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Healthcare workers, elderly
firstin line to receive GOVID-19 shots

Estimated Start Date Phase Qualifying Groups by Priority
¥
*All Healthcare Personnel
*Long-Term Care Facility Residents
v
3 sPersons aged 75 years and older )
Mid-January 2021 sFirst Responders (e.g. fire, police); K-12 Teachers/Staff; Colle ée/Umvers:ty
Teachers/Staff; Chil “Care Workers; Corrections Officers/Staff; Congregate Settings
[Phase1bd | yorkers y
~
*Food and Agriculture Workers, U.S. Postal Service, Manufacturing, Grocery
bh » | Store and Public Transit Workers
ase 1b.2 )
February 2021 <
*Persons aged 65 years and older
Phsstal *Persons aged 16-64 years with high risk medical conditions )
*Persons aged 16 years and older in Congregate Settings and Correctional Facilities N
*Other essential workers as defined by CISA Guidance on the Essential Critical
Infrastructure Workforce )

Pictured above is the proposed schedule from Mississippi State Department of Health on the estimated time-line of

COVID-19 vaccinations.
Staff Report

As the state receives its
COVID-19 vaccine alloca-
tions, Mississippi State De-
partment of Health will be
providing COVID-19 vacci-
nations based on the current
phase(s).

The website, https://co-
vidvaccine.umc.edu/,  will
be used to schedule vaccine
appointment sat an MSDH
vaccination drive through
facility.

The state of Mississippi is
currently giving COVID-19
immunizations for the fol-
lowing :

» All Healthcare Workers

and EMT / paramedics

* Persons age 75 or older

“Mississippi’s vaccination
phases balance the protec-
tion of those most at risk
from COVID-19 with those
who maintain essential func-
tions of the community,”
according to a MSDH an-
nouncement. “We are cur-
rently in Phase la, vaccinat-
ing healthcare workers and
long-term care residents and
staff. Healthcare workers in-
clude a broad range of phy-
sicians, nurses, and clinical
and facility staff in any set-
ting where COVID-19 expo-
sure is a risk.”

bu

Firewood
Leaf Raking

Yard & Ganden Senvice

56 Enperience -
%M

. Residential,

Bo Patterson

*Clean Fence Lines & Empty Lots *Bush Hogging

*Now is the best time to get bushes cut back & fence lines cleaned.
*We also install Septic Tanks and Sewer Lines. *Stump Grinding
*We also cut limbs hanging over houses and trim shrubs.

Free Estimates

(We do Trenching for Water Lines.)

125 Victor St., Durant

* We Specialize in Grass Planting & Lawn Preparation.
601-416-0069 662-633-2379
(Anywhere in Holmes County)

TrrLe

PLus

, PLUS

Refer a friend,

205 Tchula St., Lexington, MS
(across from Double Quick)

662-834-9045

Payday Loans up to $400.00
Title Loans up to $2,500.00

WE DO 30 DAY LOANSIN
NO Credit Check

earn a free $20.00!

IMPORTANT NOTES:

- The COVID-19 vaccina-
tion is a two-dose series. You
must schedule an appoint-
ment for your second dose

=

IN THE KITCHEN
WITH

28 days from the day you
received your first dose.

- The COVID-19 vaccines
(Pfizer and Moderna) are not
interchangeable. The second

1 Miss My Mind

“Of all the things I miss,
the thing I miss the most is
my mind.” The first time I
heard this quote by Lotus
Weinstock 1 chuckled in
amusement. As I begin to en-
ter my 60’s, it isn’t quite so
funny any more.

Lately 1 have been ques-
tioning my ability to re-
member and recall things.
Remembering a person’s
name or why I walked into
a certain room in the house
can send me into a real tail-
spin. If I go to the grocery to
pick up three items and inad-
vertently pick up something
extra, I will forget that third
item.

With this in mind, I can’t
help but wonder how I can
remember every single word
to songs of my youth. Last
week-end, Steve and I were
listening to the radio while
taking an afternoon truck
ride and I realized that I can
still remember every word
to Don McClean’s “Ameri-
can Pie,” Lynyrd Skynyrd’s
“Free Bird” and Led Zeppe-
lin’s “Stairway to Heaven”.
Songs from the Seventies
are still with me, but I can’t
remember why I walked into
the kitchen until I retrace my
steps.

Long term memory must
be my strong suit. Several
of my friends will tell me
that they can’t believe all the
things I can remember that
happened years and years
ago. I often receive calls and

texts from friends asking me
to help them recall names of
people or events that have
happened in the past.

If it weren’t for constant
list making a lot of things
would not get done.

Many times I will hear
Steve say, “Don’t you want
to write that down?” There
are note pads in every room
of the house, as well as one
in my purse. I recently saw
a commercial for Ginkoba to
help you with your memory.
I would probably forget to
take it!

Hope everyone is staying
warm during our recent cold
snap. This week I have some
soup recipes to help warm
you on the inside. Thanks for
reading.

