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Thursday, April 2, 1998

(bituaries .

Mrs. Cleone Sullivan
dies March 29

Mrs. Cleone M. Sullivan, age 88,
formerly of Bogata, died Sunday,
March 29 in Southwest General Hos-
pital, San Antonio.,

Services were held at 1:00 p.m.
Wednesday, April 1 in Bogata United
Methodist Church with Rev. Beverly
Parson officiating. Burial was in
Bogata Cemetery by Wood Funeral

Virginia Rosas to speak
to Bereaved Parents

Virginia Rosas, Director of Social
Work services, at McCuistion Hospi-
tals, Paris will speak at the April 13,
1998 Bereaved Parent Support Group
meeting. She will present the differ-
ences in the way men and women sent up your prayers, Thank You. A
grieve. special thanks to Udell Morrison and

The groupmeetsat7p.m.atthe TU  Evan Butler for your loving kindness

Card of () hanks

Our hearts were warmed by the
outpouring of consideration we re-
ceived during the illness and loss of
our loved one. If you sent a card or
food or amemorial, if you came by to
visit and gave us a hug and shared a
happy memory, if you sent flowers or

All of this week, as the weather  economy long dominated by cotton,

getls warmer, everyone is getting out
of doors and doing yard work, pre-
paring to go to the lake, or just being
lazy and duing nothing! Lots of folks
go to the lake or find their favorite
fishin' hole and do one of Texas'
favorite sport, fishing!

Remembering back, (a few years-
-ha'ha!) some of my fondest memo-
ries were spent on the creek bank,
fishing. I never was too serious about
itas long as I had my book to read and
a nice smooth place to watch the
clouds roll by. . . .an occasional ba-
loney and cheese sandwich neverhurt
either.

So, where am I leading, you ask?
Okay, so there are several fine restau-
rants around this area that cater to the
fishlovers, butnothing beats the fresh-
caught, meal-breaded, fried-in-hot-
oil, golden-brown, calorie-filled, fat-
by-the-bite, catfish. There are many
ways that folks from Texas fry their
fish and various batters that are used,
but alas, we must bow to Mississippi
as they are the number one ranked
state for catfish production. It ranks
first in total farm-raised catfish pro-
duction, so maybe Texas is number
one otherwise!  Anyway, Missis-
sippi also contributes 75% of the
nation's supply. The "Catfish Capi-
tal" of the state is located in the
northwest corner of the state and is
Humphreys County. Next to it is
Sunflower County, with small towns
like Isola, Indianola and most nota-
bly is Belzoni, which also is known
for their catfish production.

The fertile flatlands of Mississippi
are prime for catfish farming. For an

soybeans, and oil and gas, who would
have thought that catfish farming
would become so popular.

Texans still know that the best
method for deep-frying catfish is a
cast iron skillet with fresh , clean
shortening, heated to bubbling hot.
Now, that is another matter. Testing
the temperature of the grease. Tried
and true methods abound, but the
best I have found is the "match” test.
When you think that the grease is
hot enough, drop a regular kitchen
match in to it. If it lights up, it is
ready for the fish. I can taste it now!

So here a a few recipes for our
"catfish connoisseur" readers. Hope
you enjoy them and take a kid fish-
ing. You will love it! See you in the
kitchen!

Creole Catfish Cakes-Thisrecipe
takes catfish fillets and broils them
and flakes them to mix with
breadcrumbs and other ingredients to
form patties that are fried.

Classic Fried Catfish-Catfish fil-
lets, sliced thin and dredged in corn-
meal mixture and fried to a golden-
brown! Fantastic!

Blackened Catfish-Adds a little
Cajun dash to this recipe.

Green Onion-Tomato
Hushpuppies-What is fried catfish
without hushpuppies. . . . just can't
have it with out them!

Mississippi Hushpuppies-I'm
sure they are not as good as the "good
ole" Texas ones, but they will do!

Green Tomato Relish-Can't eat
catfish with out this either. Brew up
a batch to can and save for the winter
time. Great!

