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St. Dominic’s Family Medicine-Gluckstadt
Compassionate care for the entire family.

Stephen C. Meghan Poole, MD Chris Funkhouser, NP
Hammack, MD, FAAFP

Convenient location with same-day appointments available.
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protect the way they play
with bark & parental controls.

Here in C Spire Country, mom and dad’s wireless plan comes with Bark, so they can monitor the

girls’ online content and receive alerts on potential threats—all from the app on their phone.

nire.com/bark
e
© 2022 C Spire. All rights reserved.




NOT YOUR
AVERAGE JOE

CALL OUR ADVANGEMENT DIRECTOR,
TRICIA HARRIS, TO SCHEDULE A TOUR
FOR YOUR FAMILY: 601-898-4803
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707 Beau Pre’ Dr. [ Ste. A [ Ridgeland, MS
(769) 300.2519 [ www.shaynasboutique.com

GUNS  AMM

MACHINE GUN RENTAL

0 * CLASSES * GUNSMITHING

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

HYDRO DIPPING

FULL RETAIL SHOWROOM ON-SITE GUNSMITH

IN-STOCK AMMO

RANGE MEMBERSHIPS

COMPLETE TRAINING CENTER = FATS VIRTUAL FIREARM SIMULATOR

WOMEN'S CLASSES

112 DEES DR.  GL

EXCLUDES FIREARMS
UCKSTADT, MS 39110  601-746-2202

RANGEBYJIMMYPRIMOS.COM
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MadCAAP's|VYAnnual Fundraiser

fOo fortho@ght

Food Music Wine

FEATURING THE ULTIMATE PARTV BAND

TUESDAV DCTUBER 4TH, 2022 6 9 PM

Town of Livingston at the corner of Highway 463 and Highway 22
Tickets: $65.00 per person and may be purchased online at www.madcaap.org
Food and beverages provided by numerous local favorites

GRAND SPONSORS
~=MCH® NISSAN Vi and Amy
DIAMOND SPONSORS

Dianne Anderson Gary Anderson BankP|US

MISSISSIPPI
HilHIGHLAND Mike and Janie Jarvis
THE TOWN OF “
LIVINGSTON MAYDES|GNS
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Adults Only | 21 Years and Over | No Pets, Please | Casual Attire

To learn more about how MadCAAP’s programs assist the poor visit www.madcaap.org
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October16is
National Bosses Day
AND
National Liquor Day.
Coincidence?
You decide.

WORLD's
GREATEST BOSS|

PremiumWine & Spirits
Madison’s oldest and

most respected wine shop
for 33 years.

1038 Highway 51, Madison
601-856-0931

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

SPECIALIZING IN AUTO, HOME,
AND BUSINESS INSURANCE

Steele Dehmer
Dehmer Insurance ’
601-624-7833

steele@dehmerinsurance.com
www.dehmerinsurance.com INSURANCE AGENCY

MADISON COUNTY MAGAZINE

RENATSSANCE

AT COLONY PARK

Your Shopping & Dining Destination
for All Things Fall & Outdoors

Aerie « Altar'd State « Alterations by Tailor Kim < American Eagle
Angie’s * Another Broken Egg Café « Anthony Vincé Nail Salon
Anthropologie * Apple *« Aqua the Day Spa < Aria Boutique
AT&T * BankPlus * Barnes & Noble Booksellers * Barnette’s Salon
Basil's * BellaChes Specialty Gifts « Biaggi’s Ristorante Italiano
Brooks Brothers « Buckle =« CAET Seafood|Oysterette « Chico’s
Club Pilates * The Commissary * European Wax * Five Guys
Burgers and Fries * Free People « The Fresh Market « Gifts by
KPEP « Hallmark * The Headache Center * Highland Park « The
Hyatt Place Hotel « J. Jill « Jolly Orthodontics « Kendall Poole
Event Planning ¢ Koestler Prime * Lee Michaels Fine Jewelry
Libby Story  Local 463 Urban Kitchen « LOFT -« lululemon
Magnolia Soap & Bath Co. » Material Girls « Milo + Olive « Mindful
Therapy * Monkee’s * The Orvis Co. * Oswego Jewelers * Pandora
Panera Bread < Penn Street Investments * Red 8 Kitchen < Red
Square Clothing Co. » Regus * Renaissance Cinema Grill & Bar
Results Physiotherapy + Ridgeland Visitors Center « Rivers
Spencer Interiors ¢+ Sand Dollar Lifestyles « ScoopDeeDoo
Sephora + SleepStore by Miskelly * Smoothie King ¢ Soft
Surroundings * Soma Intimates « Starbucks Coffee « Sunglass Hut
Talbots * Traditional Jewelers ¢ Vintage Wine Market « Whimsy
Cookie Co. * White House|Black Market * Zea Rotisserie & Bar

 FIND US ON FACEBOOK
[-55 at Old Agency Road, Ridgeland, Missi

See all our retai s and restaurants online at
www.RenaissanceAtColonyPark.com
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BENSON Your Healthcare

Construction Leader in

— COMPANIES — the State of Mississippi
www.bensonconstruct.com
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INVEST IN A
REWARDING FUTURE:

By knowing your financial goals, we devise a strategic plan that provides you with
freedom to experience financial flexibility and a roadmap to a worry-free retirement.
We adjust your custom portfolio to navigate the numerous changes in life.

BROOKS MOSLEY

THE DISTRICT
BALLEWWEALTHCOM 100 VISION DRIVE, SUITE 325, ]ACKSON MS
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DRINKS

f you have been reading this
Icolumn for any length of time

you know I love rum and hate
hot weather.

Those paths
regularly as the former, when
poured over ice, helps mitigate
the latter but are perhaps best
represented in the Pina Colada.

The beginning of football season

interests  cross

1s hot and demands refreshments.
So why not turn to the same tried
and true tricks that have gotten you
through the summer?

An easy way to extend your
summer is to start mixing these up
yourself.

Most people know the sweet and
refreshing drink from beachside
bars or paired with getting caught
in the rain in a song about finding
love but it is actually one of the
simpler drinks of tiki extraction to
make at your home bar.

All you need is a blender, some
ice, rum of your choice and a short

jog to the grocery store for coconut
cream and pineapple juice to
make something cool and creamy
and refreshing. You can even skip
the rum and make something the
whole family can enjoy.

According to UK-based tiki
wizard and the man behind the
famed tiki joint Mahiki in foggy
London Town, Papa Jules, the
drink was invented on August 16,
1954. Where it was invented is a
little trickier.

The official narrative is that
Ramon  “Monchito” Marrero
created the Pina Colada while
working at the Beachcomber Bar
at the Caribe Hilton Hotel. He felt
the drink distilled the sunny and
tropical nature of Puerto Rico in
a glass.

In 1978 Puerto Rico declared
the drink its national beverage and
it was further ratified In 2004 when
Puerto Rican Governor Sila M.
Calderon signed a proclamation.

-

by Duncan Dent

.

Despite this official recognition,
other Puerto Rican establishments
have claimed to be the birthplace
of the iconic beach drink most
notably the Brrachina in Old San
Juan. They even have a plaque
stating that the drink was invented
there in 1963 by Spanish bartender
Ramon Portas Mingot.

The lore of the drink often
claims it was first invented by
Roberto Cofresi, a bloody Puerto
Rican pirate that claimed to have
killed four hundred men at his own
hands. His recipe was supposedly
lost following his 1825 death at the
age of 33 by firing squad.

Whoever you think invented
the drink, one thing is for certain,
after you mix one of these and
pour the frozen concoction out of
your blender and into a tall cool
glass you just might be able to close
your eyes wherever you are and
transport yourself to a chair on
your favorite beach.

‘ - -

y




DRINKS

. INGREDIENTS:

2.50zrum
3 oz pineapple juice
1 oz of coconut cream
ice

. DIRECTIONS:

Combine the rum, pineapple
juice and coconut cream in a
blender. Blend on high with
a cup or so of crushed ice or
five to six ice cubes. Pour into
a tall glass and garnish with a
maraschino cherry, fresh cut
pineapple, pineapple frond or
other fresh fruit you may have
on hand.




TRENDS

AT MADISON CENTRAL
TAILGATING

ISIHEIS
AT THE END (ZONE)

By Jana Hoops
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game in town, there’s one place
Madison Central High School
parents, students, friends, and supporters
want to be before the game clock even
starts, and that’s the north end zone of the
gridiron at Jaguar Stadium.
It’s here that Jag fans and tailgating meet

If it’s Friday night and there’s a home

—and everybody wins.

Now in its 17th year and going strong,
the MCHS tailgate tradition began at
“The Jungle” (a term of endearment for the
expansive front grounds of the campus) in
2006, when Bobby Hall took the reins as
head football coach. In 2015 the pre-game
festivities moved to the north end zone,
giving the team a chance to join in the
reverie and greet their fans — and the party
has been on ever since.

