliest to be screened out of polls sampling only registered or likely voters.
For all these reasons, I plan to focus heavily on polls and indexes that measure Trump's job approval rating among voter samples as the midterms approach. If the gap widens between those results and his overall rating, it could mean a better night than generally expected for the GOP. If it narrows, and his overall rating is flat or gets worse, then the chances of a blue wave probably increase.
A lot could change between now and Election Day. Will this effect fade if outgoing homeland security secretary Kristi Noem's aggressive public enforcement approach is replaced by a quieter one? Could some other major developments jumble the numbers in an unexpected way? I'll be watching closely.
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Opinions
Our Air Force is stretched dangerously thin. Here's how to revamp it.
Chronic underinvestment has left the Air Force perilously thin in aircraft, munitions and crews.

A U.S. Air Force plane lands at RAF Fairford air base in Britain on Sunday. (Toby Melville/Reuters)


By August Pfluger | 2026-03-11
August Pfluger, a Republican, represents Texas's 11th district in the U.S. House of Representatives and is a retired U.S. Air Force colonel.
"Put our people first. ... Emphasize readiness. ... Continue our carefully balanced, time-phased modernization program."
Those words come from the 2000 Air Force Posture Statement, written before 9/11, before the emergence of the Islamic State and before two decades of war in Iraq and Afghanistan. Yet nearly 30 years later, contrary to those imperatives, chronic underinvestment has left the Air Force dangerously thin in aircraft, munitions and trained crews.
It's a situation that puts our national security at risk and calls for a major revamp -- ASAP.
I graduated from the Air Force Academy in 2000 and spent the next two decades flying the F-15 and F-22, including many combat missions in the Middle East. I joined an Air Force that had decisively shaped the post-Cold War world. When I retired in February, I left one that remains unmatched in capability but has the oldest aircraft and the smallest force in its history.
Over the past year, American airpower has conducted three complex integrated missions involving fighters, bombers, refuelers, intelligence and cyber forces: Operation Midnight Hammer in Iran, Operation Absolute Resolve in Venezuela and Operation Epic Fury, currently unfolding, once again, in Iran. No other military on earth could have executed these missions at similar scale or with comparable precision. And yet the uncomfortable truth is that our system should be blinking red. We are achieving extraordinary results, but our force and fleet are wearing out faster than they are being replaced.
This is even more alarming as conflict intensifies in Iran. Sustained strike operations will severely test aircraft availability and munitions stockpiles, and that strain will grow every day.
This is where decades of underinvestment have become a serious operational risk.
The average age of Air Force aircraft has nearly tripled since the Persian Gulf War. Ten aircraft types still in service first flew more than 50 years ago. Even the advanced F-22 first flew in 1997.
Operational training has followed the same downward trajectory. In 1991, fighter pilots averaged roughly 22 flight hours per month. Today, many struggle to reach half that. Combat support manpower has also been cut to the bone, and when airmen responsible for executing our most critical missions are over-tasked and undertrained, readiness -- and therefore national security -- suffers.
Recruiting challenges have compounded the problem. Until recently, the military was experiencing a historic recruitment crisis. Excessive bureaucracy and misplaced emphasis on diversity, equity and inclusion initiatives were sending the wrong message to young Americans who wanted to serve their country as warfighters.
Budget shortfalls and misapplication of strategic resources have also contributed. For two decades after 9/11, the Air Force received roughly $65 billion less per year than the Army. Meanwhile, it has sustained 24/7 nuclear command and control, intercontinental ballistic missiles and nuclear-capable bombers while attempting to modernize through strategic programs such as Sentinel, the Long Range Stand Off Weapon and the Survivable Airborne Operations Center. That is a staggering load for a force already stretched thin.
The United States once excelled at building ahead of the threat. We assumed the next conflict would demand more than the last. Somewhere along the way, that changed, and I watched as the country was tied into ground wars in Iraq and Afghanistan and neglected investment in the Air Force despite ample warnings of the need for airpower. Preparing warfighters and building next-generation aircraft became secondary to managing institutions.
So how do we triage and revamp our once-dominant Air Force?
First, invest directly in readiness. That means upping flight-hour requirements, rebuilding munitions inventories, increasing squadron capacity, revitalizing combat support career fields and fully investing in Weapon System Sustainment funding to be mission-capable on Day 1.
Second, accelerate modernization with stable, multiyear procurement. Modern warfare increasingly begins and ends in the air. Increasing F-35 procurement and expanding production of next-generation combat aircraft such as the F-47 and B-21 Raider is essential to maintaining industrial capacity and air dominance.
Third, require transparent readiness metrics. Congress must be regularly presented with reliable and consistent data on fleet health. High-tempo deployments increase aircraft wear and reduce training opportunities for air crew. Without sustained investment from Congress, the readiness gap only widens.
Finally, rebuild the pipeline of warfighters. We must strengthen the service academies, expand ROTC programs, modernize talent management and remove unnecessary barriers that drive capable Americans away from military service.
The recent historic investments in our military and a renewed focus on lethality are steps in the right direction. Restoring the warrior ethos and the elimination of DEI have also sent recruitment numbers soaring. But readiness cannot be a pendulum that swings with each administration. National defense requires consistency, clarity and long-term commitment.
The 2000 Posture Statement described the Air Force as "a combat-proven, mission-focused, decisive fighting force." Those words still ring true because of the incredible men and women who wear the uniform. But people alone cannot compensate indefinitely for aging equipment and decades of underinvestment.
As I retire after two decades in uniform, I remain convinced that the U.S. still possesses the world's finest air force, and that its best days lie ahead. I may be leaving the force, but I am still part of the mission as one of 17 Air Force veterans in Congress. We have started to move in the right direction. Now we must finish the job.
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Capital Weather Gang
CWG Live: Sharply colder today, with rain, sleet, snow and gusty winds
Snow and sleet don't accumulate, except maybe for a little grassy slush. Temperatures drop more than 40 degrees from Wednesday..

Fog and drizzle envelop the Washington Monument earlier this month. (Brian Paeth/Flickr)


By Ian Livingston, Jason Samenow | 2026-03-12
Welcome to cwg.live, updated around-the-clock by Capital Weather Gang meteorologists.
Happening now: Winds roar, and rain mixes with and changes to sleet and snow at times, with perhaps some slushy accumulation in grassy areas. Temperatures fall to 35 to 40 by midday and hold there until the precipitation diminishes between 1 and 4 p.m. from west to east.
What's next? Mostly clear and mid-20s to low 30s tonight. Milder but windy Friday, then closer to 60 this weekend.
The temperature in D.C. has now fallen 49 degrees since yesterday afternoon as a mix of snow, sleet and rain fall across the region. Temperatures range from the mid-30s in colder areas west of the Beltway to the low 40s near the bay.

Temperatures at 11:40 a.m. Thursday. (National Weather Service) 


Snow or a mix of snow, sleet and rain is falling along and west of Interstate 95, with more rain to the east. Into the afternoon, eastern areas should start to see more snow and sleet in the mix.
The precipitation should exit between 1 and 2 p.m. in our western areas, between 2 and 3 p.m. in the Beltway area, and by around 4 p.m. in our eastern areas.
Here are some scenes of the snow:

(WeatherBell, adapted by CWG) 


After reaching the mid-80s Wednesday afternoon, temperatures have plunged into the upper 30s and low 40s and may drop a few more degrees into the early afternoon. At Reagan National Airport, it's current 43 after it was 86 less than 18 hours ago. The 24-hour temperature change is poised to rank among the biggest on record for March if not any time of year.
Steady rain is falling in the Beltway area as winds gust to near 30 mph. In our colder areas, sleet has begun to mix with the rain. Into the early afternoon, expect the rain to mix with or change to sleet and snow at times, especially in our colder areas. But air temperatures, bottoming out from 35 to 40, will be too high for accumulation except for maybe some slush in grassy areas during any heavy bursts.
Today's daily digit -- 4/10: It's fun to see some snowflakes. I think? | ? Your call?
The digit is a somewhat subjective rating of the day's weather, on a 0-to-10 scale.
Forecast in detail
Today (Thursday): Rain in the morning may mix with or turn to sleet and snow before ending in the early to midafternoon. With temperatures above freezing, there's not much concern about iciness, but some slush could accumulate on grass in heavier bursts. Highs in the 40s, but temperatures slip to 35 to 40 between late morning and midafternoon. Blustery winds from the northwest average around 15 mph and gust to 30 mph. Confidence: Medium-High
Tonight: Mainly clear and on the chilly side. Lows end up ranging from the mid-20s to lower 30s. Winds continue to gust out of the northwest. Confidence: Medium-High
Tomorrow (Friday): Sunshine is back. It doesn't warm us up a whole lot, but readings do creep closer to average. In the low to mid-50s for highs. It could be even windier than today. Gusts of 30 to 40 mph possible. Confidence: Medium-High
Tomorrow night: Partly cloudy and less chilly than tonight. Readings bottom out in the upper 30s and lower 40s. Confidence: Medium
A look ahead
Upper 50s to around 60 both days this weekend. If you're looking for sunshine, Saturday's your pick. Sunday appears to be on the cloudier side. Confidence: Medium
A brief surge of warmth Monday ahead of a cold front driven our way by what could be a Great Lakes blizzard. Highs of about 65 or 70, with a chance of showers and storms. Confidence: Medium
Colder again for at least a couple of days behind the front, then it wants to moderate. Ahh, spring. ... Confidence: Low-Medium
On this date in 1990, D.C. set a calendar-day record high of 89 degrees, also its highest temperature observed so early in the year. It was the first of three straight record-warm days: Records of 87 and 86 were set on March 13 and 14, respectively. It remained very warm the next two days, as well, with highs of 81.
Here are other notables for the day:
	Average high: 55
	Average low: 37
	Record high: 89 (1990)
	Record low: 11 (1900)
	Record precipitation: 2.6 inches (1878)
	Record snowfall: 2.0 inches (1968)
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D.C.
D.C. Council sues Mayor Bowser over refusal to share key budget documents
The mayor has disregarded D.C. Council requests or bills in the past -- but the disagreements rarely escalate to a lawsuit. 

D.C. Council Chairman Phil Mendelson (D) during a meeting on May 6, 2025. (Jahi Chikwendiu/The Washington Post)


By Meagan Flynn | 2026-03-12
D.C. Mayor Muriel E. Bowser (D) and D.C. Council Chairman Phil Mendelson (D) have worked on 11 budgets together since Bowser took office in 2015, but their final one before she leaves office will come with a little dose of extra drama: a lawsuit.
The D.C. Council sued the mayor last week, seeking to force Bowser to deliver a host of budget documents prepared by agency directors that she has withheld for years -- despite city laws, and a recent court ruling, requiring her to provide them.
Mendelson said in an interview Tuesday that the documents are critical to understanding the full scope of financial pressure points or program needs at each city agency, especially in a tough budget year in which cuts and difficult policy trade-offs are on the table.
Still, Mendelson downplayed the legal drama. It was "not a big deal," he said, and could easily go away if Bowser hands over the documents.
"We shouldn't have to seek a court order," he said.
A spokesman for the mayor declined to comment. A spokesman for the D.C. attorney general's office, which represents the administration in litigation, also declined to comment.
Last month, however, when a split D.C. Council authorized a potential lawsuit, the mayor made clear she would "strongly oppose" that path.
"Litigation initiated by the Council to compel the Executive to produce internal, deliberative budget enhancement requests is an extraordinary escalation of this issue," Bowser wrote in a letter to lawmakers.

D.C. Mayor Muriel E. Bowser (D) discusses the budget last year for fiscal year 2026 at Martin Luther King Jr. Memorial Library. (Lenin Nolly/For The Washington Post)


The making of the city's $22 billion budget is a months-long process, including behind-the-scenes number crunching and input from bureaucrats overseeing everything from transportation to child welfare, who prepare detailed memos for the mayor about their financial situations and needs. Lawmakers have been seeking the "budget enhancement requests" for years to inform their own budget plan -- building on the mayor's -- to no avail.
The mayor has disregarded D.C. Council requests or bills in the past -- but the disagreements rarely escalate to a lawsuit. On this issue, Bowser has already spent years fighting in court against the release of the budget documents, in a case involving a separate plaintiff, and was recently found in contempt for continuing to withhold them.
In 2019, a law firm representing pre-school-age children with disabilities tried to get a hold of the budget documents from D.C. Public Schools and the state superintendent's office through a public records request, pointing to laws requiring their release. The mayor said no, citing "executive privilege," and said the records are part of her administration's deliberative process as they put a budget proposal together -- and are not for the public's eyes. The administration lost that legal argument in 2021, appealed the judge's order and, last year, lost the appeal as well.
The D.C. Court of Appeals ordered the mayor in June to release the documents to the law firm, Terris, Pravlik & Millian, which saw the information as important to its role in monitoring the city's compliance with an older court order requiring the improvement of special-education programs. The city later provided some of the information, but not what the firm requested in full, lawyers told the court.
In February, D.C. Superior Court Judge Julie H. Becker held the mayor in civil contempt for failure to turn over the full batch of documents to the law firm, giving the administration 21 days to comply with another order. The mayor complied on the 21st day.
Mendelson said the Bowser administration continues to ignore requests to provide the D.C. Council with the requested documents. In January, following a new request, the mayor's chief of staff sent a memo to agencies ordering them not to provide the budget documents.
"I don't understand the fervent opposition, because once the court says you got to turn it over, you know, you got to turn it over," Mendelson said.
Mendelson wants the mayor to produce the agencies' budget enhancement documents from fiscal years 2025 and 2026, and the council is also asking a judge to compel Bowser to provide them as part of the fiscal 2027 budget process that is underway now.
Mendelson said he requested the documents from the administration several times before deciding to sue and got no response. Not all council members saw it as wise to pick a legal fight with the mayor over information some thought they could ask agency directors in hearings or meetings. The February resolution passed 8-5, with council members Anita Bonds (D-At Large), Christina Henderson (I-At Large), Trayon White Sr. (D-Ward 8), Matthew Frumin (D-Ward 3) and Wendell Felder (D-Ward 7) opposed to a suit.
Bowser also told lawmakers that asking for 2027 budget enhancement documents would be "moot" because there would be no enhancements this year -- she has warned the council that the District faces a $1.1 billion shortfall, and cuts to programs and services are likely.
"As a result of the challenging economic headwinds the District continues to face, no agency budget requests have been submitted during this budget cycle," Bowser wrote in her letter to lawmakers last month. "This will be one of the most challenging budgets the District has faced in decades."
Mendelson acknowledged there was "some uneasiness" among colleagues about launching a legal battle with Bowser, but said the council had to assert its authority as the legislative, equal branch of government in charge of appropriations.
"I don't know any way to look at it other than that the council is the appropriator -- just as Congress is the appropriator -- and that in order for us to do our job, we need all the information we can get so that we're knowledgeable in our appropriations, and these enhancer requests are a key part of that knowledge."
The mayor periodically ignores directives passed into law by the D.C. Council telling her administration to deliver reports or information. For example, on Monday, the administration released a long-awaited study on the feasibility of "congestion pricing," which functions like a tax to drive into downtown as a way to reduce traffic and encourage public transit. The release came five years after the report was completed, and two years after the council wrote into law that the administration had to provide it by Jan. 1, 2024.
The move followed a lawsuit filed by Greater Greater Washington in December seeking to force the release of the report, and as mayoral candidates have floated congestion pricing. City Administrator Kevin Donahue told reporters that the administration did not release the report earlier because it found the methodology "deeply flawed," citing pre-pandemic traffic pattern data. Bowser, who is not seeking a fourth term, said in a letter to lawmakers that she strongly opposed the idea.
Jenny Gathright contributed to this report.
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Capital Weather Gang
CWG Live: Much colder tomorrow after today's record warmth, storms
Cold front to send temperatures on Thursday tumbling into the 40s and 30s. Wet snow may mix with rain.

Sunset on Wednesday as a storm passes to the north of Reagan National Airport. (Becca Hanby/Flickr) 


By Dan Stillman, Jason Samenow, Ian Livingston | 2026-03-12
Welcome to cwg.live, updated around-the-clock by Capital Weather Gang meteorologists.
Happening now: The big storms north of the Beltway have moved off. Mild into the overnight hours with 70s and 60s as rainfall pauses. Steadier rain develops toward morning with temperatures falling into the 50s and 40s.
What's next? Winter returns tomorrow with temperatures slipping into 40s and even 30s, with gusty winds. Expect rain, possibly mixing with or changing to wet snow at times. Dry weather Friday and Saturday, with highs in the 50s.
What happened: Severe thunderstorms raked parts of D.C.'s northern suburbs in the evening. Pockets of wind damage occurred in northern Montgomery County. Before the storms record highs were set at all three major observing sites in the area. Reagan National and Washington Dulles International airports hit 86 and Baltimore Washington International Marshall Airport reached 85.
As soon as they arrived, storms are gone. Quite the fast movers!
While we await the full story of damage caused, with reports trickling in, we can also admire how beautiful the storm looked as it moved through. The shelf cloud -- caused by cooler air rushing out ahead of the storm -- was top notch.
Here are a couple shots that caught our eye.
Severe thunderstorms are racing toward Baltimore and the bay, including far northeastern suburbs, through the next half hour.
In the storm's wake, a number of damage reports have come in from around Damascus and Clarksburg in Maryland. The reports indicate large trees falling, along with power lines.
This is in the area that had a tornado warning. Another tornado warning was issued to include parts of northern Baltimore and Towson through 7:45 p.m.
A TORNADO WARNING has been issued for areas just east of Damascus in northern Montgomery County, including much of northern Howard County.
Locations potentially in the path include Roxbury Mills, Henryton, West Friendship, Lisbon, Glenwood, Glenelg, Marriottsville and Woodstock through 7:15 p.m.
A new severe storm warning is up for parts of Loudoun, Montgomery, Frederick and Fairfax counties until 7:15 p.m.
A storm near Leesburg was moving east with potential for up to 70 mph gusts.
Poolesville, Sterling and Gaithersburg are in the way of this storm over the next half-hour. Activity to the south has weakened, so places north of the Beltway look to run the highest risk of severe storm effects.
As storms pass over the Blue Ridge, the National Weather Service has placed parts of Loudoun and Frederickcounties under a severe thunderstorm warning through 6:45 p.m.
The severe storm is capable of up to 60 mph wind gusts.
It does still appear the focus of storms will be from about D.C. and northward, with a tornado watch in effect north of the Beltway through 8 p.m.
Forecast in detail
Tonight: A pause in the rain after the evening storms. Rain develops toward morning as temperatures drop into the 50s and 40s by sunrise. Confidence: Medium
Tomorrow (Thursday): Rain showers are likely during the morning and could continue into the afternoon, maybe even mixing with or changing to wet snow at times. Much cooler temperatures hover in the 40s to upper 30s, which feel even colder thanks to blustery winds gusting from the northwest around 25 to 35 mph. Clearing skies should arrive by late afternoon. Confidence: Medium-High
Tomorrow night: Winds diminish during the evening, and skies are mostly clear through the evening and overnight. Lows fall back to the upper 20s to mid-30s. Confidence: High
A look ahead
Partly sunny Friday and Saturday and breezy at times with highs in the 50s. Friday night and Saturday night lows settle in the mid-30s to low 40s. Confidence: Medium-High
Sunday highs may stall in the 50s again with increasing clouds. Shower chances could return by Sunday evening. Confidence: Low-Medium
A cold front looks to bring more significant shower activity later Sunday night into early Monday, setting the stage for chilly highs only in the 30s and 40s much of next week.
Today's daily digit -- 7/10: Spring fever sticks around for one more day, but a second straight day near or above 80 is kind of overboard for March. | ? Your call?
The digit is a somewhat subjective rating of the day's weather, on a 0-to-10 scale.
The tornado watch initially issued for locations west of the area has been extended eastward into northwestern Virginia and northern Maryland. It now includes Loudoun, Montgomery, Howard, Baltimore and several counties northward. It is in effect until 8 p.m.




Scattered strong to severe storms may affect parts of the area between about 6 and 8 p.m., especially north of the Capital Beltway, although an isolated storm is possible before that.
The chance of storms is highest north of D.C., but areas to the south should continue to monitor weather updates through the evening because a few storms are possible.
Any storms that do develop could become quite intense, with the potential for a brief tornado, large hail and damaging wind gusts.
D.C. has catapulted to a record high for a second straight day. The temperature has reached at least 84 degrees, besting the old record of 79 degrees in 2021.

(NOAA)


Washington Dulles International Airport and Baltimore also set records for a second straight day with 80 degrees and 82 degrees, respectively. The previous record at both was 79 in 2021.
It's the first back-to-back record highs for Washington since 2024, when it reached 83 and 84 on Nov. 6 and 7.

(WeatherBell/Capital Weather Gang)


Yes, it's possible that after reaching near to above 80 degrees across the region again today, we could see snowflakes tomorrow.
A powerful cold front coming through late Wednesday drops temperatures near ground level into the 40s Thursday, perhaps even some 30s. Higher up in the atmosphere, it will get cold enough to turn the rain to snow during the late morning through midafternoon.
Above-freezing temperatures closer to ground level may end up changing much of the snow back to rain as it falls to the ground, but some periods of wet snow are possible.
If any snow materializes, it's not impossible that some areas could see some slush on grass -- yes, even after two straight days near and above 80 degrees.

Risk of severe storms Wednesday. (NWS)


The D.C. region is under a Level 2 out of 5 risk of severe thunderstorms today as a powerful storm system, which spawned damaging tornadoes and large hail Tuesday in the Midwest, advances eastward. The National Weather Service's Storm Prediction Center indicates there's an elevated chance of tornadoes in the region, in addition to the possibility of damaging straight-line winds and large hail. That's because there is ample shear -- or changing winds with altitude -- to help any storms that form rotate.
However, there are some factors that could limit storm potential:
	Clouds and scattered showers during the first half of the day will limit the amount of fuel available to storms.
	The front that would act as the trigger for storms will still be in the Ohio Valley at the peak storm initiation time, in the late afternoon and early evening.


Risk of tornadoes Wednesday. (NWS)


Most short-term models don't show much in the way of storm development in the Capital Beltway area. And those that show storms suggest they'll be widely scattered. However, because of the strong wind shear, the situation bears watching, and we'll post updates should storms develop. The period to watch is between 3 p.m. and 8 p.m. Although storms may be few in the Beltway area, they may be more numerous across northern Maryland and into the Potomac Highlands.
Showers and perhaps some downpours are much more likely in the immediate D.C. area toward Thursday morning but are unlikely to be severe.
On this date in 1888, a calendar-day record 6 inches of snow fell in D.C. While it was a significant snowfall, the storm impact was minor in the Washington region compared with farther north. The storm explosively intensified as it charged up the East Coast and walloped New York City with an infamous blizzard.
In New York, "the temperature plummeted as low as 6 degrees, and up to 3 feet of snow fell amid roaring winds and near-zero visibility in the outer boroughs," according to a summary published in The Washington Post. "In Upstate New York and portions of Connecticut, temperatures were even colder, and 45 to 60 inches of snow accumulated."
"The March 1888 blizzard paralyzed the economy and infrastructure of New York City and killed an estimated 200 residents, mostly those caught without shelter as the temperature dropped."
Here are other notables for the day:
	Average high: 55
	Average low: 37
	Record high: 79 (2021)
	Record low: 15 (1960)
	Record precipitation: 1.65 inches (1888)
	Record snowfall: 6.0 inches (1888)
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Immigration
Judge orders pause on ICE detention center construction in Maryland
The 14-day pause on converting a warehouse in western Maryland into a facility housing as many as 1,500 detainees comes amid questions about the facility's environmental impact.

Construction on a planned ICE facility in Williamsport, Maryland, has been paused for now. (Maxine Wallace/The Washington Post)


By Joe Heim, Jasmine Golden | 2026-03-12
A federal judge in Maryland on Wednesday issued a temporary restraining order halting construction work on an immigration detention center that the Department of Homeland Security had planned to begin operating next month, citing concerns about the facility's potential environmental impacts.
Maryland Attorney General Anthony G. Brown filed an emergency motion on Tuesday seeking a 14-day pause on a renovation project transforming an enormous empty warehouse in Washington County into an Immigration and Customs Enforcement facility that would house up to 1,500 detainees facing deportation.
The federal government, Brown argued, had not conducted required environmental impact studies on the Williamsport structure and was proceeding without public input or state consultation. Maryland sued the Trump administration in February to stop the project.
In his ruling Wednesday, U.S. District Judge Brendan A. Hurson granted Maryland's request for a restraining order, saying that the state has shown that DHS and ICE had "likely failed to comply with their obligations under [the National Environmental Policy Act]. Defendants do not appear to have taken a 'hard look' at the potential environmental consequences of their plans for the Williamsport Warehouse."
Hurson, a Biden appointee, pointed to concerns raised by the state that the existing infrastructure at the facility would be insufficient to support a population of 1,500 detainees. Failure to upgrade the system, the state argued, would "likely result in sewage backups and overflows creating public health hazards and environmental harm."
Brown, in a statement Wednesday, said the court order "handed Maryland a critical victory, stopping construction that threatened our waterways, endangered species, and communities before irreversible harm could be done. ... We will not let DHS and ICE rush through the proper legal process in their haste to ramp up deportations. We will keep fighting to make sure the law is followed and Marylanders are protected."
A DHS spokesperson derided the decision. "Let's be honest about this. This isn't about the environment. It's about trying to stop President Trump from making America safe again," the spokesperson said in a statement.
DHS purchased the Williamsport warehouse in mid-January. Built in 2022, the 830,00-square-foot building on 53 acres in an industrial park will be retrofitted "to provide short-term housing for individuals in immigration custody awaiting immigration processing and related administrative procedures," according to a recent DHS notice.
The Williamsport facility is just one of a number of warehouses across the country that the federal government has planned to renovate into detention centers as part of an effort to deal with overcrowding inside local holding facilities. But residents and local officials in various states have fought to block the Trump administration from expanding the agency's system for detention, particularly as ICE's aggressive detention efforts have diminished public support.
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Capital Weather Gang
What stage are D.C.'s cherry blossoms in? Tracking the buds to peak bloom.
The blossom buds reached the first of six stages Wednesday, forming green buds.

Blooming cherry blossoms at the Jefferson Memorial last year. (Matt McClain/The Washington Post)


By Jason Samenow | 2026-03-12
D.C.'s magnificent cherry blossoms draw more than 1.6 million visitors to the Tidal Basin each spring. Anticipation builds as the buds progress through a six-stage bloom process on the way to peak bloom.
On Wednesday, the bloom process officially began. Fueled by four straight abnormally warm days in the 70s and 80s, the blossom buds reached their first stage: green buds, the National Park Service declared.
The bloom process started later than usual after much colder-than-normal weather from December through February. Often, the cherry trees reach the green bud stage earlier, in late February or the first week of March.
Last year the buds got off to a late start as well, also reaching Stage 1 on March 11. But, propelled by warmer-than-normal weather, they accelerated toward a March 28 peak bloom. The 17-day progression between the first and last stage was among the fastest on record.
With cooler conditions expected during the middle part of March this year, the bloom process will probably unfold more slowly, with peak bloom expected between the end of March and the first week of April.
NPS declares peak bloom when 70 percent of the Yoshino cherry blossoms around the Tidal Basin are open.
Peak bloom typically lasts three to seven days. Cool, cloudy and calm weather helps preserve the blossoms, while heat, wind and rain can shorten the display by knocking petals from the trees.
Here are the stages of bloom, according to the Park Service:
	Stage 1 -- Green buds: The first visible sign that the flowering process is underway: Small green buds appear. (current stage, reached March 11)
	Stage 2 -- Florets visible: Individual flower structures or florets become visible within the bud.
	Stage 3 -- Florets extend: The florets lengthen as the bud swells.
	Stage 4 -- Peduncles elongate: The small stems supporting the blossoms lengthen.
	Stage 5 -- Puffy blossoms: Buds look swollen and pale, as if they're about to pop.
	Stage 6 -- Peak bloom: 70 percent of Yoshino blossoms open.


Cherry tree blossom bud cycle. (National Park Service)


Several local organizations made projections for this year's peak bloom -- they all fall within an nine-day stretch from March 30 to April 7. Here are the forecasts:
	Capital Weather Gang: April 3 to 7
	National Park Service: March 29 to April 1
	NBC4: March 30 to April 5
	WUSA9: April 2

The blossoms have peaked earlier than normal in each of the past six years:
	2025: March 28
	2024: March 17 (tied for second-earliest on record)
	2023: March 23
	2022: March 21
	2021: March 28
	2020: March 20 (tied for third-earliest on record)
	Average peak bloom date over past 30 years: March 29
	Average peak bloom date since 1921: April 2
	Earliest peak bloom: March 15, 1990
	Latest peak bloom: April 18, 1958
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D.C., Md. & Va.
High bacteria levels found in nearby stream after Potomac sewage spill
Land and boat owners filed a lawsuit against D.C. Water after more than 200 million gallons of sewage spilled in the Potomac River.

A temporary bypass system diverts sewage into the Chesapeake & Ohio Canal on March 5 after it spilled from a broken pipeline into the Potomac River. (Heather Diehl/Getty Images)


By Dana Hedgpeth | 2026-03-11
An environmental group is raising concerns about high levels of bacteria recently found in a Montgomery County stream nearly two months after a major wastewater pipeline collapse caused more than 200 million gallons of raw human sewage to spew into the Potomac River.
The findings from the Potomac Riverkeeper Network come as a group of land and boat owners has filed a class-action lawsuit against D.C. Water -- the independent utility responsible for the pipeline -- seeking damages for alleged harm to their businesses and property from the disaster.
D.C. Water crews have been racing to contain the sewage spill since the January break in the Potomac Interceptor, a 54-mile-long pipeline that carries about 60 million gallons of raw sewage a day from the Maryland and Virginia suburbs to a treatment plant in the District.
Over the past few weeks, there have been spikes in the waterway in the levels of E. coli and the bacteria that causes staph infections, according to water quality testing by scientists in environmental groups and government agencies. At times, E. coli levels have been more than 10,000 times the Environmental Protection Agency's standards for recreational water quality. 
That led authorities in the region to temporarily warn the public against contact with the Potomac or engaging in boating, fishing or other recreational activities in it. Advisories remain in place in Montgomery County and parts of Virginia.
The region's drinking water has remained safe; in D.C., the system operates separately from the wastewater and sewage pipelines.
D.C. Water has said there have been no overflows into the river since Feb. 8, as crews set up a bypass pumping system to divert the sewage around the damaged part of the  pipeline and into the nearby Chesapeake & Ohio Canal, where it's then redirected back into the sewer line.
But the Potomac Riverkeeper Network said Tuesday that recent testing shows concerning levels of bacterial fecal contamination in a nearby stream. The stream travels through a tunnel, underneath the canal where sewage has been diverted.
The group said tests in the area of a culvert showed E. coli levels "consistently one to two magnitudes" higher than the EPA's standard for what is considered safe.
"The canal has raw sewage running through it, and that may be dripping into the tributary," said Betsy Nicholas, president of the Potomac Riverkeeper Network.
She said her group alerted environmental officials in Maryland and authorities at D.C. Water of its findings. The group said in a statement that "D.C. Water, federal and state environmental regulators should urgently respond by investigating and abating the source of the contaminated discharge."
D.C. Water said Tuesday  it was "aware of the testing" done by the group and it is "actively investigating the impact of the bypass on the culvert and adjacent tributary, while ongoing mitigation efforts have been underway."
The U.S. Army Corps of Engineers planned to install a containment system in the area of the stream and culvert to "allow crews to wash the inside of the historic structure [of the culvert] using National Park Service-approved preservation methods." D.C. Water said the work was "already in progress at the time of the Potomac Riverkeeper report" and has since been finished.
D.C. Water said in an email that "water that collects below the culvert will be pumped through the existing C&O Canal bypass, thereby avoiding the adjacent tributary" to the river. The efforts will "reduce the amount of water flowing out of the culvert" and allow it "to assess the impact of the interceptor bypass on the culvert," officials said.
John Lisle, a D.C. Water spokesman, said in the email that since Jan. 24, the bypass "has prevented over 1 billion gallons of wastewater from reaching the Potomac River."
Lisle said the bypass system will be removed once emergency repairs are complete and flow to the pipeline is restored. Environmental rehab is planned for the impacted areas and the C&O Canal. The utility and other environmental agencies have been doing routine water testing at several spots near the spill site.