O
Creole Catfish Cakes
2 pounds catfish fillets
1/3 cup butter or margarine
3/4 cup all-purpose flour
2 cups milk
3/4 teaspoon salt
1/2 teaspoon pepper
1/2 teaspoon dry mustard
2 cups soft bread crumbs
1-1/2 cup diced red bell pepper
1/2 cup minced green onion
1/2 teaspoon hot sauce
1-2 tablespoons butter or margarine
1-2 tablespoons vegetable oil
Place fish on a lightly greased rack in
broiler pan. Broil 5§ inches from heat
(with electric door slightly open) 10-15
minutes or until fish flakes easily with a
fork. Flake into a large bowl and set
aside. Melt1/3 cup margarine in a heavy
saucepan over low heat; add flour, stir-
ring until smooth. Cook, whisking con-
stantly, | minute; gradually adding milk
and cook over medium heat, whisking
constantly, 8 minutes or until mixture is
thickened and bubbly. Stir in salt, pep-
per and mustard. Pour over fish. Stirin
1/2 cup breadcrumbs and next three in-
gredients; cover and chill at least | hour.
Shape mixture by 1/4 cupfuls into pat-
ties; coat patties evenly with remaining
I-1/2 breadcrumbs. Melt 1 tablespoon
butter and | tablespoon oil in large non-
stick skillet; fry patties in batches three
minutes on each side or until golden
brown. Add butter and oil as needed.
Serve with tartar sauce.

Classic Fried Catfish
3/4 cup cornmeal
1/4 cup all-purpose flour
2 teaspoons salt

1/4 teaspoon salt
vegetable oil

Combine first five ingredients in a
large shallow dish. Sprinkle fish with
salt and dredge in flour mixture; coating
evenly. Pour oil to a depth of 3 inches
into Dutch oven; heatto 350. Fry fish for
5-7 minutes oruntil golden brown. Drain.

Blackened Catfish

2 tablespoons paprika
2-1/2 teaspoons salt
2 teaspoons lemon pepper
1-1/2 teaspoons garlic powder
1-1/2 teaspoons dried basil-crushed
1-1/2 teaspoons ground red pepper
I teaspoon onion powder
| teaspoon dried thyme

April 2,
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Catfish Recipes

4 catfish fillets

| cup unsalted butter-melted

Combine first 8 ingredients in a large
shallow dish. Dip fish in butter; dredge
in paprika mixture. Place on wax paper.
Heat in a large cast-iron or heavy
aluminum skillet over medium-high heat
10 minutes. Cook fish, two at a time, 2-
3 minutes on each side or until fish is
blackened or flakes easily with a fork.
Serve with lemon wedges.

Green Onion-Tomato Hushpuppies

| cup yellow cornmeal
1/2 cup all-purpose flour
1 teaspoon salt
| teaspoon sugar
1/4 teaspoon garlic powder
I/4 teaspoon pepper
| large egg-beaten
1/4 cup milk
I tomato-chopped
3/4 cup diced green onions
vegetable oil

Combine first seven ingredients in a
large bowl; make a well in the center of
mixture. Combine egg and milk; add
cornmeal mixture. Stir until moistened.
Add tomato and green onion. Pouroilin
Dutch oven to three inches. Heat to 375
degrees and drop batter by rounded tea-
spoonfuls into oil and fry until golden
brown.

Mississippi Hushpuppies

| cup self-rising cornmeal mix
12 cup self-rising flour
| tablespoon sugar
| large egg-beaten
I/2 cup milk or beer
1/2 cup diced onion
1/2 cup chopped green bell pepper
| jalapeno pepper-chopped/seeded

Combine egg and next four ingredients;
stirring well. Add dry ingredients and
stir until moistened. Pour oil three
inches deep and heat to 375 degrees.
Drop by spoonfuls into hot oil and fry
until golden brown. Drain.
Green Tomato Relish

| gallon green tomatoes
1/2 gallon onions
1/2 gallon bell peppers
| cup hot peppers
| quart vinegar
5 cups sugar
red pepper for color

Cut vegetables into large chunks and
add vinegar and sugar. Cook for 25
minutes. Pour into hot jars and seal.

Children and watches must not be constantly wound up—you

must let them run too.

