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Passion for Cooking

I have always had a pas-
sion for cooking. Even
as a child I made a most
scrumptious mud and rock
pie with a topping of poke-
berries or boiled in water
delicious “maypops.” All
my friends
wanted  to
come and
visit me just
to see how
I made this
delightful
feast.

Then as 1
grew up and
was still fas-
cinated with
the culinary
art, I began

that was second to none.
My grandmother allowed
me in her cooking work-
shop. It was as if learning
voice from Leontine Price!
We didn’t cook fancy or
elegant foods, but this is
where 1 was
trained and
learned  to
love the art
of just ex-
cellent plain
foods. I had a
small wood-
en box my
granddaddy
had made for
me to siton a
bench at the
end of their

table. 1 would move the
little box to her kitchen
and stand on it to be able
to see, stir, roll dough,
and add condiments to the
yummy foods that she pre-
pared. I remember so well
standing next to her old
Sears and Roebuck cook
stove stirring a big pot of
tomatoes for filling quart
Mason jars. My granddad-
dy would always ease by
us, grab a spoon and taste
the red fruit as it popped
and boiled.

Our daughter is an excel-
lent cook and both our sons
learned to cook and feed
themselves during their
college years. I have one
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an interest in discovering
the joys of being clever in
preparing good meals. Our
eleven-year-old, Eli comes
to my kitchen one after-
noon a week and I stand
back and only instruct and
encourage him in his new
desire.

His very first meal was
Chicken Parmesan, green
beans, and home-made
blueberry muffins. He
kept saying “I am no good
at this” but I asked how
many times had it done
this? I was his sous chef
(all the clean-up). The
meal was actually deli-
cious, and he was very
satisfied with himself that
he had accomplished such
a challenging main course.
He also made blueberry

kept telling me, “Meme,
these don’t taste like the
ones we make from the
box.” Of course, they
didn’t, these were com-
pletely homemade with
fresh blueberries, fresh
eggs, and all the fresh at-
its-best ingredients we
could get. This is what
makes the difference in
cooking — using fresh, and
always homemade ingre-
dients, and the most im-
portant - learning from a
grandmother.

Eli’s Parmesan Chicken
4 whole chicken breast
(the bone-in make a much
tenderer piece of meat)

1 cup of Italian Dressing
Y cup of Italian
bread crumbs

Y cup of Parmesan cheese
1 tablespoon garlic pow-
der 1 t. pepper
1 t. salt

Mix all well in a big
bowl. Wash the chicken
and pat dry and marinate in
Italian Dressing for at least
2 hours. Mix all dry ingre-
dients and remove chicken
from marinade and roll in
the dry mix. Place on a
parchment covered cookie
sheet and bake 1 hour —
bone in, 45 minutes bone
out. Remove chicken and
pour spaghetti sauce on
top of each piece and add a
slice of mozzarella cheese.
Replace in oven and bake
until melted and bubbly.
Serve over spaghetti

* Peggy Sims is a life-
long resident of Attala

Pegey’s Take

an education long-planked

grandchild who has shown | 0e from scratch. He
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Attorney at Law
¢ Chapter 13 Bankruptcy ®
No upfront fee except filing fee

e 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
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Barber Shop

Courtuey
Steverson

662-528-3919

Monday - Friday
10:00 - 5:00
Walk ins
Welcome

Rristy
Ingeold

Appointment .
Only

662-792-9949

. 109 Carrollton
exington * 662-834-90Q5
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Businesses and Services

SCOTT PETROLEUM CORPORATION

www.scottpetroleuminc.com

309 Depot St
Lexington, MS 39095

Office: 662-834-1085

Fax: 662-834-6082

Cell: 662-299-7461

kjoiner @scottpetraleuminec.com

KENNY JOINER

Division Manager Visit us in Tchula, Lexington,

Durant, Pickens and Canton.

DS Diney o
o1 Depot St. Lexington  picount
(662) 430 -S131  Mon.-Wed.
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' m 10 a.m. to 9 p.m.
Friday - Saturday

10 a.m. - 12 p.m. (May Vary) AN
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FRANKS

s CHEVIROLET

‘www.frankschevy.com

STEPHEN FRANKS

. |
sfranks@frankschevy.com
Office (662) 289-4611
Fax (662) 633-4400

1001 Hwy 35 N ¢ Kosclusko, MS 39090
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REBATESy
AVAILABLE!
CHECK OUT OUR

PRE-OWNED
VEHICLES @

hammettmotorco.com

662-653-3141
DURANT

Directory

Aforaabte

FUNERAL HOME
OF DURANT

James and Veronica Smith, Owners

390 East Madison Street
Durant, M ippi 39063
662-653-3770 / 662-653-3711 fax
www affordablefuneralhomeofdurant.com

Value You

Can Trust

Kimble Winstead
98 Wall Street
Lexington, MS 39095
Bus: (662) 834-0169
KWinstead@alfains.com

Call Alfa*. The best a

n the business.

Need help getting approved for
Long Term Care?

Let us guide you through
the application process.

Durant
Healthcare, LLC

Reach Your
Customers...

By Advertising Your
Business in the
Herald’s Business
Directory. Call
662-834-1151
to find out how.