Plastic sheeting covers part of the C & O Canal as raw sewage is diverted into it from a broken pipeline. (Chip Somodevilla/Getty Images)


The new findings come days after a class-action lawsuit was filed in U.S. District Court of Maryland in Greenbelt alleging that D.C. Water failed to adequately respond to corrosion in the interceptor pipeline detected during inspections between 2011 and 2015.
D.C. Water is in the midst of a long-term, $625 million project to rehabilitate the most vulnerable sections of the 60-year-old pipeline, but crews had not yet reached the section where the collapse occurred.
At a Feb. 26 community meeting in Bethesda, D.C. Water chief executive David Gadis said that the interceptor pipeline's thinning walls may have contributed to its collapse and that the weight of large rocks and boulders used as backfill when it was constructed may have put too much pressure on the pipeline.
The lawsuit alleges D.C. Water knew of "systemwide corrosion" but "failed to implement adequate interim safeguards, emergency preparedness plans, or monitoring protocols to prevent or contain a catastrophic failure in the highest-risk unremediated sections of the system."
Because of the spill, the lawsuit alleges, boat owners, businesses and nearby landowners have had to deal with contamination, cleanup costs and lost use of the waterway. It also says there are concerns that property values could be diminished and marinas, boathouses and outfitters that depend on river access could suffer financial losses.
The lead plaintiff -- Nicholas Lailas, of Great Falls, Virginia -- alleges that he's "incurred specific out-of-pocket costs for vessel cleaning and decontamination" for the 45-foot long boat he keeps at Columbia Island Marina, which is downstream from the collapse site, and he's been "deprived of use of his vessel."
Lisle, of D.C. Water, said in an email Tuesday that the utility would not comment in detail on pending litigation. He wrote the agency believes "the collapse of the Potomac Interceptor was a serious and unexpected event, and our teams remain focused on the response, environmental protection, and restoration efforts."
D.C. Water said crews are expected to finish emergency repair work by mid-March. Contaminated material is being hauled away, and workers are clearing brush, trees and other debris near the collapse site.

Crews work near the site where more than 200 million gallons of raw sewage spilled into the Potomac River in Maryland. (D.C. Water)


As the emergency repairs have been underway, several agencies have repeatedly tested the water quality.
On Tuesday, the Maryland Department of the Environment lifted its precautionary shellfish harvesting closure in part of the Potomac. Officials said in a statement that they had conducted "continuous testing" in areas nearly 60 miles from the sewage spill site over the last few weeks and the results showed "bacteria levels below the laboratory detection limit."
The public could "confidently enjoy seafood" from the Potomac River and the Chesapeake Bay, Environment Secretary Serena McIlwain said in a statement.
Officials in Maryland also said advisories on limited recreational contact with the water have been lifted in Prince George's and Charles counties, but there's still a warning in place for Montgomery County.
Earlier this month, D.C. officials lifted an advisory· steering residents away from the river, saying water quality levels within city limits had returned within limits for safe recreation, aside from expected bumps in bacteria levels after rain and snow.
The Virginia Department of Health also recently lifted part of its advisory against recreational activities on the Potomac from the Route 120 Chain Bridge in the Arlington area to the Gov. Harry W. Nice Memorial Bridge (Route 301) in King George County. The advisory remains in place in other areas of the river.
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D.C., Md. & Va.
Is the Potomac River safe? What to know as advisories are lifted.
Get answers about how the Potomac River is being cleaned up after more than 200 million gallons of sewage spilled in it more than a month ago.

(Louie Palu/ Agence VU/FTWP)


By Jenny Gathright, Dana Hedgpeth | 2026-03-11
Officials in the D.C. area have lifted some advisories steering residents away from the Potomac River, nearly two months after a pipe collapsed and spilled more than 240 million gallons of sewage into the waterway.
The spill, which was largely contained by a fix installed in the week after it began, temporarily spiked levels of E. coli and other disease-causing pathogens near the spill site and downstream in D.C. waters, according to testing by local authorities and University of Maryland scientists. But water quality levels in parts of the region have since returned to within limits for safe recreation, aside from typical and expected bumps in bacteria levels following rain and snow, according to the government health and environmental agencies.
Officials with D.C. Water, which operates the pipe, say they still do not know exactly what caused the pipe to collapse. D.C. Water CEO David Gadis said at a Feb. 26 community meeting in Bethesda that he thinks that the weight of large rocks and boulders used as backfill on top of the pipe when it was constructed may have put too much pressure on it. The pipe's thinning walls may have also contributed, he said.
As D.C. Water continues its costly repair and environmental remediation process -- for which the federal government recently said it would contribute funds -- D.C. officials said March 2 it is once again safe to fish and boat in the Potomac. Officials in Maryland and Virginia have since also lifted some advisories.
"After careful review of the last three weeks of water quality data, we are confident that conditions in the District's portion of the Potomac River no longer pose an elevated public health risk," said D.C. Health Director Ayanna Bennett. She said residents in neighboring areas should follow guidance from those jurisdictions.
Yes, the region's drinking water is safe. In D.C., the drinking water system is separate from the wastewater and sewage pipelines.
The primary intake facility for the Washington Aqueduct, which supplies drinking water from the Potomac to the region, is at Great Falls -- upstream from the sewage spill. An intake facility downstream from the break, at Little Falls, was not in operation at the time of the spill and has remained closed since the incident.
Officials with the D.C. Department of Energy and Environment have said that any sewage that entered the Potomac because of the pipeline break "flowed away from the water intake and not toward it."

Wipes and other debris at the WSSC Water Anacostia II Wastewater Pumping Station in Capitol Heights, Maryland, in 2021. (Matt McClain/The Washington Post)


D.C. health officials said March 2 that D.C. Water has contained the sewage spill and that the city's water quality had remained at typical levels for three weeks.
"In the D.C. waters, we consider it safe for you to have contact with the Potomac," said Bennett, the city's health director.
There have been no overflows into the river since Feb. 8, when a glut of non-disposable wipes overwhelmed the bypass system D.C. Water set up to divert sewage from the spill site, the independent utility said. The latest testing data from D.C. Water shows E. coli below safe recreational limits at all D.C. locations -- and at Minnie's Island, which is about a half-mile downstream of the spill site.
"As we get away from the event with time and with increasing river flow, especially, we're seeing all those bacteria levels come down significantly," Amanda Zander, who is leading environmental remediation efforts for D.C. Water, said at the community meeting in Bethesda.
The bacteria levels do fluctuate and were above safe recreational limits in D.C. Even without a massive pipe collapse, sewage overflows after rainstorms periodically elevate E. coli levels in the Potomac River.

An angler fishes on the Potomac River in Virginia in October 2024. (Astrid Riecken/For The Washington Post)


Yes, in some areas. The Maryland Department of the Environment on March 10 lifted a precautionary shellfish harvesting closure in part of the Potomac after testing in areas nearly 60 miles from the sewage spill site in recent weeks showed "bacteria levels below the laboratory detection limit."
The public can "confidently enjoy seafood" from the Potomac River and the Chesapeake Bay, state Environment Secretary Serena McIlwain said in a statement.
Officials in Maryland said advisories limiting recreational contact with the water have been lifted in Prince George's and Charles counties, but a warning remains in place for Montgomery County for now.
The Virginia Department of Health on March 5 lifted part of its advisory against recreational activities on the Potomac from Route 120 Chain Bridge to the Gov. Harry W. Nice Memorial Bridge (Route 301) in King George County. The advisory remains in place in other areas for now.
At community meetings in February, residents also expressed concern about sewage contamination in the sediment near the spill site and asked for additional testing of that sediment -- not just the water -- to ensure that it is safe for people to walk around in. Officials said they are taking those concerns into consideration.
Rachel Rosenberg Goldstein, a University of Maryland public health professor whose team has been sampling the water and sediment near the spill site, said in early March that her team is still consistently finding E. coli, along with the pathogen that causes staph infections, in both the water and the sediment there.
"Because the environment is so dynamic and we see sediment move into water during precipitation events, it's important to understand not just what's in the water itself but what's also in the sediment," she said.

Water flows into the C&O Canal from the enhanced bypass pumping system on Feb. 21. (Louie Palu/Agence VU For The Washington Post)


No, you should not swim in the river. Swimming is already prohibited in D.C. waters without special permission.
The impact to wildlife is unclear, but regional governments have said they will conduct surveys to examine it.
Untreated wastewater carries toxic chemicals, microplastics, pharmaceuticals, excess nutrients, viruses and bacteria -- materials that can harm fish and wildlife. Nutrients can drain oxygen quickly, killing fish and causing harmful algae blooms. In the days after the spill, residents saw dead fish in the water near the spill site -- a sign that fish could have been affected, at least in the short term. The pathogen that causes staph infections can also harm aquatic life, Rosenberg Goldstein said.
D.C. Water has been doing daily water-quality sampling at eight sites along the river. D.C.'s Department of Energy and Environment also upped its water-quality testing from weekly to daily.
D.C. Water has said repairs are on target to be completed in mid-March. That section of the pipe will also undergo additional rehab that will take nine to 10 months, officials said.
"Most bacteria prefer warmer temperatures," said Rosenberg Goldstein, who encouraged residents to look at all available water-quality testing data before getting back to their activities on the Potomac.
She added that warmer weather has been melting snow and tends to come with more rain events -- and "all of these things can actually add more contaminants into the water."
The warmer weather will bring other concerns. Every summer, algal blooms caused by higher nutrient levels harm the river's health. This year, authorities will watch for any additional impacts.
"It's something that we're going to be vigilant about," Adam Ortiz, deputy secretary at the Maryland Department of the Environment, said at the Bethesda meeting.
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Politics
Former Virginia first lady Dorothy McAuliffe launches congressional campaign
McAuliffe, whose husband is one of the Democratic Party's most prolific fundraisers, is running in a newly redrawn district that still needs voter and court approval.

Dorothy McAuliffe speaks during a campaign event for her husband in 2021 in Arlington, Virginia. (Andrew Harnik/AP)


By Mariana Alfaro | 2026-03-11
Former Virginia first lady Dorothy McAuliffe is running for Congress as a Democrat in the state's newly drawn 7th District.
In an announcement Wednesday, McAuliffe -- who's married to Democratic former Virginia governor Terry McAuliffe -- said Virginians "need a leader who has a record of delivering and can finally bring down costs for families, who will increase access to affordable healthcare, and who will never back down from holding Donald Trump and ICE accountable."
Terry McAuliffe, a former chairman of the Democratic National Committee, has long been one of his party's most prolific fundraisers, giving her a boost in the Northern Virginia seat.
Dorothy McAuliffe served as the state's first lady from 2014 to 2018. During the Biden administration, she served as the State Department's special representative for global partnerships and, before that, she worked in banking and as a lawyer. As first lady, McAuliffe led anti-hunger programs in Virginia, and her husband named her head of the state's Commonwealth Council on Bridging the Nutritional Divide. The McAuliffes have been married for nearly 40 years and have five children.
On April 21, Virginia voters will decide on a constitutional amendment that would redraw the state's districts in a way that would help Democrats win four more U.S. House seats. State courts are still weighing the legality of the mid-decade redistricting effort. If the amendment passes and the courts rule it legally sound, McAuliffe would be running in the state's new 7th District, which includes parts of the heavily blue Arlington and Fairfax counties.
McAuliffe is running against another top state Democrat -- Virginia Del. Dan Helmer, a  member of the General Assembly who chairs the Virginia House Democratic Caucus's campaign arm, and who helped lead Democrats' redistricting effort.  J.P. Cooney, who was a top deputy to special counsel Jack Smith and is former federal prosecutor who was fired by President Donald Trump after helping to investigate him in two criminal probes, is also running for the seat.
The primary will be held on Aug. 4.
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The Optimist
Baby left in shopping cart in 1972 reunites with women who found her
Rita Marshall and Darlene Gilleland found a baby at Westgate Shopping Center in Ohio hours after she was born.

Darlene Gilleland, right, and Rita Marshall visit the abandoned baby they found in 1972. (Courtesy of Rita Marshall)


By Sydney Page | 2026-03-11
Rita Marshall had just unlocked her car when she noticed a shopping cart resting against the front fender. Inside was a brown paper bag -- and it was moving.
"I didn't know what to think," Marshall said.
Marshall, then 20, had just seen an evening film with a friend and co-worker, Darlene Gilleland, 23, at Westgate Shopping Center in Fairview Park, Ohio. It was Aug. 20, 1972.
Marshall couldn't make out what was inside the bag. She stepped closer and bent down.
"That's when I saw the baby's face," Marshall said. "I was shocked."
She called over Gilleland, who was equally stunned to see a newborn baby. The child was wearing a yellow onesie and was wrapped in a blue blanket.
"She was swaddled really tight," Gilleland recalled.
"She was perfect, lying there as calm as can be," Marshall said.

A newspaper article about the discovery. (Courtesy of Chris H. Gerrett)


Marshall stayed with the baby while Gilleland sprinted back to the theater to call police. Within minutes, five patrol cars arrived. Officers peppered the women with questions, then they rode in the back of a patrol car to the hospital with the baby.
"She got examined there," Gilleland said. "She was beautiful and healthy."

Marshall, left, and Gilleland, are all smiles as they look at the baby in the bassinet. (Courtesy of Chris H. Gerrett)


Doctors told them the baby was about two or three hours old when she was left in the shopping cart. Gilleland and Marshall both believed the baby's mother had spotted them and thought they were a safe pair with whom to leave the child.
"I think we were being watched. They were looking for the right people," Marshall said, noting that there were two apartment buildings behind the parking lot and that perhaps the mother was observing from there.
"It was just the right time and the right place," Gilleland said.

Nurses initially named the baby Heather but later changed it to Jeanne. (Courtesy of Rita Marshall)


From the hospital, the women went to a police station to file a report. The following day, they returned to the hospital to visit the baby, who was temporarily named Jeanne Westgate -- Jeanne after one of the nurses who looked after her, and Westgate after the mall.
"We got to say goodbye," Gilleland said, adding that they were told the baby would be taken to social services and eventually adopted.

Marshall and Gilleland say goodbye to the baby as she leaves the hospital with a social worker. (Courtesy of Rita Marshall)


They said they called the next day to find out what happened to the child but were given no information.
As the women moved through life, they never forgot about the baby girl, both said.
"I thought about her a lot. I was always wondering how she wound up and if she was okay," said Marshall, who saved all the newspaper articles written about the unexpected discovery.
"That's been one of the biggest moments of my life," Gilleland said. "She was always in the back of my mind."
Still, they never expected to meet her again.

Pearl Marshall leaving the hospital with a social worker. (Courtesy of Chris H. Gerrett)


After more than five decades, though, they did.
The baby -- whose name is now Pearl Marshall -- was adopted by a Cleveland couple. By coincidence, she shares a last name with Rita Marshall.
Both Pearl Marshall and her younger brother were adopted. She said their parents were always open about their adoption.
"From the very beginning, it's been a part of who I am," Pearl Marshall said. Her story was first reported by News 5 Cleveland.
She grew up in Rockville, Maryland, where she attended Magruder High School. She loved arts and crafts and enjoyed family trips and holidays with extended relatives.
"I was certainly cared for," she said.
Although she felt loved by her adoptive parents, Pearl Marshall said, she was curious about where she came from. She couldn't find any information, as her adoption records were sealed.
"Lots of adopted friends would have fact sheets on their parents. ... There was nothing on me," she said. "It didn't even occur to me to search because there was no place to start."
At times, it pained her.
"Everybody seemed attached to this big, beautiful family tree of humanity," Pearl Marshall said. "They knew exactly where they were, and I was just kind of floating off disconnected on my own."
She became a music teacher at Green Acres School in North Bethesda, Maryland, before moving to Los Angeles and later Berea, Kentucky. She married Jack Marshall, who was also adopted. About 10 years ago, Ohio unsealed adoption records, including hers.
Pearl Marshall's birth certificate did not have the names of her mother or father. Her name on the certificate was "Jeanne Westgate," and the place of birth was "Westgate Shopping Center."
Years earlier, when she was in college, her mother had mentioned there was an abandoned baby at that mall and that she had a hunch it might have been Pearl. Since her birth certificate confirmed it, Pearl Marshall and her husband started looking for old newspaper articles about it.

Newspaper clippings about the abandoned baby. (Courtesy of Chris H. Gerrett)


Pearl Marshall reached out to the Fairview Park Police Department in 2023, asking whether they had information on the case. They did not. But they passed along her request to Chris H. Gerrett, a local volunteer historical researcher.
"I just started to pursue it," Gerrett said, explaining that she was hoping to track down the two women who found Pearl Marshall as a newborn, which proved challenging. "People change their names; they may change them more than once or no longer live in the area."
Gerrett combed through school, property, death, marriage, birth and criminal records.
"You've got to flip all the pages in all the different records," she said.
Soon Gerrett had a lead. She found Gilleland's adult son and called him. When she mentioned the abandoned baby in 1972, he knew exactly what she was talking about. She was then able to track down Rita Marshall.
"That was a thrill," Gerrett said. "It's the hunt that is fun."
Both women could recount the evening with complete clarity. The only detail they had forgotten was what movie they had seen.
Gerrett told Pearl Marshall that she had found the two women and that she wanted to arrange a time for them all to meet.
"I was very excited," Pearl Marshall said.
It took nearly two years to plan a reunion as Pearl Marshall was in the midst of moving with her husband from Berea to Salem, Virginia, where she now works at a public school and local church. She traveled to meet the women in August at Fairview Park City Hall. Both Rita Marshall and Gilleland live in northeast Ohio. They were in touch but had not seen each other since Gilleland's husband's funeral 18 years ago.
As Pearl Marshall walked into the room, the women immediately teared up.

Gilleland, in blue, and Rita Marshall, in red, teared up as Pearl Marshall approached them during a reunion in August. (Courtesy of Chris H. Gerrett)


"We were all crying and hugging tightly," Gilleland said. "It's a miracle."
"Our baby came home," Rita Marshall said. "That's how it felt."
Pearl Marshall said she didn't expect to get emotional.
"They were so welcoming and bringing up the story and what it meant to them," Pearl Marshall said. "I wouldn't have known any of this."
The women chatted for hours, looking at photos and sharing stories about their lives. They also went to the parking lot where Pearl Marshall was found.

The women cried, hugged and shared stories. (Courtesy of Chris H. Gerrett)


Rita Marshall and Gilleland both reinforced to Pearl Marshall that they believe her mother loved her.
"Because of the way she was dressed and taken care of so perfectly, she had to have had so much love for her and she was concerned," Rita Marshall said.
Pearl Marshall said she has no resentment toward her birth mother.
"Every time I think about it, I cry for her and how scared and desperate she must have been," she said. "This was 1972. This was before safe surrender, before you could leave a baby at a hospital or fire department with no questions."
Pearl Marshall connected with her birth father through a genealogy site about two years ago, and she has developed a relationship with him and her half sister, who is also a music teacher. Before they got in touch, she said, her father did not know she existed.
"They were warm and welcoming with open arms," Pearl Marshall said, noting that her adoptive parents support her efforts to learn more about her roots. "I couldn't have asked for a better experience."
She still does not know the name of her birth mother.
"I'd love to meet her if she's still alive and if she wants to meet me," Pearl Marshall said.

Visiting the parking lot where Pearl Marshall was found as a newborn. From left, Gerrett, Gilleland, Pearl Marshall and Rita Marshall. (Courtesy of Rita Marshall)


In the meantime, she said, meeting the women who found her as a newborn has given her clarity about her origin story and helped her feel more connected.
"Learning about people like Darlene and Rita, who thought about me every day -- that made me realize that we are all a part of the family of humans," Pearl Marshall said. "It is hopeful."
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National
One-third of Americans skip meals or other needs to afford health care
About half of middle-income households said they have delayed a major life event because of medical costs, new Gallup polls found.

A doctor examines a patient at a clinic in Stanford, California, in 2019. (Jeff Chiu/AP)


By Daniel Wu | 2026-03-12
Americans are driving less, skipping meals and putting off big life moves, like buying homes or having children, to keep up with health care costs, according to two Gallup polls released Thursday.
Roughly one-third of Americans are cutting back on daily spending to cover medical costs, and about half of middle-income households said they have delayed a major life event because of the same expenses, the polls found, as premiums rise and the federal government cuts Medicaid spending.
Eleven percent of respondents said they had skipped a meal in the past year to meet health care costs, according to the first poll on Americans' daily spending. Fifteen percent said they had borrowed money or prolonged a current drug prescription. The trend was most pronounced among Americans who don't have health insurance, 62 percent of whom said they made at least one financial trade-off to pay for health care.
The findings paint a stark picture of how rising medical costs are impacting Americans' daily lives as affordability emerges as a potential weak spot for Republicans· in this fall's midterm elections. President Donald Trump, who last month launched a program aimed at helping Americans purchase discounted medications, sought to promote his economic record Wednesday as the war in Iran causes gas prices to climb and destabilizes stock markets.
Researchers said they expected the affordability of health care to be a potent issue for voters in the midterm elections.
"People are making sacrifices, and they're angry," said Tim Lash, president of the health care nonprofit group West Health, which conducted the research in partnership with Gallup.
The second Gallup poll found that nearly 1 in 10 Americans reported postponing retirement in the past four years due to health care costs, and 6 percent said they postponed having or adopting a child.
"Seeing that health care is now impacting those decisions and the ability to kind of attain that American Dream, I think, is really striking," said Ellyn Maese, research director of the West Health-Gallup Center on Healthcare in America.
Gallup polled nearly 20,000 American adults on cutting back on daily spending between June and August. Its poll on Americans postponing life events due to health care costs, which surveyed 5,660 U.S. adults, was done between October and December.
Other daily trade-offs respondents reported making to cover health care costs included cutting back on utilities and driving less to save gas money, according to Gallup. Just over half of Americans in households making less than $24,000 annually reported making a sacrifice to pay for medical care. Around a quarter of those making between $90,000 and $120,000 said the same.
People of all income levels reported putting off life events, such as changing jobs or pursuing additional education, surgery or vacations, due to health care costs. Around half of lower- and middle-income households reported postponing such events, and even a quarter of Americans making more than $240,000 said they had done so.
"Across all income levels, through middle class and even some wealthier individuals, unexpected trade-offs are happening," Lash said.
Lash and Maese said the two studies are the first time their group has surveyed how health care costs are changing spending habits. The results align with findings from other polls released this year that found affordability and health care are among Americans' top concerns. Health care costs topped a list of Americans' economic anxieties, a KFF poll found, and most respondents to a Washington Post-ABC News-Ipsos poll said health care, vacations and new car purchases felt unaffordable.
Lash said Americans' challenges keeping up with medical costs are driven not only by rising expenses, but also by a decline in health that snowballs when people can't afford health care.
"When you look at these types of trade-offs, it increases people's overall levels of anxieties or depression," Lash said. "Sometimes even [at] a clinical level at scale."
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Immigration
Ex-DOJ prosecutor who proclaimed 'this job sucks' will run for Congress
Julie T. Le made headlines during DHS's surge in Minneapolis and will launch a campaign to challenge Rep. Ilhan Omar for her seat.

Julie T. Le, right, will run as a Democrat to challenge Rep. Ilhan Omar (D-Minnesota). (Courtesy of Julie T. Le)


By Maria Sacchetti | 2026-03-11
The Justice Department attorney who made headlines for telling a federal judge "this job sucks" at a hearing on President Donald Trump's immigration arrests in Minnesota says she is planning to run for Congress in November.
In her now-famous outburst, Julie T. Le told U.S. District Judge Jerry W. Blackwell that she felt powerless to compel U.S. immigration officers to follow judicial orders to grant immigrants bond hearings or release them from detention. Blackwell had summoned her and a colleague to court to demand an explanation, or face contempt.
As Le stalked out of the courtroom, she said it flashed across her mind that only legislators had the power to fix the enforcement system that had ignited fear and violence throughout the Twin Cities.
"I was like, 'Okay, I'm an attorney. I can't do much at all,'" Le, 47, said in an interview. "Legislators are the only ones that can change the law, or update the laws, or do something, so that we can have this under control."
Le was fired by the Trump administration within hours of her outburst. Now she is preparing to launch a campaign to run for Congress as a Democrat, challenging Rep. Ilhan Omar (D-Minnesota).
Le is one of several former officials critical of Trump to seek public office. Others include a fired federal prosecutor running for the House in Virginia, a former U.S. Capitol Police officer seeking a House seat in Maryland, and twin brothers and former Army officers who raised alarms about the issues at the heart of Trump's first impeachment. All are Democrats.
"It's not because she's not doing the job," Le, a married mother of three, said of her decision to challenge Omar. "It's just for what I could bring to the table."
Le said she plans to formally announce her congressional run Saturday in the Minneapolis suburb of Brooklyn Park. Her top priorities will be comprehensive immigration reform, with a mix of pathways to legal residency and enforcement; expanding financial aid for college, which allowed her to finish school; providing robust funding for arts, music and other programs at public K-12 schools; and improving access to health care.
Le said she had considered a public role for years to cap a life that began in communist Vietnam, where her maternal grandfather died in prison for his role in aiding U.S. forces. Her family escaped to a refugee camp in the Philippines and, after several months, they were admitted to the United States as refugees in 1993, carrying just two boxes of belongings.
She was 14 when she arrived, the only daughter of seven children to parents who settled in Iowa to work as cutters in meatpacking plants. She enrolled in school and learned English with the help of the ABC sitcom "Full House."
Le started her legal career two decades after graduating from high school, and after stints working as a nursing home aide and insurance claims adjuster, among other jobs. After she graduated from law school in 2019, she worked in private practice. Then in 2024, Gov. Tim Walz (D) appointed her to the Minnesota Board of School Administrators, which licenses school leaders.
She resigned from the board in April 2025 to work as a U.S. Immigration and Customs Enforcement prosecutor arguing in immigration court that criminals or people ineligible for asylum or other benefits should be deported. She said she was proud to work for ICE and to protect the U.S.
"That's the law," she said. "You apply the law to everyone. Everyone has to follow it."
But Le said she had never voted for Trump and opposed his brash enforcement style. In Minnesota and nationally, immigration officers smashed windows, tossed tear gas and, critics said, appeared to arrest people based on the color of their skin. In Minneapolis, federal officers shot and killed two U.S. citizens protesting the arrests.
Federal courts were swamped with lawsuits challenging the detentions, including during Trump's Operation Metro Surge in Minnesota, the largest raid yet.
Le said she had volunteered to assist her colleagues at the Justice Department who were overwhelmed trying to defend the government in those lawsuits.
But she said she began to fear that her own family could be arrested because of their skin color. At the Feb. 3 hearing, Blackwell pressed her and attorney Ana Voss, who has also left the department, saying the workload was of the government's own making.  Surging officers to make mass arrests without beefing up government attorney staffing and the courts meant that immigrants who should not have been arrested were still in detention after a judge had ordered them freed.
Le agreed with him. "And every case I touch, I give it 100 percent," she told the judge, according to the court transcript. "They [are] all important to me."
But the strain was showing. She worked day and night, frustrated by colleagues who kept telling her the system was "broken" and nothing could fix it.
She half-jokingly told the judge that being held in contempt and thrown in jail actually might be a break from her crushing workload.
"Ms. Le, I appreciate your candor," Blackwell said.
In the interview, Le said she had dozens of cases and recalled one involving a man named Fernando who looked like he could be one of her relatives. She stayed at ICE, she said, in part because if anyone got arrested she thought she'd be in a better position to prove that they were here legally.
"Which just sucks," she added. "And I should not be doing that because my kids were born here in the United States."
Le said she had considered waiting to run for public office until after her children finished school. One is in college studying to be a physician assistant and the other two are in high school. She said she was content to serve as the director of the Vietnamese choir at her Catholic church.
"Then boom, this thing happened, right?" she said.
After the hearing before Blackwell, DHS spokeswoman Tricia McLaughlin told media outlets that Le's behavior was unprofessional, and Le said her ICE supervisor soon fired her.
Le said she did not regret the outburst, saying "it is what it is." She said she told the truth.
"This is me. This is who I am; I am not a perfect individual," she said. "But I will always give it the best."
Teo Armus contributed to this report.
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Middle East
Lebanon appeals to Israel's allies to intervene as hundreds reported killed
Fighting near Beirut and in southern Lebanon has killed more than 630 people and forced at least 800,000 from their homes.

Smoke rises over Beirut's southern suburb of Dahieh after Israeli airstrikes on Wednesday. (Adri Salido/Getty Images)


By Mohamad  El Chamaa, Suzan Haidamous, Ellen Francis | 2026-03-12
BEIRUT -- The U.S.-Israeli war against Iran has engulfed Lebanon, pushing the beleaguered country to a new precipice as Israel expands a ferocious bombing campaign and threatens an invasion of south Lebanon in response to strikes by Hezbollah, Tehran's most powerful proxy.
More than 630 people, at least 91 of them children, have been killed in Lebanon in the past week, authorities here say. Israeli evacuation orders and airstrikes have forced 800,000 people from their homes.
Lebanon's government, trying to stave off a disaster that threatens to overwhelm it, has appealed to U.S. and European leaders to intervene, officials said, even offering to engage in once-taboo talks with Israel. Israel rejected the proposal, according to two people familiar with the matter who, like others, spoke on the condition of anonymity to discuss sensitive diplomacy.
Lebanese authorities, in a diplomatic scramble from Beirut to Paris to Washington, have called for an immediate ceasefire, support for the Lebanese army to seize Hezbollah's arsenal, and eventual direct peace talks with Israel "under American sponsorship," according to an adviser to President Joseph Aoun.
"The president of the republic is desperate and seeking all means to stop the destruction of the country and halt attacks," the adviser said.
Israeli strikes overnight Thursday pummeled Beirut's southern suburbs and Lebanon's southern borderlands, provoking warnings of a humanitarian crisis. Families have crammed into schools and spilled out onto the streets of the Beirut waterfront, and traffic choked off roads needed by ambulances to reach the wounded.
Israel's sweeping warnings have stoked fears of a crushing offensive in Lebanon. While the Trump administration is attacking Iran, officials say, Israeli leaders see an opportunity to fulfill a long-standing ambition of wiping out Hezbollah and extending Israel's regional dominance.
Hezbollah, a political and paramilitary group, said it fired dozens of rockets and drones across the border in the past day. Israeli Defense Minister Israel Katz warned Lebanon's leaders on Thursday that if they do no stop Hezbollah's fire, "we will take the territory and do it ourselves."