—Jean Paul

Electric Building (636 Clarksville
Street) between Clarksville and Lamar
in Paris. For the people that is not
from Paris, the TU Electric is across
from First Federal Savings and Loan
Association.

s N
Falbright

News
by Belly Rodgers
L(Eall 652-6051 J

Mr. and Mrs. Duane King of Pat
Mayse Lake and Mrs. Kyle King of
Reno had lunch with Jimmie King
Wednesday.

Dicky King of Paris visited with
ihs mother, Jimmie King Saturday.

Mr. and Mrs. Kyle King and Shelly
and Jimmie King visited Mr. and
Mrs. Duane King at Pat Mayse Lake
Saturday night and cooked out.
MMr. and Mrs. Kyle King of Reno
spent Sunday afternoon with Jimmie
King.

The Fifth Sunday Singing at the
First Baptist Church was well at-
tended Sunday evening.

Betty Rodgers went to Sulphur
Springs Saturday.

Harley Stevens is still a patient in
the hospital at Winnsboror. He had to
have one of his legs amputated below
the knee.

Happy Birthday wishes go to Jen-
nifer Beaty.

oIS i

““Forasmuch as ye know that
your labor is not in vain with

‘the Lord.””’
I Corinthians 15:58b

e ————————— it ———e et At

and to the ladies of the Blossom
Church of Christ who prepared and
served our lunch. Thanks to all of you
for your compassion and many
kindnesses.

The Family of Tom Garrett

Card of o) hanks

We sincerely thank our many pre-

cious friends for the prayers, calls,

visits, cards, flowers, food and words

of encouragement that we received
during the illness and death of our

beloved husband, father and grand-
father.

Our grateful thanks are extended
to Dr. Larry Walker, Dr. Dunnington,
Dr. Babcock, Dr. Mallick, Dr. Phillips
and Dr. Tobin for the careful atten-
tion you gave Jimmie during his ill-
ness.

Tothe staff of Wood Funeral Home
of Deport, thank you for your loving
care at this time.

To Rev. Freddy Burden, Rev.
Glynn Renfro and Mrs. Susan Roach,
a special thank you for providing
beautiful memorial service in loving
words and song.

To the many wonderful church
families and friends in our commu-
nity and the surrounding area, we
truly appreciate your presence and
prayers.

With sincere love,

Yuba Sparks,

Kathy and Dale Flach,

Alta and Fred Fangio,

Mary Ericsson,

Ernie and Rita Sparks

and grandchildren

Card of 5) hanks
We'd like to say thanks to the Talco
EMS for their quick response and
care given to Eddie. Alsothankstoall
the family and friends who have

called, offered help and visited.

God bless,
Eddie, Nancy Brown & family

Guaranty Bancshares, Inc. files initial public
offering registration statement with SEC

Guaranty Bancshares, Inc., the
parent bank holding company for
Guaranty Bank, announced that it
has filed with Securities and Ex-
change Commissioner a registration
statement relating to an initial public
offering of 350,000 shares of com-
mon stock at an estimated offering
price between $13.25 and $15.25.
The offering is being underwritten by
Hoefer and Arnett, Incorporated. The
Company has applied for quotation
on the NASDAQ/National Market
under the symbol "GNTY".

Guaranty Bancshares, Inc. pro-
vides a full range of commercial and
consumer banking services from its
seven baking offices located in North-
cast Texas, including its headquar-
ters in Mt. Pleasant. Guaranty's focus
is on servicing and investing in the
communities it serves by making lo-
cal loans funded by local core depos-
its. In three of the past four years, the
Small Business Administration has
named Guaranty the top rated small

Red River
County Roots

This week's query is from
Patricia Adkins Rochette, 1001-B
West 101st Terrace, Kansas City,
MO 64114. She is researching a
Graves family of Red River County,
There is six known children in this
Graves family. 1) George Washing-
ton "Wash", born 1840 in Perry Co.,
TN., married several times and died
before 1890 Red River County. 2)
John C. Graves, born 1842, same
location. 3) Robert Crawford
Graves, born 1845, same location
and married Amelia Fleming, died
Nov. 20, 1914 Red River Co. and
buried Old Clarksville Cemetery.
4) Sarah C. Graves, born 1846 same
location. 5) Katie Graves, born
1848 Cass County, TX. 6) M.J.
Tennessee Graves, born 1849 Cass
County, TX., married Medford Story
and buried in Bethal Cemetery,

business lender in the State of Texas.
The company emphasizes service-
oriented, convenient, relationship
banking, featuring individualized,
quality customer service, extended
banking hours and accessible loca-
tions. At December 31, 1997, the
Company had total assets of $244.2
million.

