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A ROMANTIC NIGHT FOR TWO

DATE NIGHT OR
HOLIDAY PARTY,
A PERFECT CHOICE

PARTIES UP TO 150 PEOPLE

|_ 661.957.3753 - KOESTLERPRIME.COM —|
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NOT YOUR
AVERAGE JOE

CALL OUR ADVANGEMENT DIRECTOR,
TRICIA HARRIS, TO SCHEDULE A TOUR
FOR YOUR FAMILY: 601-898-4803
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BIAGGI’S

RISTORANTE ITALIANO

d ORDER ONLINE

for curbside pick-up

RENAISSANCE at COLONY PARK
970 Highland Colony Parkway e Ridgeland
(601) 354.6600 ® www.BIAGGIS.com

Regular & Plus Sizes
available at Shayna’s

HAIR | DRY BAR | MAKEUP | LASHES | ETC.

#HairBar is overjoyed to provide luxurious
hair, dry bar, facial, and makeup services.
Want to look fabulous with a polished
hairstyle to go out? Then blow out before
you go out! Try #HairBar’s blow out services
today and look your very best!

+HAIRGay
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> Show this ad for 15% off’ <
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N SHAYNAS fIv]ID]E)
610 Hwy 51 | Suite F | Ridgeland, Ms. 39157 TN A e e A 707 BEAU PRE’ DR. / STE. A

601-707-5805 | www.hairbar.ms R RTINS RIDGELAND, MS / (769) 300.2519

¥ WWW.SHAYNASBOUTIQUE.COM
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Kids COVID
Vaccines

Offered Monday - Friday
9am - 6pm

Schedule at
trustcarekids.com

Alollipop
with every

= CELEBRATE EASTER

AT HOME WITH PRIMOS

TrustCare L ds ,

101 Lexington Drive, Suite A | Gluckstadt, MS
Monday - Friday 8-8 | Saturday 9-5 | Sunday 1-7

trustcarekids.com 601-707-3771 ®

Home Care You Can Count On

Over 100 YEARS of combined management experience in senior care and service

Onder online: PRIMOSCAFE.COM/EASTER

Mike Davis Rhonda Boles Heather Schuetzle, LPN Patricia J. Coward
Owner Operations Director Client Care Director Community Liaison

We are available wherever ysu are.

HOME, HOSPITAL, REHAB, RETIREMENT AND ASSISTED LIVING, AND NURSING HOME
LONG-TERM OR SHORT-TERM NEEDS e 24-HOUR CARE AVAILABLE

Give us a call to discuss your needs today!

Coverant 601.856.5660
Ca reg IVETS Jackson's Premier Home Care Agency

CovenantCaregivers.com
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I3 KENNEDY & (CO.

REAL ESTATE, INC.

GUNS * AMMO ° CLASSES * GUNSMITHING

MISSISSIPPI'S PREMIER SHOOTING DESTINATION
15 50 MUGH MORE THAN JUST A RANGE.

MACHINE GUN RENTAL HYDRO DIPPING

FULL RETAIL'SHOWROOM ON-SITE GUNSMITH

IN-STOCK AMMO RANGE MEMBERSHIPS

COMPLETE TRAINING CENTER = FATS VIRTUAL FIREARM SIMULATOR
INOMEN'S CLASSES

ONE Le\'e/.’ Dim'ng Room! Hardwood
Floors! Vaulted Greatroom! Lots of
FUR YOURSEI.F' Natural Light! Open Kitchen and Keeping - :
g Room! Eat at Bar! Appliance Pantry! t / >
112 DEES DR. MADISUN, MS 39110 - 601-746-2202 Large Master Suite with Picture ; JUANITA KENNEDY
Windows! Back Porch and Patio Perfect

M-TH=10 AM -6 PM | F-SAT:10AM-7PM | SUN:1PM-6PM o Bitertatitng] ss25.000 hA. 6019559731+ 601.898.2999
WWW.KENNEDY-REALESTATE.COM

RANGEBYJIMMYPRIMOS.COM

Cataracts do not dlscrlmmate.
Period. End of Se |

It can happen to your grandmother, your father...it can
happen to you. Cataracts do not discriminate — not by
age, gender or color. Over 61% of all Americans have
cataracts, and that number is expected to double in the
next 20 years from 24.4 million to 50 million. Don't let
the blurriness go unchecked.

CALL OR VISIT US ONLINE TODAY TO SCHEDULE
YOUR NEXT APPOINTMENT.

=
'J E /.\ JACKSON MADISON CLINTON

JACKSON EYE ASSOCIATES 601.353.2020 | 601.853.2020 | 601.924.9750

CLINIC « SURGERY « OPTICAL

Your Vision, Our Mission.™ JAGKSUNEYE-[}UM | n
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DRINKS

SNAKEBITE

“Lovely day for a Guinness,” reads the
old Guinness ads with a toucan balancing
an iconic glass of the stuff on his beak.

That ad applies to most days but for extra
so for Saint Patrick’s Day. Proper drinking
on the March holiday is about as easy as
cracking a Guinness and taking the time to
savor the rich flavor and enjoy the rattle of
the widget inside the can as the beer drains.

Guinness s a dignified drink and contains
a multitude of mysteries. The dark and thick
impenetrable black color is actually dark ruby
red and the widget rattling inside the can, I
am told, facilitates the nitro infusion process

which gives the beer its silky smooth texture
and facilitates the creamy head of foam.

It is an almost perfect drink and hard to
argue with but you are not here for a beer

recommendation.

Guinness can be mixed into a variety of
cocktails, many of which are two ingredients.
A little
known as a Black Velvet but for March we

Guinness and champagne is

recommend that Snakebite.

by Duncan Dent

The Snakebite is a beer cocktail popular
in England. They make it with hard apple
cider, lager and a light pour of black currant
cordial that sinks into the concoction like
snake venom but in America, we make ours
with the cider and healthy pour of Irish dry
stout over the top.

There seems to exist a cultural taboo
around mixing beer and, well, beer, and
it is not without precedent. The legality
of Snakebite itself in England has a
muddy history, something about mixing
drinks poured from separate taps. Former
President Bill Clinton was reportedly
refused the drink under such auspices.

A story published in the Harrogate
Advertiser has Clinton visiting Harrogate,
a spa town in Yorkshire, England, in June
of 2001, just months after leaving the White
House. Clinton and his entourage reportedly
stopped for lunch at the Old Bell Tavern.

After Secret Service searched the place,
Clinton reportedly bellied up to the bar.
Manager Jamie Allen said that he let

Clinton and his crew sample some of the
ales they had on tap before settling on a
Diet Coke.

“He did ask for a snakebite after one of
his security men did, but we kindly refused
him. It’s illegal to serve it here in the UK
you see,” Allen said.

They reportedly enjoyed a lunch of steak
and ale pie before visiting some of the
town’s antique shops.

Further research suggests that no law
prohibited the mixing of such a drink but
the story was printed in black and white.

St. Patrick’s Day is a “lovely day for a
Guinness” and a Snakebite is a good way
to mix it up. Below we have included the
version of the cocktail more widely known
in the United States though if you happen
to have some black currant cordial we
have never been one to discourage a little
experimentation in the home bar. Don’t
worry, it is perfectly legal.




DRINKS <-——

INGREDIENTS:

One bottle of hard apple cider
One bottle of dry Irish stout

DIRECTIONS:

Fill a pint glass halfway with
the apple cider and then
carefully pour the stout into
the glass over the back of a
bar spoon so that there is a
layering effect. Enjoy.
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MAXIMIZE

{ OUTDOOR
NG SPACE

By Jana Hoops
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fter a two-year hiatus from outdoor

living and entertaining in your own

backyard, thanks to the pandemic
we’ll never forget, there’s a feeling of new
beginnings as Madison countians are tak-
ing back this spark of normalcy by refresh-
ing their patio surroundings.

While we can at last entertain and visit
with our friends and family indoors and out,
what better way to say “welcome back” than
hosting your own backyard reunion?

If you’re ready to replace or refresh your
outdoor furnishings, the market is brim-
ming with great colors, materials, and styles
to pick up your mood — and your warm
weather traditions — and look forward.

Madison County’s Tommy Stallings,
owner of Madison Fireplace and Patio, and
Mimi Martinson, owner of Martinson Gar-
den Works, share trends that can bring it all
together.

%




COLOR TRENDS

Fortunately, color trends are all over the
board, with clean, calming shades of greens
and blues gaining the most popularity in 2022,
followed by earthy neutrals and even bright,
bold statement furnishings with colors that
pop.

For those who prefer a lighter, edgy outdoor
setting, Boho-chic is back! Think bright colors
and mix-match patterns and textures, espe-
cially for accent pillows, cushions, and other
accessories. Bright colors can also be found
in standbys like Adirondack pool chairs and
porch swings.

“The trend now is for white houses, so peo-
ple are choosing grays and lighter neutrals for
outdoor furniture, and popping it with cush-
ions and umbrellas in turquoise, canvas (an
off-white sail cloth), terra cotta and other col-
ors,” Stallings said.

“Our Adirondack chairs are very popular,”
he said. “They’re made of recycled plastic and
are very heavy and substantial. Our biggest
colors for these are neutrals and grays in colors
called wood tones, weathered wood, sea shell
(off white) and coastal gray.”
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Martinson said she looks at colors as “two
schools of thought” —1i.e., two different palettes
of colors, for indoors and out.

First is monochromatic (using the same
color in different shades), a technique that is
“definitely on trend” and lends a more sophis-
ticated look, she said.

For example, blending an outdoor color
scheme of today’s very trendy white container
pots with bleached wood furnishings, a jute
rug and different shades of white baskets cre-
ates a cohesive atmosphere that can work in-
side or out.

“Whites and neutrals and bleached woods
together are definitely on trend,” she said.

