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The families of Vivian La-
mar Ferrell, III (Trey) and 
ShannaRae Counts Baker 
are proud to announce thier 
upcoming marriage.

Vivian Lamar Ferrell, III 
(Trey), is the son of Vivian 
Lamar Ferrell, Jr. (DanaLynn 
Cain) of Coxburg, MS and 
Christy Ferrell of West, MS. 
He is the grandson of Vivian 
Lamar Ferrell, Sr. and Annie 
Faye Ferrell of Coxburg, MS 
and the late Mary Katherine 
and Gene Gelston of West, 
MS. Trey is an employee at 
Yazoo Valley Electric Power 
Association. He is a Staking 
Technician in the Staking 
Department. He has been a 
part of Yazoo Valley for four 
years.

ShannaRae Counts Baker 
is the daughter of Lisa (Al-
vin) Upchurch of Phillipston, 
MS and John (Phoebe) Baker 
of Phillips, MS. She is the 
granddaughter of Mae Win-
stead and the late Rudolph 
(Rudy) Winstead of Green-

SHANNARAE COUNTS BAKER AND 
VIVIAN LAMAR FERRELL, III (TREY)

Baker - Ferrell to wed at 
Harland Creek Baptist Church

wood, MS and the late Butch 
and Frances Mooneyham of 
Itta Bena, MS. She is also 
the granddaughter of Peggy 
Baker and the late Larry Bak-
er of Greenwood, MS. Shan-
naRae is a Certified Medical 
Assistant (CMA) at Baptist 
Premier Medical Clinics En-
docrinology Department lo-
cated in Jackson, MS. She has 
been with them since October 
8, 2018 and plans to make a 
career out of helping others.

Trey and ShannaRae are to 
wed on Saturday, February 
16, 2019 at Harland Creek 
Baptist Church 7927 Ebene-
zer-Coxburg Road Lexing-
ton, MS 39095 where they 
both attend services, and 
recently became members. 
Invitations have been mailed 
out, but those that would like 
to attend are more than wel-
come. The ceremony starts at 
4:00 p.m. and will be led by 
the Pastor of Harland Creek 
Roger Richardson. Recep-
tion to follow.

Anna Christina Camp and 
William Bryant Davis, Jr. 
were united in marriage at 
half past six o’clock on Octo-
ber 27, 2018, at Saint John’s 
United Methodist Church in 
Greenwood.

The bride is the daughter of 
Mr. and Mrs. Clifford Bierly 
Camp, II of Greenwood.  She 
is the granddaughter of the 
late Mr. and Mrs. Richard 
Harris Pridgen of Monticel-

MR. AND MRS. WILLIAM BRYANT DAVIS, JR.
lo, MS. and the late Mr. and 
Mrs. Lyman Bruce Camp of 
Spring Lake.

The groom is the son of 
Mr. and Mrs. William Bryant 
Davis of Lexington. He is the 
grandson of the late Mr. and 
Mrs. A. J. Davis of Lexing-
ton and the late Mr. and Mrs. 
Richard Leroy Plunkett, all 
of Lexington.

The ceremony was offici-
ated by Dr. Billy Ray Ston-

estreet.  Nuptial music was 
provided by Vicki Morgan, 
organist, and Kathy Barnes, 
vocalist. Liturgists for the 
ceremony were Alisha Park-
er-Cummins and Michele 
McGee.

Anna was given in mar-
riage by her parents and 
escorted by her father.  The 
bride wore a one of a kind 
Pronovias gown made of 
crepe and lace handmade in 
Barcelona, Spain. Featuring 
a sweetheart neckline with 
off-the-shoulder sleeves, the 
bodice was constructed of 
hand tied lace and accented 
with clear sequins and dia-
mantes. The cathedral train 
was highlighted with but-
tons and a lace insert also 
embellished with sequins 
and diamantes.  To compli-
ment the ensemble, the bride 
wore a custom couture Malis 
Henderson cathedral length 
veil with ornate beading be-
ginning around the face and 
continuing to the bottom of 
the train.  The bride wore her 
late maternal grandmother’s 
diamond stud earrings to 
which pearl and rhinestone 
jackets were added and a 
pearl necklace with a cen-
tered teardrop pearl.  The 
bride carried a bouquet of 
blush hydrangeas, ivory gar-
den roses, and calla lilies.

