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Patients like Elaine Adair are 
why we support UMMC.
When Elaine Adair learned she had stage three uterine cancer, Dr. Mildred Ridgway enrolled her 

in a clinical trial for radiation-free treatment. Elaine got her health—and her life—back faster.

Clinical trials are part of UMMC’s mission as the state’s only academic medical center.

Your donation to the Manning Family Fund helps UMMC build a healthier state for us all. 

Olivia and Archie Manning with Elaine Adair
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From Our President
Greetings friends,

Happy New Year! I hope you all had a wonderful holiday season with family and 
friends. I am confident that UMMC will have many great things to look forward to 
in 2016. One thing in particular that I’m especially excited about is our new ASB 
President Elect, Brock Banks. Brock is a third year medical student who has served 
as his class’s president throughout his medical school career. Brock has served as a 
wonderful servant leader, and I know he will do a fantastic job. Join me in welcoming 
Brock as ASB President elect! And to all of you- Welcome back to UMMC! May this 
year be your best year yet!

It’s been a great year, UMMC. 2015 has been good to us, and I’m confident that 2016 
will be even better! Finish off your semester strong and enjoy the Holidays with your 
family and friends! See ya next year!

Best,

Sarah Ali
ASB President

Student National Medical 
Association (SNMA)

WhiteCoats4BlackLives is a 
medical student-run organization 
with the vision to safeguard the lives 
and well being of patients through 
the elimination of racism and the 
mission to “eliminate racial bias in the 
practice of medicine and racism as a 
threat to the health and well-being of 
people of color.” The specific goals of 
WhiteCoats4BlackLives are to 1) raise 
awareness of racism as a public health 
concern, 2) end racial discrimination 
in medical care, and 3) prepare future 
physicians to be advocates for racial 
justice. 

On December 10, the University of Mississippi Medical Center chapter of the Student National Medical Association 
(SNMA) showed its support for the cause by posing for a picture and posting it on social media. Why? Because, as 
stated on the website, “Racism is one of the major health problems in the United Sates…Addressing racism and its 
consequences must therefore be a central goal of American medical schools as they carry out their two key functions: 
educating future physicians and caring for patients.”  Although UMMC does not have a WhiteCoats4BlackLives chapter, 
the SNMA chapter here does believe in its mission and would like to raise awareness. If you would like to know more 
information about the organization, please visit the website (http://www.whitecoats4blacklives.org).

By: Wilfreda Lindsey, M4

Vice President’s 
Notes

Jeff Peeples
ASB Vice President

Treating More Than Disease

We have reached the halfway point of the year.  The first semester can be exciting and sometimes 
nerve-racking. Often, one experiences new places and receives new responsibilities. I hope that every 
student has become more comfortable with their position at UMMC as the year has progressed.

This is the last article of my series where I have focused on three aspects of being involved within your 
community while enrolled as a student at UMMC.  I talked about the importance of staying active and 
being social but now will delve into how giving back solidifies ones bond with that community.

As future health professionals and health-related researchers, we all have an innate drive to help 
others.  That is why we are at UMMC.  We love science, physiology, and the treatment of disease, but 
what makes each day new and exciting are the people we meet and for whom we care. Sometimes we 
become so focused on treating our patient’s illness that we forget the people of our community need 
care beyond their health; they need food, shelter, friends, and love.  
One great way to serve is by getting involved with the Jackson Free Clinic, a medical clinic run by 
the students of UMMC. Although this is a service that focuses on treating illness, it can be so much 
more.  Without the constraints of a typical clinic, one has the freedom to spend ample time with his 
or her patient. You learn about challenges that people in Jackson are facing, which helps you better 
understand the needs of your community.