A resident walks past a building in central Beirut on Wednesday where multiple people were injured in an Israeli strike. (Adri Salido/Getty Images)



Residents gather at the site of an Israeli airstrike in the Aisha Bakkar neighborhood of Beirut on Wednesday. (Ibrahim Amro/AFP/Getty Images)


Cyprus, a European Union member, offered to host talks between Lebanon and Israel, according to one of the people familiar with the matter. But the Israeli government has been adamant, this person said, that now is the time to dismantle Hezbollah, whose salvos have driven residents away from northern Israel in past wars. As a result, the campaign in Lebanon "could outlast the conflict with Iran," this person said.
With Europe nervous about rising oil prices and a potential refugee crisis, French President Emmanuel Macron is working to broker a truce in Lebanon.
France, which had a colonial mandate to control Lebanon before its independence, has close ties to the country, but Macron is also seeking to project influence in the region after the Trump administration sidelined European powers in its decision to unleash a war in the Middle East. Macron sent his army chief to Beirut last week, has dispatched warships to the Mediterranean to help defend Cyprus and Persian Gulf allies from Iranian counterattacks, and has suggested that French vessels could help secure shipping lanes.
Macron has warned Israeli Prime Minister Benjamin Netanyahu against another invasion of Lebanon. France has also suggested its forces could back the Lebanese army in disarming Hezbollah -- a mission they say Lebanon can't complete while under bombardment.

Displaced people fleeing Israeli strikes in southern Lebanon sit on a pickup at a highway that links to Beirut on March 2. (Mohammad Zaatari/AP)



A family breaks their fast at iftar during Ramadan, as they sit on a street where they have been living following an escalation between Hezbollah and Israel in Beirut on Tuesday. (Claudia Greco/Reuters)


But diplomats say Israel appears intent on finishing the job it started in September 2024. Israeli forces dealt Hezbollah a shocking blow that month with an attack by exploding pagers and the assassination of its longtime leader, Hasan Nasrallah.
The United States and France brokered a ceasefire later that year. Lebanon, already battered by an economic collapse, is still reeling.
Israel did not stop bombing or withdraw its military from positions in southern Lebanon. Hezbollah rebuffed calls to surrender its weapons; Israeli officials said the Lebanese government was not doing enough to disarm it.
With U.S. attention focused on Iran, one diplomat briefed on mediation efforts said, Israel sees a window to "get rid of Hezbollah once and for all."
Asked about the conflict in Lebanon, President Donald Trump said Wednesday: "We love the people of Lebanon, and we're working very hard. We gotta get rid of the Hezbollah."
Hezbollah launched rockets at Israel last week to avenge the U.S.-Israeli strike that killed Iran's supreme leader, Ayatollah Ali Khamenei. The decision to join the war has deepened the group's political isolation in Lebanon, as the Shiite community from which the group draws its core support bears the brunt of the war.
Israeli strikes have pounded southern Lebanon, where Hezbollah is dug in. Israeli officials say they're targeting the group's capabilities, but the offensive has also emptied out diverse, densely populated neighborhoods on Beirut's edge and agricultural lands in the south. Residents of some Christian villages in the south, who had sought to distance themselves from the war, have been forced to flee this week.
An overnight strike hit Beirut's public beach, where displaced civilians are sheltering in cars and tents. On Thursday, the Norwegian Refugee Council said an Israeli attack damaged its office in Tyre, on the Mediterranean coast south of Beirut.
The Israeli military in recent days has sent reinforcements to the border, invaded some border villages and clashed with Hezbollah militants. Israel has issued evacuation orders for over 10 percent of the country in an area that Israel occupied until a U.N.-monitored withdrawal in 2000.

Israeli soldiers walk past artillery shells on Monday in northern Israel near the Lebanese border. (Jalaa Marey/AFP/Getty Images)



Israeli tanks maneuver near the Lebanese border in northern Israel on March 4. (Ariel Schalit/AP)


At least 800,000 people have been displaced, according to Haneen Sayed, Lebanon's minister of social affairs, in an exodus greater than that of the 2024 war.
"There is a national emergency," she told The Washington Post. "We are mobilizing very quickly. ... Unfortunately, we have been through emergencies before, and we have not collapsed. But we are facing challenges."
Joshua Zarka, Israel's ambassador to France, suggested that Aoun's openness to direct negotiations and growing criticism of Hezbollah are not sufficient to stop the Israeli campaign. "What would end it is the disarmament of Hezbollah," he said this week.
In recent months, the Lebanese government has walked a tightrope, under pressure from Trump envoys to force Hezbollah to disarm.
Lebanon's president, appointed last year after the ceasefire, pledged to establish a monopoly on weapons as the state confiscated some of Hezbollah's arsenal. But Hezbollah has resisted Israeli demands to disarm completely, and Lebanese officials are wary of reigniting strife. The country teeters on a fragile political, sectarian balance between communities that fought a bloody 15-year civil war.
The United States, France and other Western nations have long backed the Lebanese army as a potential counterweight to Iranian influence in the country. Still, support for the cash-strapped force is no match for U.S. military aid to Israel or Tehran's backing for Hezbollah.

Mourners carry the coffin of Youssef Assaf, a Lebanese Red Cross volunteer who was killed in an Israeli airstrike, during his funeral procession in the southern port city of Tyre, Lebanon, on Wednesday. (Mohammed Zaatari/AP)



Residents of the Christian Lebanese border village of Qlayaa mourn over the coffin of their village's priest, Father Pierre al-Rahi, during his funeral Wednesday. (Rabih Daher/AFP/Getty Images)


Mohanad Hage Ali, a senior fellow at the Carnegie Middle East Center, said the Lebanese government had "actually acted against Iranian influence" and sought to degrade Hezbollah's sway recently, including by seizing weapons and curbing Iranian flights. But, he added, the message from Israel now seems to be: "You have no military power and we dictate what we want. Complete surrender or nothing, that's what's on the table."
Hezbollah, which has long cast itself as defender of Lebanon's south, grew into the dominant force of the country's fractious parties, but the last war with Israel depleted its arsenal and influence.
While Hezbollah might be suffering losses, and its Iranian sponsors are under attack, its fighters are steeped in guerrilla warfare. A hard-line Israeli minister has threatened that Israel would destroy Beirut's southern suburbs, like Gaza.
Peace appears most elusive to those left stranded by Israeli strikes, many of whom fear they might never be able to return home.
Nahida, a 50-year-old mother of two, fled her home in suburban Beirut with her husband and children to shelter with many others at Beirut's landmark racetrack. They've been sleeping on the ground. "I know we cannot go back to our home," she said. "It is completely destroyed, and who will rebuild?"
Pope Leo, who visited Lebanon on his first foreign trip in December, paid tribute on Wednesday to a Lebanese priest who was killed in southern Lebanon as Israeli strikes intensified.
"We insist on staying in our homes. If we leave, then we will lose them," said the Rev. Antonios Farah, another priest from the parish. "If we leave, where do we go? ... We are attached to our land and we want to preserve it."
Francis reported from Brussels. Lior Soroka in Tel Aviv contributed to this report.
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Europe
Ukraine strikes Russian electronics plant that builds missile components 
The general staff said that it used Storm Shadow missiles, which are produced jointly by Britain and France, to hit a plant that makes microchips and high-end electronics.

People clear debris at the site of a recent Ukrainian missile strike in Bryansk, western Russia, on Wednesday. (Andrey Borodulin/AFP/Getty Images)


By David   Stern, Serhii Korolchuk, Natalia Abbakumova | 2026-03-12
KYIV -- A Ukrainian missile strike inflicted heavy damage on a key plant supplying electronic components for the Russian war machine, Kyiv officials said.
Russian officials on Wednesday sharply condemned the strike, which was carried out using British-produced medium-range missiles, saying that it was intended to derail peace talks, though negotiations seem to have hit a wall for other reasons.
"As part of a systematic effort to reduce the military-economic potential of the Russian aggressor," Ukraine targeted the Kremniy El microelectronics factory in Russia's Bryansk region, Ukraine's military general staff said in a social media post.
The general staff said that it used Storm Shadow missiles, which are produced jointly by Britain and France, and are called SCALP by the French. The missile has a range of up to 150 miles, allowing Ukrainian forces to strike locations inside Russia.
"The target was hit and significant damage to production facilities was recorded," the general staff said, though it added that "the extent of the damage is being clarified." The Washington Post could not independently verify details.
Shortly after the operation, Ukrainian President Volodymyr Zelensky, in an online briefing with journalists on Tuesday, said that Ukraine's commander in chief, Oleksandr Syrsky, told him that the mission was "successfully carried out" and "the Bryansk plant was hit."
Kremniy El produces microchips and other high-end electronics for numerous Russian missile systems. These include the Iskander-M ballistic missile, which Russia has used extensively, along with drones and cruise missiles, to target Ukrainian cities and civilian infrastructure this winter.

People clear debris at the site of a recent Ukrainian missile strike in Bryansk on Wednesday. (Andrey Borodulin/AFP/Getty Images)



A damaged shopping pavilion at the site of a recent Ukrainian missile strike in Bryansk on Wednesday. (Andrey Borodulin/AFP/Getty Images)


Russia regularly launches dozens of missiles and hundreds of drones per night, wreaking extensive damage on apartment buildings, schools and hospitals. The attacks have killed and wounded hundreds of civilians and often left Ukraine's major cities without electricity and heat.
Videos posted on social media  Tuesday showed missiles striking locations which were said to be in Bryansk, in western Russia, with numerous fires burning as a result and smoke hanging over the city.
The plant was a "critically important link in the chain of production of Russian 'high precision' weapons," Ukraine's general staff wrote, producing components that "serve as the 'brains' and 'nervous system' of modern weapons."
Russian officials confirmed a missile attack on Bryansk. They did not say that the factory was targeted but were vociferous in their condemnation of the strike.
Seven Storm Shadow missiles struck the city, killing six people and injuring 42, Bryansk regional head Alexander Bogomaz said Wednesday on Telegram. Bogomaz called the assault an "inhumane act."
Kremlin spokesman Dmitry Peskov said that the strike would not have been possible "without the involvement of British specialists."
"We are aware of this, we know it well, and we naturally take it into account," Peskov said during his daily briefing.
The United States and NATO allies have supplied weapons to Ukraine since the start of Russia's full-scale invasion in February 2022, and have also provided Ukraine with intelligence and geographic coordinates to hit Russian targets. The Washington Post has reported that Russia is now providing targeting information to Iran, helping it to carry out retaliatory strikes on U.S. targets in the Middle East. The Kremlin has denied helping Iran.
"The goal of London and other Western capitals is obvious," Russia's Foreign Ministry said in a statement Wednesday, "through a large-scale provocation with civilian casualties, to disrupt the peace process and achieve an escalation of hostilities."
The attack occurred as Ukrainian forces claimed other battlefield gains against Russia.

People walk past a damaged apartment building at the site of a recent Ukrainian missile strike in Bryansk on Wednesday. (Andrey Borodulin/AFP/Getty Images)



A makeshift memorial to those killed in a recent Ukrainian missile strike sits in an underground passage in Bryansk on Wednesday. (Andrey Borodulin/AFP/Getty Images)


On Saturday, military intelligence officials said that their special forces had stopped a Russian advance on the southeastern city of Zaporizhzhia. Earlier, Zelensky said that Kyiv had reclaimed nearly 200 square miles of occupied Ukrainian territory.
In addition, Kyiv's troops have driven Kremlin forces from "almost the entire territory of the Dnipropetrovsk region, where the enemy was advancing," Maj. Gen. Oleksandr Komarenko, chief of the Ukrainian military's Main Operational Directorate, said in an interview with Ukrainian outlet RBC, published on Tuesday.
For their part, Russian officials have claimed their own military advances.
Ukraine now controls "15 to 17 percent" of the eastern Donetsk region, down from 25 percent six months ago, Denis Pushilin, the Moscow-installed head of the occupied region, said in a meeting Tuesday with Russian President Vladimir Putin. Pushilin's claim could not be verified, and is contradicted by Kyiv and some Western experts.
Meanwhile, trilateral talks involving Ukraine, Russia and the U.S. to resolve the war with Russia -- which had previously taken place in Dubai -- have been on hold while Washington focuses on the war with Iran. Talks had been scheduled to resume this week.
"We expect the meeting to take place next week," Zelensky said. "This was suggested by the American side, but honestly, we'll see what happens in the Middle East."
The meeting could take place "in Switzerland or Turkey," Zelensky said, but said he doubted that it would happen "in the Emirates."
Abbakumova reported from Riga, Latvia.




This article was downloaded by calibre from https://www.washingtonpost.com/world/2026/03/12/ukraine-electronics-plant-russia-war/



	Previous
	Articles
	Sections
	Next





	Previous
	Articles
	Sections
	Next



Middle East
Nations agree to release oil reserves as war in Iran hits global economy
The International Energy Agency announced that it would carry out its largest-ever release of oil reserves -- 400 million barrels.

Oil tankers and cargo ships line up in the Strait of Hormuz as seen from Mina al-Fajer, United Arab Emirates, on Wednesday. (Altaf Qadri/AP)


By Rachel Chason, Evan Halper, Siham Shamalakh, Tara  Copp | 2026-03-12
DUBAI -- The International Energy Agency on Wednesday announced that it would carry out its largest-ever release of oil reserves -- 400 million barrels -- in a bid to control spiking energy prices caused by the United States-Israel war against Iran, which shows no signs of slowing as it ends its 12th day.
The plan, aimed at stabilizing oil prices that have soared since the United States and Israel attacked Iran on Feb. 28, came as Iranian leaders declared they were widening their assault on countries in the Persian Gulf, aiming to raise the economic price of the U.S.-Israeli military campaign to oust the government in Tehran.
About a third of global emergency stockpiles will be depleted once the IEA's 32 members release the reserves -- a decision that the organization's executive director, Fatih Birol, said was made to address challenges in the oil market that are "unprecedented in scale."
"Oil markets are global so the response to major disruptions needs to be global too," Birol said in a statement. By early afternoon Wednesday, the price of Brent oil futures, an international benchmark, was up more than 5 percent to about $92.50 a barrel. On Monday, at one point, it had rocketed to nearly $117.
Israel and the United States continued to strike Iran on Wednesday, and Iran appeared to dig in, declaring on state media that it had launched its "most intense" wave of operations against Israel.
Iran also fired drones at Saudi Arabia, Qatar, Kuwait and the United Arab Emirates, including two that landed near Dubai International Airport, and announced that banks and other businesses it sees as tied to the U.S. and Israel now would be targeted.
As Iran expanded its retaliatory strikes, three commercial ships traveling near the Strait of Hormuz were hit, and Tehran declared that the vital global shipping passage was fully under its control.

The Thai cargo ship Mayuree Naree, which was struck and set ablaze in the Strait of Hormuz on Wednesday. (Royal Thai Navy/AP)


Analysts said that Iran was moving to increase pressure on President Donald Trump and Israeli Prime Minister Benjamin Netanyahu. The two have acted largely without soliciting the direct support of allies and have not provided any clear endgame for their joint military operation, which has now engulfed the entire Middle East, other than to say they intend to topple the Iranian regime.
"It's about inflicting direct damage on the U.S. and global economy," said Yasmine Farouk, the Gulf and Arabian Peninsula Project Director for International Crisis Group.
While the Gulf remains "focused on defense and defending its airspace," Farouk said, the attacks could reach a point where some Persian Gulf nations might want to take military action against Iran. But if they did so, she added, that would be with each other and the Europeans, before Israel or the United States.
Yoel Guzansky, a senior researcher and head of the Gulf Research Field at the Institute for National Security Studies, a research group based at Tel Aviv University, described Iran's strategy as one of "attrition."
"Iran is putting more and more pressure on the energy market, so it isn't just hitting the Gulf countries but Europe, Asia and the United States," Guzansky said. "And that pressure is working."
He said that Gulf countries had tried "as much as possible" through mediation to avoid the war but found "that mediation and hedging has its limits, and that they found those limits."
Traffic in the Strait of Hormuz, a narrow shipping lane that is a transit point for about 20 percent of the global oil supply, had already slowed to a trickle because of Iran's threat to sink vessels. The disruption has had a cascading impact on world markets. Oil prices have soared to heights not seen since the pandemic and threaten to push average gasoline prices in the United States above $4 per gallon.
The chairman of the Joint Chiefs of Staff, Gen. Dan Caine, said the United States was looking at a "range of options" to protect the Strait of Hormuz. Last week, Trump promised to use the U.S. Navy to escort oil tankers through the strait.
But the plans might not include escorts, at least not immediately, because the U.S. focus for now is on taking out Iran's navy and its stores of ballistic missiles and drones -- the source of its power over the waterway, a U.S. official said. The official spoke on the condition of anonymity to discuss sensitive operations.
There are thousands of threats, including deeply buried munitions and drone storage sites, that the United States has now begun to hit with bombers carrying 2,000-pound munitions. It is also hitting mobile launch sites with smaller guided munitions, the U.S. official said, cautioning that the process would "take time."
So far, the U.S. military has struck more than 5,500 targets and destroyed 60 Iranian warships, the commander of U.S. Central Command, Adm. Brad Cooper, said in a recorded video posted to social media Wednesday.
Centcom said Tuesday that its forces had eliminated "multiple Iranian naval vessels," including 16 minelayers -- which U.S. officials have said are endangering shipping -- near the Strait of Hormuz.
The United Kingdom Maritime Trade Operations (UKMTO), a monitoring agency that is part of the British royal navy, said three ships were hit by "unknown projectiles" Wednesday. One was a cargo ship traveling north of Oman, another was a bulk carrier hit north of Dubai, and the third was a container vessel struck near Ras al-Khaimah in the United Arab Emirates.
Two of those ships -- a Liberia-flagged vessel and the other Thai-flagged -- were hit after they disregarded warnings, according to Iranian state media.
As leaders reacted with alarm to the surge in energy prices, French President Emmanuel Macron on Wednesday afternoon convened a videoconference of leaders of the Group of Seven advanced economies "to discuss the economic consequences of the war in the Middle East, particularly the energy situation and measures to mitigate it."
The impact of the oil release from the emergency stockpile could be limited because moving oil out of reserves is logistically complicated and time-consuming. At a time when the daily flow of oil has been reduced by roughly 20 million barrels per day, the release is expected to backfill just a small fraction of that amount.
In Japan, Prime Minister Sanae Takaichi announced late Wednesday that 15 days' worth of private-sector stockpiles and one month's worth of national reserves would be released.
Japan maintains one of the world's largest strategic oil reserves, covering approximately 254 days. The total amount to be released is expected to be the largest ever for the country -- around 80 million barrels.
Takaichi said that with tankers effectively unable to pass through the Strait of Hormuz, crude oil imports are expected to decline significantly. She said Japan "has an exceptionally high dependence on the Middle East compared with other countries and is therefore likely to be heavily affected."
If oil prices continue to rise, Takaichi said, she plans to issue government subsidies to bring the nationwide average retail price down.
Meanwhile, the crisis is escalating among Gulf state oil producers, which are running out of places to store their crude. They are being forced to ramp down operations and may have to shut some facilities altogether until shipping routes reopen. That has a domino effect, as the operations cannot be quickly resumed. Ramping them back up takes weeks, potentially adding to the chaos in oil markets.
The strikes on the commercial vessels occurred the same day that Iran's Islamic Revolutionary Guard Corps threatened to attack "economic centers and banks" in the region that have ties to the United States and Israel. A government-linked news agency released a list of companies that it said could be targets, including Google, Microsoft and Palantir.
In Dubai, the UAE's glitzy metropolis, many employers have encouraged staff to work from home, and a wave of residents have left the city. Those who remain exchanged worried calls and WhatsApp messages Wednesday afternoon as news spread that Iran planned to target businesses.
Several banks and U.S. tech companies in the UAE ordered employees to evacuate their offices, according to an individual briefed on the security situation who spoke on the condition of anonymity because he was not authorized to talk to the media. Others instructed staff to work from home for the remainder of the week as a precaution.
Come nightfall in Dubai, missile alerts were again blaring from residents' phones, urging them to take shelter amid a potential wave of missiles.
Halper reported from Washington. Ellen Francis in Brussels, Susannah George in Washington, and Chie Tanaka and Michelle Ye Hee Lee in Tokyo contributed to this report.
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Military
Iranian school was on U.S. target list, may have been mistaken as military site  
The strike on an Iranian elementary school killed at least 175, many of them children, raising questions as to whether the military's use of AI-enabled targeting was a factor.




By Tara  Copp, Souad Mekhennet, Meg Kelly, Alex Horton, Susannah George | 2026-03-12
The Iranian elementary school building where scores of children were killed as the U.S. and Israel began their massive aerial campaign was on a U.S. target list and may have been mistaken for a military site, multiple people familiar with the strike told The Washington Post.
The deadly attack occurred in the first few hours of the U.S.-Israeli war against Iran -- just as parents were hurrying to the two-story schoolhouse to take their kids home to safety -- and killed at least 175 people, many of them children, according to Iranian state media.
It is still not clear why the building was hit, but one person familiar with the school strike said the building had been identified as a factory and had been an approved strike target. A second person familiar said there was an arms depot target located in the same area and did not know if the United States hit the school by mistake, or if U.S. officials had the wrong intelligence and thought the building was the arms depot.
"Initially there was some confusion on why it was on the target list," said a third person familiar with the strike. The individual would not go into further detail, citing the military's ongoing investigation into the strike.
Israel has said it did not have a role in the strike -- and two Israeli officials told The Washington Post that this specific targeting was not cross-checked or discussed with the Israel Defense Forces before it took place.
The Post spoke to more than a dozen people to report this story in the United States and Israel, including those familiar with the incident and AI's role in the Iran operations, all of whom spoke on the condition of anonymity due to the sensitivity of the issue.
Reuters first reported that military investigators believed it likely the U.S. was behind the attack, and the New York Times reported Wednesday that a preliminary Pentagon investigation had found the reason may have been due to outdated data. A U.S. official and a person familiar with the targeting confirmed to The Post that the initial investigation appeared to indicate that the school strike was conducted by the U.S. military. The mistaken strike was probably due to an intelligence error on the target location, the official said.
The school used to be part of an Iranian naval base and may still be affiliated with the Islamic Revolutionary Guard Corps Navy, but it had been walled off since 2015, and separate entrances were also added between mid-2015 and early 2016, according to a Post and expert analysis of satellite imagery. There is an outdoor play area that appears on Google Earth as early as 2017.
The complex's layout changed again in 2022, when additional walls separated what is now a medical clinic from the other surrounding buildings, satellite imagery shows. The locations of the school and clinic adjacent to -- or even within -- the larger IRGC compound do not make them legitimate targets, experts have said. Human Rights Watch has called for a war crime investigation on the attack.
It is unclear whether there were casualties at the medical clinic.
At a Pentagon news briefing Tuesday, Defense Secretary Pete Hegseth alleged that schools in Iran were being used to launch attacks.
"The mullahs are desperate and scrambling," Hegseth said. "Like the terrorist cowards they are, they fire missiles from schools and hospitals, deliberately targeting innocents."
In a follow-up request for comment on Hegseth's claim that Iranians are firing missiles from schools, his office referred The Post back to the secretary's briefing remarks.
On Sunday, new video of the strikes posted to social media appeared to show a Tomahawk cruise missile -- a munition fired by the U.S. Navy -- strike a building near the school, according to eight munitions experts who reviewed the footage.




President Donald Trump suggested Monday without evidence that Iran itself may have attacked the school with Tomahawks. "But whether it's Iran or somebody else, the fact that a Tomahawk -- a Tomahawk is very generic. It's sold to other countries," Trump said.
Only a handful of allied nations have Tomahawk cruise missiles; Iran is not among them. Israel also does not have Tomahawks in its arsenal.
The attack has drawn international condemnation and is raising questions as to how the school ended up being struck -- and whether the United States and Israel's use of AI in this conflict had a role. Both countries have leveraged the technology to mass process intelligence and identify potential targets, enabling their militaries to destroy thousands of sites in just days of the ongoing operations.
Israel has conducted more than 6,000 strikes on 3,400 targets, an IDF official told The Post. U.S. Central Command, which oversees U.S. military operations in the Middle East, had hit 5,500 targets as of Wednesday.
According to five people familiar with the issue, both the Israeli and U.S. militaries are using Palantir's Maven to conduct operations. Maven is a battlefield intelligence platform. The U.S. version is powered in part by Anthropic's AI, Claude.
The head of Centcom, Adm. Brad Cooper, said Wednesday the United States is "leveraging a variety of advanced AI tools" to conduct the strikes.
"These systems help us sift through vast amounts of data in seconds, so our leaders can cut through the noise and make smarter decisions faster than the enemy can react. Humans will always make final decisions on what to shoot and what not to shoot, and when to shoot," Cooper said. "But advanced AI tools can turn processes that used to take hours and sometimes even days into seconds."
Hegseth was asked about the strike on "60 Minutes" on Sunday.
"Well, we're still investigating, and that's where I'll leave it today," he said. "But what I will emphasize to you and to the world is that, unlike our adversaries, the Iranians, we never target civilians."
Hegseth's office referred questions about the school strike and whether AI had a role to U.S. Central Command. Centcom declined to comment, citing the pending investigation.

Smoke rises after an explosion in Tehran on Feb. 28. (AP)


At least 175 people, including scores of elementary-school-aged children, were killed in the attack on the Shajarah Tayyiba elementary school in Minab, Iran, on Feb. 28, the day the United States and Israel began war operations across the country.
The strike took place around 10:45 a.m. local time, the governor of Hormozgan province told the semiofficial Iranian news agency Tasnim -- around an hour after the U.S. and Israel commenced bombing and missile strikes.
Satellite imagery taken around 15 minutes earlier shows no damage to the complex. Videos showing multiple columns of smoke billowing near a military base in Minab, in Iran's south, began to circulate on social media by noon.
Abdollah Karyanipak, 41, had arrived at the school at around 11:20 a.m. after receiving a call 10 minutes earlier asking parents to come pick up their children. He said he was waiting outside the front door for his two young children, watching one of the teachers call other parents, when the attack began.
"We heard a terrifying sound. It was the sound of a missile, I don't know exactly what it was, and it hit the school," Karyanipak said in a phone interview conducted in the presence of a local media organization with government ties.
Karyanipak, who identified himself as a government worker in a municipal office, said the force of the blast knocked him off his feet and sent him flying back through the air. Five or 10 seconds later, there were two more blasts, he said. In all, Karyanipak said he heard three or four large explosions. At least four plumes of smoke are visible in a video of the immediate aftermath filmed near the school's entrance and verified by The Post.

The school and surrounding buildings smolder in the immediate aftermath of a Feb. 28 strike on the area.


As he stood up, dazed, Karyanipak noticed he couldn't hear anything and that his forehead was covered in blood. "I went back toward the school entrance, but it wasn't there anymore. It had collapsed."
Karyanipak said he climbed through rubble to try to reach students trapped on the second floor but couldn't help them down. "There were three of the girls up there crying, covered in blood. There was also fire," he said.
Parents and rescuers dug for hours through the rubble of the first floor. "Not a single one of the kids we pulled out was alive. Their bodies were torn apart and burned," he said.
Karyanipak was unable to find his sons, ages 7 and 8, in the debris. He was later called in to a morgue where his older son's body was intact, but he identified the younger boy only by the shoes he had been wearing. His body was unrecognizable.

People and rescue forces work following the Feb. 28 strike in Minab. (Abbas Zakeri/Mehr News/WANA/Reuters)


As both militaries prepared for the start of operations, the United States and Israel spent "thousands of hours" identifying sites to strike and building massive target lists, the IDF has said. Many of those locations were generated from Israeli intelligence, two people familiar with the planning -- one Israeli and one American -- told The Post.
On the U.S. side, the Defense Intelligence Agency maintains a target database, containing thousands of potential enemy locations, each of which is assigned a "basic encyclopedia," or BE, number. Each target is assigned an agency that is responsible for maintaining and updating information and intelligence for that specific BE number. In this case, it was probably either the responsibility of Centcom's intelligence staff, or J2, or the DIA to make updates, said another person familiar with the military's targeting process.
Centcom has many DIA analysts embedded within it to support operations, the person said, but the sheer volume of data and targets that were moving through the database could have overwhelmed that staff, the person familiar said.
Teams of intelligence analysts work off of large datasets of potential military targets that go back years, and conditions that change on the ground may not be noticed or documented, a U.S. defense official said.
Hundreds of additional locations were added to the target set in the weeks right before the attack, but it is not clear if the school was among those, said another person familiar with the planning.
While Israel has said it did not conduct the strike, it is not clear whether intelligence Israel provided to the United States to identify targets had a role.
"We've checked multiple times and have found no connection between the IDF and whatever happen[ed] in that school [in Minab]," IDF spokesman Lt. Col. Nadav Shoshani told reporters in Israel on Sunday.
On the U.S. side, targets for Operation Epic Fury were identified by Palantir's Maven Smart System -- a sophisticated military planning tool that takes in data from surveillance, logistics, sensors and intelligence, and can create a dashboard for commanders to inform their decisions.

Rescuers work at the scene of the school strike. (Abbas Zakeri/Mehr News/WANA/Reuters)


As planning for a potential strike in Iran was underway, Maven suggested targets, issued precise location coordinates and prioritized those targets according to importance. The pairing of Maven and Claude has created a tool that is speeding the pace of the campaign, reducing Iran's ability to counterstrike and turning weeks-long battle planning into real-time operations, two people familiar with its use told The Post. The AI tools also evaluate a strike after it is initiated.
It is unclear to what extent this system is being used to conduct U.S.-Israeli joint operations, however, or whether the primary system being used is the U.S. version, which uses Claude to process classified information and is currently the subject of a lawsuit between Anthropic and the Trump administration.
Anthropic has insisted that it must maintain guardrails over Claude's use, forbidding the technology from being used in fully autonomous weapons or domestic mass surveillance. The administration has said that Anthropic's objections constitute a "supply chain risk" and is in the process of replacing Claude with rival AI tools in its networks.
In a lawsuit filed Monday, lawyers representing Anthropic argued that "within hours of the Challenged Actions, moreover, the Department reportedly 'launched a major air attack in Iran with the help of [the] very same tools' that are 'made by' Anthropic and are the subject of the Challenged Actions," citing media reports.
Both Anthropic and Palantir declined to comment for this article.

People ready coffins ahead of a funeral for victims of the school strike in Minab on March 3. (Amirhossein Khorgooei/ISNA/WANA/Reuters)


In U.S. military operations, targets -- whether generated by AI or by other methods -- require vetting and sign-off by humans. There is a long-standing process by which targets get nominated, reviewed by legal advisers and approved for strike, a former senior defense official told The Post. That approval is usually done at the three-star-commander level but could go higher depending on a target's sensitivity.
It is as yet unclear who ultimately approved Shajarah Tayyiba elementary school as a target.
The United States for decades developed plans and targets for a potential war with Iran, a former senior defense official told The Post, cautioning against leaping to the conclusion that the school strike involved Maven or generative AI. "If it [the facility] wasn't already on a target list, I would be surprised," the former official said.
But given the speed and scale of Operation Epic Fury, those older targets may not have received updated vetting, according to three people familiar with how the U.S. military's vetting process works. The United States has been surging analysts to vet targets as the ground conditions rapidly change.