Celeste Athletic
Director at Madison Central, said it was

Bramlett, Assistant
Brad Peterson, Madison Central’s new head
football coach in fall 2015, who suggested
the idea of moving the tailgating experience
into the stadium.

The move proved to be a great success,
as approximately 2,500 Jag fans regularly
gather for good food, fellowship, and
foothall — and, this fall, it also means
an evening of cheering on the 2021 6A
defending champions.

Madison Central Athletic Director and
Head Football Coach Toby Collums agreed
that the tailgate area brings a unique
atmosphere to Madison Central on Friday
nights.

“The experience the football players get
every Friday night as they walk through the
fans before they run onto the field is one they
will likely never forget,” he said. “Knowing
we have such a large part of the community
behind us each Friday night is a huge boost
for us and can be intimidating to visiting
teams and fans.”

With 60 to 65 tents occupying the valuable
real estate in and around the end zone
before, during, and (for some), after each
game, the zone now bustles with enthusiastic
fans and students of all ages, decked out in
Jag gear and savoring the orange and blue
atmosphere filled with signs, decorations,
one-of-a-kind  centerpieces, full-up ice
chests, and, of course, tables brimming with
tailgate fare.

Attendees may find an array of tent
“styles” in the end zone, starting with the
basic and tastefully outfitted pavilions (easy
setups of tables, food, and small decorations)
all the way up to “chandeliers, televisions,
and themed decorations for each week,”
Bramlett said.

|

TRENDS <——

TAILGATE FOODS AND FIXINGS

For all its excitement, the heart of
tailgating is really about the food — and
the many volunteers who make the whole
process work every Friday night.

One

devoted much time and talent to making

enthusiastic  mom who has
Madison Central tailgating so successful
is Julie Tipton, whose skills and readiness
to volunteer have long been an asset for
the Madison County School District.

As the mother of three students
(Sophie, 20; Simon, 18; and Stella, 16),
who have each attended Madison schools
over the past 15 years, she has chaired
many PTO
serving on as many as three PTO boards

committees, sometimes
at three schools at the same time. This
football season, this MCHS 2021-2022
Parent of the Year will serve as the
concession stand manager for Madison
Central’s Band Booster Club.

Tipton’s

impressive culinary

background includes completing
classes at the Le Cordon Bleu culinary
school in Paris, followed by teaching
cooking lessons and catering parties
in Amsterdam. She now serves as cook
and organizer for the mid-week service
known as “Wednesdays at Madison”
at Madison United Methodist Church,
supervising the preparation of 250 to 300
meals each week.

She and her husband Chandler
became football parents after their son
Simon took up the sport in middle school
and played through his senior year in
high school, graduating last spring.
Family tailgating became a ritual during
his high school years — and her tailgate
instincts blossomed.

“I have organized meals and helped
feed the football teams at Madison
Middle School, Rosa Scott, and Madison
Central for the past six years,” she said.

“For me, tailgating is all about good
food, good friends, and great Jaguar
football. I'love all the pre-game activities,
but as a football mom, it was always hard
for me to calm my nerves and enjoy all
the delicious treats before the game.

“When playing for
Madison Central, we only tailgated in

Simon was

2019 and 2021 because of COVID-19,
and my favorite part of tailgating was
afterwards when we fed the football team
and coaches in the end zone at our tents.

“The (football) players are tired and
hungry after the games, and our tailgate
group of seven families started feeding
the team and the coaches at the end of
each home game,” she said. “After the
second home game in 2019, the word got
out that we were sticking around after
the games, and people from other tents
started saving their leftover sandwiches,
cold pizza, candy, cookies or whatever,
and dropping it off at our tent. We just
pushed more tables together and stayed
later to get everybody fed.

“That’s what I love about our school.
We are all such a strong family, and that
attitude comes from Coach Collums
and all our great coaches. Nobody feels
like they are competing for ‘best tent.
People bring what they can and enjoy the
experience. It’s about parents, kids, and
friends having a good time together.”

Tipton’s favorite types of food for
tailgating include dishes like barbequed
meatballs, sliders, hearty dips and chips,
sausage and cheese platters, party mixes,
brownies, any kinds of finger food, and
plenty of bottled water in the coolers.

Bramlett emphasized the positive
impact the tailgate tradition has created
on campus.

“Tailgating has made Friday night
lights at Madison Central more of
a communitywide event than just
a sporting event,” she said. “Many
elementary school families who do not yet
have children involved in sports join the
tailgate area on Friday night to cheer on
the Jags, and attendance has drastically
improved since the addition of tailgating.

“School spirit at Madison Central has
always been outstanding, and the tailgate
area just adds one more space where this
can be displayed.”

Below, Tipton shares recipes for some
of her favorite tailgate dishes.
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BURGER BITES TOUCHDOWN CRUNCH
Based on “Hamburger Bites” recipe in Day in 1 12-0z box Crispix cereal Combine first four ingredients on 2 baking sheets
the Country Cookbook by the Chapel of the Cross 1 7.5-0z bag Bugles chips coated with cooking spray. Preheat oven to 250°.
Episcopal Church, Madison, MS 3 cups dry roasted peanuts Combine brown sugar, butter, and corn syrup in
2 cups mini pretzel twists heavy saucepan over medium heat. Bring to a
1 pound lean ground beef (88-90% lean 2 cups brown sugar boil and let boil approximately 3 minutes, stirring
beef doesn’t need to be drained) 1 cup butter (2 sticks) continually. Remove from heat and stir in vanilla
1 package dry onion soup mix 1 cup light corn syrup and baking soda. Mixture will foam.
1/3 cup mayonnaise 1 tsp vanilla . o
1 cup shredded sharp cheddar cheese I tsp baking soda Pour over Cerea'l mixture a.nd stir with metal
1 16-0z jar dill pickle slices, drained 1 bag M&Ms spoon to coat pieces. Bake in oven for 1 hour,
Yellow mustard stirring every 15 minutes. Break apart when
cooled. Stir in M&Ms.

2 packages King’s Hawaiian Sweet Rolls
(12-16 per package)

Preheat oven to 350°. In a skillet over medium
heat, stir together ground beefand onion soup mix.
Cook until meat is browned. Stir in mayonnaise
and cheese. Cut rolls in half and scoop meat
mixture on each roll. Top the meat mixture with
a squirt (circle) of mustard and a pickle slice. Place
the top back on the roll. Cover the pan with foil
and bake 20 minutes until warmed.

STRAWBERRY BROWNIES

1 box strawberry cake mix
2 eggs

1/3 cup oil

1 cup powdered sugar

1 1/2 Thls. milk

Preheat oven to 350°. Mix cake mix, eggs,
and oil with a hand mixer for about 2 minutes.
Batter will be thick. Spread in a 9”x 13” pan
that has been sprayed with cooking spray.
Bake for 14 minutes. Combine powdered
sugar and milk to form a thick glaze. Spread
over warm cake. Set until cake cools and glaze
sets before cutting.

TRIPLE CHEESE PIMENTO SPREAD

2 cups (8-oz bar) extra sharp cheddar
cheese, grated

1 cup (4 oz) pepper jack cheese, grated

8-0z block cream cheese, softened

'/2 cup mayonnaise

'/2 tsp granulated garlic

'/2 tsp onion powder

/2 tsp black pepper

"4 tsp salt

1 4-0z jar pimentos, drained

Mix all ingredients together. Flavor improves
if made a day ahead. This is delicious paired
with bacon slices on King’s Hawaiian rolls for
sliders. (It’s easier to combine cream cheese,
mayo and seasonings in food processor before
combining with cheeses.)

12 | MADISON COUNTY MAGAZINE



TRENDS <——

TRENDS IN TAILGATING FOR THE
FANS WHO HAVE EVERYTHING

For those who are obsessed with
keeping their food and beverages
beyond “chill,” tailgaters can now
indulge in the ultimate solution:
battery-powered, high tech portable-
size appliances that keep food very
cold or even frozen. Priced from
about $200 to $1,500 or more,

some models boast temperature
adjustments via touchscreen display
or on a smartphone app. Some
models even fit seamlessly into the
center console of certain Ford trucks.
(Check Dometic’s “premium portable
T fridge/freezers” at Walmart or
https://www.dometic.com/en-us/

Ip/ccf-t.)

Collapsible GCI Outdoor Freestyle
rocking chairs with carry handles
can be folded and stored in a
compact bag. (Find at www.
GCloutdoor.com or at Dick’s
Sporting Goods and Academy Sports
in Madison.)

Check out Alps Mountaineering’s
stable, lightweight, and foldable
aluminum dining tables. The best
part: they break down and fitin a
compact shoulder bag. (Check local
Walmart stores or Amazon.)