The registration statement relat-
ing to these securities has been filed
with the Securities and Exchange
Commission but has not yet become
effective. These securities may not
be sold nor any offers to buy be
accepted prior to the time the regis-
tration statement has become effec-
tive. This press release shall not con-
stitute an offer to sell or a solicitation

of the offer to buy nor shall there be

any sale of these securities in any
state in which such offer, solicitation

or sale would be unlawful prior to

registration or qualification under the
securities laws of such state.

The Cliff Dwellers, American
Indians who built their homes in
the high cliffs of the Southwest
U.S., strapped their babies to flat
cradleboards. As a result, the
backs of their heads were flat.

Home.
Mr.s Sullivan was born Septem-

ber, 20, 1909 in Saltillo, the daughter
of Will and Ethel Jennings Whitten.
She married Laurel Sullivan on June
8, 1932. He preceeded her in death
April 15, 1959; and a son, Billy
Sullivan. She was a retired school
teacher.

Sheis survived by ason and daugh-

ter-in-law, Ray Lee and Peggy
Sullivan of Lynchburg, VA;adaugh-
ter and son-in-law, Laurel and Bob
Hubbard of Von Ormy; three
grandchidlren; and a brother, Bill
Whitten of Port Aransas.

Pallbearers were nephews.

John Thomas Good
dies March 27

John Thomas Good, age 74 of
Deport died Friday, March 27 in
McCuistion Regional Medical Cen-
ter.

Services werre held at 4:00 p.m.
Sunday, March 29 in Wood Funeral
Home Chapel with burial following
in New Haven Cemetery near
Bagwell.

He was born in Titus County on
November 11, 1923, the son fo
NormanC. and Myrtle Domino Good.
On June 23, 1944 he married Rena
Austin. He was retired after 35 years
of service with Lowry Chevrolet of
Paris; was a member of the Deport
American Legion Post and the Dis-
abled Veterans Association. He was
a World War Ii Purple Heart veteran.

Surviving are his wife, Rena of
Deprot; a daughter aned son-in-law,
Denise and Jerry Brooks of Deport: a
sonand daughter-in-law, Tommy and
Kim Good of Paris; five grandchil-
dren, Duane Good, John Dagvid

Good, Brandi Stripland, Stephen
Good and Laura Brooks; three sis-

ters, Jean Burks of Paris, Odena Metz
of San Diego, CA and Modena Scott
of Clarksville.

James Malcolm Guest
dies January 29

James Malcolm Guest, age 64, died
Thursday, January 29 in Albuquer-
que, NM.

He was born January 26, 1934 in
Detroitand had lived in Albuquerque
since 1993 where he was emnployed
by Western Mobile of New Mexico.

He is survived by his wife of 40
years, Jacqueline Carter; daughters
Brenda G. Van Horn and husband
Allen and Judith G. Faigle and hus-
band Matthew of Dallas; a grand-
daughter, Sarah Ann Faigle; his
mother, Sarah Guest of Marfa;
brother, Charles K. Guest and wife
Cindy of Alpine.

Cremation was arranged by the
Sunrise Society of New Mexico and
amemorial service was held on Feb-
ruary 3 at St. Paul's United Methodist
Church, officiated by Gerald White.
Memorial contributions may be made
to the American Cancer Society or
any charitable organization.

Mrs. Anna Ruth Hanks
dies March 29

Mrs. Anna Ruth Hanks, ate 68 of
Talcodied Sunday, March 29 in East

Tuesday, March 31 in Bates-Cooper-
Robison Chapel with Britt Castle and
John David Wrightofficiating. Burial
followed in Bridges Chapel Cem-
etery. Rosary was held March 30 at
6:00 p.m. at the funeral home.