There are tons of ways to help Jackson outside of its health disparities. Several well-known and solid 
inner city organizations include Stewpot, We Will Go Ministries, The Opportunity Center, and Mission 
First. Stewpot provides services including shelter and food for those in need. We Will Go is a Christian-
based philanthropy that provides anything from clothes to shelter for people who are struggling 
financially. The Opportunity Center is a branch of Stewpot and is the only day shelter in the city.  It 
provides numerous services including case management aid and job search assistance.  Mission First, 
also Christian-based, focuses on community development in South Jackson, while providing a myriad 
of services including medical and dental help.  You can google search any of these organizations to 
find more info.  Another great website to check out is volunteermatch.org.  Here you can find anything 
from mentor opportunities to ways to serve senior citizens. 
If you are involved with an organization, ASB wants to know about it. We would love to increase 
student involvement or help in any way we can. Feel free to contact me with any ideas or questions 
regarding volunteer opportunities. speeples@umc.edu.

I pray that our school will take steps beyond our health-related calling. I hope that we care for the 
overall well-being of our community and not only the ailment that walks through the door in our 
clinic. 

Cheers,
Jeff Peeples

WhiteCoats4BlackLives is a 
medical student-run organization 
with the vision to safeguard the lives 
and well being of patients through 
the elimination of racism and the 
mission to “eliminate racial bias in the 
practice of medicine and racism as a 
threat to the health and well-being of 
people of color.”The specific goals of 
WhiteCoats4BlackLives are to 1) raise 
awareness of racism as a public health 
concern, 2) end racial discrimination 
in medical care, and 3) prepare future 
physicians to be advocates for racial 
justice. 



Jackson Free Clinic- A Look At 2016 

JFC Closed: 

January 2nd March 5th

March 26th May 28th  

Welcome to 2016! It’s a great time to start getting involved with the Jackson Free Clinic. 

We will be open every Saturday until the end of the school year in May, other than the dates 

listed above. The Board of Directors is also working on a new healthy living series for our 

patients. If this is something you would be interested in, please get in touch with us! Aside from 

volunteering your time at the clinic, we have several other ways for you to get involved 

throughout your Spring semester. From January 11th-February 10th, we will be selling EatJXN VIP 

Cards for 2016. What is Eat Jackson? Eat Jackson is the home of VIP dining in the Jackson, MS 

area. With your EatJXN VIP Card, you’ll receive deals, discounts, and other perks each time you 

visit any of over 40 participating restaurants- as often as you want through the end of 2016. For 

example, you can get a free upsize on any drink at Cups twice a day for the rest of the year! When 

you purchase your card from a JFC Board member or in the SOM Student Affairs office, the JFC 

will receive 50% of the total. So your $30 card will mean a free $15 donation to the JFC! Secondly, 

we will be hosting our second annual JFC Invitational in April. Be on the lookout for a Murmur 

article or email for more details. Thank you for all your help in the 2015 year and we look forward 

to working with you at the clinic soon! 

What: Jackson Free Clinic EatJXN VIP Card Fundraiser
When: January 11th-February 10th

Where: 2 tables- one outside the School of Medicine Student Affairs Office or
one near the entrance to Methodist Rehab, near McDonalds*
How Much: $30. This is the normal price for the EatJXN VIP Cards. $15 will go
directly to the JFC at no extra cost to you!

*Cards purchased online do NOT count towards supporting the JFC!

Discounts Offered:

The Apothecary: Happy Hour Drink Specials Anytime (up to 2 drinks per visit)
Babalu: FREE pico de gallo with purchase
Brent’s Drugs: FREE coffee with breakfast or FREE fresh-squeezed lemonade with the 
purchase of entree
Broad Street Baking Company: Two For One Dessert
Campbell’s Bakery: 10% off your order up to $100
Capitol Grill: 15% off your ticket
Cups, An Espresso Cafe (all locations): Free Upsize on any drink
Ely’s Restaurant & Bar: Get a free dessert with the purchase of any entrée
Hal & Mal’s: $1 off beers + 50 cents off drafts 4-7 pm Tuesday thru Friday, 6-8 on Saturday
Iron Horse Grill: FREE Queso dip
Lost Pizza Company: HALF OFF an order of breadsticks OR small dessert pizza
The Manship: Buy one, get one FREE wood fired pizza
Mugshots: Free Chips & Rotel with purchase of 2 entrées
Papito’s: FREE small cheese dip
Pig & Pint: 2 for 1 Famous “Parker House” White Chocolate and Cranberry Bread Pudding
Rocky Mountain Chocolate Factory: FREE caramel apple of your choise with any $10
purchase
Sal & Mookie’s: Two for one dessert
Sal & Phils: 10% off your entire ticket
Saltine Oyster Bar: $1 Gulf Oysters All Day Every Day (limit 12 per person)
Table 100: FREE Warm Cream Cheese Brownie or Tahitian Vanilla Crème Brûlée with 
purchase of entrée
Plus many more! Visit eatjackson.com for the complete list of 40+ restaurant deals!

Support the Jackson Free Clinic with an EatJXN VIP Card!
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School of 
Pharmacy

January 
Updates

All About ASHP Midyear

By: Stephanie Sollis, P3, Pharmacy Student Body President
LEFT:

The student chapter of  the American Society of  
Health-System Pharmacists (ASHP) presented a 

poster titled “Brains for Batson”, which described 
a successful service project last year! Pictured are 

officers Tia Collier and Lexi Schneider.

RIGHT:
Great job to P4 Mary-Haston Leary! She was the 

recipient of  the ASHP National Student Leadership 
Award! This was a much-deserved honor, and we 

are so proud of  Mary-Haston!

LEFT:
Research is a highlight of  the UM School 

of  Pharmacy! Our students complete 
Pathway and other research projects prior 

to graduation. Pictured are P4 students who 
presented research. Current residents and 

P3 students presented as well! Our students 
represented the school very well, and we are 

proud of  their commitments to learning.

RIGHT:
P4 Gabe Hinojosa (second from left) serves on the 
ASHP Pharmacy Student Forum National Executive 
Committee. We are proud of  his efforts this year! 

Our students are doing great things!

RIGHT:
The UMSOP also has several students serving in 
national advisory roles within ASHP’s Pharmacy 

Student Forum Advisory Groups! P4 Alex Raymond 
and P3 Stephanie Sollis serve on the Leadership 

Development Advisory Group, and P4 Gabe 
Hinojosa is the Executive Committee Liasion. 

We are very proud of our P4 students Mary Claire Jarrell and Christine Hayden, who 
respresented the UMSOP in ASHP National Clinical Skills Competition! Way to go, ladies!

Be sure to follow us on social media!
University of Mississippi School of Pharmacy: @olemisspharmacy

UMSOP Student Body (Twitter): @UMSOP_SB
Blog:  The Dose (from: pharmacy.olemiss.edu)

Facebook: University of Mississippi School of Pharmacy and UM Department of 
Pharmacy Practice
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*Mississippi Farm Bureau® Casualty Insurance Co.
*Southern Farm Bureau® Life Insurance Co.
*Southern Farm Bureau® Casualty Insurance Co.

Helping You Is What We Do Best!
There’s really only one way to know that you’re getting the most responsive, dependable insurance 
possible: personal customer service. So for everything from Auto, Home, Life and Health, you can 
get genuine, friendly, expert advice from your local Farm Bureau agent.

Madison (601) 856-3705   •   Canton (601) 859-3215
Flora (601) 879-3699

Do you have what
it takes to be an 

EDGER?

Join the fun on April 16th as Over the Edge 
with Friends of Children’s Hospital takes 

over Downtown Jackson. Raise support for 
sick and injured children in a unique way: 

by rappelling down the side of the 14-story 
Trustmark Corporate Office Building!

ARE YOU UP FOR IT?
Only 76 spots are available for the fundraising 

event of a lifetime. Sign up today!

For more information, 
visit OverTheEdgeWithFriends.com. 