People attend a funeral for victims of the Minab strike on March 3. (Amirhossein Khorgooei/ISNA/WANA/via REUTERS)



Women react during the funeral on March 3. (Amirhossein Khorgooei/ISNA/WANA/Reuters)


"I've been pretty vocal since early Maven days that feeding current and accurate data into your model is your biggest challenge," said retired Air Force Lt. Gen. Jack Shanahan, who led the Pentagon's early efforts to integrate AI into its warfighting in 2017.
"As the tempo of the war increases, and the pressure to find more targets increases, there have to be checks and balances in place to ensure that the targets being nominated for strike are legitimate targets, and you can catch any mistakes that might lead to civilian casualties and collateral damage," said Shanahan, who is now an adjunct senior fellow at the Center for a New American Security think tank. "That's what targeteers are paid to do."
"It's tragic this happened. And it shouldn't happen again. And anybody who thinks AI is going to magically solve the fog and friction of war is lying to you," Shanahan said.
Lior Soroka, Ellen Nakashima, Elizabeth Dwoskin, Samuel Oakford, Ian Duncan, Jarrett Ley and Dan Lamothe contributed to this report.
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Africa
Aid worker killed in drone strike on building used by Congo relief staff
French aid worker Karine Buisset died in the attack. Two others were also killed, according to rebel group M23. Congo's government and M23 blamed each other.

Soldiers and firefighters at a house damaged by a drone strike in Goma, Democratic Republic of Congo, on Wednesday. (Moses Sawasawa/AP)


By Rael Ombuor | 2026-03-11
A drone strike in the eastern Democratic Republic of Congo on a house used by international relief staff killed a French aid worker Wednesday morning. Two other people were also killed, according to the rebel group M23. Their names, and the full count of those killed and injured, could not be verified immediately.
M23 blamed government forces for the attack. Congo's Information Ministry blamed "Rwandan aggression," by way of M23.
The drone strike -- according to local residents who spoke with The Washington Post; M23; and Hadja Lahbib, the European commissioner for equality, preparedness and crisis management -- hit a two-story building where European Union E.U. personnel and international relief workers lived, in a residential neighborhood in the city of Goma.
French aid worker Karine Buisset, employed by the United Nations Children's Fund, or UNICEF, was killed, the agency's executive director, Catherine Russel, said in a post on X. UNICEF staffers were "devastated and outraged" by the attack, she said. "Civilians, including aid workers, must never be targeted."
"I call for respect for humanitarian law and for the personnel who are on the ground and who are committed to saving lives," French President Emmanuel Macron said in a statement.
A blast interrupted the quiet of the neighborhood just after 4 a.m., Emmanuel Serugo, 34, a local resident, said in an interview. "It was like bombs falling, and there was a lot of fire."
The strike was not far from a house used by former Congo president Joseph Kabila and his wife, Olive Lembe di Sita, local residents said.
Eastern Congo has been mired in political upheaval since the early 1990s, fueling decades of conflicts that have displaced thousands of people and contributed to more than 5 million deaths, including from hunger and disease, according to estimates by the International Rescue Committee and others.
Conflict flared beginning early last year between Congo's military and M23. The U.N. says Rwanda supports the rebel group, which Rwanda denies. M23 has gained significant territory in eastern Congo, including Goma, the center of most of the fighting and the capital of the mineral-rich North Kivu province, known for its reserves of coltan, an ore used to produce metal critical to electronics.

Removing items from the house hit by a drone strike in Goma. (Moses Sawasawa/AP)



UNICEF staff members mourn at the home of their colleague who was killed in the drone strike in Goma. (Moses Sawasawa/AP)


This conflict in eastern Congo is one of the eight wars that President Donald Trump says he has ended during his second term. Rwandan President Paul Kagame and his Congolese counterpart, Felix Tshisekedi, were the main signatories to a peace agreement signed in December in Washington, which gives the U.S. access to critical minerals in Congo.
Just weeks after the pact was signed, M23 regained control of Uvira, a strategic commercial hub, from which it had withdrawn earlier. Oscar Balinda, an M23 deputy spokesperson, told The Post earlier this week that the group was never part of the peace deal and did not consider it binding.
This month, the Treasury Department imposed sanctions on the Rwandan military and four senior officers, accusing them of supporting M23. The State Department followed days later with visa restrictions on unspecified senior Rwandan officials over alleged support for M23.
The backdrop to the conflict is the battle for strategic resources between the U.S. and China in Congo, amid Congolese accusations that its mineral depots have been illegally exploited by Rwanda.
Last month, the exchange of strikes between the military and M23 intensified, according to Armed Conflict Location and Event Data, a monitoring group based in the United States, which said airstrikes and drone attacks reached the highest level yet recorded in the country.
Willy Ngoma, the military spokesperson for M23, was killed in a drone strike last month near the mining town of Rubaya, in eastern Congo. The U.S. Treasury Department in 2023 designated Ngoma as a perpetrator of human rights abuses and accused M23 of killing civilians and perpetrating sexual violence against them. The rebel group has denied targeting civilians, but investigations by Human Rights Watch and others point to the wide-scale slaying of noncombatants.
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Energy
An expert says his plan would slash energy bills by 30 percent
Unlike groceries and rent, electricity costs are closely regulated by states. That means state regulators could try to rein in utility companies' profits to reduce customers' bills.

Transmission lines in Geyserville, California. (Stephen Lam/Reuters)


By Julie Z. Weil | 2026-03-12
As rising energy prices become a potent political issue, one Vanderbilt University expert is pitching a set of regulations that he claims would reduce the average household's monthly electric bill by almost a third, without requiring any government subsidies.
The plan would work by squeezing energy companies' profits and charging manufacturers more for their electricity while households pay less.
Brian Shearer said his plan would bring the average household's bill below $100 a month, from a current average of $142.
"The amount of people who are focused on affordability, and in particular energy bill prices, is only increasing," said Shearer, who previously worked for the Consumer Financial Protection Bureau. "I think we're seeing policymakers from across the political spectrum paying a lot more attention than we have in years past."
Because utilities are publicly regulated, political leaders have more direct influence on energy prices than on costs such as groceries or housing. Every electric company must propose its rates to its state regulator for approval.
Some experts who read Shearer's proposal in advance of its publication Thursday questioned whether it's fair or feasible to make manufacturers pay much higher utility rates, and the energy industry objected to the idea of government restricting its profits.
Drew Maloney, CEO of the Edison Electric Institute, which represents all U.S. investor-owned electric companies, said restricting companies' returns by law would "ultimately harm consumers." He said in an email, "The U.S. electric grid is one of the most sophisticated systems ever built, serving as the backbone of our economy and national security. Continued investment is essential to keep energy affordable and reliable for customers and to make the grid stronger, smarter, and more secure."
Energy costs rose 40 percent nationwide from February 2020 to January 2026, due to factors including rising household demand, enormous new power demands from the data centers that power artificial intelligence, investments in infrastructure and rising profits for some utility companies. The conflict in Iran could severely affect the world's natural gas market, leading to more price spikes ahead.
The burden varies across states -- costs rose 5 percent nationwide in 2025 but more than 10 percent in Washington state, Illinois and Maine, and 23 percent in D.C.
In New Jersey, which saw the nation's largest spike in energy prices last year, Gov. Mikie Sherrill (D) made energy prices a top issue of her election campaign and ordered a freeze on electric bills. In some states, the number of power shutoffs for customers who can't pay their bills rose sharply.
In his white paper, Shearer proposes a five-part plan to reduce electric costs by 30 percent, including a model bill that any state could adopt. Each proposal could also be enacted at the federal level.
Utilities currently charge different rates for different types of customers, reflecting the varying levels of difficulty in delivering their energy to them. Industrial customers tend to pay the lowest rate, and households often pay the highest rates, with the commercial rate in between. (Energy-hungry data centers generally fall into the middle category.)
Shearer proposes that either federal or state law could require a flat rate for all types of customers (though utilities could still vary their rates for other reasons, such as the time of day). He calculates that would reduce the average household's bill by $366 a year, while raising rates for manufacturers by more than 50 percent. Manufacturers' overall cost of production would go up about 1 percent, he said.
Some experts questioned the practicality or the fairness of that idea. "The lower rates for industrial customers are based on a lower cost of service. It just costs more to delivery electricity to residential customers," said Michael O'Boyle, senior director of policy and strategy for the think tank Energy Innovation.
While some Americans are served by publicly owned utility companies, the large majority get their power from for-profit companies.
When those companies ask state regulators to approve their rates, they request a rate that will let them recoup their costs plus a certain percentage return to their investors. Those returns have crept higher: Shearer said the average was 9.38 percent in 2021, 9.54 in 2022, 9.6 in 2023 and 9.7 in 2024.
Shearer proposes restricting returns, by law, to no more than 7 percent, or 2 percent more than the interest rate on Treasury bonds, whichever is higher. That's higher than legislation that has been introduced in California, New York and Rhode Island to cap returns at just 4 percent.
"Every time a rate is approved ... each commission never wants to be the lowball. They always want to approve a rate that's kind of in the same ballpark as everybody else. There's a natural inflationary effect," Shearer said. "Slowly, over time, it's just increased."
Maloney, of the electricity trade group, objected by email: "Reducing investment in the electric grid doesn't lower costs for customers -- it ultimately raises them. When electric utilities are unable to invest adequately in infrastructure, reliability suffers and the system becomes more expensive to operate over time. A regulatory framework that attracts long-term investment is essential to ensuring the grid remains reliable and affordable for customers."
In the 1990s, federal regulators allowed utilities that joined regional transmission organizations an extra half percentage point in returns. But Shearer argues that incentive to join competitive regional markets is no longer relevant, since companies long ago decided whether to participate. Removing that bonus would knock utilities' profits down further.
Sometimes electric companies end up making more money than they predicted when asking regulators to approve their rates. When that happens, some companies send rebates to customers, rather than keep the profits. Shearer proposes that all states could require those rebates.
From 2016 to 2021, he noted, the majority of electric companies' earnings exceeded their annual predictions.
Shearer proposes a ban on companies including certain expenses when they tally up their costs for regulators, including corporate jets, advertising, lobbying and political or charitable contributions. At least seven states have already banned many of these expenses.
Some experts have called for different systemic changes to the way utilities are compensated to try to bring down utilities' overall spending. O'Boyle said of Shearer's proposals: "These are all about how to divide the pie of utility costs across customers and shareholders. None of them really address the problem of the size of the pie."
Spending by utility companies has been rising, as companies replace aging infrastructure and confront climate change hazards. "Utilities make money when they spend money .... They generally like to spend money on new infrastructure," said Charles Hua, founder of the group PowerLines. "They earn a return on capital expenditures. So they are fundamentally incentivized to spend capital ... and not to prioritize efficiency."
Shearer's ideas also don't take on the massive new power demands from data centers. Some states are working on laws to make tech companies pay for the infrastructure needed to power their data centers. President Donald Trump last week announced a voluntary pledge accepted by some artificial-intelligence companies to cover the energy costs of their data centers.
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Economy
What the Iran war could mean for gas prices, flights and your wallet
The American economy is already feeling the effects of a conflict that has driven oil prices over $100 a barrel, and it could get worse.

(The Washington Post/Washington Post illustration; Dilara Senkaya via Reuters; Mark Lennihan/AP; Altaf Qadri/AP; Damian Dovarganes/AP; iStock)


By Rachel Lerman, Federica  Cocco | 2026-03-12

(Washington Post illustration; Dilara Senkaya/Reuters; Mark Lennihan/AP; Altaf Qadri/AP; Damian Dovarganes/AP; iStock)


The war in Iran is sending oil prices surging and shipping costs up, spurring another swell of anxiety for the U.S. economy, which is already grappling with a weakening labor market and tepid consumer confidence.
Americans have already started to feel the war's economic effects at home, specifically at the gas pump. That price pressure could spread, depending on how long the conflict lasts.
Here are the first economic effects American consumers are likely to feel.
Oil prices soared as war broke out, pushing the cost per barrel above $100 temporarily, and sending U.S. gas prices up. The national average reached nearly $3.58 per gallon Wednesday, up 22 percent in the past month, according to AAA. Experts think it's headed to $4 a gallon.
The United States produces a lot of its own oil and is not as heavily dependent on Middle Eastern oil as Europe and Asia. But the ramifications are being felt stateside.
The Strait of Hormuz, a conduit for one-fifth of the world's oil supply, has been closed for more than a week, with oil-laden vessels backing up because of the threat of Iranian attacks. As long as these shipments are stuck and the oil supply is squeezed, prices will rise, especially on the global markets where oil is traded. Higher prices from Persian Gulf oil are buoying prices for oil produced in the U.S., leaving American motorists reeling.
Prices on the global market may ease in coming weeks, because the International Energy Agency agreed to release· 400 million barrels of oil from its emergency stocks, the largest release on record.
President Donald Trump pegged his campaign and the first year of his presidency on a pledge to lower prices for Americans, and falling gas prices have been a key talking point for the administration. This crisis could mar those results.
Cargo container ship traffic through the Strait of Hormuz has ground to a near-total halt. Dozens of ships are effectively stuck in or near the strait, and many more have been rerouted or delayed, moves that lead to higher prices and disrupted supply chains.
The big question for prices is how long ships remain stuck.
"The thing that's preventing things from moving is simply that we've lost confidence in free navigation of the strait," said Patrick De Haan, head of petroleum analysis for the price app GasBuddy.

The Galaxy Globe bulk carrier and the Luojiashan tanker sit anchored Monday in Muscat, Oman. (Benoit Tessier/Reuters)


Beyond the strait, temporary closures and disruptions of several international airports in the conflict zone, including in busy Dubai, paused nearly one-fifth of global airfreight capacity, disrupting shipments of consumer electronics, pharmaceuticals and precious metals.
"The container rates are off the charts," said John Haber, a transportation expert. "It's almost like when covid hit in the region there."
Farmers could be among the first Americans to feel a financial jolt from the war. Three of the world's top 10 producers of urea and anhydrous ammonia fertilizer are in the conflict zone: Saudi Arabia, Qatar and Iran. Urea prices jumped by roughly one-quarter last week and are expected to head higher if the strait remains closed, said Josh Linville, a vice president at StoneX, a financial services firm.
This could start to appear in U.S. agricultural costs, meaning -- eventually -- groceries.
For some companies, the concern is already showing up in financial disclosures. Miller Industries, a Tennessee manufacturer of tow trucks and recovery equipment, warned that a prolonged conflict could push fuel prices higher still, increasing costs for businesses that depend on transportation.
The near-blockage of Persian Gulf oil shipments is sending jet fuel prices soaring, which will add to air cargo bills and could affect consumer flight prices.
United Airlines CEO Scott Kirby said at a conference last week that airfare prices could quickly rise as his company confronts runaway jet fuel costs.
Airline price hikes typically happen on a lag of a couple of months. Demand for air travel remains high, and airlines were able to raise prices when Russia's invasion in Ukraine first sent oil prices soaring, TD Cowen analyst Tom Fitzgerald wrote in a note.
"Much will come down to how long the conflict lasts, whether the Straight of Hormuz stays closed, and where jet fuel prices settle in," he wrote.
Uncertainty about how long the conflict will last, disrupted shipping lanes and surging oil prices could hike inflation in the U.S. economy.
Inflation cooled more than expected in January and remained unchanged in February·, but the war could put pressure on consumer prices as well as costs for manufacturing, where oil is a key ingredient.
The economy could see a slight uptick in inflation in March and some pressure on prices in April, said Kathy Bostjancic, chief economist for Nationwide Mutual. If the war lasts less than six weeks, as Trump has said he expects, the increase to inflation should be temporary and Nationwide would still expect solid economic growth this year.
"The longer the conflict and disruptions continue, the larger the possible negative hit to business and consumer confidence from increased uncertainty that would inflict further drag on economic activity," Bostjancic wrote in a note Wednesday.
But in addition to hitting oil and gas prices, the war and its effects could deliver a blow to consumer confidence in the economy -- a measurement that has already been shaky in the past year.
David J. Lynch and Evan Halper contributed to this report.
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Economy
White House takes first step toward permanent fix for illegal tariffs
President Donald Trump is moving to replace the global tariffs that the Supreme Court recently struck down, targeting more than a dozen major trading partners.

President Donald Trump speaks to reporters outside the White House last month. (Annabelle Gordon/For The Washington Post)


By David J. Lynch | 2026-03-12
The Trump administration took a major step toward replacing the global tariffs that the Supreme Court recently invalidated, announcing new investigations of unfair trading practices that will almost certainly result later this summer in permanent new taxes on U.S. imports.
Jamieson Greer, the president's chief trade negotiator, said Wednesday that he is launching an investigation of "structural excess capacity and production in the manufacturing sectors" of China, the European Union, Japan, Mexico, South Korea, India, Taiwan, Malaysia, Vietnam, Thailand, Singapore, Switzerland, Norway, Indonesia, Bangladesh and Cambodia.
The investigation, which the administration previewed last month, will be conducted under Section 301 of the 1974 Trade Act. President Donald Trump relied on the same provision in his first term to impose sweeping tariffs on Chinese products, which largely remain in effect.
Greer's announcement came less than three weeks after the Supreme Court ruled that many of the tariffs Trump imposed last year, relying on a 1977 economic emergency powers law, were unconstitutional. At the time, the president vowed to continue his campaign to reshape global trade using other legal authorities.
"The policy remains the same. The tools may change depending upon the vagaries of courts," Greer told reporters.
Within hours of his Supreme Court defeat, the president turned to another trade tool, Section 122 of the 1974 act, to impose a global 10 percent tariff. Under the law, that measure -- which Trump said he would increase to 15 percent -- expires after 150 days.
Earlier this week, the Liberty Justice Center, the nonprofit legal group that successfully challenged Trump's emergency tariffs, sued the president over the new temporary levies, saying the financial conditions required by the law had not been met.
The administration intends to conduct the new Section 301 investigation, and a second probe of U.S. trading partners' use of forced labor, on an "accelerated time frame." The aim is to have new tariffs ready to replace the Section 122 measures when they lapse.
The investigation, which will include public hearings and consultations with other nations, will highlight a long-standing U.S. complaint that the global trading system is allegedly tilted against American producers.
Countries such as China maintain a web of government policies that subsidize their manufacturing sectors while making it hard for U.S. companies to sell to their citizens. The result, according to the administration, is a persistent U.S. trade deficit and the decline of U.S. manufacturing.
"We need to protect American jobs, and we need to make sure we have fair trade with our trading partners," Greer said.
The Trump administration has negotiated trade deals with most of the countries it now plans to investigate, raising the prospect of new tariffs on their goods. In his comments to reporters, Greer suggested that those levies could be used as leverage, compelling those nations to fulfill their promises to open markets and forswear the use of forced labor.
Wednesday's announcement is just the start of the administration's efforts to reinvent a lasting tariff regime after its Supreme Court rebuke. Greer said additional Section 301 investigations are planned, citing a Feb. 20 administration news release that listed pharmaceutical pricing practices, digital services taxes, discrimination against U.S. technology companies and ocean pollution as future subjects.
The Commerce Department is pursuing separate probes that are expected to result in tariffs on specific industries, including robotics and wind turbines.
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Business
ICE plans to keep Fort Bliss detention camp open under a new contractor
The action comes a week after DHS said it was reviewing Camp East Montana to ensure it met federal standards for immigrant detention. 

This Wednesday, March 4, 2026, satellite image provided by Planet Labs shows the large white tents and steel fencing at Camp East Montana, an immigrant detention center built by the Trump administration at Fort Bliss, a U.S. Army base outside El Paso. (Planet Labs/AP)


By Douglas MacMillan | 2026-03-11
U.S. Immigration and Customs Enforcement replaced the contractor overseeing Camp East Montana and said it is planning to keep the El Paso detention center open, a week after The Washington Post reported on an internal document that appeared to indicate ICE was taking steps to close the facility.
ICE terminated its contract with Acquisition Logistics LLC, the company that has overseen the construction and operation of Camp East Montana since last July, and awarded a new contract to Amentum Services, a Chantilly, Virginia-based federal contractor, according to government procurement records.
The move comes after the department said it was reviewing Camp East Montana to ensure it met federal standards for immigrant detention. The Post has corrected its earlier story about the internal ICE document; the document said ICE was terminating the contract, not closing the facility.
"ICE is always looking at ways to improve our detention facilities to ensure we are providing the best care to illegal aliens in our custody," Department of Homeland Security spokeswoman Lauren Bis said in a statement Wednesday.
The new contract will allow more on-site staff, precise quality assurance and greater ICE oversight of contractors, she added.
ICE awarded Amentum the contract without a traditional bidding process, according to a description on the SAM.gov procurement site. The website says Amentum will run the facility for 180 days.
Bis did not respond to a question about what happens after the 180-day period ends in September. An Amentum spokesperson did not respond to a request for comment.
Camp East Montana's population has declined to about 1,500 detainees in recent weeks, about half as many people as it held in January, according to a separate internal ICE document obtained by The Post. It recently closed to visitors and attorneys because of a measles outbreak, according to Rep. Veronica Escobar (D), who represents El Paso and periodically visits the detention center.
Once seen as the Trump administration's model for a new breed of makeshift, large-scale holding facilities, Camp East Montana has struggled to provide safe and humane housing for thousands of people, The Post's reporting has shown. The facility, built in a span of a few weeks on a previously empty patch of desert adjacent to the Fort Bliss Army base, consists of several enormous white tents, each as long as two football fields. It was contracted to hold to up to 5,000 detainees -- more than any active ICE holding center in the nation.
Detainees have complained of physical abuse by guards, inadequate food and substandard medical care, and three people died there in the span of two months. Last September, ICE's own inspectors found the facility violated dozens of federal standards, including failing to have basic procedures for keeping detainees safe and failing to provide many of them a way to contact lawyers, learn about their cases or file complaints, according to a copy of an internal inspection report obtained by The Post.
It's exceedingly rare for ICE to cancel the contract for a detention facility and even rarer for the facility to stay open when that happens, according to Claire Trickler-McNulty, a former senior official at ICE who served in the Obama, Trump and Biden administrations.
Acquisition Logistics, a small business registered to the Virginia home of Ken Wagner, a retired senior Naval flight officer, had previously led a variety of technical projects for the federal government but had no documented history of federal contracts for immigrant detention. Its contract to run Camp East Montana had been projected to run through September 2027.
Wagner did not respond to requests for comment.
Amentum was one of several subcontractors who have helped manage the operations at Camp East Montana since it began accepting detainees in August, according to contract documents reviewed by The Post. The publicly traded company, with over 35,000 employees, provides "base camp life support" for government-owned facilities, including in Afghanistan, Puerto Rico and Guam, the contract documents said.
Aaron Schaffer contributed to this report.
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Media
Pentagon bars press photographers over 'unflattering' Hegseth photos 
Defense Secretary Pete Hegseth's staff took issue with photos taken in a rare briefing last week and decided to shut out press photographers from two subsequent news conferences.

Defense Secretary Pete Hegseth during a March 2 Pentagon press briefing. (Mark Schiefelbein/AP)


By Scott Nover | 2026-03-11
The Defense Department has barred press photographers from briefings on the ongoing U.S.-Israeli military conflict with Iran· after they published photos of Defense Secretary Pete Hegseth that his staff deemed "unflattering," according to two people familiar with the decision who spoke on the condition of anonymity out of fear of retaliation.
The March 2 briefing came days after a joint military strike on Iran that killed Ayatollah Ali Khamenei on Feb. 28. It was also the first time the defense secretary had appeared from the briefing room podium since June 26.
Several outlets including the Associated Press, Reuters and Getty Images sent photographers to the briefing from Hegseth and Gen. Dan Caine, chairman of the Joint Chiefs of Staff.
But after they published photos -- which have broad reach because they are licensed by publications globally -- members of Hegseth's staff told colleagues that they did not like the way that the secretary looked. Hegseth's aides decided to shut out photographers from the two subsequent briefings at the Pentagon, on March 4 and March 10, according to the two people familiar with the decision.
In a statement, Pentagon press secretary Kingsley Wilson wrote: "In order to use space in the Pentagon Briefing Room effectively, we are allowing one representative per news outlet if uncredentialed, excluding pool. Photographs from the briefings are immediately released online for the public and press to use. If that hurts the business model for certain news outlets, then they should consider applying for a Pentagon press credential."
White House principal deputy press secretary Anna Kelly declined to comment on Hegseth's decision to shut out reporters.
Hegseth, a former Fox News host, has repeatedly sparred with the press since being confirmed at the outset of President Donald Trump's second term. Tensions hit a fever pitch in October when hundreds of credentialed Pentagon reporters turned in their credentials and dozens walked out of the building after refusing to sign a policy prohibiting journalists from soliciting any information the government did not authorize.
The New York Times and one of its reporters, Julian E. Barnes, have sued the government alleging that the policy violated their constitutional protections of press freedom and due process. That case is ongoing, and a federal judge in Washington is weighing motions for summary judgment following Friday's oral arguments.
After the mass exodus of reporters, which included The Post, a new, largely right-wing press corps signed on. They later received a December meet-and-greet with Hegseth and a press briefing with Wilson. But until last week, Hegseth had still not done an on-camera briefing for the new crop of media.
That changed after the strikes in Iran. Hegseth and Caine's March 2 press briefing was initially meant to involve only newly credentialed media, but after the department requested a TV camera from the major broadcast networks, the journalists who had relinquished their badges negotiated an agreement to allow some of them in the briefing room, a lawyer for the Pentagon Press Association said in court Friday.
It is unclear whether one particular photo -- or the sum total of the day's shots -- led to consternation among Hegseth's staff. When photographers showed up for last Wednesday's briefing they were not allowed in, according to two other people familiar with the situation who also spoke on the condition of anonymity out of fear of retaliation.
Since then, only the Defense Department's staff photographers have been permitted into the briefings.
The National Press Photographers Association (NPPA), which advocates for photographers' rights, condemned the Defense Department's decision in a statement after this article was published, and called upon the Pentagon to restore access to banned photographers. The group also said retaliation against photographers raises fresh First Amendment concerns.
"Excluding photographers from Pentagon briefings because officials did not like how published images portrayed them shows an astonishingly poor sense of priorities in the midst of a war and is, for a public servant, not a good look," NPPA President Alex Garcia said. "A free press cannot function if government officials decide that only favorable images of public officials may be created or distributed."
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Economy
February inflation was unchanged but predates surge in energy prices
Inflation in February was flat compared with January but doesn't include the surge in oil prices that is pushing up consumer costs.

Gasoline prices are rising this month amid the U.S.-Israeli military campaign against Iran. (Patrick T. Fallon/AFP/Getty Images)


By Andrew Ackerman | 2026-03-11
Five years into an era of stubbornly high prices, U.S. households received a reassuring inflation report Wednesday -- one that does not capture a war-driven surge in oil prices.
Inflation rose in February at a relatively subdued 2.4 percent annual pace, the same as in January, although the U.S.-Israeli military campaign against Iran has made the snapshot outdated. 
Food and energy prices increased in February, and gasoline prices rose after two months of declines.
Overshadowing that data, the Iran conflict is threatening to push inflation higher at a moment when price pressures are already above where the Federal Reserve and White House want them. Gasoline prices and airline tickets are climbing, and businesses across the economy are bracing for higher transportation costs.
"This is perhaps the most unimportant CPI in years," said Joe Brusuelas, chief economist at RSM, referring to Wednesday's consumer price index for February. He estimates that rising oil costs alone could add roughly 0.5 to 0.6 percentage points to the annual inflation rate in next month's data release.
"That means investors and policymakers can and should effectively discount the February reading," Brusuelas added.
Rising energy and transportation costs are likely to intensify pressure on President Donald Trump's administration, which has made tackling high prices and affordability a central political goal. Policymakers face scrutiny from both voters and lawmakers as consumer costs climb, with rising prices threatening to undercut messaging that the economy is stabilizing.
On Wednesday, the International Energy Agency said its member countries would release 400 million barrels of oil from their emergency stocks -- the largest such release in the agency's roughly 50-year history -- in a bid to bring down crude prices, which have soared since the war with Iran began. Brent crude, the global oil benchmark, had spiked to nearly $120 a barrel Monday morning, a level that could translate into the national average for a gallon of gas surpassing $4. Prices retreated to just over $90 per barrel Tuesday morning -- still significantly higher than before the initial strikes on Iran at the end of February. Higher oil prices feed quickly into gasoline costs and can ripple through other sectors -- increasing the price of airline tickets, shipping and a wide variety of consumer goods that depend on transportation.
While price pressures have cooled markedly since their 2022 peak, inflation has remained stubbornly elevated for five consecutive years as of this month. Economists say it is actually running closer to 3 percent -- about a percentage point above the Federal Reserve's preferred target.
Economists also warn that residual distortions from the October government shutdown are expected to continue for several months, making prices appear somewhat cooler than they actually are. That's driven largely by missing data on housing-cost increases that could keep annual readings artificially low until April.
The sharp rise in oil prices is also complicating the Fed's work. Supply shocks such as a jump in energy prices tend to put the central bank in a bind because they push inflation higher while also slowing economic activity,  outcomes that point policymakers in opposite directions.
Economists say the challenge is compounded by longer-term inflation expectations, which have remained anchored. But Vincent Reinhart, chief economist at BNY Investments, warned that rapid energy-cost increases could unsettle those expectations, making the central bank's task of balancing price stability with a healthy labor market even more delicate.
"From the Fed's vantage point, their nightmare isn't over," he said.
The inflation report arrives at an awkward moment for the Fed, which has been trying to guide inflation back to the central bank's 2 percent goal without tipping the economy into recession. The Fed cut interest rates three times late last year before hitting the pause button on additional cuts in January. Officials are expected to hit pause again at their policy meeting next week, and investors don't anticipate they will cut again until September.
Central bank officials rely more heavily on a separate gauge known as the personal consumption expenditures index, which is due later this week and is expected by many economists to show somewhat firmer price pressures than the CPI data. Even before the latest rise in oil prices, forecasters had expected the Fed's preferred measure to run closer to 3 percent than to the central bank's target.
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      Washington Post Lifestyle gives you the latest fashion and beauty trends, home d&eacute;cor pointers, food and recipe ideas and reviews, relationship advice, travel ideas, wellness tips and much more.


      
        Nankin-Style Subgum Chow Mein
        Mary Giambruno of Victoria, Minn., has been working on re-creating this dish for years, inspired by the chow mein served at the old Nankin Cafe in Minneapolis.

      

      
        Rhubarb-Ginger Jam
        This can be prepared in 45 minutes or less.

      

      
        Frittata Fiorita
        Edible flowers have tickled American palates since the 18th century, when cookbooks included recipes for pickled and candied blossoms.

      

      
        Obelisk Strawberries in Chianti
        The strawberries can be tossed with sugar and wine up to 10 minutes ahead; leave them out at room temperature to macerate.

      

      
        Obelisk Farro, Arugula and Fennel Salad
        The farro, a nutty-tasting, chewy whole grain, can be prepared 1 day in advance, but it will need to come up to room temperature before serving.

      

      
        Obelisk Marinated Roasted Peppers
        These peppers actually pick up flavor when they're allowed to marinate for a few days.

      

      
        Ann Amernick's Puff Pastry
        As always with pastry, working in a cool room can save all manner of refrigerator use, as the dough might not need to be chilled between rolls and turns.

      

      
        Ceiba Honey Chicken Wings
        These are served with a family meal of pupusas at Ceiba in downtown Washington.

      

      
        Obelisk Halibut en Papillote
        For this simple preparation, the packets can be put together and refrigerated hours before you're ready to bake them.

      

      
        Hank's Lemon Beef Salad
        The citrus dressing created in the cooking process punctuates the emphasis on fresh ingredients.

      

      
        Obelisk Deviled Eggs
        These eggs are served at Obelisk -- with the crucial anchovies, says chef Esther Lee -- often as an antipasto.

      

      
        Ceiba Family Pupusas
        Pupusas are often made softer and thicker than the ones chef Victor Albisu and the Ceiba kitchen staff make for this recipe; he prefers them thin, toasty and wide.

      

      
        Widow's Kiss
        This cocktail, first created in the late 19th century, involves two French liquors with romantic, and mysterious, company stories.