If you're tired of hauling coolers so
packed with ice that you can’t fit
in all your food and drinks — and,
if you have access to an electrical
outlet — plug in the 28-quart Igloo
Iceless cooler, which can hold up
to 32 12-ounce drink cans! (Check
Walmart.)

Goal Zero’s all-new Yeti 1000 Core
charger supplies silent, on-the-go
battery power anywhere. Easily
recharges smartphones, portable
fridges, and more. (Check Amazon

or Bass Pro Shop.)
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Madison County
Chancery Clerk

——

RECORD & PRESERVE DOCUMENTS
» Deeds « Deeds of Trust « Power of Attorney o
« Federal Tax Liens « Military Discharges (DD214) e
« Uniform Commercial Codes o
* On-Line Records/ E-Recording e

CLERK OF THE BOARD OF SUPERVISORS

o Attend and Assist in all Meetings o
* Prepare & Preserve Minutes o

PASSPORTS

« Proof of Identity & Citizenship Required o
* No Appointment Necessary  Photos taken on site o

OTHER DUTIES OF THE CLERK
« County Treasurer « County Auditor e
« Collector of Delinquent Taxes ¢ Records Manager o
« County-Wide Notary « Homestead Chargebacks e

COURT APPOINTED FIDUCIARY

Serves as Guardian, Conservator, Administrator
and Commissioner when Court Appointed.

MISSISSIPPI ELECTRONIC COURTS
Electronic filing and maintaining of:
» Adoptions ¢ Estates ¢ Land Matters ¢ Divorces o
» Child Support, Custody & Visitation Matters e
* Minors’ Settlements  Guardianships « Conservatorships
¢ Alcohol, Drug & Mental Commitments ¢
« Restraining / Protective Orders ¢ Injunctions e

MONDAY-FRIDAY 8AM-5PM
125 West North Street e Canton, MS ¢ 601.855.5500

chancery. clerk@madison-co.com
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POLLES

PROPERTIESuc

LOVE WHERE YOU
LIVE, WORK AND PLAY!

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

Jonn PoLLEs
(601)941-7168
John@pollesproperties.com

AmanDA PoLLES

(601)278-6871
Amanda@pollesproperties.com

654 Bellevue Drive | Madison
www.pollesproperties.com
601 898 3364







REALTY SHOWCASE
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NEW CASTLE. 795,000

182 SWAN SEA LANE

CUSTOM KINGDOM

A European builder’s dream is made a reality in one of Madison’s most
exclusive, private retreats. A regal, gated ingress deep into the New Castle
community beckons visitors and residents through an arbored entrance that
includes a paved spillway, shingled covered bridge, and expansive lake view
throughout. From the entrance to the estate, experience grandeur and finest
appointment from the manor that established the far side of Gray Castle
Lake as one of the county’s finest locales. With a balcony off the master
bedroom, a covered brick patio, an upstairs balcony, and a screened in porch,
the grounds can be viewed from every angle in the comfort of your choosing.
The home features beautiful oak floors, beamed ceilings in the great room,
and vaulted ceilings. After taking in the breathtaking views, you enter into a
large kitchen with a Bosch steam oven and a Viking gas range with plenty of
room for any chef at heart. In a separate wing the master suite offers a very
large bedroom with views and a large sauna in the bathroom. The upstairs
bedrooms are perfect for a family or guests, featuring 4 bedrooms and a jack
and jill bathroom. To top off this unbeatable estate, you can relax in the in
ground pool with a special surface on the concrete around to guarantee you
won’t bun your feet. Don’t forget about the trophy bass in the lake Imagine
catching a 10lb bass right outside your door! Call us today to make this
dream your reality!

-
INSIGHT
INSIGHTGROUPMS.COM GROUP

REAL ESTATE

MALLIE EARL | |I




LOST RABBIT $778,500

122 HERONS BAY

NEW CONSTRUCTION

Beautiful waterfront new construction home located on the big lake of
Lake Caroline. Two story home that features 4 bedrooms and 3.5 baths.
Three bedrooms including the master bedroom and 2.5 baths are located
downstairs, nice open floor plan, large kitchen with plenty of cabinet space,

gas stovetop, lovely butler walk-in pantry, hardwood floors through the
home, built-ins on each side of the fireplace, formal entry and formal dining
room, upstairs is big bedroom/bonus room with a full bath and walk in
closet, very large covered back porch, extended circular patio off the main
porch with landscape walk way to single covered boat house, nice two tiered
deck/pier off the big lake of Lake Caroline, irrigation system, security system
and a 2 car garage. Call your Realtor today!

POLLES

PROPERTIES.«

POLLESPROPERTIES.COM

AMANDA POLLES | POLLES PROPERTIES
601-278-6871; 601-898-2564
AMANDA@POLLESPROPERTIES.COM
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AROLIN
CP OINT EE

OF LAKE CAROLINE
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POLLES

PROPERTIES:c

LAKE CAROL' NE ................. STARTING AT $175,000

CAROLINE POINTE

NEW LOTS

New Waterfront Lots available in premier gated community of Caroline
Pointe in Lake Caroline! Lake Caroline is a 3,000 acre community with
resort style amenities that include an 11- acre park, boating, fishing on the
second largest, private lake in Mississippi, and championship golf course.
These lots are the last waterfront lots to be available in Caroline Pointe.

Don’t miss this opportunity to build your dream home today!

POLLES

PROPERTIESuc

POLLESPROPERTIES.COM

AMANDA POLLES | POLLES PROPERTIES
601-278-6871: 601-898-3364
AMANDA@POLLESPROPERTIES.COM



All for children, always.
We offer health care completely dedicated to kids.

umc.edu/childrens

Chlldrens

of Mississippi



WREN & IVY

After years of searching for the perfect gear for waterfowl and upland game hunting BC
Rogers IIT of Madison grew restless. He wanted products with the modern advances that
make today’s gear functional, but he also wanted the classic styling that is more Nash Buck-

ingham than tactical operator. It is out of this search that Wren & Ivy was born in 2015.
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— GEAR

FOWLING PIECE CASE
5495

The Wren & Ivy Fowling Piece Case was de-
signed to keep your firearm, choke tubes and tools
safe and accessible. This bridle leather and waxed
Filter Twill canvas case is roomy enough for your
firearm with sling attached. The lockable solid
brass zippers can be secured with the provided
solid brass padlock. The closed cell foam liner pro-
vides protection, and will float your firearm in the
event that it slips overboard. The front pocket has
six loops for storage of choke tubes or ammunition,
an ID pocket, and a tube wrench pocket. The in-
side of the Fowling Piece Case has a fleece liner to
protect the finish of your firearm. This liner has the
classic look of shearling, but is easy to clean, does
not wick water, and dries quickly. The barrel end
of the liner is covered in Military Spec Pack Cloth
so that the bead of your shotgun is not caught when
removing it from the case. The case can be opened
its full length for washing after those muddy days
in the field, and can be hung to dry by the dark an-
tique, solid brass, d-ring. The Wren & Ivy fowling
piece case comes with a detachable shoulder strap.
The double riveted, reinforced handles are bound
by our three-snap handle wrap for easy carrying.
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HEIRLOOM DITTY BAG
S385

This bridle leather and waxed Fil-
ter Twill canvas bag is small enough
for long walks into your position, but
roomy enough for all the gear you need
when you get there. The oversized top
rain flap will help to keep the contents
of your bag dry. Inside you will find a
second lockable zippered flap to ensure
nothing gets lost on the way, and that
your gear is secure. The ID pocket is
great for keeping your license handy,
while the large water resistant smart
phone pocket keeps your phone avail-
able and safe. You won’t need to bother
with removing your phone to respond to
a text or check the weather report. This
see through pocket keeps your phone
in sight. Inside you will find a key clip
and side pocket. The side pockets can
be used as multi-use pockets in transit;
when you set up for the hunt these same
pockets unzip to become two oversized
cup holders. The top strap and handle
are great for stowing gear or hanging in
the tree. Also included with the Wren &
Ivy Heirloom Ditty Bag is the Wren &
Ivy Shoulder Strap.
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GENERATIONS FIELD TOTE
5325

Arguably the most versatile item in
the Wren & Ivy Sporting and Travel
Gear line, our Generations Field Tote is
perfectly sized and appointed to become
your favorite go-to tote. Constructed of
waxed Filter Twill, this bag repels stains
and water, letting you work and play hard
without worrying about the cleanup. The
included shoulder strap attaches easily
to your choice of six dark, antique solid
brass d-rings allow you to adjust the strap
for your comfort and the remaining rings
are designed to hold the gear you need
at a moment’s notice. You can lock the
zippered top when necessary and fold it
casily out of the way when it’s not. The
swiveling, dark antique, solid brass, trig-
ger snap ensures that your days of hunting
for your keys are over. The Wren &amp;
Ivy Generations Field Tote is the perfect
choice for an overnight stay at the camp,
daily trips to the gym, or an afternoon on
the boat with family and friends.