She was born December 23, 1929
in Sherman and was a beautician.

Surviving are her husband, Oran
Hanks; a son and daughter-in-law,
Dennis and Lydia Horn of Hosuton:
adaughter and son-in-law, Sallie and
Don White of Pflugerville; and a sis-
tvcr. Dorothy Lugar of Charlottesville,

A.

Jimmie S
Jimmie Sparks
dies March 27

Jimmie Sparks, age 78 of Deport,
died March 27 at his residence. Ser-

vices were held Sunday, March 29 at®

3:00 p.m. in the First Baptist Church
of Deport with the Rev. Freddie Bur-
den and the Rev. Glynn Renfro offi-
ciating. Burial followed in Highland
Cemetery. Wood Funeral Home had
charge of arrangements.

Bearers were Johnny Dawson,
Rodger Allen, John Allen, Phillip
Murl Roach, Marlin Foster and Jerry
Westbrook. Honorary bearers were
Buddy Malone, Kenneth Gifford and
the Seekers Sunday School Class of
the First Baptist Church of Deport.

He was born James Comer Sparks
on May 16, 1919 in Dickens County,
the son of John Ephriam and Mary
Pirkle Sparks. On March 22, 1942 he
married Yuba Parks in Spur. He was
a heavy equipment operator most of
his life and was a farmer and rancher,
and for 16 years was Lamar County
Precinct I Commissioner. He was a
long time member of the First Baptist
Church of Deport; the Seekers Sun-
day School Class; the Deport Ma-
sonic Lodge #381 AF & AM where
he was a 32nd degree Mason; and the

Deport Eastern Star #1045 where he¥®

had served as Past Patron.

He is survived by his wife of 56
years, Yuba of Deport; three daugh-
ters, Kathleen Flach and husband,
Dale, of Dell City, Alta Fangio and
husband, Fred of Paris, and Mary
Ann Ericsson of Littlefield; one son,
Ernie Sparks and wife, Rita of Paris;
nine grandchildren and spouses, Lisa
Hughes, Duane and Kathy Fangio,
Tamera Bean, Chris and Teena
Sparks, Wade and Karen Sparks,

Camille and Kelly Click, Liberty and' {

Randy Huddleston, Crystal and
Dexter Baker and Dana and Bill
Dinis; 10 great-grandchildren; and
two great-great-grandchildren; one
sister, Lotella Murchison of Lub-
bock; his mother and father-in-law,
Gordon an Lola Mae Parks and sis-
ter-in-law, Beth Bullard, all of Dell
City: many nieces, nephews and a
multitude of friends.

Curtis James Wheatley
dies March 25

Curtis James Wheatley, age 55 ofg -

Irving, died Wednesday, March 25 in
Irving.

Services were held at 2 p.m. Satur-
day, March 28 in Life Tabernacle
Church. Burial was in Restland Cem-
etery at Cunningham under the
directiiof Wood Funeral Home.

Mr. Wheatley was born February
2, 1932 in Dallas, the son of Ebelee
Curtis and Georgia Ann Milelr
Wheatley. He married the former
Marie Cherry on December 20, 1960

He was an automobile paint mixer. . «

Surviving are his wife, Marie
Wheatley of Irving; one daughtger,
Donna Marie Samples of Mesquite;

Irving and four grandchildren.
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e e TR e 1 TR T S i
L - . ) T — T — — . ey— — —
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: : two sons, Mars é i d |
| teaspoon ground red pepper vegetable oil . iy Texas Medical Center. Prz(li::cnz:ndMls/lrislh‘:LW;ﬂel)ll of ()]ff?::'l_ ‘
1/4 teaspoon garlic powder (‘omhincI|rsl(hrqcmgrcdlcntsmlarge Services were held at 2:00 DB, . faae cuen G C ca C)"( . T
4 catfish fillets bowl: make a well in center of mixture. - ing; one brother, Lanoy Wheatley o
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',: The first successful American newspaper, The Boston News-
g.l.etter, started publication in 1704.
2
a'
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T Need Help gettmg your
Easter €ggs In the Basket?

