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“NOTICE OF A PUBLIC BUDGET 
HEARING ON THE PROPOSED BUDGET AND 

PROPOSED TAX LEVIES FOR THE UPCOMING 
FISCAL YEAR FOR THE CITY OF LEXINGTON”

The City of Lexington will hold a public hearing on its 
proposed budget and proposed tax levies for the fiscal 
year 2020 on Thursday, August 29, 2019, 5:30 p.m., at 
the City Hall located at 112 Spring Street, Lexington, MS.

The City of Lexington is now operating with projected 
total budget revenue of $1,178,725.  $391,461, or 
33.21% of such revenue is obtained through Ad Valorem 
Taxes.  For the next fiscal year, the proposed budget has 
total projected revenue of $1,133,020.  Of that amount, 
34.55% or $391,461 is to be financed through a total ad 
valorem tax levy.

The decision to not increase the ad valorem tax millage 
rate for the fiscal year 2020 above the current fiscal 
year’s ad valorem tax millage rate means you will not 
pay more in ad valorem taxes on your home, automobile, 
tag, utilities, business fixtures and equipment and rental 
real property, unless the assessed value of your property 
has increased for the fiscal year 2020.

A millage rate of 52.75 will produce the same amount 
of revenue from ad valorem taxes as was collected the 
prior year.  The millage rate for the prior year was 52.75.

Any citizen of the City of Lexington is invited to attend 
this public hearing on the proposed budget and tax levies 
for the fiscal year 2020 and will be allowed to speak for 
a reasonable amount of time and offer tangible evidence 
before any vote is taken. 

For the past few weeks, I 
have been going through my 
food magazines, old recipe 
files, and cookbooks. After 
discovering many recipes 
that I haven’t used lately or 
had forgotten about, I decid-
ed to double up this week on 
my recipe contributions.

I hope you will give them a 
try. Thanks for reading.

EASY ITALIAN 
POTATOES

6 large white potatoes

2 pkg. Good Seasons dry 
Italian salad dressing mix

1 stick butter
½ cup water

Wash potatoes, but do not 
peel. Cut into rings about ¼ 
- ½ inches thick. Place pota-
toes in a long baking dish. 
Dot with butter and sprinkle 
dressing mix on top. Pour 
the water over the potatoes. 
Bake at 350 degrees for 1 
hour.

IN THE KITCHEN
   WITH

LeeAnn
Just Recipes

LITTLE PIZZAS
1 lb. ground beef

1 lb. ground sausage
1 lb. Velveeta cheese

1 tsp. Worcestershire sauce
1 tsp. garlic salt
1 tsp. oregano

Party Rye bread
Cook beef and sausage in 

skillet until done and drain 
off fat. Cube the cheese and 
add Worcestershire, garlic 
salt, and oregano. Spread 
mixture on bread slices and 
bake on cookie sheets at 350 
degrees for about 15 minutes 
or until heated through. You 
may garnish with sliced ol-
ives or mushrooms. They 
freeze well.

MARINATED 
EYE OF THE ROUND

1 (5 lb.) eye of the 
round roast

¼ cup salad oil
2 Tbsp. lemon-pepper 

seasoning
½ cup wine vinegar

½ cup soy sauce
½ cup lemon juice

½ cup Worcestershire sauce
Marinate roast in a mixture 

of the remaining ingredients 
for 2-3 days, turning roast at 
least once a day. Cook, un-
covered, at 250 degrees for 
3 hours. Refrigerate roast 
overnight before serving. 
Slice thin and serve with 
heated marinade.

SWEET and HOT 
MUSTARD
1 cup sugar

1 cup vinegar
½ tsp. salt

2 (2 oz.) cans Coleman’s 
dry mustard

3 eggs
Blend all ingredients to-

gether and cook on Low, 
stirring until thick. Cool and 

store in refrigerator. This is 
a great addition to any sand-
wich. It can also be served as 
a dip with pretzels.

MARINATED 
CUCUMBERS
6 – 8 cucumbers

2 Tbsp. salt
1 red onion, thinly sliced

3 cups vinegar
3 cups water
3 cups sugar
2 Tbsp. salt

2 tsp. pepper
2 tsp. dried dill weed

Peel and slice cucumbers 
about ½ inch thick. Place 
them in a bowl and cover 
with water and ice. Add 2 
tablespoons of salt and let 
stand for 15 minutes. Drain 
and place in a container with 
sliced onions. Whisk the vin-
egar, 3 cups water, sugar, 2 
tablespoons salt, pepper, and 
dill weed; pour over cucum-
bers and onion. Cover and 
chill overnight.

POPPY SEED
 DRESSING

1 ½ cups sugar
2 tsp. dry mustard

2 tsp. salt
2/3 cup vinegar

2 cups oil
3 Tbsp. poppy seed

With a mixer, beat togeth-
er sugar, mustard, salt, and 
vinegar. Slowly blend in oil 
until thick. Add poppy seeds 
and beat for 2 minutes. Store 
in refrigerator. Serve over 
your favorite fresh fruit.

*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.

Hunting season is upon us 
again. In my home state of 
Tennessee, squirrel season 
opens at the end of August 
and dove season on the first 
day of September. This is a 
great time to introduce young 
and new hunters to the shoot-
ing sports. Many times, deer 
season comes and goes with-
out a single shot being fired. 
And sometimes this can be 
discouraging for those who 
are excited about pulling the 
trigger. These early, small 
game seasons allow hunters 
to shoot until their shoulder 
gets sore. I love being the 
guide on these hunts. 

My trips, during these sea-
sons, are usually with some-
one who has just started 
hunting. It’s enjoyable to see 
a smile come on their face, 
and the spontaneous ones 
are the best kind. It seems 
that I always want to say, “I 
told you so. I told you that 
you’d love it. I told you it 
would be all that I said, and 
more.” It’s fun being right. I 
still can’t get over the feeling 
I get when I enter the woods 
with a gun or a bow. And it’s 
even greater knowing that, 
after all my years of hunting, 
that feeling is never going to 

leave. I used to wonder if the 
passion would wane after a 
few years. After all, I have 
rushed into other things, only 
to have the newness wear off 
over a period of time. But 
hunting has always been dif-
ferent. 

I know men that have hunt-
ed for years, who still have 
a hard time sleeping on the 
night before opening day. It’s 
the adult version of Christ-
mas Eve. The visions of sug-
arplums are in the form of 
apples and persimmons. The 
present, under the tree, is a 
fat doe or a big buck. Our 
Santa Claus is the true God 
of creation who has given all 
of us the gift of rolling hills, 
beautiful mountains, spar-
kling streams and an abun-
dance of wildlife. 

I stand amazed and in awe 
of the masterpiece of His 
design. I don’t ever want 
to take it for granted. I am 
thankful for my eyes that can 
see it. I am thankful for my 
ears that can hear it. 

I am thankful that I can 
smell the sweet breath of 
God. And I am thankful for a 
mind that cannot understand 
why He is so good to me.

gary@outdoortruths.org