For sponsorship opportunities, call
Clare Dowe, Sponsorship Chair, at 601-214-3742

Presented by Trustmark

Presented by Trustmark

Presented by Trustmark

Presented by Trustmark

Presented by Trustmark

Presented by Trustmark
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Graduate 
Studies

January 
Updates

Recent/Upcoming Events
• We had our annual ugly sweater Christmas

Party December 2 at the Fairview Inn.  It was 
a great time and the perfect way to wrap up 
the semester.

• Volleyball playoffs are January 11. Our team
is the number 1 seed. We get a bye for the 
first round, but we will play at 7PM. Come 
out and cheer our team to another victory 
this year!

• JANUARY COAT AND CLOTHING DRIVE! On
January 19th-29th, the Graduate School’s 
School Cup event will begin, and we will be 
collecting as many coats, jackets, gloves, 
hats, etc. as possible. A group of students 
will get a chance to visit a shelter here 
in downtown Jackson and hand out the 
collected coats during the coldest months of 
the year, when such items are a necessity for 
those without shelter. There will be drop off 
boxes located in each school.

• BOWLING NIGHT! Be on the lookout for
details about a Graduate School Bowling 
Night sometime at the end of January.

GSB Officers
• President: John Henry Dasinger
 (jdasinger@umc.edu)
• Vice President: Marija Kuna
 (mkuna@umc.edu)
• Secretary/Treasurer: Kristin Shirey

 (kshirey@umc.edu)
• Philanthropy Coordinator: Laura Blackmon

(lblackmon@umc.edu)  

GSB Social Media
• FACEBOOK
Student Page: UMC Graduate Student Body
Public Page: UMMC School of Graduate Studies 
in the Health Sciences
• TWITTER
@ GradSchoolUMMC

Thoughts of a 
Meandering M2

The Comparison Trap
Has there ever been a time in your life that you 

have seen someone or noticed things that they do well and 
wished that you had that particular talent or gifting? For 
example, I have an older sister that is a “fashionista” and 
has such a knack for accessorizing and putting together 
outfits. She seriously could wear a sackcloth and make it 
look like she stepped off of a runway in Paris! I also have 
a best friend that is going to be a wonderful mother one 
day because she has such a calming and nurturing spirit. 
I look at these two women, and I long for these things, 
plus many more things that I see surrounding me each day. 
We are bombarded everyday with reminders of all of the 
things that we are not and that we do not have and if we 
are not careful, we can forget all of the gifts and talents 
with which we have been blessed. For example, during first 
year, I remember praying before I submitted exams for a 
passing grade, and I would be so thankful for answered 
prayers. I would call my family and share my news, but 
soon after, we would receive an email about our grade 
distribution amongst our classmates, and my heart would 
sink. During these times, I had allowed myself to not only 
be ungrateful but I also compared myself to others. For a 
few moments, I would like to take some time to point us 
back to Scripture so we can be reminded of what we need 
to do when we fall into the “comparison trap.”

Previously, I mentioned how often we forget how 
we are gifted because we are so consumed with compar-
ing ourselves to others. In 1 Corinthians 12, the apostle 
Paul is speaking to the church at Corinth about spiritual 
gifts because there was division amongst them. You see, 
the Corinthians were dealing with the comparison battle 
that we still face today. They saw others operating in 
what they deemed “better” gifts, desired to have them, 
and placed so much importance on the gifts that they took 
their focus off of the Giver of the gifts (the Holy Spirit). 
 . 

