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Could I have another moment?
Another kiss, another smile,

One more chance to watch you sleep
Or just to sit awhile.

Ours to keep, or so we thought.
We found we were mistaken.

Like most of those who’ve lost a child,
We felt we were forsaken.

When I watched your life 
play through my mind,

I can’t believe I failed to see
The silhouette of angel wings

There to set you free.

I no longer feel so angry.
You were heaven’s all along, you see,

Our time will come to be with you
To share eternity.

Happy 34tH BirtHday

SioBHan

Siobhan 
Dominique Cox

Missing you on 
your Birthday

Mom, Dad, 
Chris, Roderick 

The Cox & Gibson Families

Dec. 1, 1984 - May 27, 1994

AUCTION  SALE  DAY:
Saturday, December 8, 2018 at 9:00 a.m.

Holmes County

 mini storage auCtion
Next to Lexington Farm Supply

22476 Depot St., Lexington, MS 39095

#4 Rene Hightower
#6 Courtney Steverson

#7 Robert Travis
#16 Allen Mabry

#24 Patricia Thurmond
#34 Thomas Morris
#37 Limuel Dixon
#49 Mamie Barnes

#56 Steve Gray
#62 Mildred Barrett

Press Release
“Emergency loans for 

farmers, ranchers and op-
erators are available through 
the Attala County Office of 
the Farm Service Agency,” 
Larry Pate, FSA farm loan 
manager said last week.

According to Pate, this au-
thority is pursuant to Secre-
tary Perdue’s declaration on 
November 7, of a secretarial 
natural disaster in Mississip-
pi caused by excessive rain-
fall and prolonged flooding 
that occurred from April 1 to 

Designation of Holmes County to
receive FSA disaster loan applications

June 30, 2018. 
Holmes County is contigu-

ous to the primary natural di-
saster area. Therefore, it has 
been designated eligible for 
Federal  Disaster assistance 
pursuant to Section 321 (a) 
of the Consolidated Farm 
and Rural Development Act.

Applications for assistance 
in the disaster-stricken coun-
ty will be accepted by FSA 
through July 8, 2019.

Farmers qualifying for 
emergency loans may bor-
row up to 100 percent of 
their actual production loss 
or the amount needed to 
restore their operation to 
its pre-disaster condition, 
whichever is less. 

The new emergency loan 
and outstanding princi-
pal balance of any existing 
emergency loan owed by the 
applicant or any individual 
member of an entity cannot 
exceed $500,000.00.

FSA emergency loans 
cover losses from designated 
disasters and are made to 
qualified farmers who can-
not obtain credit from other 
lenders in the local area.

Well, it’s over again, 
Thanksgiving.  I sit here 
thinking about all the cook-
ing I have done for the past 
week - the “special” dress-
ing, all the sides, and my 
fresh coconut cake! Now I 
look at the wreckage in my 
kitchen, huge 
pots sitting 
on my stove 
with parts, 
pieces, and 
only a spoon-
full left of the 
delicious, de-
lightful sides 
so painstak-
ingly made 
and WOW 
just WOW!   
What took me 
several days 
to accomplish 
was demol-
ished in less than thirty min-
utes! Was all the planning, 
shopping, cooking and pre-
paring really worth the ef-
fort? YES!

As all my children and 
their children and my brother 

Fresh Coconut Cake
and my sister in love came in 
and look at the bounty with 
wonder in their eyes at the 
amount, sight, and smells 
that permeate my kitchen, I 
quietly say a soft thank you 
that I was once again physi-
cally able to prepare this 

thankful meal.
As we 

bowed to 
return our 
thanks to our 
God, my son 
in law prayed 
our blessing 
and my heart 
was full of 
gratitude and 
praise. We 
have grown 
from a fam-
ily of two into 
a family of 
twenty three.  

How amazing is that?
After all the gobbling and 

gorging, my “little brother” 
began the clean up and be-
gan to wash all the dishes, 
those not paper I mean. It 
still humbles me to see him 

Peggy’s Take

take the lead to clean up my 
mess as he usually does.  
Then he is tagged and one 
of my daughters in law took 
his place as we all began 
to make order of the messy 
cluttered space.

All of my children’s chil-
dren, some of them by natu-
ral birth others by miracles, 
were hugged and kissed and 
hugged and kissed. I don’t 
know for sure, but I am posi-
tive they realize by now that 
I am one of those grand-
mothers that will kiss them, 
in public, when they are 
forty years old just as I have 
Michael, Marc, and Pam. It 
is probably something thy 
will get used to or at the least 
learn to endure.

Now it is officially Christ-
mas season and LET THE 
SHOPPING BEGIN! We 
have drawn names for our 
“white elephant gifts.” I 
just wonder how many ugly 
Christmas sweaters  will be 
exchanged?

Now I begin planning our 
next big meal and maybe this 
time I will assign task to the 
ones who usually don’t “KP” 

the kitchen.
This is my recipe for my 

fresh coconut cake, one I 
have added to, taken away, 
and enhanced through the 
years.

FRESH COCONUT 
CAKE

2 boxes of yellow  cake mix 
16 ounces of sour cream
1/2 cup of vegetable oil

 6 eggs
15 ounces of cream 

of coconut

Mix all together in a big 
electric mixer and pour 
evenly into three 9” cake 
pans.  Heat oven to 350*

FROSTING 
16 ounces of softened 

cream cheese 
4 T. Pet milk

2 pounds of powdered sugar 
2 teaspoons of a really

good vanilla extract
4 bags of fresh frozen 

coconut, thawed.
Whisk powdered sugar 

and cream cheese, add va-
nilla, and add milk to reach 
a spreadable mixture.  Watch 
your amount of milk.  Frost 
the cakes as you stack them 
and press coconut into the 
sides and tops. This is a re-
ally big beautiful snowball 
of a cake.

*Peggy Sims is a life-long 
resident of Attala County 
and columnist.


