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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 2022 on Monday August 23, 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 $1,179,222. $360,000, or 
30.53% of such revenue is obtained through Ad Valorem 
Taxes. For the next fiscal year, the proposed budget has 
total projected revenue of $ 1,149,020. Of that amount, 
31.33% or $360,000 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 2022 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 2022.

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 2022 and will be allowed to speak for 
a reasonable amount of time and offer tangible evidence 
before any vote is taken.

Do you ever wonder why 
your pasta dishes don’t 
turn out just right? Today I 
have 9 mistakes you might 
be making when cooking 
pasta.

*You overcook or under-
cook your noodles.  Follow 
box directions, but check 
1 minutes before directed 
time for doneness.  Pasta 
should have a subtle bite to 

it – referred to as ‘a l dente’.
*You aren’t stirring the 

pasta.  Don’t stir constantly, 
but do stir occasionally to 
keep individual strands of 
noodles to separate.  It isn’t 
necessary to add oil to the 
water.

*You don’t salt the pasta 
water, or you salt it too 
much.  Salting the pasta 
water allows the dough to 

IN THE KITCHEN
   WITH

LeeAnn
Pasta Helps

absorb salt while cooking.
*You don’t properly cool 

the pasta.  Don’t run cold 
water over pasta to cool it 
down. This rinses off natu-
ral starch of the pasta.  If 
not using immediately or 
making a chilled salad, 
lightly oil pasta and cool 
for 30 minutes before chill-
ing in the refrigerator.

*You don’t cook pasta 
in sauce. Cooking pasta in 
sauce allows the flavors to 
be absorbed by the pasta.

*You add the pasta to the 
water before it is boiling.  
The rapid bubbles will keep 
the pasta from sticking or 
settling.  The dough will 
cook more evenly.

*You don’t boil enough 
water.  The amount of wa-
ter called for may seem ex-
cessive, but when pasta is 
added to water it lowers the 

temperature and will stall 
cooking time.

*You use fresh water to 
loosen the sauce. Always 
use pasta water because it 
has more flavoring and sea-
soning.  The residual starch 
will help thicken and bind 
the sauce to the pasta.

*You ignore portion sizes.  
Pasta is thought of to be 
too high in carbs, but a 2 
oz. size or 1 cup equals 75-
100 calories Much less than 
bread and some meats and 
cheeses. 

Today I have some side 
dishes with one of my fa-
vorite pastas – fettuccine.  
I hope today’s tips will be 
helpful.  Thanks for read-
ing. 

GARLIC  SOUR CREAM  
PASTA

8 oz. dried fettuccine

2 Tbsp. butter
1 tsp. minced garlic
1 Tbsp. flour
1 cup half and half
1/3 cup shredded Parmesan 

cheese
1 cup sour cream
½ tsp. salt
¼ tsp. pepper
Prepare pasta according 

to direction; drain and place 
in a bowl to keep warm. In 
a large sauce pan, over me-
dium heat, melt the butter 
and add garlic.  Cook for 
about 2 minutes and add 
flour, stirring until bubbly 
– about 1 minute.  Add the 
half and half and continue 
stirring until sauce thickens. 
Add the Parmesan cheese 
and stir until melted; add the 
sour cream and salt and pep-
per.  Mix with fettuccine and 
serve with additional Parme-
san cheese.

*Great side for anything 
cooked on the grill.

LEMON  GARLIC  
CREAM  FETTUCCINE
3 tsp. grated lemon zest
2 tsp. minced fresh parsley
2 minced cloves of garlic
8 oz. uncooked fettuccine
Sauce:
¼ cup butter
1 small onion, chopped
2 minced cloves garlic
1 tsp. grated lemon zest
½ cup heavy whipping 

cream
¼ tsp. salt
¼ tsp. pepper
4 oz. cubed cream cheese
2 Tbsp. lemon juice
2 tomatoes, chopped
2 tsp. minced fresh parsley
Grated Parmesan cheese
Cook pasta according 

to package directions and 
drain. In a small bowl, com-
bine lemon zest, parsley and 
garlic.

For sauce: In a large skil-
let, heat butter and saute 
onion; add garlic and lemon 
zest. Add whipping cream, 
salt, pepper, and cream 
cheese until melted; remove 
from heat and add lemon 
juice.  Add pasta, tomatoes 
and parsley to skillet; top 
with previously prepared 
lemon zest, parsley and gar-
lic.  Serve immediately with 
grated Parmesan cheese. 

*Some cooked shrimp is a 
great addition to this dish. 

FETTUCCINE  with  
GARLIC  BUTTER  

MUSHROOM  SAUCE
8 oz. cooked Fettuccine
¼ stick butter
2 cloves garlic; minced
1 cup sour cream
1 ½ cups sliced mushrooms
1/3 cup grated Parmesan 

cheese
1/3 cup fresh or dried pars-

ley
In a large skillet, saute’ 

garlic and mushrooms in 
butter until soft.  Add pre-
pared pasta and sour cream 
and turn off heat.  Add Par-
mesan cheese, parsley, salt, 
and pepper.  Serve immedi-
ately.

*Also great with some 
chopped, cooked chicken 
added to the recipe. 

*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.