      

      
        Ann Amernick's Mocha Custard
        All the yolks in this custard make it more akin to a creme brulee base than the softer pastry cream traditionally used to fill napoleons.

      

      
        Urbanna Oyster Stew With Surry Ham
        Chef Todd Gray of Equinox developed this recipe a few years ago for a series of dinners featuring historically inspired regional dishes, held at his restaurant.

      

      
        Garden Sorrel Jelly With Lemon Cream and Osetra Caviar
        As a child, Patrick O'Connell grew up eating wood sorrel, which he called sour grass.

      

      
        Lacy Parmesan Wafers
        These delicate, crisp wafers, served at the Inn at Little Washington, are incredibly simple to make and perfect to nibble with a glass of champagne.

      

      
        Cucumber Sorbet With Cucumber Salsa
        This tantalizing cucumber sorbet is popular at the Inn at Little Washington, offering another dimension to the usual palate refresher.

      

      
        Asparagus and Morel Bread Pudding
        A variation of this recipe is a spring favorite of the Kingsolver-Hopp household, featuring the seasonal mushrooms that author Barbara Kingsolver likes to call Molly Moochers.

      

      
        Crab-Crawfish Cakes With Piquillo Coulis
        Chances are you haven't made crab cakes like the ones at Bastille restaurant in Alexandria.

      

      
        Pineapple Papaya Frosty
        This refreshing drink is a variation of a fruit treat served to the author on Tamarindo Beach in Costa Rica.

      

      
        Lightly Scrambled Virginia Farm Eggs With Morels, Asparagus and Creme Fraiche
        A most elegant way to serve scrambled eggs, as presented during the royal visit at the governor's mansion in Richmond last week.

      

      
        Udon Noodles With Baby Bok Choy
        Back in the '80s, self-professed "pasta addict" Robin Robertson was looking to create a satisfying non-Italian dish.

      

      
        Beef Meat-and-Potato Diet for Dogs
        Veterinarian and pet nutritionist Donald R.

      

      
        Thai Chicken and Rice (Part II)
        Cook the rice in the reserved poaching liquid.

      

      
        Spring Onion and Chicken Won Tons
        Won tons are among the easiest dim sum items to make at home.

      

      
        Lemony Couscous With Scallions and Chickpeas
        Scallions and spring onions can be used interchangeably in this dish.

      

      
        Thai Chicken and Rice (Part I)
        Cook the chicken and squash, then skin and bone the chicken and cut it into 1-inch chunks.

      

      
        Grits Cakes With Creamy Mushrooms and Country Ham
        It's easy to improvise with cold grits, as Paula Deen showed us in the Post kitchen.

      

      
        Kentucky Bourbon Balls
        Louisvillian Jennifer Ahearn's friend Kat makes bourbon balls without the commonly used corn syrup Ahearn finds "cloying."  She and Kat use a healthy dose of bourbon; adjust for taste.

      

      
        Caribbean Beef Filet
        In this recipe, jerk seasoning helps create a salty-sweet crust on the seared beef.

      

      
        Benedictine
        This spread was created by Jennie Benedict at her eponymous hotel in Louisville at the turn of the 20th century.

      

      
        Rhubarb-Cherry Sauce
        This sauce would be good over simply sauteed pork loin chops or boneless chicken breasts, or drizzled over toasted bread or crackers topped with goat cheese.

      

      
        Whipping Cream Grits
        Paula Deen likes to use grits that "aren't fancy" -- for instance, not stone-ground -- to make this simple and creamy version.

      

      
        Fried Grits Cakes With Sausage
        Leftover grits could be put to good use in this recipe, too, which Paula Deen included in her second cookbook.

      

      
        Khubani Ka Meetha
        Khubani is the Urdu word for apricots.

      

      
        Mint Chutney
        This goes well with any savory dish, including the Hara Kebab appetizer (yellow lentil and spinach cakes).

      

      
        Fruit Chaat
        The savory spices added here make this zesty, flavorful fruit salad perfect for a first course.

      

      
        Pear Sazerac
        This is a variation on the Sazerac, the famed New Orleans creation that many claim was the first drink referred to as a "cocktail" in the early 19th century.

      

      
        Herbed Shrimp in Parchment
        The moist heat that's generated inside a parchment package is perfect for cooking shrimp, keeping them tender and flavorful.

      

      
        Double Cream
        Emily Luchetti says "it's a shame that English double Devon cream is difficult to find in the United States," so she created this recipe as a substitute.

      

      
        Vegetable Biryani
        From the Persian word for "roasted," a biryani is a version of rice pilaf.

      

      
        Italian Chicken Salad With Walnuts
        The crunch of the walnuts adds a special taste to this salad, full of Mediterranean flavor and aroma.

      

      
        French Silk
        This is a showstopper: a fudgelike mousse cake with a simple, no-bake nut crust.

      

      
        Biryani Sauce Base
        This base for Vegetable Biryani (see related recipe) can be prepared several days in advance and refrigerated in an airtight container.

      

      
        Hara Kebab (Lentil and Spinach Cakes)
        These are crisped yellow lentil and spinach cakes.

      

      
        Moong Usal
        Mung beans soften when they sprout and have a pleasant, nutty flavor, which makes them a good choice for this pilaf-like dish.

      

      
        Raita
        This creamy condiment is often served as a "coolant" with savory, spicy Indian dishes.

      

      
        Kadai Mushrooms
        This spicy dish gets its name from the cooking vessel, similar to a wok, in which it's usually made.

      

      
        Pear Ginger Muffins
        When life handed Emily Luchetti a houseful of weekend guests, fresh ginger and ripe pears, she created these moist, fruity muffins.

      

      
        Shrimp Teriyaki
        An uncomplicated glaze that is a far cry from sticky-sweet, store-bought sauces.

      

      
        Shrimp and Eggs en Cocotte
        A rich yet simple take on baked eggs done the way the French cook them at home.

      

      
        Brown Butter Vinaigrette
        The brown butter adds an extra quality of nuttiness to this vinaigrette, which is served at David Craig in Bethesda with a salad of fried green tomatoes, applewood-smoked bacon, gorgonzola cheese and pecans.

      

      
        Thai Curried Chicken With Coconut and Mango
        Inspired by the wealth of Asian food in the Washington area, chef Bonnie Moore set out to re-create a healthful dish that is easy to make at home.

      

      
        Spicy Seared Shrimp
        Shrimpaholics, this one's for you, with lots of flavor from just a few ingredients.

      

      
        Spa-Style Chicken With Sun-Dried Tomatoes and Watercress
        An interesting combination of flavors infuses the chicken and builds the sauce.

      

      
        Greek Vinaigrette
        Greek vinaigrettes tend to have a higher oil-to-vinegar ratio than other oil-and-vinegar dressings do.

      

      
        Sherry Vinaigrette
        This can be made in less than a minute and will work well for dressing mesclun, arugula or baby spinach -- or just tomatoes or chilled, cooked green beans.

      

      
        Muscat Vinaigrette
        This is served with Rustico's salad of green, red and blue: mixed greens, fire-roasted grapes, radishes and Bailey Hazen cheese.

      

      
        Spinach and Goat Cheese Bruschetta
        This makes a quick, slightly sweet hors d'oeuvre.

      

      
        Porter Ginger Salmon Skewers
        This may forever change your opinion of dark ales: They pair well with seafood, says Lucy Saunders, a food and beer writer in Wisconsin who edits the Beercook.com Web site.

      

      
        Champagne Vinaigrette
        This tart dressing is served at 1789 in Georgetown with a salad of mixed baby greens.

      

      
        Pan-Roasted Scallops With Mandarins and Chickpeas
        Cinnamon and allspice bring out the sweetness of tender bay scallops.

      

      
        Blueberry Cornmeal Cake
        This blueberry cake is nice for brunch.

      

      
        Pancetta Vinaigrette
        This rich dressing is served warm at Restaurant Local in Easton, Md., with young spinach, gorgonzola cheese and cremini mushrooms.

      

      
        Cin-Cyn
        The Cin-Cyn is an alternative to the famed Negroni in which Cynar replaces the usual Campari.

      

      
        Sweet Baby Pea and Potato Salad
        This potato salad gets a light touch from its mint dressing.

      

      
        Spring Lamb With Rosemary, Basil and Mint and Roasted Red-Skinned Potatoes
        Most lamb legs available in area markets are sold as semi-boneless or partially boneless.

      

      
        Baked Ham With Ginger-Mango Glaze and Roasted Sweet Potatoes
        Taking the time to find a hand-cured, bone-in, fully cooked ham with natural juices is well worth the effort.

      

      
        Taralli Dolci di Pasqua (Sweet Taralli)
        This is a great traditional cookie, loosely based on a recipe shared by Marie Ciampi.

      

      
        Taralli Napoletani (Neapolitan Salty Ring Cookies)
        In southern Italy, taralli come in many sizes and flavors.

      

      
        Gomiti With Green Beans and Pecorino
        "Ridged elbow macaroni" just wouldn't sound as lyrical, but that's what gomiti is.

      

      
        Shrimp, Andouille and Sweet Pea "Paella"
        All in one pan: part paella, part jambalaya, part pilaf.

      

      
        Halek (Persian Haroset)
        Gail and Yash Shirazi of Rockville make this for the 50 to 60 guests they have for Passover Seder each year.

      

      
        Carrots and Almonds
        A nice, light Sephardic side dish that writer Marge Piercy likes to serve at Passover.

      

      
        Passover Fava Bean Soup
        Rockville resident Stella Ymar lived in Morocco until she was 15 and learned to make this typical Moroccan Passover soup from her mother.

      

      
        Fresh Basil Pesto
        Nina Simonds serves this nontraditional pesto year-round, but she puts it to especially good use during Passover.

      

      
        Tender Brisket and Vegetables With Smoky Paprika
        Nina Simonds's version of this Passover main-course staple was inspired by recipes from her mother and her Great Aunt Sophie.

      

      
        Pickled Quail Eggs
        Teatro Goldoni chef Fabrizio Aielli serves these small gems a number of ways, including with a dab of Taleggio cheese on top and a thin slice of raw tuna alongside.

      

      
        Abigail's Top-Secret Brisket of Beef
        Mildly sweet and very rich, this recipe's secrets lie in its unusual preparation and the addition of pears to the vegetable mix.

      

      
        Roasted Asparagus With Garlic Dressing
        Roasting asparagus spears in a very hot oven or grilling them gives them a unique and delicious flavor and texture.

      

      
        Cheese Puffs (Gougeres)
        This is Michel Richard's version of cheese puffs, using French cream puff dough, pate a  choux.

      

      
        Ombligo Borracho (Tipsy Navel)
        Serve this fun, peachy drink at your next '80s party; it will appeal to the sweet tooth and feed the nostalgia.

      

      
        Vermouth Cassis
        This is a lovely warm-weather cocktail that really showcases the vermouth.

      

      
        Juicy Pork With Prunes
        Kids, you can take over dinner duties tonight and make this meal.

      

      
        Walnut-Olive Oil Sponge Cake
        Light, delicate and not overly sweet, this cake is made without cholesterol, butter or wheat flour.

      

      
        Vegetable Bouillabaisse With Aioli
      

      
        Cornmeal and Cheese Shortbread
        A tender nibble to serve with a glass of wine, either plain or with salsa for dipping.

      

      
        Salmon With Red Wine Shiitake Sauce
        Baking slowly at a low temperature is a technique Michel Richard uses to ensure that salmon, tuna and swordfish will stay moist and still cook evenly throughout.

      

      
        Reverse Manhattan
        An updated classic, with a twist.

      

      
        Chocolate Mousse
        An optional garnish of crushed almond-flavored cookies adds an extra touch to this classic French dessert.

      

      
        Pan-Seared Carolina Shad With Asparagus and Shallot Vinaigrette
        Grab the shad while it's here, and keep it simple.

      

      
        Cane Syrup Sauce
        An easy-to-prepare sauce that can be made in the same pan used to pan-fry boneless duck breast.

      

      
        Duck Breasts With White Bean Puree
        A half-hour marinade imparts subtle flavor to the meat.

      

      
        Plum-Cinnamon Sauce
        An easy-to-prepare sauce that can be made in the same pan used to pan-fry boneless duck breast.

      

      
        Dried Cherry Confit
        There are nice and easy sauces to be made from the drippings and flavor stuck to the bottom of a skillet just used to cook duck breasts.

      

      
        Eggplant Rolls
        These vegetarian rolls are light yet filling, reminiscent of a summer meal.
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Nankin-Style Subgum Chow Mein
Mary Giambruno of Victoria, Minn., has been working on re-creating this dish for years, inspired by the chow mein served at the old Nankin Cafe in Minneapolis.
	Heat 1 to 2 tablespoons oil in a wok or large saute pan over medium-high heat until it shimmers. Add the chicken and cook, in batches if necessary, for 3 to 4 minutes, turning until the chicken is lightly browned and cooked through. Transfer to a plate and set aside.
	Add the onion to the wok or pan and cook, stirring, for 3 to 4 minutes, until soft and lightly browned. Transfer to a bowl and set aside.
	Reduce the heat to medium; add the mushrooms and cook, stirring, for 3 to 4 minutes, until they have exuded their liquid. Transfer to the bowl with the onions and set aside. 
	Add the celery to the wok or pan, adding the remaining oil as necessary, and cook, stirring, for 3 to 4 minutes, just until crisp-tender. Transfer to the bowl with the onions and mushrooms.
	Over medium heat, return the chicken to the wok or pan; add 1 1/2 cups chicken broth and use a spatula to dislodge any browned bits from the bottom of the pan.
	Add the soy sauce, bead molasses or brown sugar, brown gravy or sherry, and salt and pepper to taste. Increase the heat to medium-high and cook, stirring, until the sauce begins to bubble at the edges. Add the bean sprouts and the cooked vegetable mixture, stirring to combine; cook for 3 to 4 minutes, until the bean sprouts have wilted. Taste and adjust the seasoning.
	In a small bowl, combine the cornstarch and remaining 1/3 cup chicken broth, mixing well to combine. Add the cornstarch mixture, stirring constantly until the gravy is thickened. 
	Sprinkle each serving with toasted almonds. Serve hot. 
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Rhubarb-Ginger Jam
This can be prepared in 45 minutes or less.
	Combine the ingredients in medium, heavy-bottomed saucepan over medium-high heat. Bring to a boil, stirring until the sugar has dissolved. Reduce the heat to medium and cook at least 20 minutes (it may take as long as 40 minutes), stirring often, until the mixture thickens and mounds on a spoon.
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Frittata Fiorita
Edible flowers have tickled American palates since the 18th century, when cookbooks included recipes for pickled and candied blossoms.
	Position an oven rack 4 to 5 inches from the broiler and preheat the broiler.
	Break the eggs into a medium bowl and beat lightly with a fork. Add the salt and cheese, mixing well. 
	Melt the butter in a large, ovenproof saute pan or skillet over medium heat. Add the egg mixture and sprinkle the blossoms on top.  Reduce the heat to medium-low and cook the frittata slowly, stirring the eggs with a spatula until large curds form. Stop stirring and cook for 2 to 4 minutes, until the frittata is firm beneath but not cooked through on the top. Transfer the pan to the broiler and broil for a few minutes, until the top is just set and slightly puffed but not browned. (Or bake in a 400-degree oven for 4 minutes to set the top.) Transfer to the stovetop to cool in the pan for 1 to 2 minutes so that the edges of the frittata pull away a bit from the pan.  Place a serving platter over the top of the pan and invert the frittata onto it. Garnish with fresh flowers and serve immediately. 
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Obelisk Strawberries in Chianti
The strawberries can be tossed with sugar and wine up to 10 minutes ahead; leave them out at room temperature to macerate.
	Lay out a clean dish towel on the counter. Fill a large bowl with cold water. Add the strawberries and use your hands to lightly toss them in the water. Drain and transfer to the towel, gently patting them dry. Remove the stems and pith in the center of the berries; slice them, if desired. Place the berries in the (empty) bowl and toss with the sugar and Chianti; let the berries macerate for at least 15 minutes before serving. 
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Obelisk Farro, Arugula and Fennel Salad
The farro, a nutty-tasting, chewy whole grain, can be prepared 1 day in advance, but it will need to come up to room temperature before serving.
	Have ready a large rimmed baking sheet. Bring a large pot of lightly salted water to a boil over high heat. Add the farro and cook about 15 minutes. (The longer it cooks, the softer the farro will be, but be careful not to overcook or the texture will become too porridge-like.) Drain and spread out on the baking sheet to cool completely (about 10 minutes).
	Transfer to a large bowl and add the fennel, oil, vinegar, salt and pepper, mixing well to combine. (At this point, the mixture can be covered and refrigerated for 1 day.) Just before serving, add the arugula, adjust seasonings as necessary and toss to combine. 
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Obelisk Marinated Roasted Peppers
These peppers actually pick up flavor when they're allowed to marinate for a few days.
	Working with 1 bell pepper at a time, use tongs to hold the pepper over an open flame. Roast the peppers for 5 to 10 minutes, turning, until their skins are evenly blistered and lightly charred. Place the peppers in a deep bowl as you work, and cover with plastic wrap for 10 to 15 minutes, until the steam loosens the peppers' skins and they are cool enough to handle. Discard the skins, seeds, stem and inner membrane. Cut the peppers into sections; season with salt and pepper. Add the oil to cover the peppers. Sprinkle with the basil and garlic. Cover and refrigerate until ready to use; taste and adjust seasonings before serving. 
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Ann Amernick's Puff Pastry
As always with pastry, working in a cool room can save all manner of refrigerator use, as the dough might not need to be chilled between rolls and turns.
	Line an 18-by-13-inch baking sheet with parchment paper. 
	Combine the flours, salt and the 4 tablespoons (half-stick) of diced butter in the bowl of a stand mixer fitted with the paddle attachment. Mix on low speed for about 3 minutes, until the mixture is coarse, crumbly and well combined. With the mixer on low, add the water in a slow stream and mix until the dough is slightly damp and pliable and gathers into a ball around the paddle.
	Turn the dough onto a lightly floured work surface. With your palms and fingertips, pat and stretch the dough into a square. Wrap in plastic wrap and refrigerate for 15 minutes.
	Meanwhile, dust each stick of the remaining butter with a little flour. Use a cheese slicer, truffle slicer, mandoline or adjustable vegetable slicer to slice each stick lengthwise into 7 or 8 slices between 1/8- and 3/16-inch thick. You should end up with 28 to 30 thin 5-by-1-inch slices of butter. Divide them into three groups (9 or 10 in each group) and place each on parchment paper, long slides slightly overlapping, and press together to form three 7 3/4-by-5-inch sheets of butter. Refrigerate for 15 minutes. (It is important for the dough and butter to be at the same firmness and temperature.)
	Roll out the chilled dough on a lightly floured work surface to a rectangle about 20 inches long and 8 inches wide. Use a ruler as a guide to mark the dough crosswise into four sections, each 5 inches wide. Counting the sections from left to right, place one 7 3/4-by-5-inch sheet of room-temperature butter on section two, the one left of center, so that it covers the section entirely. Fold section one of the dough over to the right, so that it covers the butter. The dough should now have 3 sections. Place a second sheet of butter on the middle section, then fold the right section over it to the left, over the butter. You will now have two sections of dough visible. Place the remaining sheet of butter on top of the left section of dough and fold the other half of the dough over. The dough should now be roughly 9 by 6 inches.
	Using a rolling pin, gently press the dough at 1-inch intervals to distribute the butter, then roll the dough lengthwise into a rectangle about 18 inches long and 7 inches wide. Fold the rectangle into thirds like a business letter to create a rectangle of about 7 by 6 inches and rotate it 90 degrees. Use a pastry brush to brush off any excess flour. Place the dough on the prepared parchment-lined pan, cover it with plastic wrap, and refrigerate for 15 minutes. You have now completed the equivalent of four turns.
	Repeat the rolling, folding, turning and chilling of the dough three more times. The dimensions are not as important as the smoothness and homogenization of the butter into the dough. The dough should be uniform in color, with no patches of butter visible except at the edges, where it is normal for some butter to be showing.
	Return it to the prepared baking sheet, wrap tightly in plastic wrap and refrigerate for at least 5 hours or overnight.
	Position racks in the middle and lower thirds of the oven; preheat to 400 degrees, and line a separate 18-by-13-inch baking sheet with parchment paper.
	Remove the chilled dough and cut it into four equal pieces. Return three of the pieces to the refrigerator. Roll out the remaining piece into a strip about-- inches long. The width and thickness are not important. Fold into thirds like a business letter, then roll again into a---inch-long strip. Fold into thirds again, then roll into a strip about-- inches long, 4 inches wide and 3/16-inch thick. 
	Using a ruler or trowel as a guide, and cutting with a sharp pizza cutter or paring knife (to avoid pinching the dough, which will inhibit the rise), cut the dough into 3 1/2-inch squares and place carefully on one of the parchment-lined pans. Repeat with the remaining three pieces, giving each of them two final sequences of folds and turns before cutting into squares and placing on the pans. Cover with plastic wrap and chill for 1 hour.
	Place in the oven, immediately reduce the temperature to 375 degrees and bake for 15 minutes. Rotate the baking sheets and bake for 5 minutes. Then reduce the temperature to 325 degrees and bake for 15 minutes, until the puffs have fully risen, are well-browned and feel light as air (which indicates that there is no unbaked dough inside). 
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Ceiba Honey Chicken Wings
These are served with a family meal of pupusas at Ceiba in downtown Washington.
	For the sauce: Combine the ingredients in a medium pot over medium heat. Cook, stirring occasionally, for about 10 minutes or until the mixture is syrupy. Remove from the heat and keep warm. 
	For the wings: Have ready a platter lined with paper towels. 
	Combine the dry ingredients and lightly coat the chicken wings in the seasoned flour. Heat about 4 inches of oil in a large pot to 325 degrees. Carefully add the chicken, working in batches, and cook the wings for 10 to 15 minutes, until golden and cooked through. Use tongs to transfer to the paper towel-lined plate. 
	Combine the wings and the chipotle sauce in a large bowl and toss until the chicken is evenly coated. Serve hot or warm.
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Obelisk Halibut en Papillote
For this simple preparation, the packets can be put together and refrigerated hours before you're ready to bake them.
	Preheat the oven to 400 degrees. Have ready a large rimmed baking sheet.
	Cut 6 large parchment paper hearts, allowing for a 1 1/2-inch border all around the fish. Season the fish on both sides with salt and pepper to taste. Working with 1 portion of fish at a time, place it on 1 half of the parchment paper heart. Tuck 2 of the bay leaves under the fish, and top with a few sprigs of thyme, parsley and lemon segments and the olives. Drizzle with olive oil. Fold the other side of the parchment paper heart over the fish; starting at the top of the heart, fold and crimp the edges (about every 1/2 inch or so) around to the point (bottom). Place all the packets on the baking sheet and bake for 10 to 12 minutes (or longer, depending on how thick the fish is). The parchment paper will be puffed. Be careful to avoid the steam when tearing open the parchment. Divide portions among individual plates and serve immediately.
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Hank's Lemon Beef Salad
The citrus dressing created in the cooking process punctuates the emphasis on fresh ingredients.
	Combine the vegetables in a large serving bowl and set aside. 
	Bring a large pot of lightly salted water to a boil over high heat. Cook the vermicelli or cappellini according to package directions. Drain and lightly toss with the sesame oil and sesame seeds, if desired. Cover loosely to keep warm; set aside. 
	In a large skillet over high heat, heat the olive oil until it shimmers. Season the meat with salt and pepper to taste and add to the skillet. Cook about 4 to 5 minutes, stirring often, until the meat has browned on all sides. Add the garlic and cook 1 minute, stirring constantly, making sure the garlic does not burn. The meat should be cooked through. 
	Drain and discard the excess liquid and fat from the skillet. Reduce the heat to medium-high and add the lemon and lime juices. Cook for 2 minutes, so that the meat simmers in the juices and a sauce is formed. Transfer the meat and sauce to the bowl with the vegetables. Add the lemon and lime zest and toss to combine. Divide the meat-vegetable mixture and the cooked vermicelli among individual plates and sprinkle with the chopped cilantro. Serve hot.
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Obelisk Deviled Eggs
These eggs are served at Obelisk -- with the crucial anchovies, says chef Esther Lee -- often as an antipasto.
	Place the eggs in a bowl of warm water for a few minutes to bring them to room temperature. 
	Have ready a large bowl of ice water and a sieve or flat, large-holed grater suspended over a bowl. 
	Bring a medium saucepan two-thirds filled with water to a boil over high heat. Use a slotted spoon to carefully add the eggs to the pan; reduce the heat to low. Cook the eggs for 10 minutes, then use a slotted spoon to transfer them to the ice water bath. When the eggs are no longer warm to the touch (about 5 minutes), crack the shells, roll the eggs between your palms and peel the eggs. Cut them in half lengthwise, separating the yolks. Rub the yolks through the sieve or grater. Add the mayonnaise and salt and pepper to taste, mixing until smooth. Place the mixture in a piping bag or a resealable food plastic storage bag (with a bottom corner snipped off). Pipe the filling into the egg white cavity, then garnish with anchovy slivers and chives.
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Ceiba Family Pupusas
Pupusas are often made softer and thicker than the ones chef Victor Albisu and the Ceiba kitchen staff make for this recipe; he prefers them thin, toasty and wide.
	For the filling: Season the cubes of pork with the spices and salt, rubbing them into the meat. In a large skillet over medium heat, heat the oil until it shimmers. Add the pork and cook for 30 minutes, stirring occasionally so that the meat does not burn. Add the onion, bell pepper, tomato and garlic.  Cook for 5 minutes, stirring to mix well; the consistency should be crisp and vegetables should have sweated and become somewhat caramelized. Transfer in batches to the bowl of a food processor along with evenly divided portions of the pepper jack cheese. Puree until somewhat smooth, with a slight texture. Set aside.
	For the curtido (cabbage slaw): Cut the vegetables into very thin sticks (julienne), placing them in a large bowl as you work. Add the champagne vinegar, water, sugar and cumin and toss to combine. Set aside.
	For the tomato sauce: Over an open flame, grill the tomatoes, jalapeno chili peppers and onion until they are charred. Cut the tomatoes in half, discard the jalapeno chili pepper stems and cut the onions into 1-inch slices. 
	Heat the oil in a medium saucepan over medium heat, until it shimmers. Add the grilled vegetable pieces, water and salt to taste. Cook for 5 to 7 minutes, adding water as necessary. Transfer to a blender and puree until smooth; taste and adjust seasonings. Set aside. 
	For the dough: Combine the flour and salt in a large bowl. While kneading with your hands, slowly add water until a dough forms that is easy to shape. If the dough is too hard and grainy, add water; if the dough is too watery, add flour.
	To assemble: Have ready a large baking sheet lined with parchment paper or wax paper. 
	Using your hands, place 3 tablespoons of the pupusa dough in 1 hand and create a well in the dough using your other hand. Spoon 1 tablespoon of the pork filling into the well and close up the dough tightly. Shape the dough into a 1/4-inch or 1/2-inch-thick disk that is 5 to 6 inches wide. Layer the pupusas on the baking sheet. 
	Heat the oil in a large nonstick skillet over medium-high heat until it shimmers. Working in batches, sear the pupusas for 2 to 3 minutes on each side, or longer if you like them toasted. Stack the finished pupusas on the lined baking sheet and tent loosely with aluminum foil. Place 3 pupusas on individual plates. Top them with the curtido and ladle the tomato sauce around the plate. Serve warm. 
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Widow's Kiss
This cocktail, first created in the late 19th century, involves two French liquors with romantic, and mysterious, company stories.
	Fill a cocktail shaker two-thirds full with ice and add the apple brandy and liqueurs. Shake vigorously, then strain into a chilled martini glass. Drop in the strawberry and serve.
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Ann Amernick's Mocha Custard
All the yolks in this custard make it more akin to a creme brulee base than the softer pastry cream traditionally used to fill napoleons.
	Boil a kettle of water and set aside. 
	Position racks in the middle and lower third of the oven; preheat to 220 degrees. Have ready a large rimmed baking sheet and a 9-by-13-inch baking pan.
	Combine the cream, milk, sugar and chocolate in a medium saucepan over medium heat. Cook for about 5 minutes, whisking occasionally, until the chocolate has melted and the mixture is smooth. Remove from the heat and add the espresso powder.
	Whisk the egg yolks and vanilla extract in a medium bowl until smooth. Ladle in several spoonfuls, one at a time, of the hot chocolate mixture, mixing well to temper the eggs between each addition. Transfer the tempered mixture back into the saucepan with the rest of the chocolate and cream, stirring to combine. Set aside to cool to lukewarm.
	When cooled, pour through a fine-mesh strainer into a large glass measuring cup or 1-quart pitcher. Place a large rimmed baking sheet on the lower oven rack and fill with 1 inch of the boiled water. Place the baking pan on the middle rack and carefully pour in the custard. Bake for 35 minutes, or until the custard is set.
	Transfer to a rack to cool, then refrigerate until well chilled.
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Urbanna Oyster Stew With Surry Ham
Chef Todd Gray of Equinox developed this recipe a few years ago for a series of dinners featuring historically inspired regional dishes, held at his restaurant.
	Place individual soup bowls in a 200-degree oven to warm. 
	In a medium saucepan, combine the Virginia ham and butter; cook for 2 minutes over medium-low or low heat until the ham fat is rendered and the ham is slightly crisped.  Add the celery, celery root and onion; cook for 3 minutes, stirring to combine.  Sprinkle the flour over the vegetables, then add the vermouth, stirring to incorporate. Cook for 4 to 5 minutes or until the liquid has reduced by half.  Increase the heat to medium or medium-low; add the chicken broth and milk, and cook for about 10 minutes, stirring occasionally, to ensure that the soup is smooth. Add the thyme, the oysters and their liquid, and salt and pepper to taste; cook for 1 minute. Divide the soup among the warmed bowls; garnish with sliced scallions. Serve immediately.  
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Garden Sorrel Jelly With Lemon Cream and Osetra Caviar
As a child, Patrick O'Connell grew up eating wood sorrel, which he called sour grass.
	For the Sorrel Jelly: Puree the cream and sorrel in a blender. Add the lemon juice and vinegar and season with salt and pepper to taste. Place the cold chicken broth or stock in a small, heatproof bowl and sprinkle the gelatin over it. When the gelatin has softened, place the bowl over a small pot of simmering water until the gelatin has completely dissolved.
	Combine the gelatin and sorrel mixtures and strain through a fine mesh strainer.  Refrigerate the sorrel mixture for 1 hour, until it is well chilled, but not set. Pour about 1/4 cup of the mixture into 8 shot glasses, demitasse cups or martini glasses.  Chill in the refrigerator overnight or until set.
	For the Lemon Cream: In a large mixing bowl, combine the creme fraiche, heavy cream and lemon juice with a whisk. Season with salt, sugar and white pepper; adjust seasonings to taste.
	To assemble: Place 2 teaspoons of the lemon cream on top of the sorrel jelly in each glass. If desired, place a small oval of caviar on top of the lemon cream. Garnish each glass with a small leaf of sorrel, place it on a small plate and serve with a breadstick and a demitasse spoon. Serve immediately. 
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Lacy Parmesan Wafers
These delicate, crisp wafers, served at the Inn at Little Washington, are incredibly simple to make and perfect to nibble with a glass of champagne.
	Preheat the oven to 350 degrees. Line a large baking sheet with paper towels. 
	On a nonstick baking sheet or one lined with a Silpat (silicone) sheet, place 2 teaspoons of cheese in a little mound.  Using the back of a teaspoon, press the mound into a circle about 2 1/2 inches in diameter.  Repeat, keeping about 1 inch of space between each circle. Bake for 4 to 6 minutes or just until the wafers are golden brown. Allow them to cool on the baking sheet until they have set, then transfer to the paper towel-lined sheet to drain a bit. Use paper towel to wipe down the Silpat between bakings. Store between layers of wax paper in an airtight container until ready to serve.  
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Cucumber Sorbet With Cucumber Salsa
This tantalizing cucumber sorbet is popular at the Inn at Little Washington, offering another dimension to the usual palate refresher.
	For the salsa: Combine the ingredients in a medium bowl.  Refrigerate until ready to use. 
	For the sorbet: Puree the cucumbers (you should have about 4 cups). Strain through a fine-mesh strainer.
	In a large bowl, whisk the egg whites until they are frothy. 
	Add the corn syrup, sugar, lemon juice, salt, dill and lemon-flavored vodka to the cucumber puree, then add the egg whites, stirring to mix well. Process in an ice cream machine according to the manufacturer's directions. Freeze for several hours. Serve the sorbet sprinkled with the cucumber salsa. 
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Asparagus and Morel Bread Pudding
A variation of this recipe is a spring favorite of the Kingsolver-Hopp household, featuring the seasonal mushrooms that author Barbara Kingsolver likes to call Molly Moochers.
	Preheat the oven to 350 degrees. Lightly grease an 8-by-12-inch baking or gratin dish. 
	Combine the garlic and milk in a medium saucepan. Bring to a boil over medium-high heat, then remove from the heat and set aside to steep (5 to 8 minutes). 
	If the bread is not stale, lay it on a large baking sheet and bake for about 10 minutes until crisp (but not hard, or the pudding will be mushy). Break the bread into chunks and put it in a large dish. Pour the milk through a strainer over the bread (discarding the garlic) and let it sit while you prepare the vegetables, turning the bread occasionally so that it soaks up as much of the liquid as possible. 
	Fill a large skillet 2/3 of the way with water and bring to a boil over high heat. Lightly salt the water and add the asparagus pieces; cook about 3 minutes or until the vegetables are crisp-tender. Drain and rinse with cold water to stop the cooking. 
	Melt half the butter in a medium nonstick skillet over medium heat. Add the shallot and cook for 1 minute, stirring, then add the mushrooms. Increase the heat to high and cook for several minutes, stirring, until the mushrooms brown in places and exude their liquid. Remove from the heat and season with salt and pepper to taste.
	Break the eggs into a large bowl and whisk until smooth. Add the parsley, tarragon or marjoram, 1 teaspoon salt and pepper to taste. Add the soaked bread and any liquid left in the dish, the asparagus-mushroom mixture and its juices and 2/3 of the cheese, mixing well. Pour into the prepared baking or gratin dish and use a spatula to even it out. Sprinkle with the remaining cheese and dot with the remaining butter. Bake for 45 minutes to 1 hour, or until puffed and golden brown. Let cool for a few minutes before serving. 
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Crab-Crawfish Cakes With Piquillo Coulis
Chances are you haven't made crab cakes like the ones at Bastille restaurant in Alexandria.
	Preheat the oven to 375 degrees. 
	For the Crab-Crawfish Cakes: Taste the crawfish tail meat; if it is salty, rinse lightly and pat dry. 
	Combine all ingredients except the vegetable oil in a medium bowl, and season with salt and pepper to taste. Use a biscuit cutter or use your hands to form the mixture into eight or nine 2 1/2-inch cakes. (The mixture should be quite moist; add bread crumbs as needed.)
	Heat the vegetable oil in a large, ovenproof nonstick saute pan or skillet over medium-high heat, until the oil shimmers. Sear the cakes for 3 to 4 minutes on each side until golden brown, working in batches if necessary. Transfer to the oven and bake for 5 minutes. 
	While the Crab-Crawfish Cakes are in the oven, make the Piquillo Coulis: Combine the peppers, honey, piment d'Espelette and yogurt in a blender. Blend until smooth, adding up to 1/2 cup water as needed and adding salt and pepper to taste. Transfer to a small bowl and set aside.
	To serve, place the cakes on individual plates and add a swath of the coulis around the side. Serve immediately.
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Pineapple Papaya Frosty
This refreshing drink is a variation of a fruit treat served to the author on Tamarindo Beach in Costa Rica.
	Combine the pineapple, papaya, ice and orange juice in a blender and blend until smooth. Wait a few minutes to serve, so the ice can melt a bit and the fruit flavors have a chance to meld. Add the sparkling water, champagne or tequila, if desired, to thin or further flavor the drink. Pour into individual glasses and garnish with a sprig of mint. Serve immediately.
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Lightly Scrambled Virginia Farm Eggs With Morels, Asparagus and Creme Fraiche 
A most elegant way to serve scrambled eggs, as presented during the royal visit at the governor's mansion in Richmond last week.
	Have ready a large bowl filled with ice water, and a large pastry bag fitted with a large tip (or you can use a resealable plastic food storage bag and cut off a bottom corner).
	Bring a medium pot of lightly salted water to a boil over high heat. Add the asparagus and blanch for 3 to 5 minutes, just until tender. Use a slotted spoon to transfer the asparagus to the ice water to stop the cooking. Set aside.
	In a large skillet over medium heat, melt the butter.  Add the garlic and shallot and cook for 2 to 3 minutes, until they have softened (but not browned). Add the morels and season with salt and pepper to taste. Cook for 5 minutes, stirring, until the mushrooms have softened and exuded their liquid. Remove from the heat and set aside.  
	In the top of a double boiler or in a stainless-steel bowl that will rest securely on top of a pot of barely boiling water, whisk together the eggs, 1 1/2 tablespoons of the creme fraiche, salt to taste and the white pepper. Place over the barely boiling pot of water and cook the eggs for 6 to 10 minutes, gently stirring with a spatula until they are very lightly scrambled but still soft and creamy. Remove from the heat, then gently fold in the chives. Transfer the scrambled eggs to the pastry bag or resealable plastic food storage bag.
	To serve: Have ready a plate lined with paper towels. 
	Gently rewarm the morel mixture over low heat. Add the asparagus and warm through, stirring. Use a slotted spoon to transfer spoonfuls of the mixture to the paper-towel-lined plate to drain for a few seconds. Pipe the eggs into 6 small serving dishes. Top the eggs with the morel-asparagus mixture and a dollop of the remaining creme fraiche.  Serve immediately.
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Udon Noodles With Baby Bok Choy 
Back in the '80s, self-professed "pasta addict" Robin Robertson was looking to create a satisfying non-Italian dish.
	Bring a large pot of lightly salted water to a boil over high heat. Add the noodles and cook for 5 to 8 minutes or just until tender. Drain and transfer to a large bowl. Add 1 tablespoon of the sesame oil and toss to coat. Set aside.
	While the noodles are cooking, combine the tahini, tamari, water or vegetable broth and lemon juice in a small bowl. Set aside. Toast the sesame seeds in a dry skillet for a few minutes and set aside.
	Trim the stem ends of the baby bok choy and separate the ribs. Wash thoroughly and pat dry. Cut the ribs and leaves crosswise into 1/4- to 1/2-inch slices. Set aside.
	Heat the canola oil in a large skillet over medium heat until the oil shimmers. Add the bok choy, scallions and ginger and stir-fry for about 3 minutes, until the bok choy has wilted. Add the tahini mixture and noodles and cook for 2 to 3 minutes, stirring constantly. Remove from the heat; drizzle with the remaining tablespoon of sesame oil. Divide among individual plates and sprinkle with sesame seeds. Serve immediately.
	NOTE: Tahini is a thick paste made from ground sesame seeds and sometimes olive oil, commonly used in Middle Eastern cooking. It is available on the international aisle of most grocery stores and is a source of calcium and healthful fat. Peanut butter and toasted sesame paste (available in Asian markets) are more strongly flavored than tahini and might not be mild enough to use in this recipe. 
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Beef Meat-and-Potato Diet for Dogs
Veterinarian and pet nutritionist Donald R.
	Combine all ingredients. 
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Thai Chicken and Rice (Part II)
Cook the rice in the reserved poaching liquid.
	For the rice cooked in chicken poaching liquid: Scrape 2 tablespoons of chicken fat from atop the chicken poaching liquid (stock) and the bowl of chicken and squash. In a medium saucepan, bring the 3 cups of chicken stock over medium heat until it has warmed through. Combine the chicken fat and garlic in a large saucepan with a tight-fitting cover and cook for 1 to 2 minutes over medium heat, stirring occasionally, until the garlic is pale golden. Add the rice and cook for 2 minutes, stirring often. Add the reserved stock and increase the heat to medium-high to bring to a boil. Taste the stock for salt and add a little, if desired. Reduce the heat to low, cover and cook undisturbed for 20 minutes. Taste the rice for doneness; cook for 5 minutes, if necessary. Reserve the rice and keep it covered.
	While the rice is cooking, reheat the chicken and squash in the poaching liquid in which it was stored, in a large saucepan over medium-low heat (this will take about 10 minutes). 
	Arrange the cucumber and the soy-ginger sauce in small serving bowls. When the rice is ready, fluff it with a fork. Pour the chicken and squash into a large bowl and sprinkle with the pepper and cilantro.
	To serve, divide the rice among 6 large soup bowls. Ladle the chicken and squash over the rice at the table. Pass the cucumber and sauce separately.
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Spring Onion and Chicken Won Tons
Won tons are among the easiest dim sum items to make at home.
	In a bowl, combine the chicken, spring onion, cornstarch, soy sauce, sesame oil, ginger and egg white. Use your hands to mix everything together.
	Fill a small bowl with water. Line a large rimmed baking sheet with plastic wrap. On a clean counter or one covered with a large piece of aluminum foil, lay out a won ton wrapper. Place about 1 teaspoon of the filling in the center of the wrapper. Holding the wrapper in one hand, use the forefinger of your other hand to brush water around the top rim of the wrapper. Fold the wrapper in half on the diagonal and press the edges together to seal. (It does not matter if they don't match up perfectly.) Once the edges are sealed, you will have a won ton in the shape of a triangular hat or, if the wrappers are round, a half-moon. Bring the left and right corners together and press to seal. Now the won ton should look a lot like a fortune cookie. Place the won ton on the prepared baking sheet. Repeat with the remaining ingredients until all the won tons are formed.
	At this point, the won tons can be cooked in lightly salted boiling water for 8 to 10 minutes; steamed; sauteed in oil; or deep-fried. They also can be frozen: Transfer the baking sheet to the freezer; when the won tons are frozen, place in resealable plastic food storage bags and keep frozen until ready to use. The won tons should be cooked directly from the freezer; do not thaw.
	To serve in soup, garnish with additional chopped scallions or spring onions. To serve as a steamed or pan-fried appetizer, garnish with scallions and drizzle with a little sesame oil and soy sauce. Deep-fried won tons can be dipped in duck sauce.
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Lemony Couscous With Scallions and Chickpeas
Scallions and spring onions can be used interchangeably in this dish.
	Prepare the couscous according to package directions.
	Meanwhile, wash the lemons and use a Microplane grater to zest them into a small bowl. Juice the lemons; you will need 6 tablespoons of juice.
	Transfer the cooked couscous to a large bowl and fluff with a fork to separate the grains. Drizzle in the oil and lemon zest, mixing well. Set aside.
	When the couscous has cooled, add the lemon juice and mix well. Add the chickpeas, the feta cheese and all but 1 tablespoon of the scallions (reserve for garnish). Toss to combine; add salt and pepper to taste.
	Transfer to a serving bowl. Garnish with the reserved scallions and refrigerate for a few hours before serving.