On the other hand, there is plenty to be said
for jewel colors, such as sapphire blue, deep
red, sienna orange, cranberry, turquoise and
citron green.

“We’re seeing that in outdoor accent pillows
and other details,” she said. “Since we are all
about gardens, we carry a lot of whimsical,
colorful items.”

MARCH / APRIL 2022 | 11
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MATERIALS

The buzz about materials in today’s outdoor
furnishings is “sustainability.” Among materi-
als trending now are recycled plastics, bam-
boo, natural or recycled fabrics, reclaimed
wood, recycled steel and aluminum, natural
stone, and recyclable resin, to name a few.

For Martinson, that means plenty of stained
wood Adirondack rockers, woven wicker out-
door rockers and “lots of seat cushions in sum-
mer colors, including bright yellow,” she said.

You may also find outdoor nylon-woven
rope lounge chairs with metal bases and
wooden accents that she describes as “super
comfortable and very modern.”

Also on her list of sustainably-made items
are bamboo shelves and benches, furnishings
with rough, or reclaimed wood that is “more
rustic looking,” and metals that include cast
aluminum, which she describes as “a step up”
from iron. “It won’t rust, and it lasts forever.”

Another fun accent piece is the customiz-
able wooden planter bench with space for sit-
ting and showing off flowers or greenery — a
great way to fill an empty outdoor corner or
as a side piece.

12 | MADISON COUNTY MAGAZINE

On any given day, you may also find metal
benches in red, green, dark blue, or other col-
ors at her shop.

Madison Fireplace and Patio carries an
abundance of reclaimed teak from the Philip-
pians often starting as “recycled old carts,”
Stallings said, and becoming beautiful dining
pieces.

Today’s chaise lounge chairs sport woven
vinyl made from recycled plastic. And with
frames made of aluminum or steel, you can
skip the rust and just get out the hose for easy
cleaning, Stallings said.

“That means no wrought iron, no main-
tenance, no painting,” with tones in darker,
bronze colors being the most popular now.

Woven rope is trending now for sofas, chairs
of all sizes, and other substantial pieces for
comfortable seating.

And lastly, Stallings calls the recycled Ad-
irondack chairs he carries “the best product
we have,” proven by its quality and a warranty
that last two decades.

STYLE

With the pandemic winding down, many
have come to make the most of spending more
time in their homes and have found their own
ways of bringing more of the outdoors into
their living space.

What does this blurring of indoor/outdoor
space look like? Exterior and interior flooring
may blend into a new “outdoor room” accented
with playful industrial-grade rugs to allow more
space for outdoor dining and entertaining.

Additions like outdoor kitchens are all the
rage, along with larger meal tables, seating for
lounging, dining, or fireside time, bar areas or
modular “deep seating” for conversation.

Another trending touch will mean live
greenery will likely find its way into these ar-
eas — either in large colorful pots or even as
vertical gardens.

Whether you already know what kind of
outdoor space you'd like to create or you just
want to see what’s out there, it’s always smart
to discuss your ideas and questions with repu-
table local sources.

Stallings’ shop is filled with prominent lines
of furnishings for dining, poolside, bar time,
lounging, conversational seating and fireside
warmth, along with accent pieces, outdoor
grills and more.

He offers one suggestion for shoppers: “The
best thing I can say is to look for quality,” he
said. “Spend your money on good products
and you’ll keep them a very long time. If it’s
made of quality materials, it can always be up-
dated with pillows and accent pieces. Purchase
things you love, and that will last.”

Martinson’s approach is a bit unconven-
tional, but clearcut. “I don’t do the typical
outdoor stuff;” she said. “I call our things
‘outdoor patio and porch living,” or just ‘porch
furniture,” like benches, rocking chairs, mid-
century modern styles — things that will take
the elements.

“This also includes rugs, firepits, benches,
smaller tables and high-end teak tables. And
no table and chair matching.

“I'm always changing things,” she said,
“and our items are across the board so you can
find things that fit your own style.”
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BRIDCEWATER $645,000

111 CHERRY LAUREL LANE

SPACIOUS AND STUNNING

A Traditional Beauty! Inviting Entry! Large Private Backyard! Formal
Dining Room with Wood Floors! Formal Living Room or Guest Suite
with Private Bath! Spacious Greatroom with Banks of Windows, Arched
Cased Openings and Gas Log Fireplace! Culinary Kitchen with Expansive
Island, Gas Cooktop and Vegetable Prep Sink! Built In Double Ovens,
Dishwasher and Microwave! Custom Display Cabinets! Sink with Window
Above! French Door to Screened Porch! Keeping Room Filled with Natural
Light Features Fireplace with Gas Logs! Master Suite with French Door to
Screened Porch! Master Bath with Double Vanities, Separate Shower, Jetted
Tub with Window Above and Walk In Closets! Two Secondary Bedrooms
Up with Bath Featuring a Shared Wet Area and Separate Sink Areas!
Spacious Bonus Room Over Garage! Closet Pantry! Half Bath! Large
Laundry Room with Ample Storage! Friend’s Entry! Entertaining Deck off
of Screened Porch! Three Car Garage! Bridgewater Neighborhood Pool,
Clubhouse, and Tennis Courts, and Gated Community!

KENNEDY&e(CO.

REAL ESTATE, INC

KENNEDY-REALESTATE.COM

JUANITA KENNEDY | KENNEDY & COMPANY REAL ESTATE, INC
601-898-2999
JUANITA@KENNEDY-REALESTATE.COM



METES AND BOUNDS. $799,000

104 KRISTIN HILL COURT

RARE FIND

Beautiful Home on 7.45+/- Acres of Land with Shop! A Dream of a
Renovation! Cul-de-sac Lot! Close in Locale! All ONE Level! Split Plan!
Dining Room! Entry Foyer! Hardwood Floors! Vaulted Greatroom! Open
and Entertaining Kitchen and Keeping Room! Stone Surfaces! Eat at Bar!
Gas Range! Appliance Pantry! 5th Bedroom is being used as a Secondary
Living Area! Lots of Natural Light! Large Master Suite with Picture
Windows! His and Her Master Baths! Stone Surfaces! Walk in Closets and
Laundry Area! Workshop! More info to follow!

REAL ESTATE, INC

KENNEDY-REALESTATE.COM
JUANITA KENNEDY | KENNEDY & COMPANY REAL ESTATE, INC

601-898-2999
JUANITA@KENNEDY-REALESTATE.COM

I
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Debra, Wi

SIYLIST TU THE STARS

With a decades-long career as a hair styl-
ist, image builder and make-up artist to
celebrities from all over America, Debra
Wingo and her husband J.W. Williams, a
music producer and manager, were faced
last year with the difficult decision of stay-
ing in Nashville, their home base for more
than 30 years, or leaving for a new start, as
COVID took its toll on their livelihoods.

It’s been nearly a year now since they put
down roots in Madison near her daughter
and grandchildren, and she describes the
move as “a breath of fresh air. Everyone is so
nice and unpretentious, and we love it here!”

Looking back on her fast-paced, exciting
career adventures, Wingo is thrilled to have
achieved success in the one job she believes
was meant for her.

As a child growing up in the small Ten-
nessee town of Cookeville, Wingo always
knew what she wanted to do.

At age 12, she had already developed a
fascination for makeup.

By age 14, she started cutting hair — and
she made the announcement. “I told my
family that I was going to tour the world
with rock stars and do their hair,” she said.
“They all looked at me with pity in their
eyes. . . pity that soon turned to laughter.”

Still, her mom, two brothers, boyfriend
and “anyone who would sit still long
enough” took her up on her offers for free
haircuts that gained her “zero mad custom-
ers. They didn’t expect a professional job,
and fortunately, I didn’t mess up anybody’s
hair,” she said.

By the time she finished high school,
Wingo was on a mission. She immediately
enrolled in cosmetology school.

At 19, she owned her own salon in
Cookeville. It wouldn’t be long before she
realized that if she was ever going to achieve
her career goal, she had to be proactive. It

By Jana Hoops

was time to make a change.

“I’knew that if my dream of being a celeb-
rity stylist was going to come true, I needed
to move where the celebrities lived, so I
moved to Nashville,” she said. “I got a job
as a stylist in a salon that catered to country
stars, and by the time I was 26 I owned my
own salon in Nashville.”

She quickly made an impression on her
co-workers and clients. “I was always fear-
less with hair cutting, and my co-workers
soon began to refer to me as the ‘kamikaze
hair stylist.” I was willing to take risks. I re-
alized that I had a knack for talking with
clients and understanding what they want-
ed. It was like it became intuitive to me. No
matter what they tried to describe, I would
tell them ‘I can do that,” and I did.”

She would soon begin working with cli-
ents on music videos, television commercials

»

and record cover photo sessions.

PEOPLE -——

“The first music video that I keyed, or was
the key makeup artist for, was a rock video
in Memphis for the band Red Rider, which
was a precursor for the success of Tom Co-
chrane, who was famous for his song ‘Life is
a Highway.’ I had to start work that day at 5
a.m. and it concluded the next morning at 5
a.m. It involved river scenes and helicopter
shots - crazy!”

For her hectic, rising career, this was just
the beginning.

She went on to work on hundreds of mu-
sic videos and celebrity photo shoots all over
America and around the world, including
Spain, the UK, Australia, Germany, Swit-
zerland, Canada, Grand Cayman, Mexico
and others.

“I’ve seen amazing vistas of our beautiful
country that I had only seen in books and
magazines, and I have so many good memo-
ries,” she said.

\ 4
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From the excitement of attending the
2006 wedding of Nicole Kidman and Keith
Urban (both have been her longtime clients)
in Sydney, Australia, to the “sweating bul-
lets moment” when she had to shave off Di-
erks Bentley’s head of curly locks for a prison
shot in Mexico, she has loved every moment
that her career has made possible.

