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Crossword Puzzle
Central Holmes Christian School

Minority Scholarship
Available Now

For Students in Grades 1-12

There will be annual financial assistance for mi-
nority students available through this program of 
two full scholarships (or one full and two 
partial scholarships) covering registration 
and tuition for a school year. The purpose of this 
scholarship is to provide qualified students with fi-
nancial assistance to enable them to attend Central 
Holmes Christian School.

General Requirements for Applicants
Are As Follows:

Academic
• The applicants must have maintained a “B” av-

erage for the previous school year.
• The applicants must maintain a “C” average for 

each semester to retain the financial aid.

Character and Citizenship
• Applicants must submit three letters of recom-

mendation attesting to their good moral charac-
ter, honesty, integrity, and scholarship.

• One of these letters must be from a school offi-
cial with the applicant’s immediate prior school.

• The applicants, once accepted, must adhere 
to all of the school’s rules, regulations, and by-
laws.

The Deadline For Applications is 
12:00 p.m. July 1, 2021.

For more information, please contact:
Central Holmes Christian School

Post Office Box 279
Lexington, Mississippi 39095

662-834-3011

Central Holmes Christian School admits students 
of any race, color, national and ethnic origin to all 
the rights, privileges, programs, and activities gen-
erally accorded or made available to students at 
the school. It does not discriminate on the basis of 
race, color, national, and ethnic origin in administra-
tion of its educational policies, admission policies, 
scholarships, and athletic and other administered 
programs.

The subject of “naps” 
came up in the teacher’s 
lounge recently.  Webster’s 
dictionary defines a nap as a 
short sleep during the day; to 
doze or be caught off guard.  
I have never been one to take 
a nap.  Mama told me that 
even as a child I did not nap.  
Knowing me, I was scared I 
might miss something!  My 
son, Steven, was not one to 
take naps as a child – I guess 
he inherited that from me.  
Other moms would put their 
young ones down for a two 
hour nap every afternoon.  
Not me – mine was blow-
ing and going all afternoon 
long.  Thank goodness he 
went to bed early, or I would 
never have made it.  When 
he got to school and they 
were supposed to take naps, 
he thought he had arrived in 
Hell!!  To my knowledge, 
he never, ever took a nap 
at school.  When I taught 

school at Cruger-Tchula, I 
can remember walking past 
Mrs. Gordon’s first grade 
class where they were asleep 
on their red mats  on the floor 
with a fan blowing.  Life was 
good and I remember think-
ing I wish is could take a nap 
like that.

When I was young, I spent 
every other week-end with 
my paternal grandparents 
in Canton, Mississippi.  My 
grandmother and grand-
daddy took an hour nap ev-
ery day from 12:00 to 1:00 
o’clock, come rain or shine, 
whether I was there or not.  I 
had to stay in the living room 
and remain quiet during the 
appointed hour.  It seemed 
like an eternity.  I can re-
member thinking that hour 
would never pass.  

My husband’s family has 
a totally different outlook on 
the nap situation.  One of the 
very first things I remember 
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Nap Time

about his parents was that 
every afternoon they took a 
nap from 1:00 to 2:00. I nev-
er called or visited with them 
until after three because I 
don’t want to disturb them.  
Their children, including my 
husband, are all “nappers.”  
They take a “snooze” when 
they can get one.  

To be honest, I have taken 
a few naps lately.  When I 
open my eyes, I feel groggy 
and grouchy until I go to 
bed that night.  I don’t know 
what is wrong with me, but 
apparently I am not “nap ma-
terial.”  You would think that 
as “old age” hits you, you 
could at least enjoy a nap.  
Not me- but I still think that I 
don’t want to miss anything! 

I have tried quite a few 
new recipes lately. You 
might want to give them a 
try.  Thanks for reading. 

BAKED  RO-TEL 
TOMATO CHEESE 

GRITS
3 ¾ cups chicken broth
½ tsp. salt
1 cup quick-cooking grits

1 cup shredded sharp ched-
dar cheese

4 oz. Velveeta, cut into 
cubes

2 Tbsp. butter
½ tsp. garlic powder
1 can diced Ro-Tel toma-

toes (Do Not Drain)
2 eggs
Preheat oven to 350 de-

grees; spray a 9 x 9 inch 
baking dish with nonstick 
spray.  Bring chicken broth 
and salt to a boil and add 
grits, stirring constantly, un-
til blended.  Cook on Low 
for 5 minutes, stirring oc-
casionally, remove from 
heat.  Stir in ½ cup cheddar 
cheese, Velveeta, butter, gar-
lic powder, Ro-Tel; stir until 
cheeses are melted and set 
aside.  Beat eggs in a bowl 
and gradually add to grits 
mixture stirring until con-
stantly blended.  Pour into 
baking dish and bake for 30 
minutes; sprinkle with re-
maining ½ cup cheese.  Bake 
an additional 10 minutes and 
let stand for another 10 min-
utes before serving. 

SAUSAGE  HASH  

BROWN  BREAKFAST  
CASSEROLE

2 lbs. ground sausage (hot 
or mild)

1 (30 oz.) pkg. frozen 
shredded hash browns

1 tsp. salt
1 tsp. pepper
¼ tsp. garlic powder
¼ tsp. onion powder
2 cups shredded cheddar 

cheese
8 eggs
2 cups milk
Preheat oven to 350 de-

grees; lightly spray a 9 x 13 
inch baking dish with non-
stick cooking spray.  Cook 
sausage until no longer pink 
and drain fat.  Add hash 
browns to skillet and cook 
until lightly brown. (I did 
not brown them, but poured 
them directly into dish. 
Mainly because I didn’t read 
the directions.)  Place hash 
browns in bottom of baking 
dish and top with sausage 
and cheese.  Whisk togeth-
er eggs, slat, pepper, garlic 
powder, onion powder, and 
milk; pour over hash brown 
mixture. Bake, uncovered, 

for 40 -45 minutes.  
*Can make in advance and 

refrigerate overnight before 
baking.  

EXTREMELY  LEMON  
BUNDT  CAKE

1 (18 oz.) box lemon cake 
mix

1 (3 oz.) box instant lemon 
pudding

4 large eggs
1 cup sour cream
2 tsp. lemon extract
Juice of 1 lemon
Zest of 1 lemon
½ cup oil
Preheat oven according 

to package directions. Mix 
all ingredients together and 
pour into a greased and 
floured bundt cake pan. Bake 
according to package direc-
tions.

*Can also be baked in 2 
large loaf pans.

*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.