This article was downloaded by calibre from https://www.washingtonpost.com/recipes/lemony-couscous-with-scallions-and-chickpeas/



	Previous
	Articles
	Sections
	Next





	Previous
	Articles
	Sections
	Next



Thai Chicken and Rice (Part I)
Cook the chicken and squash, then skin and bone the chicken and cut it into 1-inch chunks.
	For the poached chicken: Rinse the chicken thighs and place them in a large stockpot or Dutch oven. Add all the remaining ingredients and bring to a boil over medium heat, skimming any foam that rises to the surface. Then reduce the heat to medium-low and cook for 30 minutes. Cover;  cool the chicken and squash in the poaching liquid. (This can sit on the turned-off burner or removed from the stove.)
	While the chicken is cooling, make the soy-ginger sauce: Combine all ingredients in the bowl of a food processor. Pulse until very finely chopped, but not pureed, occasionally scraping down the sides of the bowl. Pour the sauce into a plastic container or small bowl and cover it with plastic wrap; refrigerate until needed, up to 1 week.
	Using a slotted spoon, remove the cooled squash from the poaching liquid and place it in a large bowl. Transfer the chicken to a cutting board; discard the skin and bones. Cut the chicken into 1-inch pieces and add to the squash. Strain the poaching liquid, reserving 3 cups for cooking the rice. Cover the chicken and squash with the remaining poaching liquid. Cover the reserved poaching liquid and the chicken and squash with plastic wrap and refrigerate for up to 4 days.
	TIP: Thai yellow soybean sauce (tow jiaw, pronounced "dow GEE-ow") is made from fermented whole soybeans and is sometimes called salted soya beans or soy bean paste. It has the consistency of ketchup and provides a concentrated, salty hit to this dish. It is available in the international aisle of larger grocery stores; at Duangrat Oriental Food Mart, 5888 Leesburg Pike, Falls Church, 703-578-0622; and at Thai Market, 902 Thayer St., Silver Spring, 301-495-2779.
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Grits Cakes With Creamy Mushrooms and Country Ham
It's easy to improvise with cold grits, as Paula Deen showed us in the Post kitchen.
	For the grits cakes: Combine all the ingredients except the canola oil in a medium bowl, stirring to combine. Form 2 biscuit-size cakes, about 3/4 inch thick. 
	In a medium saute pan over medium-high heat, heat the oil until it shimmers. Add the grits cakes and cook for 5 to 6 minutes on each side, until they are crisp and golden brown. 
	Meanwhile, make the sauce: In a large saute pan or skillet over medium-high heat, add the olive oil and butter. When the butter has melted, add the onion and cook, stirring, for 5 to 8 minutes or until it  becomes translucent. Add the ground thyme, then the white wine, mixing well. Add the mushrooms and cook for 3 to 5 minutes or until they have softened and become aromatic. Add the ham, then the heavy cream, stirring constantly, and cook until the sauce has thickened and the cream has reduced a bit. Season with pepper. 
	To assemble: Place the cakes on a plate, with one slightly atop the other. Spoon the sauce mixture over the top; garnish with parsley or chives. Serve immediately. 
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Kentucky Bourbon Balls
Louisvillian Jennifer Ahearn's friend Kat makes bourbon balls without the commonly used corn syrup Ahearn finds "cloying."  She and Kat use a healthy dose of bourbon; adjust for taste.
	Place about 1 cup of the pecans in a food processor and pulse until they form a rough paste. The mash should be smoother than chopped pecans and coarser than peanut butter. Add the bourbon and stir until blended.
	Spread the mixture on a flat nonreactive surface, such as a glass or plastic pan, or line a baking sheet with parchment paper. (That way the mash soaks evenly.) Cover the mixture with plastic wrap to prevent the bourbon from evaporating and let it sit for at least 24 hours. (It does not need to be refrigerated, but refrigeration won't hurt the mixture.)
 
In a medium mixing bowl on medium speed, beat the butter for a few minutes until light and fluffy. Add the pecan mash and the sugar; blend well. If the mixture is too wet to roll into balls, add confectioners' sugar as needed (no more than 8 ounces) to achieve the right consistency. If the mixture is still too damp, chill it for a couple of hours before rolling. Roll the mixture into 1-inch balls and refrigerate them for at least 30 minutes or up to 12 hours (overnight).
	Meanwhile, lightly toast the remaining cup of pecan halves in a toaster oven or large nonstick skillet over medium-low heat. They should be dark but not burned; discard any charred ones.
	Melt the chocolate in a microwave or double boiler until it is smooth. Let it cool slightly. Dip the balls in the chocolate to coat thoroughly. Before the chocolate begins to harden, place a toasted pecan on top of the coated bourbon ball. Refrigerate for about 30 minutes, or until the chocolate hardens. 
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Caribbean Beef Filet
In this recipe, jerk seasoning helps create a salty-sweet crust on the seared beef.
	Make the dry jerk seasoning: In a medium bowl, stir together all the ingredients until thoroughly combined.
	Store in an airtight container for up to 1 month. This rub is good on fish, vegetables and snacks.
	Make the beef: Preheat the oven to 325 degrees.
	In a small bowl, combine the mayonnaise, 1 tablespoon of the dry jerk seasoning and the hot pepper sauce. Set aside.
	Coat the beef lightly with some of the oil and place it in a large resealable plastic food storage bag. Add 3 tablespoons of the dry jerk seasoning and seal the bag. Through the bag, massage the seasoning into the meat.
	Heat 1 tablespoon of oil in a large, ovenproof skillet over high heat until the oil shimmers. Add the tenderloin and sear on all sides; this should take 5 to 7 minutes (use tongs to turn the meat often so it doesn't burn). Transfer the skillet to the oven and roast for 15 minutes, or until an instant-read thermometer inserted into the center of the meat registers 140 to 145 degrees (rare). Transfer the meat to a cutting board to rest for 5 minutes. Cut into 1/4-inch-thick slices, discarding the string. Serve with a dollop of the spicy mayonnaise.
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Benedictine
This spread was created by Jennie Benedict at her eponymous hotel in Louisville at the turn of the 20th century.
	Combine the ingredients in the bowl of a food processor and pulse until the texture is a little chunkier than a puree. Remove from the refrigerator about 30 minutes before serving. 






This article was downloaded by calibre from https://www.washingtonpost.com/recipes/benedictine/



	Previous
	Articles
	Sections
	Next





	Previous
	Articles
	Sections
	Next



Rhubarb-Cherry Sauce
This sauce would be good over simply sauteed pork loin chops or boneless chicken breasts, or drizzled over toasted bread or crackers topped with goat cheese.
	In a small bowl, combine the cherries with vinegar and hot water; let stand for 10 minutes to soften. 
	Meanwhile, in a small saucepan, heat the oil over medium-low heat. Add the onion and cook for about 10 minutes, stirring occasionally, until it has softened. Add the cherry-vinegar mixture, rhubarb and sugar, mixing well. Increase the heat to medium-high and bring to a boil, then reduce the heat to medium-low, cover and cook for 5 to 8 minutes, or until the rhubarb has softened. Add the nutmeg and season with salt and pepper to taste. Remove from the heat; keep warm until ready to serve.
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Whipping Cream Grits
Paula Deen likes to use grits that "aren't fancy" -- for instance, not stone-ground -- to make this simple and creamy version.
	Combine the grits and salt in a small bowl.
	In a nonstick saucepan over medium-high heat, bring the water to a boil and add 4 tablespoons of the butter. Add the salted grits, stirring for several minutes to combine. When the liquid just begins to bubble at the edges, cover, reduce the heat to low and cook for 10 to 12 minutes, stirring occasionally, until the grits have thickened. Add up to 1/4 cup water, as needed, to keep the grits smooth. Add the remaining 2 tablespoons of butter and the heavy cream, stirring to combine. Serve immediately, with a pat of butter in the center of the bowl and a sprinkling of chives or parsley, if desired.
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Fried Grits Cakes With Sausage
Leftover grits could be put to good use in this recipe, too, which Paula Deen included in her second cookbook.
	Have ready a large plate lined with paper towels and a 13-by-9-inch baking dish.
	In a large skillet over medium heat, combine the sausage and orange zest. Cook for about 8 minutes, stirring to break up the sausage, until the mixture is evenly browned. Transfer to the paper towel-lined plate and set aside.
	In a large saucepan over medium-high heat, bring the chicken broth to a boil. Slowly add the grits, stirring to combine. Reduce the heat to medium-low, cover and cook for about 20 minutes, stirring occasionally. Add the cooked sausage mixture to the grits and mix well; add salt and pepper to taste. Spread in the baking dish, loosely cover and refrigerate for at least 30 minutes, or until well chilled.
	When ready to serve, cut the chilled grits into 6 large squares. Heat the oil in a large griddle or nonstick skillet over medium heat. Cook the squares, in batches if necessary, for 10 to 15 minutes, turning them over as needed and adding oil as needed, until they are crisp and browned on both sides. Serve hot. 
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Khubani Ka Meetha
Khubani is the Urdu word for apricots.
	In a medium saucepan over high heat, combine the water and spices and bring to a boil. Cook for 3 to 4 minutes, then add the apricots. Reduce the heat to low and cook for about 25 minutes. Add the sugar and stir to dissolve; cook for 5 minutes. Discard the spices; transfer the apricots and the remaining liquid to a container and let cool to room temperature (about 1 hour). Refrigerate for 2 hours, until thoroughly chilled. Serve cold. 
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Mint Chutney
This goes well with any savory dish, including the Hara Kebab appetizer (yellow lentil and spinach cakes).
	Combine the ingredients in a blender on medium speed to form a paste. Adjust  seasoning to taste.
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Fruit Chaat
The savory spices added here make this zesty, flavorful fruit salad perfect for a first course.
	Combine the ingredients in a bowl. Serve immediately.
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Pear Sazerac
This is a variation on the Sazerac, the famed New Orleans creation that many claim was the first drink referred to as a "cocktail" in the early 19th century.
	Place an ice cube in a martini glass and add the anise-flavored liqueur. Swirl to coat the glass and let it stand to chill for a few minutes.
	Meanwhile, fill a cocktail shaker with ice. Add the pear vodka, simple syrup and bitters, stirring vigorously. Empty the ice and liqueur from the glass. Strain the pear vodka mixture into the coated martini glass; garnish with the pear wedge.
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Herbed Shrimp in Parchment
The moist heat that's generated inside a parchment package is perfect for cooking shrimp, keeping them tender and flavorful.
	Preheat the oven to 400 degrees. Have ready 6 to 8 pieces of 12- by 16-inch parchment paper. Fold each piece in half and cut out half a heart shape so that when the paper is unfolded, you've created a heart. Lightly grease one side of the parchment.
Combine the juice, olive oil, scallion tops, garlic, salt, pepper, cumin, basil, dill and sugar in a wide, shallow dish. Add the shrimp and toss to coat evenly.
Divide the shrimp among the parchment hearts, mounding them on half of each heart. Fold the other half of the heart over the shrimp; then, beginning at the top or the bottom, seal the packets by making small overlapping folds, each about  inch long, following the curve of the heart. Bake the packets for 8 to 10 minutes, until they are puffy and lightly browned. Transfer to individual plates; open packets at the table. Serve immediately.
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Double Cream
Emily Luchetti says "it's a shame that English double Devon cream is difficult to find in the United States," so she created this recipe as a substitute.
	In a large bowl, using a hand-held mixer or whisk, combine all the ingredients, beating until the mixture holds its shape. Cover and refrigerate until ready to serve.
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Vegetable Biryani
From the Persian word for "roasted," a biryani is a version of rice pilaf.
	Rinse the rice well and soak in cold water to cover for 1 hour, then drain and rinse. Set aside.
	In a small cup, soak the saffron in the hot water; set aside. 
	Position a rack in the lower third of the oven, removing the other racks; preheat to 350 degrees. 
	In a large Dutch oven over medium-high heat, heat the Biryani Sauce Base for 1 minute. Add the blanched vegetables and cook them in the sauce for about 5 minutes, or until they are crisp-tender. Remove the pot from the heat; cover the vegetables with the ginger, Thai green chili peppers, tomatoes, 1/4 cup of the cilantro and the mint. Set aside.
	To form an Indian-style bouquet garni, wrap the cinnamon stick, cloves, cardamom pods and bay leaves in a small piece of cheesecloth and secure the bundle with kitchen twine. 
	In a large stockpot over high heat, combine the water, salt, bouquet garni and oil. Bring to a boil, then add the rice and cook for about 7 minutes; the rice will still have a slight crunch. Drain it in a colander, then spread two-thirds of the rice over the vegetables in the Dutch oven. Sprinkle the reserved saffron water over the rice, then top with the remaining rice. Place a clean wet cloth (it will stain) or several layers of wet cheesecloth directly atop the food, covering it, and place a tight lid on the Dutch oven. Transfer to the oven and bake for about 25 minutes, until the moisture has evaporated and the rice is aromatic.
	Remove the biryani from the oven and discard the Indian-style bouquet garni.  Stir to mix well. Garnish with the remaining 1/2 cup of cilantro. Serve hot.
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Italian Chicken Salad With Walnuts
The crunch of the walnuts adds a special taste to this salad, full of Mediterranean flavor and aroma.
	Place the chicken in a large skillet with water to cover. Add the peppercorns and bring to a boil over high heat, then reduce the heat to low and cook for 7 to 10 minutes, until the chicken is just cooked through. Transfer the chicken to a plate and let cool (discarding the cooking liquid). 
	Meanwhile, heat a tablespoon of the oil in a medium skillet over medium heat until it shimmers. Add the walnuts and cook for 2 minutes, stirring. Add the bell pepper, oregano and basil and cook for 3 minutes, stirring. Remove from the heat. 
	Combine the artichoke hearts, olives and parsley in a salad bowl. Set aside.
	In a liquid measuring cup, combine the remaining 3 tablespoons of oil with the lemon juice, red wine vinegar, garlic, sugar, salt and black pepper, whisking to mix well. 
	Cut the chicken into 1-inch cubes. Add the chicken to the artichoke mixture in the salad bowl, then add the walnut mixture and toss well to combine. Add the dressing and toss to coat evenly. Divide the mixed salad greens among individual plates and divide the chicken-walnut mixture over the greens. Serve immediately.
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French Silk
This is a showstopper: a fudgelike mousse cake with a simple, no-bake nut crust.
	For the crust: Have ready a 9-inch round springform pan.
	In the bowl of a food processor, combine the nuts, brown sugar and cinnamon; pulse until coarsely chopped. Transfer to a medium bowl and add the melted butter, stirring to moisten evenly. Press the mixture evenly into the bottom of the pan and refrigerate for 30 minutes.
	For the filling: Put the chocolate in a heatproof bowl and place it over a pan with an inch or two of barely boiling water over medium heat.
	While the chocolate is melting, put the butter and sugar in the bowl of a stand mixer and beat on medium speed for about 1 minute, until smooth. Switch to a whisk attachment and add the eggs 2 at a
time, beating well to incorporate after each addition and scraping down the sides of the bowl as necessary. Increase the speed to medium-high and beat for about 2 minutes. (The mixture may look
slightly curdled.)
	Transfer the bowl of chocolate to a work surface and stir until smooth and slightly cooled but still warm. With the mixer on low speed, add the chocolate to the sugar-egg mixture, scraping the sides of the bowl as necessary, until the chocolate is well incorporated. Add the cream and vanilla extract and mix well. Spread the thick filling over the crust; cover with plastic wrap (the wrap should not touch the surface) and refrigerate about 3 hours, or until firm.
	For the topping: In a bowl, whisk together the cream and sugar until soft peaks form. Cover and refrigerate until serving, or spread directly on the refrigerated cake. To serve, run a hot, dry knife around the inside edge of the pan to loosen the cake, then transfer it to a serving platter. Slice with a hot, dry knife; serve chilled.
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Biryani Sauce Base
This base for Vegetable Biryani (see related recipe) can be prepared several days in advance and refrigerated in an airtight container.
	In a large saute pan over medium-high heat, heat 3 tablespoons of the oil until it is smoking. Add the sliced onion and cook for about 18 minutes, until golden, adding oil as necessary. Drain the fat from the pan and add the ginger and garlic; cook for 30 seconds. Add the turmeric, cayenne pepper and coriander, then add the chopped tomato and cook about 10 minutes, until the oil starts to separate and bubble around the edges. Remove from the heat and add the salt, garam masala, cardamom and mace. Transfer to an airtight container and refrigerate until ready to use. 
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Hara Kebab (Lentil and Spinach Cakes)
These are crisped yellow lentil and spinach cakes.
	Have ready a large rimmed baking sheet. 
	In a large pot of boiling salted water, wilt the spinach; it will take only about 30 seconds. Drain the spinach, rinse it with cold water until it has cooled, and squeeze out as much water as possible. Transfer to a food processor and pulse until it forms a dense, pesto-like paste. Transfer to a bowl and set aside. Clean the processor bowl and blade.
	In a large pot of boiling salted water over high heat, cook the yellow lentils for about 25 minutes, until they have softened. Drain and rinse with cold water until the lentils have cooled. Transfer to a food processor and pulse to form a paste. Transfer to a bowl and set aside.
	In a small skillet over medium-high heat, toast the cumin seeds for about 30 seconds. Let  them cool slightly, then transfer to a grinder and grind the seeds into a fine powder.
	In a large nonstick skillet over medium-high heat, heat 2 tablespoons of the oil until it is smoking. Add the yellow lentil paste and cook for 5 to 7 minutes, stirring constantly, until it becomes dry. Add the spinach paste and cook for about 5 minutes, stirring, until the mixture appears dry. Add the ginger, green chili pepper, garam masala, ground cumin seeds and salt. Spread the mixture onto the baking sheet to cool completely. 
	At this point, the mixture can be refrigerated in an airtight container for up to 2 days.
	When ready to cook, line a plate with paper towels. Divide the mixture into equal portions and form into patties no larger than 2 1/2 inches in diameter.
	Heat the remaining 2 tablespoons of oil on a griddle or in a large, nonstick skillet over medium-high heat, until the oil is smoking. Brown the patties for 2 minutes on each side, until golden. Drain on the paper towels; serve immediately, with mint chutney on the side.
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Moong Usal
Mung beans soften when they sprout and have a pleasant, nutty flavor, which makes them a good choice for this pilaf-like dish.
	Combine the mung beans and hot tap water in a medium bowl and let sit for several hours in a warm place until much of the water has been absorbed and the beans' skins are cracking open.
	Place a thick wet cloth on a baking sheet. Spread the mung beans over the cloth and cover with another wet cloth. Let sit at room temperature (in a warm place) overnight; the beans will sprout (at least 1/4 inch). 
	In a large stockpot over high heat, bring 4 quarts of lightly salted water to a boil. Add the sprouted mung beans and boil for 3 minutes, then drain and set aside. The consistency will be slightly crunchy.
	In a large saute pan over medium heat, heat the oil until is almost smoking. Add the cumin seeds and cook for several seconds. Add the onions and cook, stirring constantly, for about 5 minutes or until they are golden. Add the ginger and chili pepper; cook for 2 minutes. Add the spices, stirring to mix well; cook for 1 minute. Add the tomatoes and cook for 5 to 7 minutes, until the oil bubbles at the edges. Add the coconut milk and bring it to a boil, then add the blanched mung beans and cook for 4 to 5 minutes, until the mixture has a pilaf-like texture. Add the cilantro; cover the pan and cook for about 2 minutes. Serve hot. 
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Raita
This creamy condiment is often served as a "coolant" with savory, spicy Indian dishes.