Among the many other big-name clients
she has served through the years are Tri-
sha Yearwood, Garth Brooks, Eric Church,
Steve Winwood, Patty Loveless, Luke Bry-
an, Pam Tillis, Michael McDonald, Vince
Gill, Lionel Richie, Waylon Jennings, Hank
Williams, Jr., Trace Adkins, super model
Niki Taylor and more.

Wingo emphasizes that keeping her skills
current in a business that sees trends and
styles change rapidly has been a key to her
success. “I have constantly sought out con-
tinuing education to keep my skills sharp,”
she said. “I have studied in New York, Los
Angeles, Toronto and Miami. But the great-
est education of all is doing, and I love do-
ing

Along the way, she was always “Mom” at
home, raising two daughters she describes
today as “smart, educated young women.”

With their move to Madison, Wingo said
she realized she would need to adjust what

12

her business would look like.

“What I focus on now is special event hair
and makeup for brides, proms, family and
business photo shoots, special appearances
and even romantic dates,” she said. “I have
always loved styling hair and doing beauty
and glamour makeup. I'm looking so for-
ward to working with local men and women
who are truly seeking that exceptional care
for some of life’s most distinguished occa-
sions — people who I can transform into
stars. They can be assured they will receive
the same care and respect as my celebrity
clients.

“I am an artist, and I love the creativity
it requires. I have spoken things into my life
that have gone directly to God’s ears and,
coming from humble beginnings, I'm so
thankful for the experiences and opportuni-
ties I've enjoyed. I made my own dream a
reality with sheer will and tenacity.”

Wingo may be reached at (615) 566-1670
or debrawingo.com.
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Nashville’s hip Green Pea

5 Salon,singer Josh Thomp-

son is staring at his

{ reflection in the mirror.

He'sjust chopped offthe signature
long locks that he’d been growing
since 2003, and he’s taking itall in.
“Itsalittlebit urprise when I
o1f; Thompson, 36.
long time coming. T h

ly just going to take my

Thompson, who
planned to donate his
hairto Locks of Love.
“My old hair hada
mind of its own,
depending on the
weather!”

hstartfor the “Cold Beer
with Your Name on It” singer, who
parted ways with his record label in
2012and willrelease Turn It Up, his
first album in four years with new
label Show Dog-Universal Music, on
April 1. “It's been a while since I've
had new music out, so this is all
exciting,” says Thompson. As for |
howhis fans willembrace his drastic
new look, he’s not worried. “Audi-
ences might be a little surprised,”
says Thompson, “but they’ll know
its me as soon as I start singing!”
Perhaps the real test will be how
wife Angie will like it. “She’s only
known me with long hair,” says
Thompson of his new bride. (The
couple married last year and have a
daughter, Josie, 9 months) “She gets
abrand-new man tonight. She'llbe
cheatingon me with me!” ®

BYE-BYE, LONG HAIR! THE SINGER \ /
TURNSHEADS WITH A NEW DO, ! \ “levenwentalittle
GO ALONGWITH HIS NEW ALBUM i \ shorter than

r y thotight | ld go,”
by DANIELLE ANDERSON & KAY WEST e o
Photographs by VICTORIA WILL y ‘ stylist Debra Wingo).

p 4 “We were at what

couldhavebeena

stopping point, but
decided to take a
littlemore off.”

44 April 2014 PEOPLE COUNTRY PEOPLE COUNTRY April 2014 45
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PAINTER CHAD MARS

CURATOR OF HAPPY AGGIDENTS
OF ABSTRACT ART

By Mark H. Stowers




had Mars has been painting seri-
C ously for a decade, but he doesn’t use

a brush. Instead, he finds his artistic
tools at places like Lowe’s. His talents are
“organizing the accidents into something
that makes sense,” he says.

Even with his art degree, Mars didn’t think
he could make a go of it as a painter. He even
wandered to the West Coast and entered film
school to learn that medium. But after spend-
ing time working in an office atmosphere, he
came to a realization.

“I had no intention of painting after col-
lege. I wanted to but I didn’t know anybody
who did it. There was no realistic path to be-
coming the kind of painter I wanted to be,”
Mars said. “It took working and being in situ-
ations where I was just miserable for a long
time. I just thought, ‘well, nothing could be
worse than being a painter.””

He took that inspiration and went back
to his first love. But all he knew was that
painters needed an art gallery to show their

work and he needed to sell his work to make
a living.

Along came social media and through
the magic of Facebook and then Instagram,
Mars was able to show the world his artwork
and the DMs rolled in with requests to buy
his abstract work.

“I’'ve been lucky,” he said. “Facebook made
it possible to circumvent the galleries and get
it out there myself. Then Instagram made
that easier. The Jackson Academy alumnus
always wanted to be an abstract painter but
wanted to have his own look.

“The only way to do that is flail away for
a really long time and what you learned from
that and what you want to keep. But I hadn’t
done that,” he said.

Born in Laurel, he grew up in Laurel and
Ridgeland and received a bachelor of fine art
with an emphasis in painting from Ole Miss.

He first spent a year at Mississippi State as
an art student but admitted he hated it. He
tried other majors but found himself at Ole

ARTS <-——

Miss back in the art curriculum. He never
even picked up a paintbrush until his third
year in school.

“I took beginning painting and was im-
mediately in love with that. After three more
years of painting, I just hadn’t done it enough
to feel like I was evolved into someone who
could put paintings in galleries,” he said. “I
didn’t know anyone who did it. Then eight
years go by and it felt like it all happened
overnight in 2012. It helped me make that
leap from ‘I don’t have anything for a gallery’
to creating a full series of paintings.”

Inspired by Gerhard Richter and his
squeegees to paint, Mars actually took digi-
tal pictures of the TV screen and the tools
Richter used to paint. He then made a trip to
Lowe’s and picked up his own new arsenal of
painting tools to render his art.

“I found plexiglass and bolted wood to it
and used it like a giant palette knife. That’s
how I applied the paint. I painted with these
really big strokes and was scared to waste
paint and how costly but the end result would
be something you’ve never seen. It excited me
and I figured out within a few months how to
make things that were interesting and really
pleasing with those tools. Then I decided this
was my thing and I was never going to use a
paintbrush again.”

Mars feels his talents are “organizing the
accidents into something that makes sense.
The plastic palette knives and tools create a
lot of interestingness in just a few strokes of
paint. Then you whittle away at what doesn’t
need to stay. I trust the tools to make things
interesting. In the past 10 years I've only
worked with things like paint scrapers and
palette knives and squeegees and pushed the
paint around to see what was created.”

He describes his paintings as three-dimen-
sional with a sculptural quality.

“What bothered me early as a painter
is that you can’t see the paint. I thought it
would really benefit if you could see the paint
standing off the surface,” he said.

His artwork is normally finished in a day
as the acrylic paint dries quickly and his idea
may fade in his mind if he doesn’t finish it.

“I paint from the back to the front. In the
background, I’ll use my brightest colors or
my darkest colors. Then I'll do a middle layer
where I use the colors of medium value and
then on top of that I use the lightest colors so
it’s kind of sandwiched,” he said.

Watching Bob Ross early on in his career,
he capitalized on the “happy mistakes.”

He’s also been influenced by the music he
listens to such as Bryan Eno who also paints.

“I remember listening to his music in col-
lege and thinking I want to make a painting
but I didn’t know how to talk about painting
but I could talk about music,” he said. “My
paintings are made up of strokes that cross
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each other and cut into other. They make
a floral motif. It’s all abstract and all about en-
joying the paint stroke and the work.”
Mars describes his early attempts as trying
to be in control and even planning anvas
in quadrants and planning what paint to go
in each one. But those turned out “terrible.”
Now he has a different mindset that has
brought him muc
“I try to find w

way that’s peaceful and not chaotic. I'll work

ler and in a

on a painting in layers and the second and
third layers are far removed from the fnst
ou just surrender to chance and imy

in the moment.”
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g, he admits

Each day he starts a paintin
that “he’s
finds a way out of the corners he paints him-
selfinto in his Ridgeland studio. He has plans

to build a studio in his Madis

a curator of good accidents” and

on home so he
can work from home.

“I don’t work in the morning and then

start painting about noon and paint as

s I can. I get lost and feel like I don’t

know what I'm doing but then it’s hours

and hours of hundreds of strokes that are

taxing on the brain. I somehow find my

At the end

of the day, you’re wiped. It’s like being in a

way out of whatever I've done.

sports game.

singer/song-
writer Charlie Mars, inspires him somewhat
but it was his mother who truly believed in
a(l David, is a private pilot and
1 His mother,

lvia, has a marketing company.
“She’s been my number one person who

encoumoed me and pushed me to pursue

7 studio early on and

Couldn t bchcvc some of the stuff I was paint-
ing. I had been there all semester trying to
me a good painter. She walked in and

‘w joure actually really talented.

And that meant a lot and you just need peo-

ple who are in your corner.”




These days, Mars does a few commission

pieces a month and sells his art through Ins-
tagram. He also has the Jackson Street Gal-
lery displaying his work along with Oxford
Floral. He also participates in art festivals to
show his work.

He recently did a “live painting” at a Chil-
dren’s Hospital fundraiser. But those he goes
in with a few ideas beforehand. Outside of his
abstract art endeavors, Mars has gotten into
getting his hands dirty in a different manner.
As a homeowner, he’s gotten into gardening
and landscaping.

“I’'ve tore up the old yard and rented
heavy machinery and graded all the dirt and

planted the yard. I read online how to do
everything. I like doing things outside with
my hands. I'm going to grow roses this year.
I like making the outside a little more beauti-
ful,” he said.

Mars enjoys the beach but not when others
normally do. In the new year and in the fall,
he takes in the wonder of sand and sea along
30A on the Florida Gulf Coast.