WELLINGTON LODGE DUFFLE
5495

Our finely appointed interpretation of the
weekend duffle solves the problems inherent
in others while maintaining the classic styl-
ing that is a main-stay at Wren & Ivy. The
spacious top compartment holds all your
weekend needs, and the lined bottom com-
partment keeps your dirty boots and laundry
from soiling the rest of your gear. Construct-
ed of vegetable tanned bridle leather, waxed
filter twill canvas and solid brass hardware,
the Wellington Lodge Duffle is the perfect
choice for the next trip to your favorite spots
afield, and comes standard with our adjust-
able shoulder strap.
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HERITAGE BLIND BAG
5850

The flagship of the Wren & Ivy line, this
is the bag that started it all. Made of durable
bridle leather and waxed filter twill canvas,
the Wren & Ivy Heritage Blind Bag is the
best choice for those who find comfort in
being prepared. Plenty of room for all your
gear, this bag features several use-specific
pockets. First, the water-resistant phone
and tablet pocket with see-through window
will keep your maps and weather radar
available at a glance. The insulated warmer
pocket is perfect for keeping your breakfast
sandwich toasty warm even on the coldest
mornings. The reinforced eye wear pocket
keeps your shades safe for those “Bluebird ““mn“m../
Days”. Next we have integrated into the e . ’ ! =
back of the Heritage Blind Bag two of the —
Wren & Ivy cup holder pockets to keep your
coffee from spilling in the blind. In addition
to the use-specific pockets there are two
large mesh divided pockets. For those who
like things a bit more organized we have in-
cluded Velcro dividers in the larger inside
compartment. Among their many uses, the
dividers are perfect for separating equip-
ment when using the Wren & Ivy Heritage
Blind Bag as a camera bag.

pppppTTTTTTLLY

RANDLE DISPATCH CASE
5295

The center compartment is large
enough to hold files or other needs for
your day’s work. The side pocket can
serve as a place for boarding passes, or
anything you may need at a moment’s
notice. We even included a key hook so
you never have to dig through your case
when you return to your home or car. The
Randle Dispatch Case is constructed of
vegetable tanned bridle leather, waxed fil-
ter twill canvas and solid brass hardware,
and comes standard with an adjustable
shoulder strap.

24 | MADISON COUNTY MAGCAZINE



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
Health
Heart

If you are experiencing a medical emergency, call 911.
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Banding Migratory Game Birds in Mississippi Provides a Wealth of Information

By Houston Havens

any wing-shooters,

especially those with

years of hunting

experience,  would

likely share the sto-
ry of harvesting a banded bird as one of
hunting’s greatest memories. Some hunt-
ers might pursue doves, ducks, or other
game birds their entire lives without ever
holding an aluminum leg band in their
hands. Still, others may be fortunate
enough to have a lanyard covered with
these trophies. In addition to becoming
prized possessions, bands serve an im-
portant role by providing a wealth of in-
formation about the birds that wear them
and the hunters who pursue them.

Mississippi  Department of Wildlife,
Fisheries, and Parks (MDWEFP) has ac-
tively banded migratory birds through-
out its history. Most of them are game
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birds that are important to Mississippi
hunters, such as wood ducks, mourning
doves, and mallards. Banding helps to
understand things such as how long a
bird lives, how many birds are harvested,
and migration and dispersal patterns. The
data helps the U.S. Fish and Wildlife Ser-
vice (USFWS) and state wildlife agen-
cies like MDWEFP develop sound hunting
regulations and gain useful information
to improve management.

HOW BANDING WORKS

The U.S. Geological Survey’s Bird Band-
ing Laboratory (BBL) provides all per-
mitted banders with numbered bands of
the correct size for the species they intend
to band. All are inscribed with contact
information for reporting the band. De-
pending on the age of the band, this could
be a telephone number, mailing address,

website address, or a combination of these
(most of the currently used bands include
the website www.reportband.gov). In ad-
dition to the reporting information, each
band also has a unique band identification
number. When biologists place one of
these small aluminum bands on a captured
bird’s leg, they record the band number,
bird species, age, sex, and the location and
date of banding. All of the banding data
are provided to the BBL, which enters it
into a central database. This central da-
tabase holds all of the information from
every bird banded by a permitted bander.

When banded (or “marked”) birds are
released, they become potential data
sources to be collected by hunters or
birdwatchers who might encounter them.
Biologists sometimes use other marking
methods in addition to the standard alu-
minum leg band. Other common mark-



ers include neck collars, nasal markers,
dyes, colored leg bands, web tags, ra-
dio (or satellite) transmitters, and wing
markers. Sometimes ducks or doves can
have two bands, one of which could be a
reward band. The USFWS began using
reward bands decades ago to encourage
hunters to report the bands they recov-
ered. Original reward bands were worth
$2, but now some of them are worth as
much as $100. Reward bands are now
used to determine the rate hunters report
bands, which helps the USFWS and state
agencies estimate harvest rates.

Hunters know that waterfowl are highly
mobile and wide-ranging. Similarly, band-
ing efforts are distributed widely across the
continent and throughout the year in an at-
tempt to mark a representative sample of the
wild population. Most banded waterfowl
harvested by hunters are banded during the
late summer period while on or near the
breeding grounds of the U.S. and Canadian
prairies. MDWFP assists with these efforts
through membership in the Mississippi Fly-
way Council, which provides funding and
staffing to accomplish banding goals annu-
ally in southern Canada.

Banding waterfowl during late summer
allows biologists to identify places where
ducks nest and their migratory routes to the
wintering grounds. For instance, a mallard
identified as a newly hatched male (known
as a Hatch Year Male) and banded on a
prairie wetland in Saskatchewan in early
August could be harvested by a hunter in
the flooded timber of O’Keefe WMA in
the Mississippi Delta in late January. If
the hunter reports the band to the BBL,
then the harvest data is recorded and can
be paired with the banding location infor-
mation. Through many years of hunter co-
operation in data reporting, MDWFP has
learned that portions of Saskatchewan are
extremely important to Mississippi water-
fowl hunters, as these areas produce many
of the ducks harvested in the state. Know-
ing which areas contribute large numbers
of ducks to Mississippi allows MDWFP

to allocate funding annually from the sale
of state waterfowl stamps to conserve wa-
terfowl breeding habitat in Saskatchewan.
This targeted habitat delivery, funded by
Mississippi waterfow] hunters, helps to en-
sure harvestable populations for the future.

In some years, MDWFP and USFWS band
waterfowl during winter to maintain further
sustainable waterfow] populations. MDW-
FP biologists and partners have banded ap-
proximately 13,000 mallards in Mississip-
pisince 1949. The peak of MDWFP winter
banding occurred during the 1970s and into
the 1980s. Winter banding helps to under-
stand better how vulnerable waterfowl are
during winter, and thus determine their sur-
vival rate during the wintering period (and
hunting season). For instance, if survival of
these winter-banded birds is low, that can
suggest there is not enough high-quality
waterfowl habitat in the Mississippi Delta.
Also, capturing mallards on the breeding
grounds that were banded in Mississippi
during the previous winter helps pinpoint
key waterfow] breeding areas and popula-
tions important to hunters.

There is no doubt that wood duck band-
ing is extremely important to Mississippi

OUTDOORS €+——

hunters. The state’s swamps and bottom-
land hardwood forests produce many
wood ducks, but until recently, it was not
known how much hunting pressure this
important resource could sustain. During
the busy months of July—September,
MDWFP biologists, WMA managers,
and conservation officers worked dil-
igently to band wood ducks on WMAs
and private lands throughout the state.
In 2008, this hard work was rewarded.
After many years of data collection,
analysis, and cooperation with the U.S.
Fish and Wildlife Service, Mississippi
Flyway states (including Mississippi) re-
ceived approval to allow an extra wood
duck in each state’s daily bag limit. The
Commission on Wildlife, Fisheries, and
Parks took advantage of this opportunity
and increased the wood duck daily bag
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DID YOU KNOW?

Wood ducks banded in Mississippi are not
always recovered here. “Mississippi’s”
wood ducks migrate north, south, east and
west. For example, a hunter in Minnesota
recovered a wood duck banded at Caney
Creek WMA in Scott County. This hap-
pened likely when a wood duck, hatched
and banded in Mississippi, pairs with
a mate from a northern state while both
spend winter in Mississippi. The pair then
migrates north in the spring, and the band-
ed bird is recovered in Minnesota during
the following hunting season.

Game birds account for only 31 percent
of all birds banded but 72 percent of
band recoveries. After you report a band,
the Bird Banding Laboratory will send
you a notification that reveals where and
when the bird was banded and expresses
appreciation for reporting the band.
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limit from two to three birds per hunt-
er. This was great news to Mississippi
duck hunters in general, as this species
is usually near the top of the statewide
harvest every year. For areas outside of
the Mississippi Delta region of the state,
this increase in the wood duck bag limit
was extremely important.