Attending as matron of 
honor was Mrs. Robbin 
Chamblee.  Bridesmaids in-
cluded Mrs. Renay Camp, 
sister-in-law of the bride, 
Ms. Megan Hutcherson, 
cousin of the bride, Ms. Re-
nee Beckham, Mrs. Laura 
Phillips, Ms. Jackie Wise, 
Mrs. Heather Moorhead, and

Mrs. Amberlyn Liles.  The 
bridesmaids wore midnight 

blue classic full length crepe 
gowns featuring a V neck-
line with off the shoulder 
straps, crossover styling to 
create pretty cutouts at the 
back, and a high front slit.  
Junior bridesmaids were Ms. 
Ella Wesley Davis and Ms. 
Lucy Davis, daughters of the 
groom.  They wore midnight 
blue full length shirred halter 
crepe dresses with an open 
back and an A-line skirt. The 
attendants carried bouquets 
of blush and ivory roses. 
Wearing a French hand sewn 
dress, Ms. Bierly Camp, 
niece of the bride, served 
as flower girl.  Program at-
tendants were Hallie Hutch-
erson, cousin of the bride, 
Summer Day, and Olivia 
Chamblee.

Best man was Bill Davis, 
father of the groom.  Grooms-
men were Brady Davis, broth-
er of the groom, Trey Camp, 
brother of the bride, Palmer 
Brock, Mark Chamblee, Max 
Brock, Wilson Eatherly, Ryan 
Gnemi, and Jon Hammett.  
The ring bearer was Michael 
Chamblee.

Following the ceremony, 
a reception was held at the 
home of the bride’s parents.  
Grapevine Catering provided 
the floral arrangements, cater-
ing, and cakes and the guests 
were entertained by Unfazed.  
The special day was photo-
graphed by Coriss Watson of 
Captured by Coriss.

On the eve of the wedding, 
the groom’s parents honored 
the couple with a rehearsal 
dinner at the Greenwood 
Country Club.

After a honeymoon to 
Playa Mujeres, Cancun, the 
couple is at home in Madi-
son.

Davis - Camp exchanged vows 
St. John’s United Methodist 
Church in Greenwood

While cooking a pot of 
homemade soup yesterday, 
I reached for my favorite 
wooden spoon. It belonged 
to my maternal grandmother, 
Mamaw. She was the best 
cook in the world, next to 
my Mama. When I would 
visit her, she would let me 
sit on the counter while she 
cooked. I remember making 
biscuits and cookies more 
times than I can count. She 
was a kind, gentle, loving 
Christian lady who never 
said a cross or unkind word 
about anyone. I asked her 
one time how she could al-
ways be so nice. She laughed 
and told me a story from el-
ementary school.

Mamaw lived in town and 
some of her classmates were 
from the country.

One day a little girl wore 
a “corn shuck hat” to school 
and Mamaw laughed at her. 
The teacher made her sit in 
the corner for her behavior. 
She never forgot that inci-

dent and it made a lifelong 
impression on her. Mamaw 
never wanted to feel that 
way again.

Mamaw died at the age 
of 92, and up until the last 
few months of her life was 
in relatively good health 
and sound mind. Occasion-
ally she would have what we 
now refer to as a “Mamaw 
Moment.”

Mama got a handicapped 
sticker for Mamaw’s car as 
she got older and had a little 
trouble getting around. Ev-
ery time we would pull up 
to a store, mall or restaurant, 
Mamaw would always com-
ment on the great parking 
space we had gotten. After 
many, many explanations of 
exactly what a handicapped 
sticker’s purpose is, we fi-
nally gave up. It was as if the 
parking lot angel had smiled 
down upon us to find good 
spots for us. I never see a 
handicapped sign or sticker 
that I don’t think about that.