“I like to go when it’s freezing and camp.
You can enjoy the beach. I go at the begin-
ning of the year and hit the reset button. In
the fall, I like to go up to the Smokies.”

He also spends a large amount of time
reading about and listening to music of David

Bowie, Prince and other “glamourous rock
stars” from the 1970s and 1980s.

“David Bowie is really inspiring to me. He
represents outsiders and the weirdos but then
to be so massively popular is cool,” he said.

Mars does play a bit of guitar but that’s
where his musical endeavors end.  “I
like to do one thing really well,” he said.
And that he does, as the curator of happy ac-
cidents on canvas.

Mars art can be found on Facebook,
through his Instagram account — Chad_
Mars and he’ll be at the Double Decker Fes-
tival in Oxford this year.
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mra

GARDENS

of madison county

Saturday, April 30, 2022
Sunday, May 1, 2022 -

1st Time Special:
One FREE refill
with a full set.
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nu Amen-Ra has perfected the art of
Aand-rolling fine cigars, including
early half a decade of trips to Cuba

and working in the famous Trinidad factory
in Havana, and turned it into a luxury service.

Amen-Ra is ready to make your next event
classic, he says, especially with the $4,000
“Mecca of cigar experiences,” the Dreamer
Luxury Cigar Experience designed for the
quintessential gentleman or gentlewoman and
a few close friends.

The service includes onsite cigar rolling and
a custom private blend created for the client,
including proper pairing, cutting and lighting.

He boasts weddings, socials, and company
events as part of his cigar rolling repertoire.

Rolling tobacco into a cigar and smoking it
is believed to go back to at least the Mayans.
Those who roll cigars are known as torcedors.

“I enjoy helping the customer find their
way,” said Amen-Ra. “I want to throw a
monkey wrench into the situation and edu-
cate the consumer.”

Jon David Cole is the owner of the Coun-
try Squire in the Quarter on Lakeland. Easily
one of the oldest, if not the oldest, continually
running cigar and pipe tobacco shops in the
state, Coole has turned the old pipe shop into
a destination for tobacco lovers from all over,
sending orders of the house blend tobacco
worldwide. The shop recently celebrated its
50th anniversary in August of 2020.

In addition to being a good friend of Amen-
Ra and the godfather to his two sons, Coole has
seen Amen-Ra go from a first time smoker to
one of his shop’s knowledgeable tobacconists.

“Anu has been a central figure in the Mis-
sissippi cigar community for the last 10 years,”
Cole said. “One of his talents is bringing peo-
ple together and creating energy but most of
all he is a good person and people are excited
to support him. He has been an important part
of building our clientele here at the Squire.”

Amen-Ra learned the art of tabacalera
straight from the source. Between 2016 and
2019 he took 27 trips to Cuba to learn how to
hand-roll cigars. In that time he says he esti-
mated plowed through $64,000 worth of to-
bacco before he could consistently produce a
sellable product.

Amen-Ra grew up in the Presidential Hills
neighborhood of Jackson and attended high
school at Callaway. He graduated in 2010 and
joined the military where he was on active
duty from 2010 to 2013. He received his hon-
orable discharge in 2019 as a Captain and re-
ceived a degree from Jackson State University
in 2016 in speech and communication.

“The military is where I first experienced ci-
gars,” Amen-Ra said. “I saw the officers smoke
and I had the ambition to be where they were.
It was an environment I wanted to partake in.”

His now brother-in-law gave him his first
cigar in 2014 at Churchill Cigar Shoppe in
Jackson in a retail space on the west side of
Smith Wills Stadium. Amen-Ra was hooked.
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After graduation, he moved to Dallas and
would travel between there and Belle Chasse,
stationed. In Dallas,
he discovered D and B Cigar Corner run by
Tim Davison, a Mo

Louisiana, where he w

The first time Amen-Ra entered the store

he said Davison imr

and declared “I know this man is from the
South.” It w
started working in the shop. He was struck

not long before Amen-Ra

by the diverse clientele, free-flowing con-
tion and ready access to fine tobacco
men-Ra began keeping a tobacco journal
a practice he still maintains today — learn-
» all the nuances of the c1

&

yars in the shop
and noting the favorites of regulars. He soon

decided he wanted to learn more and prepared
for his first trip to Cuba.

“It reminded me of Back to The Future or
Motown in the fifties,” Amen-Ra said of his
time in Cuba.

On one trip he said he got a ride in an old
Chevrolet Bel Air. Because of the United
States embargo, many cars in Cuba are old
pre-embar that their owners have
kept running through years of home brewed
engineering.
ide them
and the driver revved the engine.

He said another car pulled up b
Before
Amen-Ra knew it he was in the winning car of
a Cuban street race.

During his time in Cuba, he rolled cigars at

the Trinidad factory in Havana and spent his

after hours under the tutelage of Ronaldo de la
Cruz, who has since moved to the U.S.

In Cuba, he learned the fine touch required
to hand roll dozens of cigars at a time. He said
it 1s like an old family recipe that only a few
people know how to make from years of mak-
ing the same recipe over and over aga

‘My mom makes a broccoli and craw

ole that I have tried to make,” Amen-Ra
said. “I have tried and failed miserably.”
He had to save and bor for these trips
military retire-
31, 2019, it paid off. He re-

leased his first cigar line Dream Catcher.

and even had to dip into hi
ment but on Ma

Currently, Amen-Ra works at the Country
Squire and does cigar rollings for weddings

and other private events.
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In April of 2021 he did a Kentucky Derby
pre-party for event for Carolina Panthers
quarterback Cam Newton.

“My favorite part, my absolute favorite
part, is sitting down to show someone this cool
craft,” Amen-Ra said.

At the rolling table, Amen-Ra’s light touch
and deft fingers can kick a fresh rolled cigar
out in no time ready to cut and lit and enjoyed. f i
Onlookers’ eyes move between his handiwork j
and his smiling face as he explains each step
in the process and what each piece brings to
the cigar.

Building his brand, Amen-Ra has been able
to mix his many interests from fashion to mu-
sic. Future cigar releases he hopes to include a
card in each cigar box that features drink reci-
pes and music playlists to enhance the specific
cigars in each box.

“It is a way to put my experience in a box,”
he said.

This is a reflection of his own journals. He
said the communal nature means he attaches
cigars to the experience he had when they
smoked them. Some log entries include details
of his day or get into the specific meals he at
before enjoying the cigar. His favorite is an H.
Upmann The Banker, a cigar he first enjoyed
with a friend in the military, his battle buddy,
after a parachute jump in Texas.

Amen-Ra lives in Madison with his wife
Latasha. They have three children that in-
clude his step-daughter Serenity, who at 11
years old can already roll a fine cigar, and his
Irish twin sons Saint-Ermias, 2, and Chief-
Kwamne, who will be two in July.

“He is an otherwise unlikely person for me
to have connected with,” Cole said. “But he
is one of my dear friends and our families are
close and I am thankful for that.”

Future plans include a functional hand
rolled cigar factory, a follow up location in the
metro area and space for education.

Archaeologists place the human use and
consumption of tobacco as far back as 12,300
years ago in Mesoamerica and spread to the

rest of the world by European explorers. By
1542, the substance reached Asia when the
Portuguese introduced the substance to Japan.

Throughout history, tobacco has been used
for purposes that range from recreation to
medicine to religious rites.

For more information on Amen-Ra, his ci-
gar line or to book him for an event visit his
website sartorialtobacconist.com

30 | MADISON COUNTY MAGAZINE



2

° 7
KeeslerFederal 1«

CREDIT UNION

You Belong Here

Extraordinary members. Extraordinary stories.

Our members come from all walks of life, and each one
has a unique story that brought them to Keesler Federal.

What's your extraordinary story?

Scan here for more stories Your nearest branch:
Madison Welch Farms
Tell us your story. kfcu.org/stories 1944 Main Street, Madison
Federally insured b\[ NCUA Membership eligibility required.

MARCH / APRIL 2022 | 3]






TIM HUTSON

MISSISSIPPIS MASTER DU
{L BUWL MAKE

CALL G

F1CD

By Joseph Dera

uring a recent unseasonably warm
D afternoon, I decided to explore the

backroads surrounding the thriv-
ing little town of Flora in Madison County.
These trips are always a success that finds
me weighed down with farm fresh eggs and
sweet raw honey from roadside stands and
farms throughout the area. The bonus on
this particular outing was a chance meet-

ing with Tim Hutson, a retired Mississippi
attorney and avid sportsman who has rein-
vented himself as a local artisan of consider-
able note and talent.

Traveling down a narrow dusty lane lined
with 100 foot pines, just off Livingston-
Vernon Road, you'll find the Hutson work-
shop where you can order everything from
custom-made antler chandeliers to recycled
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oil cans made into birdhouses. While these
creations will catch your eye because of their
uniqueness and whimsical nature, it has been
Tim’s hand-turned bowls and duck calls that
have given him his statewide following.

“They’re simply the best and most beauti-
fully made duck calls in the country,” said
Mason Mahaftey, and avid local hunter.

Hutson has always been interested in re-
storing and repairing things, an avocation
that had its beginnings when he offered to
restore a family member’s wooden boat (that
boat sits proudly in the center of his work-
shop today).

His more creative side began to blossom
at light speed after a chance encounter with
an Amish craftsman in Iowa.

“Anyone can throw a decent bowl on
a lathe,” said Hutson, “the real challenge
comes by doing it by hand with a mallet and
chisel. Those skill sets were handed down to
me by my Amish mentor.”

Tim’s labor intensive style is made even
more difficult by his use of Burl wood, a par-
asitic protrusion often seen on the side of a
tree as a large round growth. Hutson scours
the Mississippi and Alaskan forests in search
of the perfect specimens. Interestingly, these
growths can be cut off without harming the
tree itself. The burls are extremely dense
and often take up to a year to dry. When the
wood is ready it is fashioned into small and
large bowls, duck calls, pens and wine stop-
pers. His wife Cindy calls him multitalented
and we agree.