Mourning dove banding also occurs
statewide during the summer months.
MDWEP biologists attract birds to open
areas with repeated feedings. After the
birds become used to finding grain in
the area, funnel traps are placed over the
top of the food source. Each trap, made
out of wire mesh, has two entrances that
open inward, and once the birds are in-
side, the hole narrows so they can’t es-
cape. Biologists record data, band the
birds, and release them immediately.

Hunters should inspect harvested doves
closely to check for leg bands. Those for-

tunate enough to harvest banded doves are
strongly encouraged to report the informa-
tion by visiting the website on the band.
Similar to waterfowl banding, the data
collected from doves banded in Mississip-
pi (i.e., age and sex of the bird and site of
banding) helps track when they move and
where there go. It also provides estimates
of survival and harvest rates. This informa-
tion then allows MDWEFP to improve dove
management in Mississippi.

The information obtained by band re-
porting is critical to maintaining har-
vestable populations of waterfowl and
mourning doves and improving their
habitat in Mississippt and throughout
North America. The next time you share
a hunt with someone on a dove field or
in a duck blind, take time to educate
them on the importance of banding and
band reporting. For more information on
MDWFP’s waterfowl management ef-
forts, visit www.mdwfp.com/waterfowl.

Houston Havens is MDWFEP Waterfowl
Program Coordinator.
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Save $894*
Combine

Home &
Auto.

Save money and time when
John Dorsa, Agent you combine your home and

Bus: 601-790-260(0 auto insurance. Just another

" way I’'m here to help life
www.jdorsa.com g0 right.”

CALL ME TODAY.

o StateFarmr

*Average annual per household savings based on a 2016 national survey of new
policyholders who reported savings by switching to State Farm.

State Farm Mutual Automobile Insurance Company
State Farm Indemnity Company
State Farm Fire and Casualty Company
State Farm General Insurance Company
1601489 Bloomington, IL
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* Pumpkin
* Spray adhesive
I used non-acidic
* Glue gun with glue sticks
» Moss

available at local craft stores
* Succulent cuttings
cut several days in advance to

allow succulent to scab over

: GLUE MOSS TO PUMPKIN

In sections, spray the moss evenly

: GLUE SUCCULENTS

Though it might seem wrong, use

: WATER AND CARE
About 24 hours after you've

with a layer of adhesive. Place on small dots of hot glue to adhere your created your arrangement, begin

the top of the pumpkin and press succulent cuttings into the moss. misting your pumpkin every few

firmly. Repeat the process until you reach  Make sure you do not glue directly on the days. Succulents are drought resistant, and

the desired coverage on your pumpkin. scab from the cutting. This is where roots  do not require much watering. Be careful
will form. not to over water.

FOR SIMILAR TUTQRIALS VISIT ONEGIRLMANYIDEAS.COM

oNGE

girl
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Madison County is home to a number of “wild places,” pockets
of land where you can become one with nature. Whether it's
biking or kayaking, there are plenty of places to escape.

NATCHEZ TRACE PARKWAY

This ancient roadway is one of Mississippi’s
most well-known natural treasures.

Its historic value is matched only by
the hiking trails, cycling opportunities,
and wildlife sightings available along its
winding scenic route.

Some of the destinations worth visiting
along the Trace are: Rocky Springs, the
Emerald Mound, the Sunken Trace, and
Jeff Busby Park.

But don’t worry — even just driving along
the Trace, you may see all sorts of special
sights: turkeys pecking beside the road,
deer wandering between trees, and rabbits
darting among the ferns.

CYPRESS SWAMP

At Milepost 122 on the Natchez Trace
Parkway, you can find Cypress Swamp. This
mysterious bog is open daily from sunrise
to sunset with a boardwalk for viewing the
local flora and fauna. This swamp hike is
about 4 tenths of a mile, making for between
20 and 30 minutes of exploration.

Of special interest are the statuesque
tupelo and bald cypress trees that make up
this unique habitat. Keep a close eye out for
alligators, as they are known to frequent the
waters beneath the boardwalk.

SIMMONS ARBORETUM

This 10-acre green space features small
hills, wetlands, and historical sites just off’
the end of St. Augustine Drive in Madison.

Walking trails are available for those
who wish to view Mississippi’s wildlife in its
natural setting.

Of special interest are the trees and
plants that are native to the state. You won’t
find any invading species here!

Signs denote each native plant and tree
so that visitors are never uninformed. Also
worth checking out is the “well sunken
road,” a feature that Natchez Trace experts
believe to be part of the original road.

BIG BLACK RIVER

Well known by Mississippians for its
hunting and fishing opportunities, this
historic river runs through a wide swathe
of Mississippi counties, including Madison
forming its northern border.

During the Civil War’s epic grapple for
the stronghold of Vicksburg, the Battle of
Big Black River Bridge was fought along this
river, which now gives birth to a great wealth
of catfish.

The Big Black River also feeds into the
Big Black River Basin, an important part
of Mississippi’s vital seat of wetlands. Catch
this wild opportunity off Mississippi 16.

PEARL RIVER

Home to one of the world’s oldest species
of fish, the Pearl River provides a sanctuary
for sturgeon and numerous other aquatic
animals along with bears.

The forms in Neshoba County from the
confluence of the Nanih Waiya and Tallahaga
creeks and its basin spread throughout
Mississippi and Louisiana, into Lake Borgne
and eventually the Gulf of Mexico.

While the Pearl River and its basin have
been altered by human hands, — like the
Ross Barnett Reservoir in Jackson — it
remains a necessity for Mississippi wild
life, while continuing to provide for our
communities, including those who rely on
oyster production.

TILDA BOGUE

This private property in Canton has
provided the scenic backdrop to many
a nature’s adventure. Those who have
stayed in the historic cabin on the property
proclaim the fishing to be undeniably worth
the visit. Julie and Nolen Grogan’s North
Madison County property has hosted
foxhunts and curious visitors to the cabin,
built in the 1830s.

ROSS BARNETT RESERVOIR

Easily accessible, thisman-made reservoir
has provided fishing and recreational fun
for all ages. Follow the Natchez Trace for
fishing opportunities or rolling green hills
upon which you and your family can picnic.
Scope out the long shoreline for peaceful
places in which you can invest an afternoon
of fishing in the shade.

Across the spillway from Ridgeland in
Ranking County are parks with benches
and covered spaces for more recreational
fun. On any sunny day, you can find
numerous boats plowing the waves and
enjoying a day on the lake.
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PORK RIBEYE
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IN THE KITCHEN
(AND CELLAR)

The Flora Butcher & Dave’s Triple B Restaurant

his month’s column is the perfect
Tsupper for the autumn and win-

ter months. Our pork ribeye has
become the most celebrated dish when
preparing a private dinner for family and
friends. We’re pairing our menu with an
affordable red blend from Oregon’s Wil-
lamette Valley winery Teutonic Wines. It’s
a dry wine with Apple, lemon, cherry and
herbs on the nose. It’s a lighter bodied red
with subtle notes of Citrus and red berry
on the body. The finish is clean and mildly
crisp. Appropriately called Lardo, the wine
is perfect with salty fatty foods. The acidity
pairs well with rich food and what better
wine than Lardo with a lard infused pork
ribeye” . Its light distinct fruity flavor also
pairs well with charcuterie or as an aperitif.
Available in most local wine shops and at
Raine’s Cellar in Flora.
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THYME ROASTED POTATOES WITH BEEF
BACON LARDONS & ROASTED WALNUTS

This is a version of something we served when I worked for Emeril Lagasse. I am us-
ing my pork demi recipe and substituting the pork bacon for beef bacon lardons. This
recipe is for 4 portions but I always make extra.

FOR THE LARDONS

'/2 pound Wagyu Beef Bacon, thick sliced

Lay the beef bacon on the cutting board
horizontal to you. Cut the bacon into
small rectangles about Y4+ inch across and
however long the bacon is.(between 1-2
inches) I like to line a cookie sheet with
foil first and then spread the bacon strips
out on it. Bake at 350 until the have
shrunk my half and feel firm but not
crunchy separate the rendered fat from
the lardons and save both.

EUTONI

WINE COMPANY

wie 2019 RED WINE
4, \-LAMETTE VALLEY ¢

4 1
LCopoy, By voLUME
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LARD INFUSED
PORK RIBEYE

4 Larded Pork Ribeye
1 inch thick Oive Oil for coating
Salt and Pepper to taste

Place your pork ribeyes in a shallow pan
and coat with olive oil. Then, season to
taste with salt and pepper. Allow to sit on
the counter about 30 minutes and then
grill to around 145 degrees or so. Let rest
10 minutes in a warm spot. Leave them
whole or slice into strips at the last minute
and then plate.