WE MAKE LOANS FROM
$100° TO $446°°

' CONGRATULAIONS TIGERS!

“i SECURITY FINANCE

102 East Main St.
Clarksville, Texas
427-2373

r——---—-------------

'Happy Easter To Everyone!

i
EASTER SPECIAL
With any purchase |
you may draw
one egg from our
Easter Basket
and win prizes,
Including:
FREE HANDHELDI
CELL PHONE
“""t‘lr:lﬁ‘('l“:‘\' thru Free merchandise :
April 10th Discounts up to 5094

LAMAR COUNTY 1331 Clarksville St.

CELLULAR 903.785-8852

Paris, TX. 75460
“LOCALLY OWNED AND OPERATED”

ALLSTON ¢ Associates i

TAX SPECIALIST
-o.....o-

BYRON BLACK

ADVOCATOR and CONSULTANT

&
o W e “ & ¥ oo s o ~~;,_x‘.*§ »
.?i!wg.. WA

TAX RETURNS

Nancy Allston Invites Old and New
Customers To Come By
1604 W. Main St., Clarksville
Personal & Business Returns Done
Open 9 a.m.- 5 p.m. Mon.-Fri.
Call 903- 427 - 5430

Thanks For Voting
Us Best Gas Station
& Best Place To Buy
Lottery Tickets

i 67:‘ r.s

*1994g »
Sty o

"‘4 {'n;'«

Montgomery
Shop-A-Lot Stores

2150 S. Church St. (903) 784-4358

-~

Barbara Gail Collins & Raymond (Buck) Knight
Collins-Knight wedding planned

Raymond (Buck) Knight and Bar-
bara Gail Collins are to exchange
wedding vows Saturday evening,
April 4, at 6:00 p.m. The wedding
ceremony and reception will be held
in Rosaliec on FM 909 at Buckeye's
Moonlight Jubilee. All friends and
tamily are invited to come enjoy this
country wedding in casual dress and
smiles. Happy days are here again.

T'he bride to be is the daughter of
Orville A. Collins of Sayre, Okla-
homa and Mary S. Collins of Dodge

City, Kansas. She is asurveyorand is
employed with Hayter Engineering
Company in Paris.

The prospective bridegroom, who
is an Assistant Plant Operator at
Tenaska I cogeneration facility in
Paris, is the son of Raymond H.
Knight, Jr. and Mary J. Knight of
Krum. He is the grandson of Ray
mond H. Knight, Sr. and Mildred S
KnightofDenton. Parents and grand-
parents of the groom are former
Bogata residents.

Bogata Lions Club will sponosr flag
program again this year

For only $15.00 per year you can
have an American Flag put in your
vard in Bogata and the surrounding
arcaas on the major holidays. The
Lions Club members will come to
your home carly in the morning on
the day of the holiday and put up your
flag. Then again at night that same
day they will come and remove it.

The holidays that will be celebrated

with a flag are Memorial Day, Flag
Day (June 14), Independennce Day
(July 4), Labor Day (September 7)
and Veteran's Day (November 11).

Please mail your check to Bogata
Lions Club, Box f97. Bogata, Texas
75417.

The coupon
convenience.

below is for your

Name

Please enroll me in the Bogata Lions Club Fla
Program. Enclosed is my check for $15.00.

Address_

Phone

Mail to:

Bogata Lions Club
Box 697

Bogata, Texas 75417

Everyone is invited to bring their
children to the Community Center
foranegg huntat 6:00 p.m. April 11.

Charlic and Barbara Smith of
Bogata visited Darold and Ida Mae
Norwood Sunday afternoon.

Barbara and Delano Dunlap spent
Friday night with Mrs. Llucy Fowler.

Visiting Sunday afternoon were:
Talma Joe and Margaret Fowler and
Melanie and Colt Moore from
Pattonville and Jennifer Dorsey from
Deport.

Morris Cox of Dallas spent the
weekend with his mother Velma Cox.