Should you venture out to Tim’s workshop,
don’t be surprised if you see him working on
scrimshaw being applied to 9-25 million-
year-old piece of mastodon bone. Hutson
spends his summers in Alaska trout fishing
and often happens upon bone fragments.

“Mastodon bones are only found within
the permafrost of Russia and Alaska,” he
explained. It’s a lost art form that has in-
spired him to learn more and make it his
next creative quest.

Hutson’s creations can be had exclusive-
ly at The Flora Butcher in Flora. Or you
can visit him at his workshop at 201 Horse-
shoe Lane in Flora. Drop him an email at:
timothyshutson@gmail.com.
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ne of my favorite foods of sprin

has always been lamb. It’s delicious,

it’s festive and it makes great leftovers
to boot. I am lucky enough, at The Flora
Butcher, to have great sources for locally raised
lamb. The farmers I have met in Mississippi
take alot of pride in their products and it shows
in their quality. In general, it is my opinion that
domestic lamb is far superior to imported lamb
but take the effort to find M ppi grown
lamb this year. I promise you that it will be
well worth it.

There are endless ways to cook it but people still
seem intimidated by it or only want to deal with
the racks. ill concentrate on the other parts of
these wonderful local animals.
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BRAISED LAMB
SHANKS

I doubt it would be visually appealing but I
wish lamb had two or three times the number
of legs. I just never get tired of lamb shanks and
anytime I use a longer cooking method, like a
braise, I like to do as many as will fit in the pot.
For this recipe, we will keep it down to a man-
ageable number

4 Lamb Shanks, frenched

1/2 cup Lamb Tallow

1 Carrots, peeled and split

1 Yellow Onion, chopped

1 stalk Celery, chopped

2 bulbs Fennel, sliced(save the tops for the
next recipe!)

1 large Tomato, diced

8 cloves Garlic, peeled and crushed

2 Bay Leaves

1 sprig Rosemary

Zest of 1 Lemon

1/2 teaspoon Chili Flake
Salt and Pepper

Season the shanks liberally with Kosher salt
and fresh ground pepper. In a heavy pot melt the
lamb tallow over medium high heat. Brown the
shanks on all sides and set to the side. Reduce
the heat to medium and add the carrot, onion,
celery and fennel. Using a wooden spoon, stir
often and scrape the bottom of the pan as the
juices come out of the vegetables. Once soft-
ened, add the garlic and tomato and continue to
cook until all of the liquid has cooked away. Still
stirring often, add the wine and cook until the
wine has evaporated.

At this point, return the lamb shanks to the
pot and add the stock until the shanks are sub-
merged. Add the bay leaves, rosemary, lemon
zest and chili flake. Cover and gently simmer
for about 2 1/2 hours or until tender but not
falling off the bone. Remove from the heat and
allow to cool in the liquid. Once cool enough
to handle. Remove the shanks and cover with
foil to keep warm. Strain the sauce, discarding
the vegetables. In another pot, reduce the sauce
by half and adjust the seasoning with salt and
pepper.

At mealtime, put a bed of your preferred side
in the middle of the plate and place 1 shank on
each. glaze each shank with your sauce and add
alittle extra so that it pools on the plate. I like to
go with comforting sides that work well with a
sauce. Farro, risotto, lemony grits and even
a bed of pappardelle.




— BUTCHER'S BLOCK

ROASTED LAMB SHOULDER

Lamb shoulder is not as popular as a roast but I think that has more to do
with the lack of real butcher shops in today’s world. Most grocery stores just
cut “blade chops” out of the shoulder instead of using their knife skills. I per-
sonally enjoy the process and it’s one of the reasons that I often eat shoulder
roasts at home. That and the fact that it is a smaller roast that dosnt leave
many leftovers.

This recipe is also a super tasty way to use up the fennel tops and it really
increases the visual appeal of the roast when slicing.

1 whole Lamb Shoulder, boneless

1/2 cup Olive Oil

1/2 cup Fennel Fronds, chopped

1 sprig Rosemary, stemmed and leaves minced
1/4 cup Rubbed Sage

6 cloves Garlic, peeled and ground to a paste
1 lemon, zested with a microplane

a pinch of Chili Flake

1/4 cup Lamb Tallow

Salt and Pepper

Extra Rosemary sprigs for roasting

2 cups Lamb Stock

Lay lamb shoulder out, skin side down and pat dry. In a bowl, combine all
for the ingredients and mix together until everything is evenly distributed.
Taste your mix and adjust the salt and pepper. You want it to be a little salty
by itself. Spread your mix out over the inside of the shoulder. Roll the shoul-
der up and tie it with butcher’s twine. You want to get it as snug as possible so
that you can get nice slices later.

Preheat your oven to 325 degrees. In a heavy pan on medium high heat,
melt the lamb tallow and sear the outside of your roast. in a small roasting
pan, Make a “bed” for the roast with the rosemary and place the roast on top.
Pour the stock into the pan and cover tightly. Place in the oven for 2/12-3
hours. Add water if necessary if the stock evaporates.

When fork tender, remove the lid and turn your oven to broil for about 5
minutes or until crispy.
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ITALIAN LAMB STEW

Everyone thinks of the Irish for lamb stew but this dish is a variation of
one I used to make in Italy. My fellow chefs and I had a week off one winter
and we went to a Calabrian resort outside of Tropea. I knew the owner so we
got to stay on the cheap and we spent all of our money on groceries and wine
and just cooked for ourselves every night. On a particularly cold night I tried
this dish to use up some lamb stew meat with the only other ingredients in the
house: cheese, garlic, onions, potatoes and wine.

It was a hit and I have recreated it in a number of ways but always with
those core ingredients

1/4 cup Lamb Tallow

2 pounds Lamb Stew Meat, cubed
3 Spanish Onions, julienned

1/4 cup Pancetta, diced

6 cloves Garlic, minced

2 cup Aglianico(or similar red wine)

Lamb Stock to cover

1 pound Fingerling Potatoes
3 ounces Pecorino, small dice
4 ounces Caciocavallo, grated
Salt and Pepper

Chopped Parsley for garnish

Season the lamb liberally with pepper and kosher salt. In a large pot over
medium high heat, melt the lamb tallow and brown the stew meat all the way
around and set it to the side. Reduce heat to medium and add the onions and
pancetta. When the pancetta is redered and the onions are carmelized, add
the garlic and cook for an additional 2 or 3 minutes. Stir often. Then add the
red wine and cook until it’s reduced by half. Place the lamb in the pot and
pour in enough stock to cover. Put the lid on and reduce to a simmer. After
20 minutes, add the potatoes. After another 30 minutes, check the lamb and
see if it’s tender. Add more stock if necessary and keep cooking until it is.
Adjust the salt and pepper as this point but remember you are adding cheese
next. This will increase the salt content as well.

Once tender, stir in the pecorino and let simmer until it has melted. Add
the caciocavallo and let simmer until is has melted over the top. Serve with
crusty bread and garnish with parsley.
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N MISSISSIPPI METROPOLITAN BALLET

POLLES

PROPERTIESuc

JACKSON ACADEMY
PERFORMING ARTS CENTER

APRIL 2nd - 3:00 pm
APRIL 3rd - 2:00 pm

“Land of Oz” immediately

following both performances.
Wy

TICKETS: S
www.msmetroballet.com @

or 601-853-4508

LOVE WHERE YOU
LIVE, WORK AND PLAY!

LET POLLES PROPERTIES LLC
HELP YOU WITH ANY OF YOUR
REAL ESTATE NEEDS.

Jounn PoriEes
(601)941-7168

John@pollesproperties.com

AmanDA PoLLES

(601)278-6871

Amanda@pollesproperties.com

i
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654 Bellevue Drive | Madison
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601 898 3364
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CULTURE

1SS i Metropolitan  Ballet
(MMB) presents a new produc-

tion of Charles Maple’s zard
of Oz” on April 2 and 3 at Jackson Academy
Performing Arts Center. Featuring Maple’s
inventive choreography, exquisite costumes
and dynamic sets, this sentation of the
classic story is sure to please audience mem-
bers of all ages.

Maple is a former soloist with American
Ballet Theater and principal dancer with
Basel Ballet in Switzerland. During his per-
forming career he worked with such chore-
ographers as George Balanchine, Antony
Tudor and Jerome Robbins. He has danced
with and been coached by such greats as
Baryshnikov, Fernando Bujones and Ru-
dolf Nureyev among others. Students of
Maple have competed as finalists in pres-
tigious competitions including the Prix de
Lausanne, The Jackson International Bal-
let Competition and Youth America Grand
Prix. In 1992 Maple began creating his
own works and has created over 75 ballets,
including “Alice in Wonderland,” which
MMB produced in 2018.

MMB artistic director Jennifer Beasley
is pleased to be working with Maple again.
“Charles’s choreography represents a di-
versity of dance styles, yet it is rooted in the
traditions of classical ballet,” says Beasley.
“Itis an excellent fit for our company. There
are strong roles that challenge our principal
dancers and soloists. The roles created for
younger dancers offer significant stage time
and provide them with the opportunity to
hone their performance skills.”

Over 80 members of Mississippi Metro-
politan Ballet will perform in the produc-
tion that follows Dorothy from Kansas to
Munchkinland and along the Yellow Brick
Road to Oz, where she meets the Wizard.
Accompanied by her smart, loyal and brave
companions, and assisted by Glinda the
Good Witch, Dorothy defeats the Wicked
Witch and learns there is no place like home.