CHICKEN FAJITA SOUP
3 Tbsp. olive oil
3 pounds boneless, skinless
chicken breasts, sliced
into 2 x Y5 inch strips
2 Tbsp. minced garlic
1 5 tsp. salt
1 tsp. black pepper
2 large yellow onions, sliced
into % - inch strips
2 large red bell peppers,
sliced into Y4-inch strips
2 large green bell peppers,
sliced into Y4-inch strips
2 large yellow bell peppers,
sliced into1/4-inch strips
2 jalapeno peppers,
seeded and minced
(may use from a jar)
3 quarts chicken broth
2 (15 oz.) cans fire-roasted

dose in the two-dose series
must be the same manufac-
turer/type of vaccine as the
first

- Please schedule your sec-
ond dose of COVID-19 vac-

cine at the same facility you
received your first dose.

If you have any questions
or concerns about the COV-
ID-19 vaccine please contact
877-978-6453.

Hyde-Smith announces nearly
$200 million for COVID-19 testing,
vaccination activities in Miss.

CDC funding tied to Appropriations and Pandemic
Response Package approved in December

Press Release

U.S.  Senator Cindy
Hyde-Smith (R-Miss.), a
member of the Senate Ap-
propriations Committee, an-
nounced on Friday, January
8, the award of almost $200
million to Mississippi from
the Centers for Disease
Control (CDC) to support
COVID-19 testing and vac-
cination-related activities.

The allocation of $171.3
million for testing and $26.8
million for vaccination ac-
tivities in Mississippi is
drawn from the FY2021
appropriations bills and tar-
geted pandemic relief pack-
age approved by Congress
in late December.

“We all recognize ongoing

stress caused by the corona-
virus pandemic on our hos-
pitals, health workers, and
importantly the lives of all
Mississippians. This initial
$198 million from the most
recent COVID-19 response
package will help us with
testing and the distribution
of the vaccines that can help
us control this virus,” Hyde-
Smith said.

The $171,302,324 will
support testing, contract
tracing, containment,

and mitigation to moni-
tor and suppress the spread
of COVID-19.  Another
$26,892,045 will support a
range of COVID-19 vacci-
nation activities in Missis-

sippi.

diced tomatoes, undrained
1/3 cup chopped
fresh cilantro
1 % Tbsp. ground cumin
1 %2 Tbsp. ground coriander
1 % Tbsp. chili powder
1 % tsp. fresh lime zest

In a large Dutch oven, heat
olive oil over medium-high
heat. Add chicken, garlic,
1 tsp. salt and pepper; cook
for 10 — 12 minutes, stirring
frequently, until browned.
Add onions, bell peppers,
jalapeno peppers and cook
for 10 more minutes. Add
chicken broth, tomatoes,
cilantro, cumin, coriander,
chili powder, lime zest and
remaining % tsp. salt, stir-
ring to combine. Simmer,
uncovered, for 1 hour, stir-
ring occasionally.

CHEESEBURGER in
PARADISE SOUP
6 medium potatoes, peeled
and cubed
1 small carrot, grated
1 small onion, chopped
Y5 cup chopped green pepper
2 Tbsp. chopped, seeded
jalapeno pepper
3 cups water
2 Tbsp. plus 2 tsp. beef
bouillon granules
2 cloves garlic, minced
1 tsp. black pepper
2 pounds ground beef
5 1b. fresh mushrooms,
sliced
2 Tbsp. butter
5 cups milk, divided
6 Tbsp. flour
1 (16 oz.) pkg.
Velveeta cheese, cubed
Crumbled cooked bacon
Combine the first 9 ingre-
dients in a soup kettle and
bring to a boil. Reduce heat;
cover and simmer for about
20 minutes or until potatoes
are tender. Meanwhile, in a

cups milk and heat through.
In a small bowl, combine
flour and remaining milk
until smooth; gradually stir
into soup. Bring to a boil;
cook and stir for 2 minutes,
or until thickened. Reduce
heat and stir in cheese until
melted. Garnish with bacon.

PHILLY CHEESESTEAK
SOUP
Y4 cup olive oil
2 large yellow onions, sliced
into 1/2-inch strips
4 large green bell peppers,
sliced into Y4-inch strips
1 Tbsp. minced garlic
3 pounds top round steak,
sliced into 1 x Y-inch pieces
2 quarts beef broth
2 cans beef consomme’
2 tsp. salt
1 tsp. black pepper
1 % tsp. chopped
fresh thyme
Toasted French rounds
Shredded Swiss cheese
In a large Dutch oven, heat
olive oil over medium-high
heat. Add onions, bell pep-
pers and garlic; cook for 10
minutes, stirring frequently.
Add steak and cook for 10
more minutes, until browned.
Add beef broth, consommé,
salt and pepper; stirring to
combine. Bring to a boil;
reduce heat to medium low
and simmer, uncovered, for 2
hours or until meat is tender
— stirring occasionally. Add
thyme, simmer for 5 minutes
more. Ladle soup into oven-
proof bowls, top with toasted
French rounds and shredded
cheese. Broil inches from
heat for 3 minutes, or until
cheese is browned and bub-
bly. Serve immediately.
*Lee Ann Fleming is a
Holmes County native, food
columnist and has garnered

large skillet, cook beef and fame for her recipes fea-

mushrooms in butter until
meat is no longer pink; drain
well. Add to soup; stir in 4

tured in the film, The Help.
Fleming can be reached at
lafkitchen@hughes.net.