In verses 8-10, Paul lists the various gifts such 
as healing, prophesy, and the performing of miracles. In 
verse 12, the concept of the Body of Christ and its vari-
ous parts is introduced and explained that since they were 
believers of Christ they were members that formed the 
Body.  Throughout the remainder of chapter 12, Paul goes 
on to explain the DIFFERENT and UNIQUE pieces of the Body 
and how these parts need one another to be a functional 
and cohesive unit. In verse 15 it says, “If the foot should 
say, “Because I’m not a hand, I don’t belong to the body,” 
in spite of this it still belongs to the body.” As you can see, 
Paul was telling the Corinthian church, as well as believers 
today, that just because you are not a certain “part” or 
have a certain gift that you are still part of the Body and 
still are needed. Paul wanted believers back then as well as 
now to realize that we cannot all be the same and that we 
have different gifts and talents, but we bring our unique 
abilities together to form the Body and to glorify God. 
Some of us may be called to be a big toe while others may 
be called to be the heart, but that does not mean that we 
are less significant or that our contributions to the Body 
are not as pleasing or acceptable as others. 

I would like to bring this devotional to a close by 
sharing a few pieces of Scripture that God revealed to me 
and continues to lead me to during my struggle of com-
paring myself to others. In Psalm 139:13-14 David says, 
“For it was You who created my inward parts; You knit me 
together in my mother’s womb. I will praise You because I 
have been remarkably [fearfully] and wonderfully made. 
Your works are wonderful, and I know this very well.” 
Take some time and let that resonate in your mind. David 
realized that he was God’s creation, intricately designed 
and formed, and that God did not make any mistakes 
when He was creating him. God had equipped David for ev-
ery battle, every task, and every test that he would ever 
face in life when He had knit him together in his mother’s 
womb…and just as God did with David, He has done the 
same for us! It is so comforting to be reminded that God 
has not only called us to these professions, but He has also 
fully equipped us for the road ahead, even when we feel 
like we are lacking in intellect, strength, and skill. I would 
like to challenge you to hide these words in your heart as 
I place them back in mine and we face these days ahead. God 
bless and Happy New Year!

Blessings,

Britney
ABOUT ME: 

I’m an M2, and I’d love to hear from you!
Bnwilliams2@umc.edu

SCRIPTURES: 
Psalm 139:13-14

 1 Corinthians 12:4-31



Radiologic Sciences By: Lacey Sanford
Photographer, Class of 2017

The Radiologic Sciences 
Program concluded their 

semester with a Dirty Santa 
party during their recent 

exam week. Check out the 
photos!

CLASSIFIEDS
COUCH FOR SALE

Vinyl recliner couch, good condition. 
Asking $75. Located in Pearl.

Email epoggemeier@umc.edu.

Convenient to UMMC!
One, Two & Three Bedrooms Available.

Call for Current Rates.

3975 I-55 North, Jackson

601.982.3182
www.vcarre.com

Perfect for UMMC Students & Professionals

New Orleans Style

3975 I-55 North, Jackson

601.982.3182
www.vcarre.com

3975 I-55 North, Jackson

601.982.3182
www.vcarre.com

N E W LY  R E N OVAT E D !

FONDREN HILL
APARTMENTS

Right Next Door to UMMCRight Next Door to UMMCRight Next Door to UMMC
in the Heart of Fondren

770 Lakeland Drive
Jackson, Mississippi 39216

www.fondrenhill.com

1 & 2 Bedrooms Available!      Call for current rates.

Cooking Corner
Chicken Pot Pie

Looking for a simple, tasty 
comfort meal? This chicken pot 
pie is the way to go (especially 

now that it is actually less than 80 
degrees outside)! It’s a great recipe 
to experiment with and add your 
own favorite flavors. This recipe 
is more of the classic pot pie my 

family makes, but feel free to spice 
it up with different proteins or 
veggies! For the vegetables, you 
can use fresh, frozen, or canned. 

Using 1 cup of each vegetable 
makes enough for 2 pies. 

Happy eating!