MMB soloist Rebecca Trowbridge will
dance the role of the Lion, one of Dorothy’s
companions. Trowbridge is the 16-year-old
daughter of Toby and Morgan Trowbridge
of Ridgeland. “It’s been
with Mr. Maple again,” «
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who performed the role of Tweedle Dum in
2018. “He’s been involved in every aspect
from auditions to zooming with us during
practice. The choreography is fresh and
challenging. I've enjoyed the opportunity to
strengthen my technique, and we are work-
ing hard to bring his vision to life.”

Trowbridge is excited about dancing the
role of the Lion in part because her charac-
ter’s development through the ballet is anal-
ogous to dancing with MMB. “The Lion
starts out being timid and worried about
making mistakes. As the ballet progresses he
gets more confident; he relies on his friends
to give him courage. We all start off un-
sure when we are first learning a dance, but
through hard work and support from fellow
dancers, we persevere and create a perfor-
mance for everyone to enjoy.”

Hart Maley, another MMB soloist and
15-year-old daughter of Brad and Olivia Mal-
ey of Jackson, comments that MMB real-life
friendships strengthen the on-stage friendships
between Dorothy, the Scarecrow, Tin Man
and Lion. Maley dances the role of the Scare-
crow. “This cast is very tightly knit. The four
dancers playing these roles are all very good
friends. So, it makes it easy to act and to really
engage the audience in the performance.”

The role of Dorothy will be danced by
MMB soloist Hallie Young of Brandon.
MMB principal dancers Madeline Page
of Madison and Brelyn Binkley of Bran-
don will appear as Glinda and the Wicked
Witch, respectively. Eleanora Ellis of Bran-
don will fill the role of the Tin Man.

Other soloists and senior company mem-
bers in the cast are Annalee LeDufl, South-

CULTURE -——
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ern Callahan, Mari Finseth, Grace Gard-
ner, Emily Garner, Sophia Huang, Amelia
McCaughan and Emma Raush all of Madi-
son County and Annalyse Binkley and Lau-
rel Larsen of Brandon.

Following the performance, young audi-
ence members may step into Dorothy’s red
shoes and travel to the Land of Oz. Young
visitors to Oz will meet Dorothy, Glinda
and other ballet characters for on-stage pho-
to ops. Each young visitor will also receive a
souvenir and light refreshments. Land of Oz
tickets are sold separately from performance
tickets. Accompanying adults receive com-
n to the Land of Oz.

ickets for the ballet “Wizard of Oz” are
$30-35. Land of Oz event tickets are $15.
On Saturday, April 2, the ballet perfor-
mance will begin at 3 p.m. followed by the

plimentary admis
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Land of Oz at 5 p.m. On Sunday, April 3,
the ballet performance will begin at 2 p.m.
with the Land of Oz following at 4 p.m. For
tickets and more information, visit msmet-
roballet.com.

MMB is a pre-professional ballet compa-
ny based in Madison. Members of the com-
pany are selected through audition from
the over 500 students of Mis
politan Dance Academy, the official school
of MMB. Season sponsors for 2021-2022
include the Mississippi Arts Commission;
Jackson Optimist Club; Gertrude C. Ford
Foundation; Ergon; Eventful; Blue Cros
Blue Shield of M
chael Johnson Family Foundation; Harper,
Rains, Knight, and Company; The Pig &

pi Metro-

sippi; Larry and Mi-

Pint; and Hilton Garden Inn Madison/
Jackson.




THEY SAY HOME IS WHERE THE HEART IS,

SO WE PROVIDE HEART CARE CLOSE TO HOME.
Our team of heart specialists are here for your routine
and preventive cardiac care through lifestyle support,
minimally invasive treatments and in emergent situations.

When you put your heart in our hands, you get the
benefit of skilled, experienced cardiovascular specialists
and Merit Health Heart’s collaborative approach to care.
To learn more, visit MeritHealthHeart.com

=Y Merit
QA Health

Heart

If you are experiencing a medical emergency, call 911.
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HAL'S ST. PADDY'S
PARADE AND
FESTIVAL

March 26

Central Mississippi’s annual celebration of
Spring has been described as a “green Mardi
Gras” and as a “lighthearted homecoming
where everyone is king-and-queen-for a-day.”
It is also a celebration of the rebirth of Missis-
sippi’s capital city, a joyous observance of what
is “good and encouraging” about the heart of
our state. It is a time to honor the good work
of the UMMC?s Blair E. Batson Hospital for
Children. This rambling, outrageous, hilari-
ous ride, starting and ending at Jackson’s fa-
vorite gathering place—Hal & Mal's—will
from this day forward be known as “Hal’s St.
Paddy’s Parade” in honor of Hal White.

STARRY NIGHT/
ARTS ON THE
GREEN

April 8-9

Starry Night, held at the St. Andrew’s North
Campus in Ridgeland, celebrates the diverse
traditions and cultural experiences of St. An-
drew’s families and the world-class educators
entrusted with teaching their children. Friday,
April 8, 7-10 p.m. Starry Night is a ticketed,
adults-only party.

Arts on the Green is the biggest fundraiser each
year. The family festival boasts something for
everyone with activities for kids of all ages; a
student fashion show; online silent auction and
so much more. Saturday, April 9, 10 a.m.-4
p-m. Arts on the Green is open to everyone.

TOWNSHIP
JAZZ
FESTIVAL

April 9

After going virtual in 2020 and moving the
2021 event to the fall, the 14th Annual Town-
ship Jazz Festival returns once again this
spring. The event has gained a reputation as
one of the best family-friendly music events
in the state.
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ART, WINE
AND
WHEELS

May 6-8

Art, Wine and Wheels brings together three
of Ridgeland’s signature events to create one
epic weekend of cultural and outdoor experi-
ences. Visitors can partake int he Ridgeland
Fine Arts Festival, Sante South Wine Festi-
val and the Natchez Trace Century Ride,
Mississippi’s premier cycling event.

MISSISSIPPI
MAKERS
FEST

May 7

Join the Mississippi Department of Archives
and History at the first Mississippt Makers
Fest on Entergy Plaza of the Two Mississippi
Museums on Saturday, May 7, from 10 a.m.
to 9 p.m. This free festival will feature Mis-
sissippl artisans, live music, make-and-take
activities, food trucks, and more. North Mis-
sissippi Allstars is headlining the event.

MISSISSIPPI'S
SNAPPY SYNC
FIREFLIES

May 19-22

Come see Mississippi’s Snappy Sync Fireflies
at the Bill Waller Craft Center. This annual
event offers guests the opportunity to see
Mississippi’s incredible synchronous fireflies
(snappy syncs) during the peak of their yearly
display along the Historic Natchez Trace
Parkway. A viewing party will be held on
May 19 followed by three nights of ticketed
tours led by Mississippi Master Naturalists.
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MOON WITCH SPIDER KING

From Marlon James, author of the bestsell-
ing National Book Award finalist Black Leop-
ard, Red Wolf, the second book in the Dark
Star trilogy, his African Game of Thrones.

In Black Leopard, Red Wolf, Sogolon the
Moon Witch proved a worthy adversary to
Tracker as they clashed across a mythical Af-
rican landscape in search of a mysterious boy
who disappeared. In Moon Witch, Spider
King, Sogolon takes center stage and gives her
own account of what happened to the boy, and
how she plotted and fought, triumphed and
failed as she looked for him. It’s also the story of
a century-long feud—seen through the eyes of a
177-year-old witch—that Sogolon had with the
Aest, chancellor to the king. It is said that Aesi
works so closely with the king that together they
are like the eight limbs of one spider. Aesi’s pow-
er is considerable—and deadly. It takes brains
and courage to challenge him, which Sogolon
does for reasons of her own.

Both a brilliant narrative device—seeing the

story told in Black Leopard, Red Wolf from the
perspective of an adversary and a woman—as
well as a fascinating battle between differ-
ent versions of empire, Moon Witch, Spider
King delves into Sogolon’s world as she fights
to tell her own story. Part adventure tale, part
chronicle of an indomitable woman who bows
to no man, it is a fascinating novel that explores
power, personality, and the places where they
overlap.

MARLON JAMES is the author of the New
York Times bestselling National Book Award
finalist Black Leopard, Red Wolf, the Booker
Prize-winning A Brief History of Seven Kill-
ings, and The Book of Night Women and John
Crow’s Devil. In addition to the Booker Prize,
his novels have won the American Book Award,
the Los Angeles Times’ Ray Bradbury Prize
for Science Fiction, the Anisfield-Wolf Book
Award, and the Dayton Literary Peace Prize.
Born in Jamaica, James lives in New York City

£ SEA Dfmess
TRANQUILITY

A NOVEL

EMILY ST. JOHN
MANDEL

Best-selling author of THE GLASS HOTEL
and STATION ELEVEN
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SEA OF TRANQUILITY

The award-winning, best-selling author of
Station Eleven and The Glass Hotel returns
with a novel of art, time, love, and plague that
takes the reader from Vancouver Island in 1912
to a dark colony on the moon five hundred
years later, unfurling a story of humanity across
centuries and space.

Edwin St. Andrew is eighteen years old when
he crosses the Atlantic by steamship, exiled
from polite society following an ill-conceived
diatribe at a dinner party. He enters the forest,
spellbound by the beauty of the Canadian wil-
derness, and suddenly hears the notes of a violin
echoing in an airship terminal-—an experience
that shocks him to his core.

Two centuries later a famous writer named
Olive Llewellyn is on a book tour. She’s travel-
ing all over Earth, but her home is the second
moon colony, a place of white stone, spired tow-
ers, and artificial beauty. Within the text of Ol-
ive’s best-selling pandemic novel lies a strange
passage: a man plays his violin for change in
the echoing corridor of an airship terminal as
the trees of a forest rise around him.

