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As most of you know, I absolutely love personalized items, and I especially like 
having personalized napkins for parties. These beautifully printed napkins are 

so nice and reasonable; you may want to have them done for gifts, as well as for 
every party or gathering you have. Napkins (in beverage and luncheon/dinner siz-

es) are available in tons of colors, and they can be imprinted in a multitude of colors, 
including metallic gold and silver, my favorites. Alice Hebler, owner of Paper Plus in 
Vicksburg, will print monograms, initials, full names, and names and dates and will 
even mail them to you for the price of postage. She printed some items for me in just 
a few hours—just long enough to browse in a few other great shops in the downtown 
area. Printed beverage napkins are  $10 for 50 and $7.50 for each additional 50, and 
printed luncheon/dinner napkins are $12.50 for 50 and $8.50 for each additional 50. 
Enjoy personalizing your parties!

 

If you know of a special quality item at a great price, please share it with Mississippi Magazine  
readers. We are all about sharing good, easy, useful, reasonable products, and ideas from  
Mississippi sources! Email pattyroper@gmail.com.

CHEESE SOUP
1 bunch green onions, chopped (including small white bulbs)
1 stalk celery, chopped
3 tablespoons margarine
2 tablespoons flour
1 (10¾-ounce) can cream of chicken soup
2 (15-ounce) cans chicken broth 
Dash Tabasco sauce
1 pound Velveeta cheese, cut into pieces
3 cups shredded cheddar cheese, shredded
2 cups milk
Salt, black pepper, and white pepper

In a large saucepan over medium heat, sauté onions 
and celery in margarine until tender. Stir in flour. Add 
soup, chicken broth, and Tabasco. Stir in Velveeta 
until melted. Add shredded cheddar, and stir until 
combined. Add milk, salt, and peppers. Simmer for 20 
minutes.  
Yield 14-16 servings

 
This Cheese Soup is a favorite soup 
recipe in my family. It is just perfect 
for the chilly days ahead. Served 
with any sandwich or salad, it is a 

wonderful and easy lunch or dinner 
meal. I have also used it as a first course 

for special dinners and for luncheons for 
girlfriends. It is a lot like the version that ev-
eryone enjoyed at Swenson’s Restaurant in 
Jackson. Enjoy!
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Paper Plus
1318 Washington St., Vicksburg  |  601.638.3442  |   paperplusvicksburg@yahoo.com