Ingredients: 
2 deep-dish pie crusts (frozen or refrigerated)
Chicken breast or rotisserie chicken (I use two breasts)
1/2 to 1 cup corn 1/2 to 1 cup mushrooms
1/2 to 1 cup green beans/peas  1 small onion, chopped
1/2 to 1 cup chopped carrots 1 can cream of chicken soup
1/2 to 1 cup cubed potatoes  1 can cream of mushroom soup

Instructions:
1. Set out crusts to thaw or come to room temperature. Preheat the oven to 425 degrees.
2. Cook veggies (if using frozen vegetables, cook as directed on stovetop and add potatoes
once veggies are no longer frozen).
3. Cook chicken and onion together in separate pan.
4. Add the chicken, veggies, and soup to a bowl and mix.
5. Pour mixture into pie shell and cover with other pie crust. Cut about 4 slits in the top.
6. Bake for 30-35 minutes or until crust is golden brown. ENJOY!

Happy Eating!
Maggie Wester, M3



Beginner Chef
Shrimp and Grits

I bring to you possibly the best recipe for 
Shrimp and Grits of all time. It will take a 

good 2-3 hours of your day bringing it 
together, but it is so worth it! Bacon, 

greens, shrimp, cheese grits. Enough said.

Source: http://www.cookingchanneltv.com/recipes/
bobby-flay/deconstructed-roasted-tomato-grits-and-

shrimp-with-sauteed-baby-mustard-greens-and-bacon-
confit.html

Serves: 8 

Ingredients: 
Bacon: Roasted tomatoes: Shrimp:
2 pound slab bacon  3 Tbsp olive oil 2 Tbsp olive oil
4 Tbsp maple syrup  2 tsp chopped thyme leaves 16 shrimp (peeled,
1 tsp ground black pepper Salt, pepper, pinch of sugar deveined, tail-on)
4 oz bacon fat, cut into pieces 2 cups cherry tomatoes Salt and pepper
Cheese grits: Sauteed greens: 
2 cups milk  1/2 cup grated Romano cheese 2 Tbsp unsalted butter
Salt and pepper 1 1/2 cups grated white cheddar 1 clove garlic, thinly sliced
2 cups stone-ground grits Salt, pepper, pinch red pepper flakes

1 pound baby mustard greens, washed
Instructions:
1. For bacon: Blot the bacon with paper towels and place in a small roasting dish. Rub/ dip bacon with maple syrup.
Cover and refrigerate for at least 8 hours and up to 12 hours. 
2. Melt bacon fat in saucepan over medium-low heat. Add bacon; cook until golden and crisp on one side, about 10
min. Turn bacon; increase heat to medium-high. Cook until crisp, about 10 more min. Remove to bowl with slotted 
spoon. Reserve fat for greens.  
3. For roasted tomatoes: Preheat oven to 325 or 375 F. Mix oil, thyme, salt, and pepper. Place tomatoes in baking dish,
drizzle with oil mixture, and sprinkle with sugar. Bake tomatoes until completely softened and start to wrinkle, 30 to 40 
min (less time if 375 F.)
4. For cheese grits: Bring milk to a boil in a medium saucepan with 6 cups of water and season with salt and pepper.
Slowly whisk in grits and bring back to boil. Reduce heat to medium and cook, whisking constantly, until mixture is 
thick and tender, about 30 min, adding more water if needed. Mix the cheddar and Romano until thoroughly mixed. 
Season with salt and pepper. Cover and keep warm until ready to serve. 
5. For sauteed mustard greens: Heat butter and 2 Tbsp of reserved bacon fat in large saute pan over medium heat. Add
red pepper flakes and garlic and cook until garlic is softened, about 1 min. Add greens and season with salt and pepper. 
Toss just to coat with fat. Add splash of water and cook until greens are just wilted, about 2 min. 
6. For shrimp: Heat oil in large saute pan over high heat until it begins to simmer. Add 8 to 10 shrimp, sprinkle with
salt and pepper. Cook until well-seared and crisp but just cooked through, about 2 minutes per side. Repeat with the 
remaining shrimp. 
7. On serving platter or individual plates, spoon and slightly spread mound of hot grits (if they have gotten too stiff, thin
them by whisking in hot water over low heat). Spoon tomatoes on top and add greens and bacon.Top with shrimp. 