When Gaspery-Jacques Roberts, a detective
in the black-skied Night City, is hired to investi-
gate an anomaly in the North American wilder-
ness, he uncovers a series of lives upended: The
exiled son of an earl driven to madness, a writer
trapped far from home as a pandemic ravages
Earth, and a childhood friend from the Night
City who, like Gaspery himself, has glimpsed
the chance to do something extraordinary that
will disrupt the timeline of the universe.

A virtuoso performance that is as human
and tender as it is intellectually playful, Sea of
Tranquility is a novel of time travel and meta-
physics that precisely captures the reality of our
current moment.

EMILY ST. JOHN MANDEL five previous nov-
els include The Glass Hotel and Station Eleven,
which was a finalist for a National Book Award
and the PEN/Faulkner Award for Fiction, has
been translated into thirty-two languages, and
is the basis for the HBO Max series by the same
name. She lives in New York City with her hus-
band and daughter.



&Prizé%hnlng Author of’
AVISHIFROM THE GOON SQUAD

THE CANDY HOUSE

Named a Most Anticipated Book of the Year
by Time, Entertainment Weekly, Vogue, Good
Housekeeping, Oprah Daily, Glamour, USA
Today, Parade, Bustle, San Francisco Chroni-
cle, Seattle Times, The Boston Globe, Tampa
Bay Times, BuzzFeed, Vulture and many more!

From one of the most celebrated writers of
our time, a literary figure with cult status,
a “sibling novel” to her Pulitzer Prize- and
NBCC Award-winning A Visit from the Goon
Squad—an electrifying, deeply moving novel
about the quest for authenticity and meaning in
a world where memories and identities are no
longer private.

The Candy House opens with the stagger-
ingly brilliant Bix Bouton, whose company,
Mandala, is so successful that he is “one of
those tech demi-gods with whom we’re all on a
first name basis.” Bix is 40, with four kids, rest-
less, desperate for a new idea, when he stumbles
into a conversation group, mostly Columbia
professors, one of whom is experimenting with
downloading or “externalizing” memory. It’s
2010. Within a decade, Bix’s new technology,
“Own Your Unconscious™ —that allows you
access to every memory you've ever had, and
to share every memory in exchange for access
to the memories of others—has seduced multi-
tudes. But not everyone.

In spellbinding interlocking narratives, Egan
spins out the consequences of Own Your Un-
conscious through the lives of multiple charac-
ters whose paths intersect over several decades.
Intellectually dazzling, The Candy House is
also extraordinarily moving, a testament to the
tenacity and transcendence of human longing
for real connection, love, family, privacy and
redemption. In the world of Egan’s spectacular

imagination, there are “counters” who track
and exploit desires and there are “eluders,”
those who understand the price of taking a bite
of the Candy House. Egan introduces these
characters in an astonishing array of narrative
styles—from omniscient to first person plural
to a duet of voices, an epistolary chapter and a
chapter of tweets.

If Goon Squad was organized like a con-
cept album, The Candy House incorporates
Electronic Dance Music’s more disjunctive
approach. The parts are titled: Build, Break,
Drop. With an emphasis on gaming, portals,
and alternate worlds, its structure also suggests
the experience of moving among dimensions in
arole-playing game.

The Candy House is a bold, brilliant imagin-
ing of a world that is moments away. Egan takes
to stunning new heights her “deeply intuitive
forays into the darker aspects of our technolo-
gy-driven, image-saturated culture” (Vogue).
The Candy House delivers an absolutely ex-
traordinary combination of fierce, exhilarating
intelligence and heart.

JENNIFER ECAN is the author of six previous
books of fiction: Manhattan Beach, winner of
the Andrew Carnegie Medal for Excellence in
Fiction; A Visit from the Goon Squad, which
won the Pulitzer Prize and the National Book
Ciritics Circle Award; The Keep; the story col-
lection Emerald City; Look at Me, a National
Book Award Finalist; and The Invisible Circus.
Her work has appeared in The New Yorker,
Harper’s Magazine, Granta, McSweeney’s,
and The New York Times Magazine. Her web-
site is JenniferEgan.com.
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LOST & FOUND

“An extraordinary gift of a book, a tender,
searching meditation on love and loss and what
it means to be human. I wept at it, laughed with
it, was entirely fascinated by it. I emerged feel-
ing as if the world around me had been made
anew.”—Helen Macdonald, author of H Is for
Hawk and Vesper Flights

Eighteen months before Kathryn Schulz’s fa-
ther died, she met the woman she would marry.
In Lost & Found, she weaves the story of those
relationships into a brilliant exploration of the
role that loss and discovery play in all of our
lives. The resulting book is part memoir, part
guidebook to living in a world that is simultane-
ously full of wonder and joy and wretchedness
and suffering—a world that always demands
both our gratitude and our grief. A staff writer
at The New Yorker and winner of the Pulitzer
Prize, Schulz writes with curiosity, tenderness,

erudition, and wit about our finite yet infinitely
complicated lives. Lost & Found is an enduring
account of love in all its many forms from one of
the great writers of our time.

KATHRYN SCHULZ is a staff writer at The New
Yorker and the author of Being Wrong. She
won a National Magazine Award and a Pulit-
zer Prize for “The Really Big One,” her article
about seismic risk in the Pacific Northwest. Lost
& Found grew out of “Losing Streak,” a New
Yorker story that was anthologized in The Best
American Essays. Her other essays and report-
ing have appeared in The Best American Sci-
ence and Nature Writing, The Best American
Travel Writing, and The Best American Food
Writing. A native of Ohio, she now lives on the
Eastern Shore of Maryland.
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T0O0 AMERICA

A JOURNEY BELOW the MASON DIXON
to UNDERSTAND the SOUL ofa NATION

IMANI PERRY

avrnon or Looking for Lorraine axp Breathe

SOUTH TO AMERICA

An essential, surprising journey through the
history, rituals, and landscapes of the American
South—and a revelatory argument for why you
must understand the South in order to under-
stand America.

We all think we know the South. Even those
who have never lived there can rattle off a list of
signifiers: the Civil War, Gone with the Wind,
the Ku Klux Klan, plantations, football, Jim
Crow, slavery. But the idiosyncrasies, disposi-
tions, and habits of the region are stranger and
more complex than much of the country tends
to acknowledge. In South to America, Imani
Perry shows that the meaning of American is
inextricably linked with the South, and that our
understanding of its history and culture is the
key to understanding the nation as a whole.

This is the story of a Black woman and na-
tive Alabaman returning to the region she has
always called home and considering it with
fresh eyes. Her journey is full of detours, deep
dives, and surprising encounters with places
and people. She renders Southerners from all
walks of life with sensitivity and honesty, shar-
ing her thoughts about a troubling history and
the ritual humiliations and joys that character-
ize so much of Southern life.

Weaving together stories of immigrant com-
munities, contemporary artists, exploitative
opportunists, enslaved peoples, unsung heroes,
her own ancestors, and her lived experiences,
Imani Perry crafts a tapestry unlike any other.
With uncommon insight and breathtaking clar-
ity, South to America offers an assertion that
if we want to build a more humane future for
the United States, we must center our concern
below the Mason-Dixon Line.

IMANI PERRY is the Hughes-Rogers Profes-
sor of African American Studies at Princeton
University. Perry is the author of Looking
for Lorraine: The Radiant and Radical Life
of Lorraine Hansberry, winner of the 2019
Bograd-Weld Biography Prize from the Pen
America Foundation. She is also the author
of Breathe: A Letter to My Sons; Vexy Thing:
On Gender and Liberation; and May We For-
ever Stand: A History of the Black National
Anthem. Perry, a native of Birmingham, Ala-
bama, who grew up in Cambridge, Massachu-
setts, and Chicago, lives outside Philadelphia
with her two sons.
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MOUTH TO MOUTH

A successful art dealer confesses the story of
his meteoric rise in this “sleek, swift, and grace-
ful” novel “with unexpectedly sharp teeth”
(Lauren Groff, New York Times bestselling
author).

In a first-class lounge at JFK airport, our
narrator listens as Jeff Cook, a former classmate
he only vaguely remembers, shares the uncan-
ny story of his adult life—a life that changed
course years before, the moment he resuscitated
a drowning man.

Jeff reveals that after that traumatic, galva-
nizing morning on the beach, he was compelled
to learn more about the man whose life he had
saved, convinced that their fates were now en-
twined. But are we agents of our fate—or are
we its pawns? Upon discovering that the man
is renowned art dealer Francis Arsenault, Jeff
begins to surreptitiously visit his Beverly Hills
gallery. Although Francis does not seem to rec-
ognize him as the man who saved his life, he
nevertheless casts his legendary eye on Jeff and
sees something worthy. He takes the younger
man under his wing, initiating him into his
world, where knowledge, taste, and access are
currency; a world where value is constantly
shifting and calling into question what is real,

and what matters. The paths of the two men
come together and diverge in dizzying ways un-
til the novel’s staggering ending.

Sly, suspenseful, and engrossing, Mouth to
Mouth masterfully blurs the line between op-
portunity and exploitation, self-respect and
self-delusion, fact and fiction—exposing the
myriad ways we deceive each other, and our-
selves.

ANTOINE WILSON is the author of the novels
Panorama City and The Interloper. His work
has appeared in The Paris Review, StoryQuar-
terly, Best New American Voices, and The Los
Angeles Times, among other publications, and
he is a contributing editor of A Public Space.
A graduate of the Iowa Writers’ Workshop
and recipient of a Carol Houck Smith Fiction
Fellowship from the University of Wisconsin,
he lives in Los Angeles. His website is: An-
toineWilson.com



THE LAST
SLAVE SHIP

The True Story of How Clotilda
Was Found, Her Descendants, and

an Extraordinary Reckoning

B EN

RAINES

THE LAST SLAVE SHIP

The incredible true story of the last ship to
carry enslaved people to America, the remark-
able town its survivors founded after emanci-
pation, and the complicated legacy their de-
scendants carry with them to this day—by the
journalist who discovered the ship’s remains.