FOR THE POTATOES

12 Red New Potatoes, quartered
Beef Bacon Fat, rendered

2 tablespoons Dried Thyme

2 tablespoons Granulated Garlic

Salt and Pepper
Place the potato mixture in the center of

the place and lay your pork on top. Coat
your pork with more demi glace and
then drizzle a little around the plate for
presentation. Serve immediately. Because

Toss all of the ingredients together in a
bowl. Put a piece of parchment paper on
a cookie sheet. Spread the mixture out
on the sheet and spread the potatoes out

evenly with the potato skins side down. of its viscous nature, demi is not very happy

when it gets cold.

Bake at 350 degrees until the potatoes
are tender and get some color. Set to the
side making sure the components at still
hot, combine the lardons, potatoes and
about 1 2 cup of toasted walnuts togeth-
er in a bowl with enough pork demi glace
to coat everything. You should have a
little extra at the bottom of the bowl if
you added enough

HERBED WALNUT PORK DEMI GLACE

This recipe does not follow the classic rules of preparation for a demi but it is faster and
does not include flour because there is no espagnole. Ilike to cover my bases when enter-
taining guests and people who avoid flour may be caught unaware if this sauce included it.

4 quarts Pork Stock

10 Parsley Stems

2 Bay Leaves

2 large sprigs of Sage

6 sprigs of Thyme

1 sprig of Rosemary

1 tablespoon Black Peppercorns
1.5 cups Walnuts

Salt and Pepper

Combine all of the ingredients in a pot and bring to a boil. Once boiling, reduce to a
strong simmer and allow to reduce by half. Dip a spoon in the reduction and check to see if
it coats the back of the spoon well. If you are using store bought stock, then you may have
to reduce it further to achieve this “nappe” texture. The term refers to the consistency of a
sauce that is perfect to coat the food without being to thin or too thick you’ll deep a chinois
to strain it. (a fine mesh strainer) If you don’t have one, you can pour it through cheese
cloth to strain it. This sauce holds well in the fridge and the freezer. When I make it, I like
to take the excess and pour it into an ice cube tray. Once frozen, I move them to a ziplock
bag. Tossing these into soups, sauteed vegetables or any pork dish really adds to the flavor
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&> (THAT ARENT
%5 SMORES)

By Emma Ellard
Few things define autumn easily become a chore: they’re
more vividly than the campfire: sticky, messy, campfire clichés —
the whole family happily and not to mention frustrating
gathering around an open flame, ~ when the marshmallows are too
sharing stories and roasting — burnt or not burnt enough.
wait, marshmallows? Again? If you're bored of S’mores, 7a
Campfires may be a fun family  here’s 8 ideas to spice up your o |
experience, but S’mores can campfire fare. Sl

1. BACON 2 BANANABOATS ~3.CARAMELAPPLE - 4. CINNAMONR

This year, bring America’s This one might sound a little... CRUNBH \Y (1~1TW!ST§ 5K 4 I
favorite breakfast staple to the bananas, but once you try-it, 3 Sn BN/l R 0 :p. %
campground! Give this classic  you’ll be hooked! Cut the peel of Cara@el app'les ELI7 A LML Do you"l:lk:e,‘y?):ip%) re‘akfast ’\"\‘,_‘ v
a campfire fwist: simply wrap a banana lengthwise, then, fill essentllal. Thls fa.ll’ givethema sweet rather tharisavory? = | "E, oy

the bacon around a skewer and  the pocket with toppings of your ~¢ampsite PSR S%ICC s apple Tra'dfa the l?acon for'some '
roaT il choice (try chocolate chips and a}nd coat the slices in butter, . delicious cinnamon rolls!
marshmallows). Wrap in foil cinnamon, and brown sugar. Simply wrap the‘dough (canned
el | Ao Bl bttt Wrap each piece in sturdy’foil or homemade + either works)

and bake over the coals. around a skewer and roast until
cooked. Remember to bring
icing to drizzle on the finished
product!
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~ ORANGE CAKE

Cupcakes at a campsite sounds
a little crazy, but it gets even
crazier: you'll have to nix the

flammable cupcake tins for
orange peels! Fill a shelled-out
orange three-quarters of the
way with chocolate cake batter,
made either on site or off. Put the
orange top back on, wrap in foil,
and bake directly on the coals for
about 30 minutes (make sure to
turn them once or twice).

_5.CHOCOLATE

S\
You can make this sweet
breakfast treat in an orange peel,
too: fill it three-quarters of the
way with your muffin batter, and
bake just as you would bake the
chocolate cupcakes — wrapped in
foil, directly on the coals for 30
minutes, turning once or twice.

 7.POPCORN

This delicious snack is for
more than just the movies,
and making popcorn over a
campfire is easier than you
think! You can cook it in an
aluminum foil pouch or in a
large pot for the traditionalists,
but either way, you can deck out
the finished product with any
topping or seasoning you'd like.

FOOD -——

8. QUESADILLAS

Quesadillas are another savory
campfire food you can prepare

any way you like, but no matter

what you choose to fill your

tortilla with, making quesadillas
over a campfire is simple! Just

wrap the quesadilla in foil (leave
the ends open) and place on a

grate directly over the campfire

until cooked.
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Admission: Mon-Thurs 6 pm - 10 pm
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Regular & Plus Sizes
available at Shayna’s

> Show this ad for 15% off <

L Iv]1D]c)

707 BEAU PRE’ DR./ STE. A
RIDGELAND, MS / (769) 300.2519
WWW.SHAYNASBOUTIQUE.COM

LISCENSEDSSSBONDING -

Full Electrical Solutions
From routine safety inspections
to electrical emergencies, our
team is equipped to help you
with all your service needs.

(mWh|r|W|nd

E LECTRIC L L C

EIectnc:an Serving Madison and
the Jackson Metro Area.

Brandon, MS « Mon-Sun:7 AMto5PM - (769) 230-5900
www.whirlwindelectric.com

ENROLL
RTODAY!

KNOW
St. Richard Catholic School

PreK3 - 6th Grade
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INGREDIENTS:
1 (29 ounce) can pumpkin puree
p apple juice

'/2 teaspoon ground clo

1 2 cups white sugar

2 teaspoons ground cinnamon
1 teaspoon ground nutmeg

STEP 1 Combine pumpkin, apple juice,
spices, and sugar in a large saucepan;
stir well. Bring mixture to a boil. Reduce
heat, and simmer for 30 minutes or until
thickened. Stir frequently.

STEP 2 Transfer to sterile containers

and chill in the refrigerator until serving.




INGREDIENTS:
6 cups chicken stock
4 cups pumpkin puree
1 cup chopped onion
1 clove garlic, minced
1 /2 teaspoons salt
!> teaspoon chopped fresh thyme
5 whole black peppercorns
Y2 cup heavy whipping cream
1 teaspoon chopped fresh parsley

Step 1 Place chicken stock, pumpkin

puree, onion, garlic, salt, thyme, and
peppercorns in a large pot; bring to a
boil. Reduce heat to low and simmer,
uncovered, 30 minutes.

Step 2 Transfer soup to a blender and
blend until smooth.

Step 3 Return soup to the pan and
bring to a boil; reduce heat to low and
simmer, uncovered, for 30 minutes.

Step 4 Stir in heavy cream. Ladle
soup into bowls and garnish with fresh
parsley.

RECIPE -——



——> RECIPES

INGREDIENTS
1'/2 cups milk
1 cup pumpkin puree
1 large egg
2 tablespoons vegetable oil
2 tablespoons vinegar
2 cups all-purpose flour
3 tablespoons brown sugar
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon ground allsp
1 teaspoon ground cinnamon
'/2 teaspoon ground ginger
'/2 teaspoon salt
cooking spray

STEP 1 Stir together milk, pumpkin,
egg, oil, and vinegar in a large bowl
until well combined.

STEP 2 Whisk together flour, brown
sugar, baking powder, baking soda,

allspice, cinnamon, ginger, and salt
in a separate bowl. Add to pumpkin
mixture; whisk just until combined.

STEP 3 Spray a griddle or frying
pan with cooking spray; heat over
medium-high heat.

STEP 4 Pour 3 to 4 tablespoons
batter for each pancake onto the hot
griddle and flatten batter slightly with
a spoon. Cook until small bubbles
appear, about 2 minutes. Flip and
cook until golden brown, about 2
more minutes. Repeat with remaining
batter.




Rt Pee—

CIPE

s

INGREDIENTS
%4 cup white sugar
2 tablespoons all-purpose flour
!/2 teaspoon ground cinnamon
/4 teaspoon ground nutmeg
!> teaspoon lemon zest
7 cups thinly sliced apples
2 teaspoons lemon juice
1 tablespoon butter
1 recipe pastry for a 9 inch double
crust pie

STEP 1 Preheat oven to 425 degrees
I (220 degrees C).

