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Central Holmes
Christian School

TROJANS
2018 HIGH SCHOOL 

FOOTBALL SCHEDULE
2018 HIGH SCHOOL 

FOOTBALL SCHEDULE

DATE OPPONENT PLACE TIME
August 31          Winona Christian*	    Away	        7 p.m.

Sept. 7               Benton Academy	    Away	        7 p.m. 

Sept. 14             Marshall Academy*	    Home	        7 p.m.

Sept. 21             Hatley School	    Home	        7 p.m.

Sept. 28             St. Aloysius H.S.	    Home	        7 p.m.

Oct. 5                 Oak Hill Academy*^	   Home	        7 p.m.

Oct. 12	             OPEN

Oct. 19               Carroll Academy*	    Away	        7 p.m.

*District Game
^Homecoming

JAGUARS
2018 HIGH SCHOOL 

FOOTBALL SCHEDULE
2018 HIGH SCHOOL 

FOOTBALL SCHEDULE
DATE OPPONENT PLACE TIME

August 31          M.S. Palmer	    Away	        7 p.m.
 
Sept. 7               Northside High 	    Home	        7 p.m. 

Sept. 14             Niceville High            Niceville, FL   7 p.m.

Sept. 21             Neshoba H.S.	    Away	        7 p.m.

Sept. 28             Canton		     Away	        7 p.m.

Oct. 5                Germantown	    Home	        7 p.m.

Oct. 12	            Cleveland Central	    Home	        7 p.m.
	           (HOMECOMING)

Oct. 18( Thurs) Callaway		     Away	        7 p.m.

Oct. 26              Ridgeland		     Away	        7 p.m.

Nov. 2                Vicksburg (Senior Night)  Home	        7 p.m.

Court Square 

Lexington
Satisfy your Cravings:

Over 30 Flavors • Smoothies • Milkshakes 
Ice-Blended Coffees

Blue-Bell Ice-Cream • Nachos & More

132 N. Vine Street
M-Sat. 12 p.m. - 7 p.m.
Sunday 2 p.m. - 6 p.m.

Being a grandmother is 
one of the greatest joys of 
my life. Last summer I had 
a speaking engagement in 
Jackson and a very nice lady 
met me and took me to the 
venue. As we traveled she 
told me that she was headed 
to see her grandchildren the 
next day – in Japan! She has 
an only child and her only 
grands live in Japan.

Once a year she trav-
els there to visit them for 3 
weeks. That is the only time 
she sees them every year. I 
can’t imagine because I am 
fortunate enough for my 
granddaughter to live next 
door.

Last Sunday morning we 
were in the den reading the 
paper when Leila dropped by 
to visit. Her mama told her 
what time to be home and 
she was constantly watch-
ing the clock as not to dis-
obey. When she left Steve 
commented that we were so 
lucky that she was next door 
and could drop in any time 
for a visit. I love to hear her 
bike and her scooter in the 
driveway as she plays out-
side after school and on the 
weekends.

Occasionally I will hear 
her in the freezer as she lets 
us know that they are out 
of ice cream – she knows 

we aren’t! Just the fact that 
she wants to come and visit 
means the world to both of 
us. I feel for all my friends 
and family members who 
aren’t as fortunate and 
have their loved ones far 
away. Just another one of 
life’s pleasures for us is to 
have our family right next 
door.

Steve and I recently hosted 
a birthday dinner party for 
his sister, Sarah. I want to 
share my main menu with 
you today because I thought 
it was a good one and easy to 
prepare in advance. You can 
stay out of the kitchen and 
visit with your guests.

Hope you will give these a 
try. Thanks for reading.

MARINATED EYE of the 
ROUND ROAST

1 (5 lb.) Eye of the Round 
Roast

¼ cup salad oil
2 Tbsp. lemon pepper

seasoning
½ cup red wine vinegar

½ cup soy sauce

IN THE KITCHEN
   WITH

LeeAnn
Leila Living Next Door

½ cup Worcestershire sauce
Marinate the roast in a 

marinade of the next 6 ingre-
dients for 1 – 3 days, turning 
at least once. I use a heavy 
duty ZipLoc bag. Cook un-
covered in the marinade in a 
250 degree oven for 3 hours. 
Refrigerate overnight; slice 
thin and serve with heated 
marinade.

ITALIAN GREEN 
BUNDLES

Bacon slices, cut in half
Canned whole green beans
Wish Bone salad dressing
Drain beans and marinate 

in salad dressing overnight. 
Drain and wrap 8 – 10 beans 
in a ½ slice of bacon; secure 
with a toothpick. Bake at 350 
degrees for about 30 minutes 
or until bacon crisps. *This 
is a great side and looks el-
egant on the buffet, as well 
as the plate.

BROWN RICE 
CASSEROLE

1 cup rice
1 stick butter, melted

2 cans French Onion Soup
1 small jar diced pimiento, 

drained
1 jar sliced mushrooms, 

drained
Melt butter in baking dish 

and add all ingredients; add 
1 soup can of water. Bake 
at 350 degrees for about an 

hour. *This doubles easily 
for a crowd.

*Lee Ann Fleming is a 
Holmes County native, food 
columnist and has garnered 
fame for her recipes fea-
tured in the film, The Help. 
Fleming can be reached at  
lafkitchen@hughes.net.