Having lunch Sunday withGeneva
Norwood were: Billy Ray, Neva,
Georjeanaand Brandon Oars, Scotty,
Treda, Spur and Amber Norwood,

Cunningham News

By Linda Anderson
Call Your News to 652-3502

lranl\lL Julie, lug‘m ld\lon “aleb
Norwood, Marty Both and boys and
Brad Nut.

Heath and Laytner Kennedy,
Melba Baker and Robert Bills had
lunch Sunday with Bobby and Shelby
Kennedy.

Rusty and Cindy Anderson gave
Marty Anderson a birthday cookout
at his grandparent Billy Fred and
Faye Daniel Sunday afternoon. Those
attending were Rusty, Lindy, Susan
and Kerri, Bily Fred and Faye, Rickey
and Linda Anderson, Carlos, Wendy
and Cord Ordorica, Stevie Mathis
Daniel and Hunter Daniel, Ronald
and Brenda Daniel.

Alford and Mary Jenkins visited
Rob Ashford Sunday afternoon.

hey won’t

A message from this newspaper and
the Texas Department of Public Safety

Red River County Sherlff's Reporf

March

22~2

Mduh 22 chorl of assaull on
FM910; report of attempted robbery
on Hwy. 37 north; reckless driver in
Avery; inmate transported to county
on charge of driving while license
suspended; inmate transported to
county on warrant for capias pro fine;
report of noise disturbance in Annona;
inmate transported to county on DPS
warrant for speeding.

March 23: Report of attempted
burglary in Avery; suspicious vehicle
in Bogata; theft in Hopewell; bur-
glary in Annona; cruelty to animal
sin Bagwell; one arrested on charge
of driving while license suspended;
activated alarm in Detroit; cattle com-
plaint on FM410 south.

March 24: Activated alarm in De-
troit; possible criminal trespassing in

The art of amorous conversations consists in making them not

always amorous.

Bogata; hurglary in Durml one ar-

rested on Lamar County warrant for

theft by check; suspicious vehicle on
FM909; one arrested on capias pro
fine warrant.

March 26: Prowler in Boxelder;
disturbance in Bogata; report of sus-
picious person on Hwy. 82; assault,
family violence; one arrested on pos-
session of controlled substance in
correctional facility; activated alarm
in Detroit; suspicious person in
Avery; prowler in Detroit; report of
DOA in Lone Star.

March 27: One arrested on charge
of unlawful carrying a weapon; driv-
ing while license suspended; theft in
Annona; theftton Hwy. 37 south; one
arrested on warrant for DW1.

* ¥

—Bernard de Fontenelle

TALCO FOOD MART

Hwy. 271, Talco

903-379-6201

MONDAY
Hamburgers

Hamburger
Fries & Drink

THURSDAY

Lunch Special
3 Piece Fish Dinner
with Fries
Hushpuppies &
Drink

All for ONLY #3?%°

WEEKLY SPECIAL
BURRITOS

2/$1

B

D NEED A RIDE??

Jackson GM/Mazda

1000 Gilmer St. Sulphur Springs

$

ALL MAKES & MODELS '93-'97 PRE-OWNED VEHICLES

DOWN

INCLUDES TTAL

O.K.
*Bad Credit
*Good Credit
*Slow Pay
*Repo Over 2 Years Old
*Discharged Bankruptcy

*Minimum $1,500 Monthly Income

*6 Mo. on the Job :

*6 Mos. at current residence or 2
yrs. in area

*A few other simple requirements

YOU MUST HAVE

(no self-employment

Over 400 Quality Pre-owned Vehicles to Choose From

Rebuild Your Credit. Bank Financing.
"We are Not a Note Lot"

CALL FOR PRE-APPROVAL

RONNIE TAPLEY

1-800-622-9009 * (903) 885-2164

Woi4 asooy? 01 S3|dIyap paumo-aid Aenp ooy 1980

9

Jo's Antiques

’ 102 N. Jefferson '
Mt. I'Iunnt

Classic Aluminum 7~
Lighting,

Urns and Mailboxes

Wide variety of Styles. In Stock Items
Or Custom Orders.
Check out our archiclectural items

located on the deck

572-3173
Also featuring Patio Tree Roses & Antique Roses
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