STEP 2 Mix together the sugar, flour,

cinnamon, nutmeg and lemon peel.

STEP 3 Line one crust in a 9-inch
deep-dish pie pan. Layer 1/3 of
apples into pie crust. Sprinkle with
sugar mixture and repeat until done.
Sprinkle with lemon juice and dot
with butter.

STEP 4 Place second pie crust on top
of filling and flute the edges. Cut vents
in top crust and brush with milk for a

glazed appearance if desired.

STEP 5 Bake at 425 degrees I (220
degrees C) for 40 to 50 minutes.




»

INGREDIENTS

2 cups all-purpose flour

/2 cup white sugar

3 teaspoons baking powder

1 teaspoon ground cinnamon

Y2 te on salt

%4 cup apple juice

le oil

1 large egg

1 cup apples - peeled, cored and
finely diced

STEP 1 Preheat the oven to 400
degrees F (205 degrees C). Grease the
bottoms only of 12 muffin cups or line
with baking cups.

STEP 2 In a medium bowl,
combine flour ar, baking powder,
cinnamon, and salt; mix well. In a
small bowl, combine apple juice,

oil, and egg; blend well. Add dry
ingredients all at once; stir just until
dry ingredients are moi *d and a
few lumps remain. Stir in c

apples. Fill the prepared muffin cups
2/3 full.

STEP 3 Bake in the preheated

oven for 18 to 22 minutes or until a
toothpick inserted in the center comes
out clean. Cool for 1 minute before
removing from the pan. Serve warm.

APPLE
"




Home Care You Can Count On

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

.

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

We are available wherever ysw 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!

Covernant 601.856.5660

Ca reg |\/e rS Jackson's Premier Home Care Agency

CovenantCaregivers.com

2
3
Ballet Mississippi &
1620 Mannsdale Road A
Madison, MS 39110

1620 Mannsdale Road in Madison

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

NIGHTCRAWLING

A dazzling novel about a young Black
woman who walks the streets of Oakland and
stumbles headlong into the failure of its jus-
tice system—the debut of a blazingly original
voice that “bursts at the seams of every page
and swallows you whole” (Tommy Orange,
best-selling author of There There)

Kiara and her brother, Marcus, are scrap-
ing by in an East Oakland apartment complex
optimistically called the Regal-Hi. Both have
dropped out of high school, their family frac-
tured by death and prison. But while Marcus
clings to his dream of rap stardom, Kiara
hunts for work to pay their rent—which has
more than doubled—and to keep the nine-
year-old boy next door, abandoned by his
mother, safe and fed.

One night, what begins as a drunken mis-
understanding with a stranger turns into the

job Kiara never imagined wanting but now
desperately needs: nightcrawling. Her world
breaks open even further when her name sur-
faces in an investigation that exposes her as
a key witness in a massive scandal within the
Oakland Police Department.

Rich with raw beauty, electrifying inten-
sity, and piercing vulnerability, Nightcrawling
marks the stunning arrival of a voice unlike
any we have heard before.

LEILA MOTTLEY is the 2018 Oakland Youth
Poet Laureate. Her work has been featured in
The New York Times and Oprah Daily. She
was born and raised in Oakland, where she con-
tinues to live. Nightcrawling is her first novel.

=GRINHAN-=

SPARRING
PARTNERS
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SPARRING PARTNERS

Jake Brigance returns: a death row inmate
makes an unusual final request; a dysfunc-
tional legal family gets their day in court—but
maybe not the way they envisioned it. These
are just a few of the unforgettable characters
you’ll encounter in Sparring Partners, three
novellas that prove beyond a shadow of a
doubt that John Grisham is truly America’s
Favorite Storyteller.

JOHN GRISHAM is the author of thirty-eight
novels, one work of nonfiction, a collection of
stories, and seven novels for young readers.



TOMORROW AND TOMORROW AND TOMORROW

In this exhilarating novel by the best-selling
author of The Storied Life of A. J. Fikry two
friends—often in love, but never lovers—come
together as creative partners in the world of
video game design, where success brings them
fame, joy, tragedy, duplicity, and, ultimately, a
kind of immortality.

“This sweeping, gorgeously written novel
... charts the beauty, tenacity, and fragility of
human love and creativity.... One of the best
books I've ever read.” —John Green, best-
selling author of The Anthropocene Reviewed

On a bitter-cold day, in the December of
his junior year at Harvard, Sam Masur ex-
its a subway car and sees, amid the hordes of
people waiting on the platform, Sadie Green.
He calls her name. For a moment, she pretends
she hasn’t heard him, but then, she turns, and
a game begins: a legendary collaboration that
will launch them to stardom.

These friends, intimates since childhood,
borrow money, beg favors, and, before even
graduating college, they have created their
first blockbuster, Ichigo. Overnight, the world
is theirs. Not even twenty-five years old, Sam
and Sadie are brilliant, successful, and rich,
but these qualities won’t protect them from
their own creative ambitions or the betrayals
of their hearts.

Spanning thirty years, from Cambridge,
Massachusetts, to Venice Beach, California,
and lands in between and far beyond, Ga-
brielle Zevin’s Tomorrow, and Tomorrow,
and Tomorrow is a dazzling and intricately
imagined novel that examines the multifari-
ous nature of identity, disability, failure, the
redemptive possibilities in play, and above all,
our need to connect: to be loved and to love.
Yes, it is a love story, but it is not one you have
read before.

CABRIELLE ZEVIN is the New York Times
and internationally best-selling author of
several critically acclaimed novels, including
The Storied Life of A J. Fikry, which won the
Southern California Independent Booksell-
ers Award and the Japan Booksellers’” Award
among other honors, and Young Jane Young,
which won the Southern Book Prize. Her nov-
els have been translated into thirty-nine lan-
guages. She has also written books for young
readers, including the award-winning Else-
where. She lives in Los Angeles.

el ulitzer Prize—Wlnnlng Author of’
A VISIT FROM THE_ GOON SQUAD

| BEEUR EERNCY @ . IDEOR W)

THE CANDY HOUSE

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,
restless, desperate for a new idea, when he
stumbles into a conversation group, mostly
Columbia professors, one of whom is experi-
menting 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 se-
duced multitudes. But not everyone.

The Candy House is extraordinarily mov-
ing, a testament to the tenacity and transcen-
dence 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 aston-
ishing array of narrative styles—f{rom omni-
scient to first person plural to a duet of voices,
an epistolary chapter and a chapter of tweets.

The Candy House is a bold, brilliant imag-
ining of a world that is moments away. Egan
takes to stunning new heights her “deeply
intuitive forays into the darker aspects of our
technology-driven, image-saturated culture”
(Vogue). The Candy House delivers an ab-
solutely extraordinary combination of fierce,
exhilarating intelligence and heart.

JENNIFER EGAN 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
Critics Circle Award; The Keep; the story
collection Emerald City; Look at Me, a Na-
tional Book Award Finalist; and The Invisible
Circus. Her work has appeared in The New
Yorker, Harper’s Magazine, Granta, McSwee-
ney’s, and The New York Times Magazine.
Her website is JenniferEgan.com.
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#1 Now York Times
bostseling
author of
Lincoln in the

Bardo

EORG
SAUNDERS

LIBERATION DAY

MacArthur “genius” and Booker Prize
winner George Saunders returns with a col-
lection of short stories that make sense of our
increasingly troubled world, his first since the
New York Times bestseller and National Book
Award finalist Tenth of December

The “best short story writer in English”
(Time) is back with a masterful collection that
explores ideas of power, ethics, and justice, and
cuts to the very heart of what it means to live in
community with our fellow humans. With his
trademark prose--wickedly funny, unsentimen-
tal, and perfectly tuned--Saunders continues to
challenge and surprise: here is a collection of
prismatic, deeply resonant stories that encom-
pass joy and despair, oppression and revolution,
bizarre fantasy and brutal reality.

“Love Letter” is a tender missive from
grandfather to grandson, in the midst of a dys-
topian political situation in the not-too-distant
future, that reminds us of our obligations to
our ideals, ourselves, and each other. “Ghoul”
is set in a Hell-themed section of an under-
ground amusement park in Colorado, and fol-
lows the exploits of a lonely, morally complex
character named Brian, who comes to ques-
tion everything he takes for granted about his
“reality.” In “Mother’s Day,” two women who
loved the same man come to an existential
reckoning in the middle of a hailstorm. And

in “Elliott Spencer,” our eighty-nine-year-old
protagonist finds himself brainwashed--his
memory “scraped”--a victim of a scheme in
which poor, vulnerable people are repro-
grammed and deployed as political protesters.

Together, these nine subversive, profound,
and essential stories coalesce into a case for
viewing the world with the same generosity
and clear-eyed attention as Saunders does,
even in the most absurd of circumstances.

