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Obituaries
3 cemetery plots 
in Odd Fellows Cemetery, 
Lexington, known as Lot No. 
606 in the 1967 Addition. 
Includes a Trust Receipt, No. 
376, held in trust by the City 
of Lexington with the interest 
to be used for the upkeep and 
maintenance of Lot 606.
Call Bruce Hill at 662-417-
9944 to arrange for transfer 
of Trust Receipt and warranty 
deed for Lot 606. $1500 total.

2-1ftfn
_______________________   

HoUse For sAle: 
109 Chicago Street, 
Lexington, MS, $12,000 
(negotiable). 662-528-9099 
or 601-421-3244.

6-28;7-5p
_______________________

HUGe sAle INsIDe-
outside, Saturday, June 30th, 
7am-until. Funiture, lamps, 
tables w/chairs, rocking 
chair, shelves, pictures, 
lamps, clothes, shoes, baby 
furniture, plants, dishes, 
many small items, etc. 1956 
Brozville Rd. - turn at red 
light 7 miles past high school 
on left. 662-834-2777 or 
601-212-7423.              6-28p
_______________________ 

For sAle: 3 Acres
Parcel # 0150205800, a little 
below Sweet Home Church 
on Ebenezer Rd. Annie 
Williams 773-731-3580.

5-10---6-28p
_______________________ 

For sAle or reNt: 
two bedrooms at 2250 
Molly Moore Road in 
Durant, MS 39063. Please 
contact Patricia Hurst-Dodd 
at 901-598-6297 for more 

Drivers CDL-A: 
Solos & Teams!

$5000 Sign On Bonus!
Excellent - Hometime! 

Benefits! Pay! Paid 
Holidays & PTO! 1yr Exp. 

855-867-3412

POLICE OFFICER 
DURANT POLICE DEPARTMENT

The successful candidate will be dedicated to 
protecting the safety of the citizens of Durant, and 
keeping law and order in the community. 

Applicants must:

•	 be at least 21 years old
•	 possess a valid Mississippi driver’s license
•	 high school graduate 
•	 be	 a	 certified	 officer	 in	 good	 standing	 with	

Mississippi Minimum Standards & Training
•	 be able to pass extensive criminal and personal 

background check
•	 have excellent communication and interpersonal 

skills
•	 have	a	high	level	of	physical	fitness
•	 be of good character
•	 be	proficient	in	various	computer	programs

Applications can be picked up at Durant City Hall 
Monday – Friday 8 am - 5 pm.

Deadline for applications is July 6, 2018.

If you have any questions, please contact Durant City 
Hall at 662-653-3314.

information.     
6-7,14,21,28p

_______________________

Use KeNNel DIp® 
to control fleas, ticks, mange 

mites & stable flies. Control 
mosquitoes where they 
breed. LEXINGTON FARM 
SUPPLY (www.kennelvax.
com)             6-28;7-5,12,19p
_______________________

A Green chili cheeseburger with Whole Wheat pasta 
salad is a nice twist on the classic All-American cheese-
burger.                   (photo by may Vokaty)

*may Vokaty
(Continued from page 10.)

chile is charred. Place the 
hot chile in a paper bag and 
let them sweat for 10 to 15 
minutes. Remove from the 
bag, rub the chiles and the 
charred skin comes right off.

roasted red pepper 
Whole Wheat pasta salad

Yield: 8 to 10 servings
1 pound whole wheat pasta, 

penne or fusilli
4 oz. softened goat cheese
12 oz. jar of roasted red 

peppers, drained and 
chopped

½ cup slivered 
almonds, toasted*

¼ cup grated 
Parmesan cheese

¼ cup extra virgin olive oil
1 Tablespoons 

chopped fresh Basil
1 garlic clove,

 roughly chopped
¼ teaspoons red 

pepper flakes
Salt and pepper to taste

Bring 4 quarts of water 
to boil in a large pot. Add 1 
tablespoon salt and the pasta; 
cook until tender. Reserve 
¾ cup of the pasta cooking 
water. Drain the pasta and 
rise with cold water until 
cool, then drain well. Trans-
fer to a large bowl. Process 
the goat cheese and 2 to 3 

tablespoons of the reserved 
pasta water in a food proces-
sor until smooth. Add half of 
the roasted peppers, ¼ cup of 
the almonds, the Parmesan, 
oil, basil, garlic, red pepper 
flakes and freshly ground 
black pepper. Process un-
til smooth. Taste and adjust 
seasons; since the pasta wa-
ter is heavily salted, you may 
not need to add more salt to 
the dressing. Stir the cheese 
mixture into the pasta until 
well coated, adding the re-
served pasta water as needed 
to adjust the consistency. 
Fold in the remaining red 
peppers and ¼ cup almonds. 
Taste and adjust seasoning. 
Serve room temperature or 
cover and refrigerate for up 
to 1 day. If refrigerated let sit 
at room temperature for 30 
minutes, stir in warm water 
as needed to adjust consis-
tency and season again with 
salt and pepper to taste.

*Toast almonds in a dry 
skillet over medium heat, 
stirring frequently, until 
golden brown, about 5 min-
utes.

May Killebrew Vokaty is a 
Holmes County native and 
an award winning food col-
umnist who writes for The 
Voice of Blythewood and 
Fairfield County in South 
Carolina.