Fifty years after the Atlantic slave trade was
outlawed, the Clotilda became the last ship in
history to bring enslaved Africans to the United
States. The ship was scuttled and burned on
arrival to hide evidence of the crime, allowing
the wealthy perpetrators to escape prosecution.
Despite numerous efforts to find the sunken
wreck, Clotilda remained hidden for the next
160 years. But in 2019, journalist Ben Raines
made international news when he success-
fully concluded his obsessive quest through the
swamps of Alabama to uncover one of our na-
tion’s most important historical artifacts.

Traveling from Alabama to the ancient Af-
rican kingdom of Dahomey in modern-day
Benin, Raines recounts the ship’s perilous
journey, the story of its rediscovery, and its
complex legacy. Against all odds, Africatown,
the Alabama community founded by the cap-
tives of the Clotilda, prospered in the Jim Crow
South. Zora Neale Hurston visited in 1927 to
interview Cudjo Lewis, telling the story of his
enslavement in the New York Times bestseller
Barracoon. And yet the haunting memory of

bondage has been passed on through genera-
tions. Clotilda is a ghost haunting three com-
munities—the descendants of those transport-
ed into slavery, the descendants of their fellow
Africans who sold them, and the descendants
of their American enslavers. This connection
binds these groups together to this day. At the
turn of the century, descendants of the cap-
tain who financed the Clotilda’s journey lived
nearby—where, as significant players in the lo-
cal real estate market, they disenfranchised and
impoverished residents of Africatown.

From these parallel stories emerges a pro-
found depiction of America as it struggles to
grapple with the traumatic past of slavery and
the ways in which racial oppression continue to
this day. And yet, at its heart, The Last Slave
Ship remains optimistic — an epic tale of one
community’s triumphs over great adversity and
a celebration of the power of human curiosity
to uncover the truth about our past and heal
its wounds.

BEN RAINES is an award-winning environmen-
tal journalist, filmmaker, and charter captain.
He lives with his wife in Fairhope, Alabama.
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SHEILA HETI

PURE COLOUR

The world is failing to remain a world. It is
coming apart. The ice cubes are melting. Spe-
cies are dying. People, too—of different things.
But what if this world is just a first draft, made
by some great artist in order to be destroyed?

In this first draft of the world, a woman
named Mira leaves home to study. There, she
meets Annie, whose tremendous power opens
Mira’s chest like a portal—to what, she doesn’t
know. When Mira is older, her beloved father
dies, and his spirit passes into her. Together,
they become a leaf on a tree. But photosyn-
thesis gets boring, and being alive is a problem
that cannot be solved, even by a leaf. Eventu-
ally, Mira must remember the human world
she’s left behind, including Annie, and choose
whether or not to return.

Pure Colour is a galaxy of a novel: explosive,
celestially bright, huge, and streaked with beau-

ty. Itis a contemporary bible, an atlas of feeling,
and an absurdly funny guide to the great (and
terrible) things about being alive. Sheila Heti is
a philosopher of modern experience, and she
has reimagined what a book can hold.

SHEILA HETI is the author of several books of
fiction and nonfiction, including Motherhood
and How Should a Person Be?, which New
York magazine called one of the “New Clas-
sics of the 21st Century.” She was named one
of “The New Vanguard” by the book critics of
The New York Times, who, along with a dozen
other magazines and newspapers, chose Moth-
erhood as a top book of 2018. Her books have
been translated into twenty-one languages.
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WMin balance WG@ to advance

Because children achieve more

when they feel strong and supported,

St. Andrew’s carefully calibrated

Middle School program fosters academic,

social, and emotional growth together.

FOUNDATIONS — GRADE 12 Making good choices and good friends,
JACKSON & RIDGELAND, MISSISSIPPI your child thrives as an ambitious and

GOSAINTS.ORG effective learner and citizen.



Touching lives.
Powering the future.

At Entergy Mississippi, the communities we serve
are the communities we call home. That's why we
stay active and involved — because we know our
responsibility reaches beyond the power grid. So,
we invest in education and industry, while
developing new solutions to power tomorrow.

As a community, our successes fuel each other.
We're all on a circuit. And together, we power life.
entergymississippi.com

-
== Entergy

A message from Entergy Mississippi, LLC
©2022 Entergy Services, LLC. All Rights Reserved.

WE POWER LIFE®

Ballet Mississippi &
1620 Mannsdale Road
Madison, MS 39110

Mannsdale Rd

St. Anthony
Catholic School

Madison Central
High School

1620 Mannsdale Road in Madison

Visit balletms.com to register for 2022 classes & more!
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‘ REFORMED

INVEST inthe FUTURE
ofthe CHURCH

When you give to Reformed Theological Seminary,
you invest in students like these men and women,
called and equipped to serve in God’s kingdom in

more than 65 countries around the world.

rts.edu/give

Madison’s oldest and
most respected wine shop
for 28 years.

1038 Highway 51, Madison
601-856-0931

MADSON CELIARS

Open Monday 10-9 | Tuesday-Saturday 10-10 | Closed Sundays

54 | MADISON COUNTY MAGAZINE

Are you
Plannin oh a
move in 20222
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Mosing youn funnitane MMMW@:\.W
769.237.9012

www.mightystrongmovers.com o

Boutique Theatre
With Intimate
Auditoriums
Featuring Luxury
Reserved
Recliner Seating
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RENAISSANCE Sieng ol

Premier Selection of
Local Brews &
Specialty Cocktails

Conveniently
Located Within
Ridgeland’s Premier
Upscale Shopping
Experience

RENAISSANCE CINEMA GRILL
RENAISSANCE AT COLONY PARK
RIDGELAND, MS

CHECK MALCO.COM OR THE MALCO APP TO VIEW THE CURRENT SCHEDULE
f @MALCOTHEATRES / @MALCOTHEATRES1915 @

Mates RELAX= | LOVE %

MARQUEE DS RECLINE  TUESDAYS ,,g-.([}‘

EARN. REDEEM. REPEAT. LUXURY RESERVED RECLINER SEATING

Luxury Reserved
Recliner Seating
Dolby Digital
Presentations

Conveniently
Located off
Interstate 55

at Exit 107/ —_—

Grandview Blvd "o ANDVIEW CINEMA & IMAX
THE FORUM AT GRANDVIEW
MADISON, MS



SUPERIOR CUSTOMER
SERVICE YOU CAN e protect it.

RELY ON. *

We have you covered with a full
spectrum of quality personal and

Call or Visit our Metro Banking Team Today e e
usi uti 8

Katrena Thompson, Ridgeland, Operations Officer;
George Gammon, lll, Flowood, Metro Jackson President;

Monica Hammack, Flowood, Asst. Vice Presiden: ranch Manager; h 5
Daniel Webb, RidgelandAsstt. ‘\//icel’;res:ien:ifoan ggcer ’ p - SPEC’AL’Z’NG ’N AUTO, HOME,
. AND BUSINESS INSURANCE

Flowood Branch | Ridgeland Branch

a— &
601.992.7688 601.519.4020 : I
Proudly serving: Steele Dehmel‘
Attala, Forrest, Harrison, Jackson, Lafayette, Lamar, A—
Lauderdale, Leake, Madison, Kemper, Neshoba, Newton, _— / De h mer I nsurance
Oktibbeha, Rankin, Scott and Winston counties. The lelzenS B(]nkw L 4 °

601-624-7833
% www.thecitizensbankphila.com i steele@dehmerinsurance.com
www.dehmerinsurance.com INSURANCE AGENCY
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/ /4) /// //

e Py

471 RAILROAD AVENUE FLORA, MISSISSIPPI | (601) 879-7296

Wednesday & Thursday 3 p.m. - 9 p.m. | Friday 3 p.m. - 10 p.m. | Saturday 3 p.m. - 10 p.m. | Sunday 3 p.m. - 9 p.m.

MARCH / APRIL 2022 | 55




Stylist to the §twis | WAIR & MAKEUP

A WEDDING IS YOUR RED CARPET MOMENT —
LET US MAKE IT UNFORGETTABLE!

(Q‘bm Wingo is a leading celebrity makeup artist, esthetician, and groomer known to create
picture-perfect looks for clientele such as Nicole Kidman, Keith Urban, Niki Taylor, Eric Church,
Trisha Yearwood, Vince Gill, Garth Brooks, Lionel Richie, and many others.

Having spent much of her career focused on the needs of celebrity clients, Ms. Wingo delivers a level
of trust and service that encourages confidence from her famous clients.

Debra Wingo is now based in Madison, Mississippi, delivering the same quality of service that has
made her the most sought-after stylist by the biggest stars in the entertainment business.

NASHVILLE, TENNESSEE | (615) 566-1670 | MADISON, MISSISSIPPI
Visit debrawingo.com and experience the difference.



FLORA BUTCHER
G

Dave's Triple B serves locally sourced s The Flora Butcher is an old world

salads, sandwiches, burgers, bbq, " '\, style butcher shop specializing in
daily specials, and blue plates A local animals, local artisan products
featuring Flora Butcher meats. £ 9 % Sl and Raines Farm Wagyu beef.

6019524222 o/ 601.509.2498

Mon -Sat 10:30am - 2:00pm Al Tue- Fri 10am - 7pm, Sat 9am - 6pm
Dinner Fri 5-8:30 p.m. o/t 4845 Main Street | Flora, Mississippi
4822 Route 22 | Flora, Mississippi S

[c\» We Cater Any Size Event f/@j]




BECKHTM

cuSTOM JEWELRy

THE DISTRICT AT EASTOVER | STE. D110
601.665.4642 | info@beckhamjewelry.com

JACKSON’S BESPOKE JEWELER