(Laura Chase de Formigny for The Washington Post/food styling by Lisa Cherkasky for The Washington Post)


	Grate the cucumber on the coarse side of a box grater. Place the grated cucumber in a clean tea towel and gently squeeze out most of the water.
	In a medium bowl, stir together the yogurt, cucumber, cumin seeds, mint and salt until well-combined. Taste, and add more mint and/or salt, if needed. Serve chilled.
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Kadai Mushrooms
This spicy dish gets its name from the cooking vessel, similar to a wok, in which it's usually made.
	In a large skillet over high heat, heat 2 tablespoons of oil until it is smoking. Add the mushrooms and cook for about 10 minutes, stirring often, until their moisture evaporates. Transfer to a bowl and set aside.  
	Wipe the skillet clean and add the remaining 1 tablespoon of oil. Heat over medium-high heat until it is smoking. Add the garlic and cook for about 30 seconds, or just until it becomes golden and aromatic. Add the cilantro and crushed red pepper flakes, then the tomatoes, and cook for about 10 minutes, until the tomatoes have softened. Add the mushrooms, chili pepper, ginger and crushed coriander seeds. Cook for about 3 minutes or until the gravy has thickened. Season with kasoori methi, garam masala and salt. Garnish with the chopped cilantro. Serve hot.
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Pear Ginger Muffins
When life handed Emily Luchetti a houseful of weekend guests, fresh ginger and ripe pears, she created these moist, fruity muffins.
	Preheat the oven to 325 degrees. Line 18 standard muffin-tin wells with baking cups.
Combine the flour, baking powder and salt in a medium bowl. Set aside.
In the bowl of a stand mixer, combine the butter and sugars. Beat at medium speed for about 1 minute, until creamy and light. Add the eggs and beat until incorporated. Reduce the speed to medium-low and add the milk and vanilla extract, mixing well. Add the flour mixture and mix just until incorporated, then add the ginger and pears. Beat until distributed evenly; do not overbeat. Spoon the batter into the baking cups, filling them three-quarters full. Bake for 30 to 35 minutes or until a tester inserted in the center of a muffin comes out clean. (Their tops will not brown much.) Transfer the pans to a wire rack to cool for 10 minutes before serving.
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Shrimp Teriyaki
An uncomplicated glaze that is a far cry from sticky-sweet, store-bought sauces.
	Heat the soy sauce or tamari in a small saucepan over medium heat; add the sugar and stir until it dissolves.
	Rinse the shrimp.
	Heat the oil in a large saute pan or wok over high heat until it shimmers. Add the shrimp all at once. Toss the shrimp by pulling the pan toward you with a sudden jerk; that gets the shrimp to "jump" out of the pan; or stir them with a pair of long chopsticks or a wooden spoon. Cook for 3 to 4 minutes, until the shrimp begin to turn pink. Use a large slotted spoon to transfer the shrimp to a plate. Use paper towels to wipe the oil out of the pan. Return the heat to high and add the soy sauce-sugar mixture. Allow the mixture to boil for about 3 minutes or until it has reduced by half. Return the shrimp to the pan. Sprinkle the sesame seeds over the shrimp and stir to coat the shrimp in the sauce for about 1 minute, until the shiny glaze is evenly distributed.
Serve immediately.
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Shrimp and Eggs en Cocotte
A rich yet simple take on baked eggs done the way the French cook them at home.
	Preheat the oven to 350 degrees. Boil a kettle of water. Have ready a roasting pan large enough to hold six 4- or 5-ounce ramekins. Lightly coat the insides of the ramekins with the softened butter and place inside the pan.
	Combine the tomato, thyme and cream in a small saucepan over medium heat and cook for about 3 minutes or until the mixture just begins to thicken. Add the shrimp, stir to mix well, and remove from the heat. Season with salt and pepper to taste. Divide half the mixture among the ramekins.
	Crack an egg into each of the ramekins and spoon the remaining shrimp mixture on top. Transfer the pan with the ramekins to the middle rack of the oven; pour in enough boiled water to come one-third of the way up the sides of the ramekins. Bake for 12 to 15 minutes, or until the egg white is no longer translucent and feels firm when probed with a fork. (The yolk should still be runny.) Serve hot, with buttered toast points.
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Brown Butter Vinaigrette
The brown butter adds an extra quality of nuttiness to this vinaigrette, which is served at David Craig in Bethesda with a salad of fried green tomatoes, applewood-smoked bacon, gorgonzola cheese and pecans.
	In a small saucepan over medium heat, melt the butter and cook about 1 to 2 minutes, until it is light brown. Reduce the heat to low, add the garlic and shallot and cook for 1 minute, letting them "sweat." Add the sugar, pecans and sherry vinegar. Remove from the heat. Transfer to a medium bowl to cool completely. Slowly whisk in the oil until well combined; add salt and pepper to taste. 
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Thai Curried Chicken With Coconut and Mango
Inspired by the wealth of Asian food in the Washington area, chef Bonnie Moore set out to re-create a healthful dish that is easy to make at home.
	Combine the curry paste to taste, coconut milk, half-and-half and mango in a small skillet over medium-high heat. Bring to a boil, stirring occasionally, then reduce the heat to medium-low and cook for a few minutes to blend the flavors. Keep warm.
	Meanwhile, heat the oil in a large skillet over medium heat. Add the onion and cook for about 5 minutes, until it becomes translucent. Add the garlic and cook for 1 minute, adding chicken broth by the tablespoonful, if needed, to keep the  mixture from sticking and burning. Add the eggplant and the remaining chicken broth. Cook about 10 minutes, until the eggplant becomes tender. Add the sliced grilled chicken and stir gently to heat through. Add the curry mixture; season with salt and pepper to taste. Serve hot. 





This article was downloaded by calibre from https://www.washingtonpost.com/recipes/thai-curried-chicken-with-coconut-and-mango/



	Previous
	Articles
	Sections
	Next





	Previous
	Articles
	Sections
	Next



Spicy Seared Shrimp
Shrimpaholics, this one's for you, with lots of flavor from just a few ingredients.
	In a nonplastic (nonstaining) bowl, combine the lemon juice, garlic, 2 tablespoons of the oil, cilantro, cayenne pepper to taste, turmeric and salt. (Some frozen shrimp are salted, so remember to take that into account.) Stir well and taste; the marinade should be tangy and spicy. 
	Rinse and shell the shrimp, leaving the tails on, then devein them. Add them to the marinade as you work,  and toss to coat evenly. 
	Add the remaining 2 tablespoons of oil to a large skillet and heat over medium-high heat until the oil shimmers. Add the shrimp and marinade. Stir or toss the shrimp several times, then cover the skillet to keep the marinade from evaporating. Cook for about 5 minutes, or until the shrimp are just opaque. Transfer to a platter, pouring any remaining juices over. Serve hot or at room temperature.
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Spa-Style Chicken With Sun-Dried Tomatoes and Watercress
An interesting combination of flavors infuses the chicken and builds the sauce.
	Rehydrate the sun-dried tomatoes with about 1/2 cup warm water in a small bowl. Set aside. 
	Season both sides of the chicken breasts with salt and pepper to taste. 
	Heat the oil in a large pot over medium heat. Add the shallots and cook for 3 minutes, stirring, until they have softened. Increase the heat to high and add the wine, lemon juice, tarragon and sun-dried tomatoes. Cook for 1 minute. Add the chicken breasts, then pour in just enough of the water to cover them. Reduce the heat to medium-low and cook for 10 to 12 minutes, until the chicken is just cooked through. Transfer to a plate and cover loosely to keep warm. 
	Cook the liquid for 10 minutes, or until it has reduced by half. Remove from the heat. 
	To serve, divide the watercress among individual plates and place a chicken breast on each portion. Garnish with the sun-dried tomato mixture and drizzle the sauce over the top.
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Greek Vinaigrette
Greek vinaigrettes tend to have a higher oil-to-vinegar ratio than other oil-and-vinegar dressings do.
	Combine the first 6 ingredients in a container with a tight-fitting lid, then add the oils and shake to mix well.
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Sherry Vinaigrette
This can be made in less than a minute and will work well for dressing mesclun, arugula or baby spinach -- or just tomatoes or chilled, cooked green beans.
	Combine the ingredients in a squeeze bottle and shake. Adjust seasoning to taste.
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Muscat Vinaigrette
This is served with Rustico's salad of green, red and blue: mixed greens, fire-roasted grapes, radishes and Bailey Hazen cheese.
	In a medium saucepan over medium-high heat, bring the vinegar to a boil. Add the raisins and cook for 1 minute. Remove from the heat, cover and let stand for 5 minutes, then uncover and cool to room temperature. Transfer to a blender and puree at high speed. Add the oil in a slow, steady stream until well emulsified. Add the mustard and pulse to combine. Season with salt and pepper to taste.
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Spinach and Goat Cheese Bruschetta
This makes a quick, slightly sweet hors d'oeuvre.
	Combine the spinach, currants, pine nuts, shallot and goat cheese in the bowl of a food processor. Pulse until the mixture is smooth and uniformly green. 
	Preheat the broiler, grill or toaster. Toast the bread slices on both sides until golden brown. Rub 1 side of each toasted slice with the garlic clove, drizzle with olive oil and sprinkle with salt to taste. Top each with a spoonful of the spinach mixture and serve immediately. 
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Porter Ginger Salmon Skewers
This may forever change your opinion of dark ales: They pair well with seafood, says Lucy Saunders, a food and beer writer in Wisconsin who edits the Beercook.com Web site.
	Have ready eight 10- to 12-inch-long metal or wooden skewers (if using the latter, pre-soak them in water for 20 to 30 minutes). 
	Combine the porter, ginger, garlic, white pepper and soy sauce in a bowl; reserve 1/3 cup for basting. Transfer the remaining mixture to a large resealable plastic food storage bag. Add the cubed salmon, seal and shake gently to coat the fish evenly. Refrigerate for at least 1 hour and up to 4 hours.
	Prepare the grill: If using a gas grill, set at medium for indirect cooking. If using a charcoal grill, start the charcoal or wood briquettes. When the briquettes are hot, distribute the heated charcoal evenly under the cooking area.
	Alternate the salmon cubes, onion, bell pepper and mushrooms on the skewers. 
	Oil the grate and grill the skewers over medium heat for 6 to 8 minutes, turning every 2 minutes and basting often with the reserved marinade. The vegetables should be tender. Serve warm.
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Champagne Vinaigrette
This tart dressing is served at 1789 in Georgetown with a salad of mixed baby greens.
	Combine the vinegar, mustard, shallot and lemon juice in a bowl. Slowly whisk in the oils until they are emulsified. Season with salt and pepper to taste.
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Pan-Roasted Scallops With Mandarins and Chickpeas
Cinnamon and allspice bring out the sweetness of tender bay scallops.
	Peel 2 of the oranges, reserving some of the peel. Use a sharp knife to slice the peel into very thin strips (julienne) to make 2 tablespoons. 
	Combine the scallops, orange peel slices, cinnamon, allspice and oil in a large stainless-steel bowl. Cover and refrigerate for 1 hour. 
	While the scallops are marinating, segment the 2 peeled oranges. Working with 1 piece of fruit at a time, run a sharp knife along the sides of the dividing membranes to the core; twist the knife at the core to release the sections. Set aside. 
	Cut the remaining 2 oranges in half; squeeze their juice into a small bowl and set it aside.
	When ready to cook, cut the cucumber in half lengthwise and use a melon baller to scoop out balls of  cucumber flesh. Set aside.
	Heat a large nonstick skillet over high heat. Using a slotted spoon, transfer the scallops and orange peel strips to the skillet. Sear, stirring occasionally, for 1 to 3 minutes or just until the scallops are cooked through. Add the garlic, chickpeas, cucumber balls and reserved orange juice, stirring to combine. Heat through and add salt and pepper to taste. Add the reserved orange sections and mix well, then remove from the heat. Serve immediately.
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Blueberry Cornmeal Cake
This blueberry cake is nice for brunch.

(Stacy Zarin Goldberg for The Washington Post/food styling by Lisa Cherkasky for The Washington Post)


	Preheat the oven to 375 degrees. 
	Whisk together the flour, cornmeal, baking powder, salt and 1 cup of the sugar in a large bowl. In a separate bowl, combine the buttermilk, eggs and melted butter. Pour over the flour mixture, whisking to mix well. 
	Place the remaining tablespoon of butter in a 10-inch cast-iron skillet and heat in the oven for 5 minutes, then remove from the oven and swirl to coat the bottom of the skillet. Pour in the batter and scatter the blueberries on top. Sprinkle with the remaining 1/4 cup sugar and bake for 45 to 50 minutes, until evenly browned, with a baking sheet positioned on the rack below to catch any drips. Transfer to a wire rack to cool for about 30 minutes. Run a knife around the edge to loosen the cake; cut into 8 wedges. Serve warm or at room temperature.
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Pancetta Vinaigrette
This rich dressing is served warm at Restaurant Local in Easton, Md., with young spinach, gorgonzola cheese and cremini mushrooms.
	In a skillet or saute pan over medium heat, cook the pancetta, stirring frequently, for 10 minutes, or until the fat has been rendered and the pancetta has crisped. Add the shallots and garlic; cook for a minute or so, stirring constantly. Add the vinegar to deglaze the pan. Add the oil and cook until it bubbles at the edges. Remove from the heat and add the thyme, stirring to mix well. Season with salt and pepper to taste.
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Cin-Cyn
The Cin-Cyn is an alternative to the famed Negroni in which Cynar replaces the usual Campari.
	Combine the artichoke-flavored liqueur, gin, sweet vermouth and bitters in a cocktail shaker along with a squeeze of juice from 1 orange wedge. Fill with ice and shake until well chilled, then strain into a cocktail glass. Garnish with the remaining orange wedge.
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Sweet Baby Pea and Potato Salad 
This potato salad gets a light touch from its mint dressing.
	Place the potatoes in a pot and cover with cold water. Bring to a boil over medium-high heat. Cook for 15 to 30 minutes, until they can be pierced easily with a fork or thin knife. (Cooking time will vary depending on the size of the potatoes.)
	While the potatoes are cooking, steam or boil the peas for 3 to 4 minutes to defrost and heat. Drain and set aside.
	Finely chop 20 of the mint leaves; there should be about 2 tablespoons. Roll up the remaining mint leaves and cut into very thin strips (chiffonade); reserve for garnish. 
	Whisk together the vinegar, finely chopped mint, celery seed, sugar, and salt and pepper to taste in a large bowl. Add the oil in a slow stream, whisking constantly to create an emulsion. Taste and adjust seasoning as needed. Set aside.
	Drain the potatoes and let cool for 10 to 15 minutes before peeling. Cut into 1/2- to 3/4-inch chunks and transfer to the bowl with the dressing. 
	Add the peas and toss to combine. Garnish with the thinly sliced mint leaves and serve. 
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Spring Lamb With Rosemary, Basil and Mint and Roasted Red-Skinned Potatoes
Most lamb legs available in area markets are sold as semi-boneless or partially boneless.
	For the lamb and marinade: Place the meat fat side up on a work surface. Using a thin, sharp boning knife, carefully remove the thin, silvery membrane that covers the outside of the fat layer, taking care  to avoid cutting through the fat and into the meat. If the leg still has the femur bone attached, you can remove it easily by cutting open the leg along the edge of the bone where it runs through the thick part of the leg muscle. Turn the meat fat side down and carefully cut around the femur to separate it from the meat. Separate it from the shank by cutting through the cartilage that connects the two bones at their joint. (The shank bone will remain.) Set aside.
	In a food processor, combine the garlic, basil, mint and rosemary; drizzle with the olive oil and pulse several times, until the mixture becomes a kind of pesto paste. Spread half of the pesto evenly over the inside of the lamb where the bone was removed. Beginning at the shank, tie the lamb securely with kitchen twine, knotting it every 2 inches, so that the leg is back to its natural shape. Rub the remaining pesto on the outside of the tied lamb leg. Cover with plastic wrap and refrigerate overnight or for up to 24 hours.
	Adjust the lower rack near the bottom of the oven; preheat to 350 degrees. Have ready a shallow roasting pan. 
	Squeeze the halved lemon over the lamb and rub the juice into the meat.
	In a small bowl, combine the salt, pepper and crushed red pepper flakes; sprinkle the mixture evenly over the seasoned lamb leg and allow it to rest for 30 minutes at room temperature. Transfer the meat to the pan and roast for 1 1/2 hours;  the roast should be rare at this point.
	For the potatoes: Cut them in half and toss with the olive oil, rosemary and garlic in a mixing bowl. Scatter the potatoes around the roasting pan, sprinkle with salt and pepper and roast for about 30 minutes, or until a meat thermometer inserted into the thickest part of the lamb reaches 130 degrees. 
Transfer the lamb to a cutting board to rest for 15 minutes. (During this time the internal temperature will rise between 5 and 10 degrees.) While the lamb is resting, return the potatoes to the oven, if necessary, either to keep them warm or until they are fully cooked and nicely browned, 10 to 15 minutes.
	To serve, carefully cut away the kitchen twine and discard. Hold the lamb at the shank end and evenly slice the meat with a sharp carving knife. Transfer the shank to a warm platter and fan the slices out from the shank bone across the middle of the platter. Scatter the potatoes around the meat; if desired, garnish the platter with fresh herbs. Pour the juices from the pan and the cutting board over the meat and potatoes.
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Baked Ham With Ginger-Mango Glaze and Roasted Sweet Potatoes
Taking the time to find a hand-cured, bone-in, fully cooked ham with natural juices is well worth the effort.
	For the glaze: Combine the brown sugar, vinegar, chutney, mustard and nectar in a heavy-bottomed saucepan; bring to a boil over medium-high heat. Add the mango pieces, ginger, chili pepper and cinnamon stick. Reduce  the heat to medium-low and cook for 25 to 30 minutes, stirring frequently, until the mango is quite soft and the liquid is thick and bubbling. Let cool to room temperature. 
	Remove and discard the cinnamon stick and chili pepper. Press the mixture through a fine-mesh sieve into a stainless-steel or glass (nonreactive) bowl. Discard the pulp. Cover and refrigerate for at least 2 hours and up to 3 days.
	For the ham: Position a rack in the middle of the oven; preheat to 325 degrees. Have ready a large shallow roasting pan.
	Rinse the ham under cool running water to remove the solution and sticky residue (because it will burn) and dry thoroughly with paper towels. Use a sharp knife to carefully trim away the outer skin from the ham, leaving a layer of fat and a collar of skin around the shank bone. You may trim away some of the fat as well, but leave a 1/2-inch layer. Score the fat on the top of the ham in a 1- to 2-inch diamond pattern, cutting just slightly into the meat. Rub the allspice and cloves into the meat. Place the ham in the pan and bake for about 1 hour and 45 minutes, until the ham reaches an internal temperature of--0 degrees.
	For the sweet potatoes: Peel the potatoes, cut them into quarters and place in a large bowl; toss to combine with oil and salt. 
	After the ham has been baking for 1 hour, add the potatoes around the bottom of the roasting pan. Stir them occasionally so that they brown evenly and to keep them from sticking to the pan. 
	About 25 minutes before the ham has finished cooking, brush the top and sides evenly with the mango glaze. Increase the oven temperature to 350 degrees; the glaze will be bubbly.
	Transfer the ham to a cutting board and let it rest for 15 to 20 minutes. (At this point, you may return the potatoes to the oven, if necessary, either to keep them warm or to let them brown further.) Cut the ham into slices. Transfer to a warm platter and serve immediately with more glaze alongside.
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Taralli Dolci di Pasqua (Sweet Taralli)
This is a great traditional cookie, loosely based on a recipe shared by Marie Ciampi.
	Position racks in the upper and lower thirds of the oven; preheat to 350 degrees. Line 3 large baking sheets with parchment paper. 
	For the dough: Combine the flour and baking powder, mixing well. Set aside.
	Whisk the eggs in a large bowl, then whisk in the sugar, butter and vanilla extract, in that order. Fold in the flour mixture. Turn the dough out onto a floured surface and knead lightly to mix. Separate into 16 equal pieces. Roll each to a thick 8-inch rope, then press the ends together to form a circle. Place 5 or 6 on each baking sheet.
	Place the baking sheets on the upper and lower racks and bake for 15 minutes, then rotate top to bottom and front to back. Bake for 15 minutes, or until the taralli are slightly puffed and deep golden. Transfer to wire racks to cool completely.
	For the icing: Combine the ingredients in a large saucepan over low heat, stirring to combine and gently heat through. Brush over the tops of the cooled cookies. Sprinkle with the nonpareils, if desired.
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Taralli Napoletani (Neapolitan Salty Ring Cookies)
In southern Italy, taralli come in many sizes and flavors.
	Have ready 2 large rectangular cooling racks, turned upside down and lightly oiled.
	Pour the water into a bowl and whisk in the yeast. Whisk in the oil, mixing to combine.
	Combine the remaining ingredients in the bowl of a food processor. Pulse several times to mix. Add the liquid and pulse to combine; the dough will be coarse and will not quite form a ball. Let the processor run continuously for 10 to 20 seconds to knead the dough.
	Invert the dough into an oiled bowl and carefully remove the food processor blade. Turn the dough over so that the top is oiled, and cover the bowl with plastic wrap. Let the dough rise at room temperature until it increases in bulk, about 1 hour.
	After the dough has risen, scrape it out of the bowl onto a lightly floured work surface and use a bench scraper or knife to divide it in half. Roll each piece of dough under the palms of your hands to a 6-inch cylinder. Cut each cylinder of dough into 3 equal pieces, to make 6 pieces in all. Roll one of the cylinders to a 5-inch length and cut it into five 1-inch pieces. Repeat with the remaining cylinders of dough to make 30 equal pieces.
	One at a time, roll each piece of dough under the palms of your hands to make an 8-inch strand. Join the ends together to make a circle, pressing firmly to seal. Line up the formed taralli on a lightly floured work surface or rimmed baking sheets, making sure the taralli do not touch each other.
	Position oven racks in the upper and lower thirds of the oven and preheat to 375 degrees.
	Fill a large pot (such as one in which you would cook pasta) three-quarters full with water. Bring the water to a rolling boil over high heat. Set one of the prepared cooling racks on the stovetop (put a pan under it to catch drips) next to the pan of boiling water. Drop the taralli, 6 to 8 at a time, into the boiling water and remove them with a skimmer as soon as they float to the surface. Arrange the taralli, about an inch apart in all directions, on the cooling rack. Repeat until all of the taralli have been boiled and arranged on the racks.
	Transfer the cooling racks to the oven and bake the taralli about 15 minutes, then rotate the racks, top to bottom and front to back. Bake for 15 minutes, until the taralli are golden and crisp. Cool them on the racks they baked on.
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Gomiti With Green Beans and Pecorino
"Ridged elbow macaroni" just wouldn't sound as lyrical, but that's what gomiti is.
	Wash and stem the tomatoes. Score the bottom of each one with an X.
	Fill a medium bowl with ice water. Bring a medium saucepan of water to a boil. Add the tomatoes; wait 15 to 30 seconds, then use a skimmer or slotted spoon to transfer them to the ice water to stop the cooking. The skins should peel away easily. Cut the tomatoes into quarters, discard the seeds and coarsely chop the tomato flesh. Set aside.
	Bring a large pot of lightly salted water to a boil over high heat. 
	Meanwhile, lightly coat a small nonstick skillet with nonstick cooking oil spray and place over medium heat. Add the shallots and cook, stirring occasionally, for a few minutes, until they have softened and slightly caramelized. Set aside. 
	Add the pasta to the boiling water and cook for 4 to 6 minutes, then add the green beans and peas to the pot. The vegetables will be ready when the pasta is done (al dente). Drain and place in a large bowl. Add the oil, chopped tomato, marjoram, sauteed shallots and pepper to taste. Add the pecorino and toss well to combine. Serve immediately. 
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Shrimp, Andouille and Sweet Pea "Paella"
All in one pan: part paella, part jambalaya, part pilaf.
	Heat the oil in a large skillet over medium-high heat. Add the onion and cook for 3 to 4 minutes, until it has softened. Add the andouille and cook for a few minutes, stirring occasionally, until the slices start to brown. Add the rice and mix well; add salt and pepper to taste. Add the chicken broth or stock and let the mixture come to a boil, then reduce the heat to low, cover and cook for 10 minutes.
	Scatter the shrimp over the rice, then scatter the peas over the shrimp. Cover and cook, adjusting the heat so the liquid remains at a low boil, for 20 to 25 minutes or until all of the liquid is absorbed and the rice is cooked. Stir to combine; serve hot.
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Halek (Persian Haroset)
Gail and Yash Shirazi of Rockville make this for the 50 to 60 guests they have for Passover Seder each year.
	Use a grinder or food processor to chop the ingredients in batches until a pastelike consistency is achieved. The order of ingredients does not matter. Transfer the mixture to a large bowl. 
	When the ingredients have been processed, add the wine and honey, stirring to combine. Season with pepper to taste. Refrigerate in an airtight container for up to 8 days.
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Carrots and Almonds
A nice, light Sephardic side dish that writer Marge Piercy likes to serve at Passover.
	Heat a tablespoon of the oil in a large skillet over medium-low heat. Add the almonds and cook for 1 to 2 minutes, stirring, until they are warmed through. Transfer to a plate and set aside.
	Add oil to the skillet as necessary. Add the carrots and cook for 12 to 15 minutes, stirring occasionally. Add the fruit juice, stirring to combine; it will be absorbed quickly by the carrots. Add the sauteed  almonds, lemon juice, chives, nutmeg and salt to taste. Cook, stirring, for 1 minute. Serve  hot. 
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Passover Fava Bean Soup
Rockville resident Stella Ymar lived in Morocco until she was 15 and learned to make this typical Moroccan Passover soup from her mother.
	Heat the oil in a large saucepan over medium-high heat. Add the meat and brown for 3 to 5 minutes, then turn and brown for 3 to 5 minutes on the second side. Transfer the meat to a plate and set aside.
	Reduce the heat to low and add the onion and tomato to the saucepan. Cook for 5 to 7 minutes or until the vegetables have softened. Add the water (to cover), potatoes, beans and salt and pepper to taste. Bring to a boil, then reduce the heat to medium-low or low and return the meat to the pan. Cover and cook for about 1 hour or until the meat is tender.
	Transfer the meat to a plate and set aside. When it has cooled, trim any excess fat and cut meat into bite-size pieces. Discard the bones.
	In a food processor or blender, combine the cooked vegetables with the cilantro. Puree in batches until smooth. Adjust seasoning to taste. Return the mixture to the saucepan and add the cooked meat. Heat through over low heat and adjust seasoning to taste. (The consistency should be like a cream soup or pea soup.)
	Divide the soup among individual bowls and garnish with reserved cilantro. Serve hot. 
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Fresh Basil Pesto
Nina Simonds serves this nontraditional pesto year-round, but she puts it to especially good use during Passover.
	With the motor running, drop the garlic through the top of a food processor or blender, making sure it is evenly chopped. Add the basil leaves and pulse; use a spatula to scrape down the sides. Process until smooth, adding a little oil. Add the pine nuts and pulse to mince evenly. While the machine is running, add the balsamic vinegar and the remaining oil in a slow, steady stream until well combined. Add the salt and pulse several times to combine. Spoon the pesto into a bowl, cover and refrigerate for at least 1 hour. 
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Tender Brisket and Vegetables With Smoky Paprika
Nina Simonds's version of this Passover main-course staple was inspired by recipes from her mother and her Great Aunt Sophie.
	Combine the garlic, pepper, paprika and salt in a small bowl. Rub the mixture all over the brisket and let stand about 30 minutes at room temperature. 
	Preheat the oven to 400 degrees. Have ready a medium roasting pan.
	Place the brisket in the pan, fat side up. Arrange the onions around and on top. Roast about 30 minutes, uncovered, so that the onions are golden. Reduce the oven temperature to 325 degrees. Pour the tomato sauce over the brisket and spread to coat evenly. Slowly pour the water around the brisket and a little over the meat. Cover the pan with a tight-fitting lid or aluminum foil and roast for 2 hours, basting the meat 2 or 3 times with the liquid in the pan. 
	Add the carrots and potatoes, arranging them around the meat. Baste the meat and vegetables with the pan juices and sprinkle the carrots and potatoes lightly with salt. Roast, covered, for 1 hour, then increase the oven temperature to 400 degrees. Uncover and roast for 30 minutes or until the vegetables are very tender and golden. The brisket should also be tender when pierced with a knife. 
	Remove the meat, fat side up, to a cutting board and let cool slightly. Using a slotted spoon, remove the carrots and onions and arrange them around the edges of a serving platter or in a separate bowl. Skim the pan liquid, removing any fat. If the liquid is too thin, pour into a saucepan and cook, uncovered, over medium heat to thicken until it coats the back of a spoon. Taste the sauce for seasoning, adding salt, if necessary. With a sharp knife, carve the meat into thin slices across the grain. Arrange the slices in the center of the platter with the carrots and potatoes around the sides. Pour the sauce over the meat and vegetables, or serve on the side, if desired. 
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Pickled Quail Eggs
Teatro Goldoni chef Fabrizio Aielli serves these small gems a number of ways, including with a dab of Taleggio cheese on top and a thin slice of raw tuna alongside.
	In a large pot over medium-high heat, combine all the ingredients except the quail eggs. Cook for 15 to 20 minutes; the liquid should be at a low boil. Set aside to cool slightly. Discard the lemon wedge and bay leaves. 
	Have ready a bowl of ice-cold water, a cloth napkin and a sterile jar with a tight-fitting lid. The jar should be large enough to hold the peeled eggs and the cooked liquid.
	Place a cloth napkin on the bottom of a separate large pot and place the eggs on the napkin. Cover with water by an inch or so and bring to barely a boil over medium heat. Remove from the heat, cover and let sit for 4 to 5 minutes, then use a slotted spoon to transfer the eggs to the cold-water bath until they are cool enough to handle, 2 to 3 minutes. Carefully peel the eggs and let them come to room temperature. Place the eggs in the jar and add the reserved cooking liquid. Seal tightly and wrap the jar in the napkin.
	Bring a large stockpot of boiling water to a boil over high heat. Make sure the jar is covered with water by at least 2 inches. Carefully place the jar in the boiling water, weighing it down with something that will keep the jar stationary. Boil for 35 to 40 minutes. Turn off the heat and let the water cool to about room temperature. Refrigerate the jar of eggs until ready to serve.
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Abigail's Top-Secret Brisket of Beef
Mildly sweet and very rich, this recipe's secrets lie in its unusual preparation and the addition of pears to the vegetable mix.
	Preheat the oven to 350 degrees. Lay a large piece of aluminum foil on a work surface.
	Combine 1/2 teaspoon salt, 1/2 teaspoon pepper, the thyme and the Passover cake meal in a small bowl. Lightly coat both sides of the brisket, shaking off any excess seasoned flour. 
	Heat the oil in a large Dutch oven over medium-high heat. Brown the brisket for about 2 minutes on each side, then transfer to the foil. 
	Reduce the heat to medium. Add the onions and carrots and cook for 6 minutes, stirring occasionally. Add the garlic and pears and cook for 2 minutes. Transfer the mixture to a large bowl and set aside. (You should have about 12 1/2 cups of cooked vegetables and fruit.)
	Add the broth, wine and honey to the Dutch oven; bring to a boil over high heat, stirring to combine. Return the brisket to the pot. Cover and place in the oven. Cook, without removing the lid, for 2 1/2 hours. Add the vegetable mixture and cook, covered, for 30 to 45 minutes, or until the meat is fork-tender. 
	Place a wire rack over a large rimmed baking sheet. Transfer the brisket to the rack. 
	Use a large slotted spoon to transfer the vegetable mixture to a large covered dish to keep warm.
	Strain and reserve the cooking liquid from the Dutch oven; return the liquid to the pot, along with any juices that have accumulated on the baking sheet. Bring to a boil, uncovered, over high heat and cook for about 40 minutes, or until the sauce has reduced by half. (It should be syrupy enough to coat the back of a spoon.) 
	Cut the brisket across the grain into 1/4-inch slices. Return the meat and its juices to the sauce. To serve, either add the warm vegetable mixture to the sauce or serve alongside the sauced brisket. 
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Roasted Asparagus With Garlic Dressing
Roasting asparagus spears in a very hot oven or grilling them gives them a unique and delicious flavor and texture.
	Preheat the oven to 475 degrees. Have ready a large baking sheet.
	Rinse the asparagus and drain on paper towels. Transfer the spears to the baking sheet and brush or toss with the olive oil, then arrange them on the sheet in a single layer. Roast the spears, turning them occasionally, for 10 to 12 minutes or until tender when pierced with the tip of a knife. (You also may grill or steam the asparagus for 4 to 5 minutes until tender.) Arrange on a serving plate. 
	Combine the soy sauce, garlic, sugar and water, stirring until the sugar has dissolved. Pour the dressing over the asparagus or serve as a dipping sauce. Serve warm or at room temperature. 
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Cheese Puffs (Gougeres)
This is Michel Richard's version of cheese puffs, using French cream puff dough, pate a  choux.
	Preheat the oven to 325 degrees. Line a baking sheet with parchment paper or a silicone liner.
	Combine the water, milk, salt, cayenne pepper and butter in a medium saucepan. Bring to a boil over medium heat; then turn off the heat. Add the flour all at once. Mix with a whisk for 30 seconds, just until the mixture turns into a mass. Whisk in the eggs one at a time, making sure not to add the next egg until the previous one is completely incorporated and the batter is somewhat stiff, with a silky consistency. Once all the eggs are incorporated, beat in the Parmesan cheese. 
	Transfer the thick, batter-like dough to a pastry bag fitted with a 1/2-inch round tip (or use a resealable plastic food storage bag and cut off 1 of the bottom corners).  Pipe walnut-size balls of dough onto the paper, spaced 1 inch apart. Sprinkle a little cheese on top. Bake for 20 minutes. (They should puff slightly.) Transfer to a serving plate and serve immediately.
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Ombligo Borracho (Tipsy Navel)
Serve this fun, peachy drink at your next '80s party; it will appeal to the sweet tooth and feed the nostalgia.
	Combine the vodka, liqueurs and orange juice in a cocktail shaker. Fill with ice and shake well, then strain into a martini glass. Garnish with the orange peel twist.
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Vermouth Cassis
This is a lovely warm-weather cocktail that really showcases the vermouth.
	Fill a highball (tall) glass with ice. Add the vermouth and creme de cassis. Top with club soda and stir to mix well.
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Juicy Pork With Prunes
Kids, you can take over dinner duties tonight and make this meal.
	Preheat the oven to 375 degrees. Line a rimmed baking sheet with aluminum foil. Cut eight 6-inch pieces of kitchen twine and lay them out on a work surface, spaced about 1 1/2 inches apart. 
	Use a small knife to cut a 1-inch-deep slit down the length of the tenderloin to create a pocket for the filling, leaving 1 inch on each end uncut. Fill the pocket with the prunes, placed closely side by side. Add all but 1 tablespoon of the cheese, pushing it in among the prunes with your fingers. Place the stuffed tenderloin on top of the lined-up pieces of twine and tie the strings around the meat, pulling them tight to close the pocket. Season the outside of the meat with a good sprinkling of salt and pepper. Place on the baking sheet, slit side down, and sprinkle the top of the pork with the remaining tablespoon of cheese. Bake for 20 minutes, then transfer to a cutting board to rest for 5 minutes. Discard the string and cut the meat into 1/2-inch-thick slices; serve immediately. 
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Walnut-Olive Oil Sponge Cake
Light, delicate and not overly sweet, this cake is made without cholesterol, butter or wheat flour.
	Preheat the oven to 350 degrees. Lightly grease the sides of a 9-inch round cake pan with 1/2 teaspoon of the olive oil, and line the pan base with a circle of parchment paper.
Place the walnuts in a small nonstick skillet over medium-low heat and toast for 1 to 2 minutes, shaking occasionally. Transfer to a cutting board and chop finely (or use a food processor to pulse the nuts until coarsely ground). Set aside. 
Combine the rice flour, cornstarch, baking powder and salt, and set aside.
In a stand mixer or with a hand mixer, on low speed, beat the egg substitute and sugar for about 3 minutes, until slightly foamy. Add the remaining 1/3 cup olive oil and the sherry around the edges of the bowl and mix just to combine. 
Transfer the bowl to a work surface. Using a Microplane grater or zester, zest the orange right over the bowl so as not to lose any of the aromatic oil, reserving the fruit for another use.
Sift the flour mixture over the batter and fold in the toasted chopped walnuts. Pour the batter into the pan and bake for about 25 to 30 minutes, until a tester inserted into the center of the cake comes out clean. (The top of the cake may not be uniformly brown, but do not overbake.) Transfer the pan to a wire rack and let stand for 10 minutes, then invert, discard the parchment paper and place the cake, right side up, on the wire rack to cool completely. Dust with confectioners' sugar before serving.
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Vegetable Bouillabaisse With Aioli