Enjoy!
Eden Yelverton, M4

The Dish
Cranberry Orange 
Pecan Coffee Cake
Woo hoo!  It’s 2016!  A new year with endless 

possibilities.  To kick off the year, I want to share 
with you guys a delicious cranberry orange & pecan 
coffee cake.  It’s a mouth full, to say the least.  At first 
glance, the recipe may seem long and drawn out, but 

it’s honestly not that bad.  The hardest part is chopping 
up all the cranberries, and you can substitute dried 
cranberries if you want to save yourself the trouble 

(and time!).  Each recipe also makes two loaves, so you 
can give one to a friend if you want to be really nice 
or freeze it!  To add another layer of deliciousness to 

the mix, toast it in the morning and top it with peanut 
butter, honey, and walnuts.  Your mornings will never 

be the same.  
Source: http://joythebaker.com/2012/12/cranberry-orange-pecan-coffee-cake/

Ingredients (Cake): Topping:  
4 cups all-purpose flour 2 eggs, beaten 4 Tbsp cold unsalted butter 
2 cups granulated sugar 1 1/2 cups orange juice 1/2 cup all-purpose flour
3 tsp baking powder  2 Tbsp orange zest  3 Tbsp granulated sugar
1 teaspoon baking soda 1 Tbsp pure vanilla extract 1/2 tsp ground cinnamon
1 teaspoon salt  2 cups chopped fresh cranberries 1/2 tsp salt
1/2 cup (stick) unsalted butter (room temp) 2 cups coarsely chopped pecans 1/2 cup coarsely chopped pecans

Instructions:
1. Place a rack in center of oven and preheat to 350 F.  Grease 2 9×5-inch loaf pans.  Line pans with parchment paper,
leaving a few inches of overhang on each side.  Grease parchment paper and dust with flour on all sides.  Set aside.
2. In a large bowl, whisk together flour, sugar, baking powder, baking soda, and salt.  Add chunks of butter and work
butter into flour with your fingers, into each bit of the dry ingredients.  The mixture will resemble a coarse meal.  
3. In a medium bowl, whisk together eggs, orange juice, orange zest, and vanilla.
4. Add wet ingredients all at once to dry ingredients and stir to incorporate.  Fold cranberries and pecans into batter.
5. For topping, combine all ingredients in a bowl and rub together with your fingertips until crumbly.
6. Divide batter between the two pans.  Sprinkle each loaf with topping.  Bake until cake is golden brown and center is
cooked through and toothpick is clean, about 50 to 60 min.
7. Remove from oven and allow to cool in pans for 15 min. Use parchment paper to lift loaves from pans and allow to
cool further on wire rack.
8. For a glaze, I whisked together 1 cup of powdered sugar and just over a tablespoon of milk and drizzled it over the
cooled coffee cake.
9. Cake can be stored, well wrapped, at room temperature for up to 5 days.

That’s it.  I hope you all enjoy this bread as much as we did!  If you have any questions, comments, or requests, please 
don’t hesitate to send me an e-mail.  Happy January everyone! 

~Mina



Nationally recognized center of excellence for rehab 
after a stroke, spinal cord injury, brain injury or amputation.

For more information, visit methodistonline.org or call 601-364-3434 or toll-free 1-800-223-6672, ext. 3434.

Now I can...
take care of business

Sam Watkins III worried 
he’d be paralyzed for life after 
a rare heart condition led to 
a stroke.

“I was so depressed, I didn’t 
know what to expect,” said 
the Jackson barber and owner 
of Exquisite Hair Design.

But with encouragement 
from his family and the stroke 
program experts at Methodist 
Rehab, Sam threw himself 
into therapy and got back on 
his feet. Now, he’s using his 
close shave as a catalyst to 
eat right and exercise more.

He says it’s a small price 
to pay if it means more years 
with his wife and three kids.  
“It’s not hard now because 
this was such a scare,” he 
said. “It changed my life.”

Facebook.com/MethodistRehab
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