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D’s Diner
51 Depot St. Lexington

(662) 450 - 8131
 Monday - Thursday
 10 a.m. to 9 p.m.
 Friday - Saturday
10 a.m. - 12 p.m. (May Vary)

Senior
Citizen

Discount
Mon.-Wed.

HAMMETT MOTOR CO.HAMMETT MOTOR CO.
INTERSECTION OF
 HWY. 12 W & 51 N
INTERSECTION OF
 HWY. 12 W & 51 N

662-653-3141
DURANT

662-653-3141
DURANT

Close-out Prices on 
2018 Models

Close-out Prices on 
2018 Models

REBATES
AVAILABLE!

REBATES
AVAILABLE!
CHECK OUT OUR 

PRE-OWNED 
VEHICLES @

www.hammettmotorco.com

FINANCING LOW AS

 0% 
UP TO 72 MONTHS

ON SELECT MODELS

FINANCING LOW AS

 0% 
UP TO 72 MONTHS

ON SELECT MODELS

Reach Your

By Advertising Your 
Business in the 

Herald’s Business 
Directory. Call 
662-834-1151 

to find out how.

Customers...
Attorney at Law
Jim Arnold

• Chapter 13 Bankruptcy •
No upfront fee except filing fee

• Chapter 7 Bankruptcy •
$750 plus filing fee

• No Fault Divorces •
$399 plus court fees

Call for an appointment 662-653-6448 or 601-656-6914

Mon. - Fri. 9 a.M. to 5 p.M.  •  662-653-4106  
15481 Bowling green road •  durant, MS

Need help getting approved for 
Long Term Care?

Let us guide you through 
the application process.

Visit us in Tchula, Lexington, 
Durant, Pickens and Canton.

Businesses and Services Directory

Kristy 
Ingold

Appointment 
Only

662-792-9949

Courtney
Steverson

662-528-3919
Monday - Friday

10:00 - 5:00
Walk ins
Welcome

109 Carrollton
Lexington • 662-834-9007

Locally owned 
and operated!

This is the second week 
in the “Spring” month, 
March.  My red buds, aza-
leas, “Jesus Trees” - dog-
woods, yellow bells, star 
magnolia, and all my day 
lilies are budded and ready 
to put on their magnifi-
cent show 
of colors.  
Our peach 
trees and 
plum trees 
at our farm 
are so full 
of promised 
fruits and I 
am already 
planning my 
cobblers and 
jellies. Then 
Mother Na-
ture shows 

Mother Nature
her funny side, we have 
freezing cold weather for 
three days in a row, the 
exact amount off hours 
below freezing to annihi-
late all the beautiful Eas-
ter egg colors blooming 
for the holiday.  Mother 

Nature is a 
enigma.  As 
soon as she 
d e c e i v e s 
us into be-
lieving it is 
spring, we 
began to 
break up our 
garden spots 
and plant our 
seeds in the 
little paper 
pots to be-
gin germi-

Peggy’s Take

nation. I know I get all 
excited and get ahead in 
my timing and plant too 
early.  Then I cover, un-
cover, pull inside, outside 
for several weeks trying 
to save the tender vegeta-
tion. Our last frost is usu-
ally around April 12, so 
my farm calendar states.  
That seems late to me, but 
I am the one who jumps 
the gun every year.

My grandaddy did not 
read and plant according 
to the Farmer’s Almanac, 
HE was the Farmer’s Al-
manac!  He had planted, 
tended, and harvested 
more crops of vegeta-
bles than I will ever see 
in my lifetime. Dressed 
in his warm felt winter 
hat and striped overalls, 
he always had his cab-
bage, carrots, lettuce 

plants ready to hit the 
cold earth by the middle 
of February. His red po-
tatoes were hidden deep 
beneath the soil at this 
time also.  I can remem-
ber my grandmother fol-
lowing along behind him 
with her long hair tucked 
underneath the big broad-
brimed bonnet with the 
cardboard stays, dropping 
seeds of corn in the chilly 
mornings of late February 
and early March.  They 
grew all their vegetables.  
There was no Sunflower 
to run to if you needed a 
salad for your supper.

Then usually around 
the first to the middle of 
March would be “hog 
killing time”.  I was only 
there for one of these 
events and I decided then 
and there I would not be 

butcher.  I can remember 
the day being really cold 
and an outside fire was 
built to warm ourselves, 
and I can remember back-
ing up to these short hot 
logs many times during 
the morning.  They would 
ask friends and family to 
come and help them as 
they prepped this pork for 
canning, salting down, 
and smoking. The pay of-
fered helpers was always 
some of the meat. I re-
member the “chitterlings” 
being the most disgusting 
part of the prep!

My brother says it thun-
dered around February 21 
so there will be a cold spell 
April 21 which is Easter 
Sunday.  So, hold off on 
breaking up your gardens 
and planting those tender 
plants.

We love cabbage and 
usually plant several. This 
is one of our favorites 
with cabbage

Shred pieces of the cab-
bage with a knife and set 
aside.  Take one large on-
ion and a small bell pep-
per, an three slices of ba-
con and dice and brown 
in an iron skillet.  Lay the 
cabbage on top and stir 
well. Sprinkle with salt 
and garlic/pepper. Sim-
mer, stirring occasionally 
until mostly tender and 
then add cut up smoked 
sausages on top and 
cover and simmer for an-
other 30 minutes.  I serve 
crunchy cornbread and 
home made lime pickles - 
delicious!!

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