	Prepare the aioli: Place a steamer basket in a medium saucepan filled with 1 inch of water. Over medium-high heat, bring the water barely to a boil. Place the potato cubes in the basket, cover and cook/steam for about 20 minutes, until completely tender when pierced with a knife. Transfer the potatoes to a food processor. Add the garlic, egg yolk and about 2 tablespoons of olive oil to allow the blade to turn; process until the mixture is smooth. With the machine running, slowly drizzle in the remaining oil, stopping to scrape down the sides as necessary. Season the aioli to taste with salt, cayenne pepper and lemon juice. (If the aioli seems too heavy, lighten it by adding a tablespoon of water.) Refrigerate in an airtight container for up to 3 days. Bring to room temperature before serving (30 minutes). 
	For the soup: To prepare the artichokes, fill a large bowl with water and squeeze half a lemon into it. Set aside. 
Peel off and discard the outer 3 layers of leaves from each artichoke and use a sharp paring knife to cut away 2 inches from each top. Cut around the outside perimeters of the artichokes to remove the remaining leaves and then down the stems to remove the tough, bright-green outer flesh. Rub the exposed surfaces with the other lemon half to prevent discoloration. Cut the artichokes into 8 pieces (like a pizza) and then slice away all traces of the fuzzy choke from each of the 8 hearts. Rub each piece with the lemon half and place in the bowl of lemon water. Set aside. When ready to use, remove the artichokes from the water and pat them dry on paper towels. 
	Cut each leek lengthwise into quarters and cut each one crosswise into 1/2-inch slices. Place them in a large bowl of warm water and use your hands to separate the rings and remove all of the sand from them. Skim the leeks from the water and pat them dry on paper towels.
	Cut the zucchini in half lengthwise, then into 1/2-inch half-moon slices.
	Cut the fennel bulb into quarters and cut those into 6 1/2- to 7-inch slices. (They don't need to be even.) Rinse the slices in a large bowl of warm water (as with the leeks), then remove and pat dry on paper towels.
	Place a large, heavy casserole over medium heat. Add the olive oil, onion and artichoke hearts. Cook for 5 minutes, stirring regularly. Add the leeks and orange peel, then the garlic, saffron and star anise, stirring to combine. Add the fennel, then the juice, wine, anise-flavored liqueur, thyme, bay leaf, salt and pepper. Bring to a boil, then reduce the heat to medium-low. Cover and cook until the artichokes are cooked through (but still firm) and the leeks are tender, about 10 minutes. 
	Remove and discard the thyme sprig, bay leaf and orange peel. Add the zucchini, baby spinach and sugar, stirring to combine. Cook for a few minutes until the spinach has wilted. Add salt as necessary. Add the celery and cook for 1 minute. Remove from heat. 
	To assemble: Divide the soup among shallow bowls. Spread the aioli on the toasted French bread slices. Sprinkle them with the chopped parsley, and garnish each bowl with 2 slices. Serve immediately. 
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Cornmeal and Cheese Shortbread
A tender nibble to serve with a glass of wine, either plain or with salsa for dipping.
	Preheat the oven to 375 degrees. Have ready a sheet of aluminum foil and a baking sheet.
In a food processor, combine the butter, egg and cheese, pulsing to mix well. Add the masa harina, baking powder and salt, pulsing just to combine. With the motor running, add the milk slowly through the top opening to form a soft ball of dough.
Dust the foil lightly with masa harina and scrape out the dough onto the dusted surface. Knead for 1 to 2 minutes, until the dough is smooth. Dust with a little more masa and pat the dough into a 10-inch circle, about 1/4-inch thick, creating a slightly crimped edge with your forefinger and thumb, if desired. Slide the baking sheet under the foil. Bake for 10 minutes, until the shortbread starts to brown at the edges. Transfer the baking sheet to the stove top while you preheat the broiler.
Position the top oven rack 4 to 5 inches from the broiler element. Return the baking sheet to the oven and broil the shortbread for 3 to 5 minutes, until its surface is dappled brown and gold; watch closely to avoid overbrowning. Cut into 10 wedges. Serve warm or at room temperature.
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Salmon With Red Wine Shiitake Sauce
Baking slowly at a low temperature is a technique Michel Richard uses to ensure that salmon, tuna and swordfish will stay moist and still cook evenly throughout.
	For the sauce: In a heavy medium skillet over medium-high heat, bring the vinegar and shallots to a boil. Add the stock, wine, garlic and thyme. Cook for about 15 minutes, until the liquid has reduced to 1 cup. Remove from the heat. Cover and set aside. (This can be prepared 1 day ahead and refrigerated.)
In a heavy medium skillet over medium-high heat, combine the peanut and sesame oils until they are smoking. Add the mushrooms and cook for 4 to 5 minutes, stirring occasionally, until golden brown. Add the soy sauce, stirring to combine. Transfer to a bowl; cover loosely and set aside.
	For the salmon: Preheat the oven to 200 degrees. Season the salmon with salt and pepper.
	In a large ovenproof nonstick skillet over medium-high heat, heat the oil. Add the salmon and brown lightly for 1 minute; turn and brown on the second side for 1 minute. Transfer the skillet to the oven and bake for about 15 minutes, or until the salmon is just opaque throughout. Remove pan from the heat and cover loosely with aluminum foil while you finish the sauce.
	To serve: Rewarm the sauce over medium-high heat. Discard the thyme sprig, if using, and add the mushrooms, stirring gently to coat with the sauce. Place a piece of salmon fillet in the center of each of four plates and spoon the sauce over until completely covered. Serve immediately.
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Reverse Manhattan
An updated classic, with a twist.
	Fill a cocktail shaker with ice. Add the vermouth, bourbon and bitters and shake well. Strain into a chilled cocktail glass; garnish with a twist of orange peel or maraschino cherry.
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Chocolate Mousse
An optional garnish of crushed almond-flavored cookies adds an extra touch to this classic French dessert.
	In a large stainless-steel bowl set over a saucepan of gently boiling water, melt the chocolate, stirring just until smooth. Set aside to cool slightly. 
	In a separate bowl, use an electric mixer or a stand mixer fitted with a whisk attachment to beat the egg whites and salt until soft peaks form. Add the sugar, 1 tablespoon at a time, and beat until the whites form a satiny, soft-peaked meringue, about 1 full minute. Set aside. 
	In a separate bowl, whip the cream until soft peaks form. 
	To assemble, whisk one-third of the whipped cream into the chocolate to lighten it, then fold the rest of the cream into the lightened chocolate until well combined. Fold the meringue into the lightened chocolate mixture until well incorporated; be careful not to overmix. Cover and refrigerate for at least 4 hours and preferably overnight.
	To serve, spoon egg-shaped mounds of the mousse into 6 to 8 crystal glasses.  Let the mousses come to room temperature for about 15 to 30 minutes before serving.  Top with crushed amaretti cookies, if desired.
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Pan-Seared Carolina Shad With Asparagus and Shallot Vinaigrette
Grab the shad while it's here, and keep it simple.
	For the shallot vinaigrette: In a medium bowl, combine the minced shallot and rice wine vinegar. Add the oil in a slow, steady stream, using a whisk to incorporate and create an emulsion. Add the fresh herbs; season with salt and pepper to taste. Set aside.
For the asparagus: Heat a grill pan on medium-high heat. 
Combine the asparagus, oil and salt and pepper to taste. Cook the asparagus for 3 to 4 minutes, turning as needed, or until tender. Transfer to a plate and set aside.
For the shad: Heat the oil in a medium nonstick skillet over medium heat until it shimmers. 
Season the fish on both sides with salt and pepper to taste. Lightly coat both sides of the fillets with flour, shaking to remove any excess. Place in the skillet, skin side up, and cook for about 2 minutes or until golden brown. Carefully turn over and cook for 2 to 3 minutes, until golden brown. The fish should be flaky but firm.
To assemble: Place the fillets on individual plates with the asparagus. Drizzle some vinaigrette on the asparagus and garnish with the fresh herbs, if desired. Serve immediately.
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Cane Syrup Sauce
An easy-to-prepare sauce that can be made in the same pan used to pan-fry boneless duck breast.
	In the skillet used to sear the duck breasts over medium-high heat, add the chicken stock to deglaze, scraping to dislodge any browned bits from the bottom of the skillet. Add the cane syrup, hot pepper sauce, jalapeno or chili powder and Cajun seasoning, stirring to combine. Reduce the heat to medium and cook about 3 minutes, or until the sauce thickens. Add the butter and port, stirring constantly. Reduce the heat to low and return the seared duck breasts to the skillet, along with any juices that have accumulated on the plate. Turn the duck breasts over to coat with the sauce and cook for 2 to 3 minutes (for medium-rare).
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Duck Breasts With White Bean Puree
A half-hour marinade imparts subtle flavor to the meat.
	For the marinade: Combine the first four ingredients in a wide, shallow bowl. Lightly score the duck breasts and place them in the marinade, turning to coat both sides. Let stand for 30 minutes.
Meanwhile, make the bean puree: Heat the oil in a medium nonstick skillet over medium-low heat. Add the onion and cook for about 5 minutes, stirring, until the onion has softened. Add the garlic and cook for 1 minute, stirring. Transfer to the bowl of a food processor. Add the beans, the sage, vinegar, salt, if using, and pepper; process until smooth. Transfer to a medium saucepan and add the tomatoes to taste, stirring to combine. Cover and heat through over low heat; keep warm. 
For the duck breasts: Position the top oven rack 4 to 5 inches from the broiler element and preheat the broiler. Have ready a medium broiler pan.
Discard the marinade and pat the duck breasts dry with paper towels. Lightly spray both sides of the breasts with nonstick cooking oil spray and season with pepper to taste. Place the breasts on the pan and broil for 4 minutes, then turn them over and broil for 3 to 4 minutes or until medium-rare. Transfer the duck to a cutting board and let rest for at least 5 minutes. Cut on the diagonal into thin slices.
To serve, divide the warm puree among individual plates and top with the duck breast slices. Serve immediately.
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Plum-Cinnamon Sauce
An easy-to-prepare sauce that can be made in the same pan used to pan-fry boneless duck breast.
	Heat the duck fat in a skillet over medium heat. Add the shallots and cook for 2 minutes, stirring constantly. Reduce the heat to medium-low and add the garlic; cook for 20 seconds. Add the wine or vermouth and white wine vinegar. Increase the heat to medium-high and bring to a boil (dislodging any browned bits that may remain in the skillet, if it was used to pan-fry the duck breasts). Cook for 2 to 3 minutes, until the liquid has reduced by half. Add the honey and cook for a few seconds, stirring to dissolve. Add the plums and cinnamon, stirring to combine and heat through. To serve, top thin slices of duck breast with the warm sauce.
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Dried Cherry Confit
  There are nice and easy sauces to be made from the drippings and flavor stuck to the bottom of a skillet just used to cook duck breasts.
	Heat the duck fat in a skillet over medium heat. When the duck breasts have finished cooking and have been transferred to a plate to rest, drain all but 1 teaspoon of fat in the pan and add the shallot, cook for 2 minutes over medium-low heat, stirring until translucent. Add the dried cherries and Marsala or Madeira and increase the heat to medium to bring to a low boil. Cook for about 20 minutes, or until the cherries are soft and glazed and the liquid has almost evaporated. Add the thyme, and pepper to taste. Remove from the heat; add salt to taste and a squeeze of lemon juice, if desired.
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Eggplant Rolls
These vegetarian rolls are light yet filling, reminiscent of a summer meal.
	Preheat the oven to 375 degrees. Have ready a large rimmed baking sheet. Lightly grease a large grill pan or griddle with nonstick cooking spray oil; heat over medium-high heat. (If you're making the quick tomato sauce -- see Foster's Savory Tomato Sauce recipe -- start that preparation; it will add about 15 minutes to the overall time.)
In a small bowl, combine the oil and vinegar; brush on both sides of the slices. Sprinkle both sides with salt and pepper to taste. Cook the eggplant for 3 to 4 minutes, then turn over and cook for 3 to 4 minutes, until tender and golden. Transfer the slices to the baking sheet, with the tapered ends on the far edge of the sheet. 
While the eggplant is cooking, combine the ricotta and Parmesan cheeses and half the basil in a medium bowl; season with salt and pepper to taste. Set aside.
Divide the cheese mixture evenly among the eggplant slices, starting 1 inch from the wide end and leaving a 1/4-inch margin on the sides. Roll each slice away from you and arrange the rolls together, seam side down on the baking sheet.  Spoon the tomato sauce over them; bake for 10 to 15 minutes, until warmed through. Top with a sprinkling of Parmesan and the remaining basil. Serve warm.
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Arts & Entertainment
Museum and gallery exhibits in the D.C. area this week
Check out what's on tap at area museums and galleries.

The National Archives Museum is hosting the exhibition "Road to Revolution" through April 30. (Salwan Georges/The Washington Post)


By Washington Post staff | 2026-03-12
The following special exhibitions are on view at area museums. For a complete list of all permanent, indefinite and long-term exhibitions, please consult individual museum websites. Museums marked with an * are free. Note: The National Geographic Museum and the Smithsonian's Arts and Industries Building are temporarily closed for renovations.
CAPITAL JEWISH MUSEUM "Blacklisted: An American Story," through Sept. 7. On loan from Jewish Museum Milwaukee, this exhibition explores the Red Scare and the Hollywood blacklist through film, personal narratives, artifacts, costumes and photography.
The museum features two ongoing exhibitions about Jewish history, from 1790 to today, and how to build a better future in the National Capital Region: "What Is Jewish Washington?" and "Connect. Reflect. Act." 575 Third St. NW. capitaljewishmuseum.org
*DUMBARTON OAKS "The Stimulant Sea: Sugar, Coffee, & the Acquisition of Taste," through April. An exploration of how trade between the Red Sea, the Mediterranean and the Indian Ocean connected and commodified sugar and coffee. 1703 32nd St. NW. doaks.org
*FOLGER SHAKESPEARE LIBRARY "Contemporary Art at the Folger,"  through April. Small solo exhibitions feature the work of four recent artist fellows at the Folger Institute. 
"Imagining Shakespeare: Mythmaking and Storytelling in the Regency Era," through Aug. 2. Seen on view together for the first time since London's Boydell Shakespeare Gallery closed in 1805, 14 paintings depict pivotal scenes from William Shakespeare's plays while also speaking to how the playwright was refashioned into a cultural icon. 201 East Capitol St. SE. folger.edu
*GEORGE WASHINGTON UNIVERSITY MUSEUM AND TEXTILE MUSEUM "Source Material: Lessons in Responsible Fashion," through April 11. Historical garments from the Textile Museum's collection are paired with works by contemporary fashion designers using responsible materials and resources.
"Adorning the Horse: Equestrian Textiles for Power and Prestige," through June 20. A display of 60 textiles encapsulates centuries of global history through the lens of equine culture. 701 21st St. NW. museum.gwu.edu
HILLWOOD ESTATE, MUSEUM AND GARDEN "On Time: Giving Form to the Fleeting," through June 14. This chronologically organized exhibition highlights the most extravagant watches and clocks from the Hillwood collection. 4155 Linnean Ave. NW. hillwoodmuseum.org
*HIRSHHORN MUSEUM AND SCULPTURE GARDEN "Basquiat x Banksy," through Sept. 7. The exhibition highlighting two paintings, one by Jean-Michel Basquiat and one by Banksy, marks the first time either artist's work has been presented at the museum.
"Revolutions: Art From the Hirshhorn Collection, 1860-1960," through Nov. 29. This collection presents 208 artworks made during a period defined by evolutions in science, philosophy and mechanization.
"Adam Pendleton: Love, Queen," through Jan. 3. A collection of the American conceptual artist's work features his paintings and a new video installation.
"Big Things for Big Rooms," through July 4, 2027. This two-part exhibition explores the development of immersive, large-scale artworks since the late 1960s. Seventh Street and Independence Avenue SW. hirshhorn.si.edu
*LIBRARY OF CONGRESS "The Two Georges: Parallel Lives in an Age of Revolution," through July 4. Papers from the Library of Congress and the Royal Archives explore the lives of George Washington and King George III in their own words. Thomas Jefferson Building, 10 First St. SE. loc.gov
MUSEUM OF THE BIBLE "Dead Sea Scrolls," through Sept. 7. An exhibition featuring biblical texts and scrolls from the community at Qumran in the West Bank, plus artifacts that exemplify life and Judaism during the Second Temple period. 400 Fourth St. SW. museumofthebible.org
MUSEUM OF CONTEMPORARY ART ARLINGTON Four exhibition are on view through May 24: "Stephanie Lane: Meta Physika," "Pau S. Pescador: Working," "James Stephen Terrell: Take Me to the Water" and "Within Reach: Artists & the Built Environment." 3550 Wilson Blvd., Arlington. mocaarlington.org
*NATIONAL AIR AND SPACE MUSEUM Five new galleries are ongoing amid the museum's renovations: "Aerospace and Our Changing Environment," "Futures in Space," "Boeing Milestones of Flight," "Barron Hilton Pioneers of Flight" and "World War I: The Birth of Military Aviation." Sixth Street and Independence Avenue SW. airandspace.si.edu
*NATIONAL ARCHIVES MUSEUM "Road to Revolution," through April 30. This rotating exhibition series highlights records related to the American Revolution, the Revolutionary War and the Declaration of Independence.
"The American Story," ongoing. A redesign of the museum's permanent exhibits highlights an 1823 stone engraving of the Declaration of Independence, George Washington's annotated copy of the Constitution and more. 701 Constitution Ave. NW. museum.archives.gov
NATIONAL BUILDING MUSEUM "Brick City," through August. U.K.-based artist Warren Elsmore uses Lego pieces to re-create destinations from all seven continents, including New Orleans during Mardi Gras and medieval Japanese castles.
"The Tuskegee Chapel: Paul Rudolph X Fry & Welch," ongoing. Sketches, models, full-scale brick replicas and a robotically built sculpture highlight the material and design innovation of a Tuskegee University landmark.
"A Better Life for Their Children: Julius Rosenwald, Booker T. Washington, and the 4978 Schools that Changed America," ongoing. This exhibition features the narratives and photographs of Andrew Feiler, who tells the story of how thousands of schoolhouses were built across the segregated South.
"Coming Together: Reimagining America's Downtowns," ongoing. A multimedia exploration of how lessons learned during the pandemic are shaping the future of American city centers.
"Mini Memories: Souvenir Buildings From the David Weingarten Collection," ongoing. A showcase of 400 miniature building souvenirs from nearly 70 countries.
"House & Home," ongoing. A collection of photographs, models, films and objects that examine American homes both familiar and unconventional.
"Building Stories," ongoing. This immersive exhibition dives into the world of architecture, engineering, construction and design as depicted in children's books. 401 F St. NW. nbm.org
*NATIONAL GALLERY OF ART "Back and Forth: Rozeal., Titian, Cezanne," through April 26. The striking similarities between Titian's 16th-century works and paintings by Rozeal. and Paul Cezanne are highlighted.
"In the Tower: Chakaia Booker," through Aug. 2. This exhibition features three wall relief sculptures from Booker, who is renowned for turning discarded tires into abstract art.
"Mary Cassatt: An American in Paris," through Aug. 30. Forty paintings, drawings and prints marking the centennial of the painter's death. Sixth Street and Constitution Avenue NW. nga.gov.
*NATIONAL MUSEUM OF AFRICAN AMERICAN HISTORY AND CULTURE "At the Vanguard: Making and Saving History at HBCUs," through July 19. More than 100 objects from five historically Black colleges and universities encapsulate those institutions' academics, arts and campus activities.
"Reckoning: Protest. Defiance. Resilience.," ongoing. The exhibition focuses on the Black Lives Matter movement and art that depicts resistance and protest. 14th Street and Constitution Avenue NW. nmaahc.si.edu
*NATIONAL MUSEUM OF AFRICAN ART "Here: Pride and Belonging in African Art," through Aug. 23. Featuring nearly 60 artworks, this exhibition highlights the contributions of LGBTQ+ artists from Africa and its diaspora.
"Benin Bronzes: Ambassadors of the Oba," ongoing. Nine bronze artifacts taken by the British during the Benin Punitive Expedition of 1897 are on display as part of a long-term loan from the National Commission for Museum and Monuments in Nigeria.
"Sanctuary: Mekdes," ongoing. Through seven sculptures, Ethiopian American artist Tsedaye Makonnen confronts the dehumanization of Black women, femme people and their communities.
"Visionary: Viewpoints on Africa's Arts," ongoing. An installation organized around seven viewpoints designed to shape the manner in which African art is experienced.
"Currents: Water in African Art," ongoing. Artworks from the museum's permanent collection underscore water's role as a potent cultural force. 950 Independence Ave. SW. africa.si.edu
*NATIONAL MUSEUM OF AMERICAN HISTORY "Corazon y Vida: Lowrider Culture," ongoing. This exhibition about lowriders -- custom cars with elaborate paint jobs and hydraulics for bouncing -- includes photography, tools of the trade and two classic Chevy Impalas. Constitution Avenue NW, between 12th and 14th streets. americanhistory.si.edu
*NATIONAL MUSEUM OF THE AMERICAN INDIAN "Making a Statement," through March. An installation of two gowns worn by Oscar-nominated actor Lily Gladstone.
"Water's Edge: The Art of Truman Lowe," through Jan. 1. This retrospective of the Ho-Chunk artist features minimalist sculptures made of willow branches, feathers and other organic materials.
"InSight: Photos and Stories from the Archives," ongoing. These photos, selected from more than half a million stewarded by the museum, offer intimate insight into Indigenous lives. Fourth Street and Independence Avenue SW. americanindian.si.edu
*NATIONAL MUSEUM OF ASIAN ART "Reasons to Gather: Japanese Tea Practice Unwrapped," through April 26. A display of 11 historic tea utensils and accessories.
"Shifting Boundaries: Perspectives on American Landscapes," through July 26. A variety of experts were recruited to develop themes, curate artworks and write labels for this exhibition that casts paintings of New England landscapes in a new light.
"Ruffled Feathers: Creating Whistler's Peacock Room," through Jan. 31. This exhibition, situated next to artist James McNeill Whistler's Peacock Room, uses paintings and other art to explore the room's history. 1050 Independence Ave. SW. asia.si.edu
*NATIONAL MUSEUM OF NATURAL HISTORY "Dazzling Diversity," through May 11. Early natural history books from the Smithsonian Libraries and Archives put scientific knowledge of the insect world on display.
"Cellphone: Unseen Connections," through June 2028. This exhibition, about the way phones connect us to the natural world, features multimedia installations, a sprawling graphic novel and more than 750 objects. 10th Street and Constitution Avenue NW. naturalhistory.si.edu
NATIONAL MUSEUM OF WOMEN IN THE ARTS "Making Their Mark: Works From the Shah Garg Collection," through July 26. Featuring around 80 artworks from the past eight decades, the exhibition underscores connections between intergenerational and international artists with a knack for bucking conventions.
"Remix: The Collection," through Oct. 25. Familiar collection favorites are displayed alongside recent acquisitions. 1250 New York Ave. NW. nmwa.org
*NATIONAL PORTRAIT GALLERY "From Shadow to Substance: Grand-Scale Portraits During Photography's Formative Years," through June 14. An exhibition tracking the growth of the grand-scale, whole-plate photography format.
"The Outwin 2025: American Portraiture Today," through Aug. 30. This selection highlights 30-plus portraits from more than 3,300 entries to the triennial Outwin Boochever Portrait Competition.
"American Winners: Athletes and Entertainers Who Shaped the Nation," through Sept. 7. More than 50 works from the gallery's collection highlight Americans at the pinnacle of athletic performance and creative expression.
"Portrait of a Nation: 2025 Honorees," through Nov. 15. Steven Spielberg, Temple Grandin and Jamie Dimon are among those depicted in this annual exhibition spotlighting those who have made extraordinary contributions to American culture.
"Meserve Collection Highlights: Modern Prints From Mathew Brady's Portrait Negatives," through May 14, 2028. Nine prints from 19th-century negatives feature the likes of Abraham Lincoln, Nathaniel Hawthorne, Ulysses S. Grant and more. Eighth and F streets NW. npg.si.edu
PHILLIPS COLLECTION "Peter Campus: There Somewhere," through May 3. An exhibition featuring a classic Campus video work from the late 1970s alongside four new landscape videos, titled "The Phillips Quartets." 1600 21st St. NW. phillipscollection.org
*RENWICK GALLERY "State Fairs: Growing American Craft," through Sept. 7. More than 240 artworks, dating from the mid-19th century to the present, tell the personal stories of craft found on U.S. fairgrounds.
"Justin Favela: Capilla de Maiz (Maize Chapel)," ongoing. A site-specific installation lines the Rubenstein Grand Salon with gold fringe and pinata corncobs to highlight corn's role in North American visual culture. Pennsylvania Avenue and 17th Street NW. americanart.si.edu
*RUBELL MUSEUM "Basil Kincaid: Spirit in the Gift," through fall. A presentation of four large-scale quilted artworks created during Kincaid's 2023 residency at the Rubell Museum in Miami.
"Material Witness," through fall. Spanning 23 galleries across the museum's three floors, this exhibition highlights how 30 contemporary artists use nontraditional materials and processes. 65 I St. SW. rubellmuseum.org/dc
*SMITHSONIAN AMERICAN ART MUSEUM "Grandma Moses: A Good Day's Work," through July 12. Many of Anna Mary Robertson Moses's most celebrated works are featured in this exhibition highlighting the 20th-century folk artist, who didn't begin painting in earnest until her late 70s.
"Shahzia Sikander: The Last Post," through July 12. A 10-minute video artwork examines the East India Company's imperialist presence in South Asia and China from the 1600s to the 1800s.
"Artist to Artist," through Aug. 2. This rotating exhibition highlights eight artist pairings, each of which features two figures whose trajectories intersected at a key moment.
"Isaac Julien: Lessons of the Hour -- Frederick Douglass," through Aug. 9. A joint purchase by the Portrait Gallery and the Smithsonian American Art Museum, this five-screen video installation uses period reenactments to create a portrait of the activist, writer, orator and philosopher Frederick Douglass.
"Nick Cave: Mammoth," through Jan. 3. The 67-year-old artist creates an immersive installation featuring the crafted hides and bones of mammoths, a video projection of the extinct animals and a sprawling light table with hundreds of transformed found objects. G and Eighth streets NW. americanart.si.edu
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CLEVELAND, Ohio
(AP) — Rocky River police
said a baby less than three
hours old wni lo:uhld v:n“‘l
shopping cart in -
lillt shopping center in the
city.

The girl, who weighed
seven pounds, two ounces,
was discovered by two wom-
en who were leaving a the-
ater in the shopping center.
The child was reported in

condition at Fairview
eneral Hospital.
s B
e ,
she had been cleaned and
the umbilical cord had been
tied.
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