Mamaw decided she need-
ed to get her driver’s license 
renewed – even though she 
hadn’t driven in years. Af-
ter much discussion, Mama 
decided to take Mamaw to 
the DMV and let them tell 
her. As they pulled up in the 
parking lot and got another 
one of those “great parking 
places,” Mama reached into 
the back seat to get Mamaw’s 
walker. Mamaw was insulted 
and told her to put it down 
because they certainly would 
not renew her license if they 
thought she needed a walker. 
While talking to the officer 
he asked Mamaw when she 
had driven last. She told him 
that last week she had driven 
to pick up two friends and 
had gone to another friend’s 
home for a game of bridge 
and refreshments. On the 
way to the car, Mama scold-
ed Mamaw for telling a fib. 
Mamaw, good Baptist that 
she was, was insulted that 
she would tell anything but 
the truth. Mama recounted 
the story of the ladies going 
to bridge. Mamaw’s reply 
was, “Well, I thought I was 
driving!” Believe it or not, 
her license was renewed. 
Luckily, she had sold her car.

Hope you enjoy the fol-
lowing “funnies”:

*Two elderly gentlemen 
from a retirement center 

IN THE KITCHEN
   WITH

LeeAnn
Mamaw Moments

were sitting on a bench un-
der a tree when one turns to 
the other and says, “Slim, 
I’m 83 years old now and 
I am just full of aches and 
pains. I know you are about 
my age, how do you feel?” 
Slim says, “I feel just like a 
newborn baby.” “Really, like 
a new born baby?” “Yep, no 
hair, no teeth and I think I 
just wet my pants.”

*A man was telling his 
neighbor, “I just bought a 
new hearing aid. It cost me 
four thousand dollars, but it 
is state of the art and well 
worth it. It’s perfect.” “Re-
ally,” answered the neighbor. 

“What kind is it?”
“Twelve thirty.”
*Morris, an 82 year old 

man, went to the doctor for 
a physical. A few days later, 
the doctor saw Morris walk-
ing down the street with 
a gorgeous blonde young 
woman on his arm. A cou-
ple of days later, the doctor 
spoke to Morris and said, 
“You’re really doing great, 
aren’t you?” Morris replied, 
“Just doing what you said, 
Doc, ‘Get a hot mamma and 
be cheerful.’”

The doctor said, “I didn’t 
say that. I said, ‘You’ve got 
a heart murmur; be careful.’”

*An elderly couple had 
dinner at another couple’s 
house, and after eating, the 

wives left the table and went 
into the kitchen. The two 
gentlemen were talking, and 
one said, “Last night we went 
out to a new restaurant and it 
was really great. I would rec-
ommend it very highly.”

The other man said, “What 
is the name of the restau-
rant?” The first man thought 
and thought and finally said, 
“What is the name of that 
flower you give to some-
one you love? You know – 
The one that is red and has 
thorns.”

“Do you mean a rose?”
“Yeah that’s the one,” 

replied the man. He then 
turned toward the kitchen 
and yelled, “Rose, what was 
the name of that restaurant 
we went to last night?”

Hope you enjoy this week’s 
recipes. Thanks for reading!

MACADAMIA NUT 
BLONDE BROWNIES

½ cup butter, softened
¾ cup sugar

¾ cup brown sugar
2 eggs

2 tsp. vanilla extract
1 ½ cups flour

1 tsp. baking powder
½ tsp. salt

1 cup white chocolate chips
1 cup semi-sweet 
chocolate chunks

1 (3 ½ oz.) jar macadamia 
nuts, chopped

Grease a 13 x 9 x 2 inch 
baking dish. Preheat oven 
to 350 degree. Cream butter 
and sugars. Add the eggs and 
vanilla and mix well. Add 
the flour, baking powder 
and salt into the mixture and 
blend well. Stir in the vanilla 
chips, chocolate chunks and 
½ cup nuts. Spread in the

(Continued on page 9.)