CEORGCE SAUNDERS is the #1 New York
Times bestselling author of eleven books, in-
cluding A Swim in a Pond in the Rain; Lin-
coln in the Bardo, which won the Booker
Prize; Congratulations, by the way; Tenth of
December, a finalist for the National Book
Award; The Braindead Megaphone; and the
critically acclaimed collections CivilWarLand
in Bad Decline, Pastoralia, and In Persuasion
Nation. He teaches in the creative writing pro-
gram at Syracuse University.

e Lucy

NEW YORK TIMES
TSELLING AUTHOR

Elizabeth
Strout

WINNER OF THE PULITZER PRIZE
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LUCY BY THE SEA

From Pulitzer Prize—winning, #1 New York
Times bestselling author Elizabeth Strout
comes a poignant, pitch-perfect novel about a
former couple in lockdown together—and the
love, loss, despair, and hope that animate us
even as the world seems to be falling apart.

With her trademark spare, crystalline
prose—a voice infused with “intimate, frag-
ile, desperate humanness” (The Washington
Post)—Elizabeth Strout once again turns her
exquisitely-tuned eye to the inner workings of
the human heart, this time following the in-
domitable heroine of My Name Is Lucy Bar-
ton and Oh William! through the early days
of the pandemic.

As a panicked world goes into lockdown,
Lucy Barton is uprooted from her life in Man-
hattan and bundled away to a small town in
Maine by her ex-husband and longtime friend,
William. For the next several months, it’s just
Lucy, William, and their complex past togeth-
er in a little house nestled against the moody,
swirling sea. They will not emerge unscathed.

Rich with empathy and emotion, Lucy by
the Sea vividly captures the fear, struggles,
and isolation that come with life in a global
pandemic, as well as the hope, peace, and pos-
sibilities that those long, quiet days can inspire.
At the heart of this story are the deep human
connections that unite us even when we'’re
apart—the pain of a beloved daughter’s suffer-
ing, the emptiness that comes from the death
of a loved one, the promise of a new friend-
ship, and the comfort of an old, enduring love.
“We all live with people—and places—and
things—that we have given great weight to,”
Lucy says. “But we are weightless, in the end.”

ELIZABETH STROUT is the #1 New York
Times bestselling author of Olive, Again; Any-
thing Is Possible, winner of the Story Prize;
My Name Is Lucy Barton; The Burgess Boys;
Olive Kitteridge, for which she was awarded
the Pulitzer Prize; Abide with Me; and Amy
and Isabelle, winner of the Los Angeles Times
Art Seidenbaum Award and the Chicago Tri-
bune Heartland Prize. She has also been a
finalist for the PEN/Faulkner Award and the
Orange Prize in London. She lives in Maine.
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RIVER OF THE GODS

The harrowing story of one of the great
feats of exploration of all time and its compli-
cated legacy—from the New York Times best-
selling author of River of Doubt and Destiny
of the Republic

For millennia the location of the Nile Riv-
er’s headwaters was shrouded in mystery. In
the 19th century, there was a frenzy of interest
in ancient Egypt. At the same time, European
powers sent off waves of explorations intended
to map the unknown corners of the globe —
and extend their colonial empires.

Richard Burton and John Hanning Speke
were sent by the Royal Geographical Society
to claim the prize for England. Burton spoke
twenty-nine languages, and was a decorated
soldier. He was also mercurial, subtle, and an
iconoclastic atheist. Speke was a young aris-
tocrat and Army officer determined to make
his mark, passionate about hunting, Burton’s
opposite in temperament and beliefs.

From the start the two men clashed. They
would endure tremendous hardships, illness,
and constant setbacks. Two years in, deep in
the African interior, Burton became too sick to
press on, but Speke did, and claimed he found
the source in a great lake that he christened
Lake Victoria. When they returned to Eng-
land, Speke rushed to take credit, disparaging
Burton. Burton disputed his claim, and Speke

launched another expedition to Africa to prove
it. The two became venomous enemies, with
the public siding with the more charismatic
Burton, to Speke’s great envy. The day before
they were to publicly debate,Speke shot himself.

Yet there was a third man on both expedi-
tions, his name obscured by imperial annals,
whose exploits were even more extraordinary.
This was Sidi Mubarak Bombay, who was
enslaved and shipped from his home village
in East Africa to India. When the man who
purchased him died, he made his way into the
local Sultan’s army, and eventually traveled
back to Africa, where he used his resourceful-
ness, linguistic prowess and raw courage to
forge a living as a guide. Without Bombay and
men like him, who led, carried, and protected
the expedition, neither Englishman would
have come close to the headwaters of the Nile,
or perhaps even survived.

In River of the Gods Candice Millard has
written another peerless story of courage and
adventure, set against the backdrop of the race
to exploit Africa by the colonial powers.

CANDICE MILLARD is the author of the New
York Times bestsellers The River of Doubt,
Destiny of the Republic, and Hero of the Em-
pire. She lives in Kansas City, Kansas, with
her husband and three children.

‘\ [TZER PRIZE and

the NATIONAL BOOK AWARD

DINOSAURS

Named one of the Most Anticipated Books
of 2022 by Literary Hub and The Millions

A stunning new novel from the author of A
Children’s Bible, a National Book Award fi-
nalist and one of the New York Times’ 10 Best
Books of 2020.

Over twelve novels and two collections
Lydia Millet has emerged as a major Ameri-
can novelist. Hailed as “a writer without lim-
its” (Karen Russell) and “a stone-cold genius”
(Jenny Offill), Millet makes fiction that vividly
evokes the ties between people and other ani-
mals and the crisis of extinction.

Dinosaurs is the story of a man named Gil
who walks from New York to Arizona to re-
cover from a failed love. After he arrives, new
neighbors move into the glass-walled house

next door and his life begins to mesh with
theirs. In this warmly textured, drily funny,
and philosophical account of Gil’s unexpected
devotion to the family, Millet explores the un-
canny territory where the self ends and com-
munity begins—what one person can do in a
world beset by emergencies. In the shadow of
existential threat, where does hope live?

LYDIA MILLET is the author of A Children’s
Bible, a finalist for the National Book Award
and a New York Times Top 10 book of 2020,
among other works of fiction. She has won
awards from PEN Center USA and the Amer-
ican Academy of Arts and Letters and been
shortlisted for the National Book Award, Na-
tional Book Critics Circle Award, and Los An-
geles Times Book Prize. Her story collection
Love in Infant Monkeys was a Pulitzer Prize
finalist. She lives in Tucson, Arizona.
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FINISH YOUR DEGREE

ENROLL NOW IN ACCELERATED COURSES AT HOLMES
AND FINISH COLLEGE CLASSES IN AS LITTLE AS 4 WEEKS!

4-Week eLEARNING September 19 - October 14
8-Week eLEARNING October 17 - December 9
8-Week Face-to-Face October 11- December 8

HOLMESCC.EDU ' 1(800) HOLMES-4

PROUDLY SERVIN

////4) /////

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.
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INVEST inthe FUTURE
ofthe CHURCH

For the best dumpster rental central mississippi residents o y
and contractors can depend on, choose Delta Waste Solu- Services offered:
tions! We're the downright dependable choice for all of JLRIUISEUWED
your garbage and debris removal projects on a short or L RMIE Al
long-term basis. B Moving

B Curbside pickup of large

10-CubicFeet 15-CubicFeet 20-CubicFeet 5 5 R
ftems When you give to Reformed Theological Seminary,
331 5 336 5 S 41 5 W Yard debris and limbs e a ) 2 2
W Garage cleaning you invest in students like these men and women,

called and equipped to serve in God’s kingdom in

D ELTA WASTE more than 65 countries around the world.

SOLUTIONS

5 RIVER BEND PL, STE D3 FLOWOOD, MS 39232 rts'edu/give

WWW.DELTAWASTESOLUTIONS.COM - (601) 272-8060 @@

OPENING LATE SPRING/EARLY SUMMER

FINE WINES & RARE SPIRITS
EOREES
%
EXéLUéIVE 'SMALL BATCH SﬁIRITS

" PRIVATE BARREL PICK BOURBONS

THE FINEST IN DOMESTIC
& INTERNATIONAL WINES

TASTING BAR & VIP SERVICE

4843 EAST MAIN STREET
-FLORA, MS 39071
601.879.7804

@ @rainescellars
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I 661.957.3753 - KOESTLERPRIME.COM
1888 HIGHLAND COLONY PKWY SUITE GAel



The Flora Butcher Now Carrying A5 Japanese Wagyu, American Wagyu & Prime Angus Beef

fLORA BUTCHER
(@

Dave's Triple B serves locally sourced \ 2= 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 % i and Raines Farm Wagyu beef.

~ 601.952.4222 Ry R 601.509.2498

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

[c\» We Cater Any Size Event f/@j]
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cusTOM JEWELRYy .,

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

JACKSON’'S BESPOKE JEWELER




