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This CISD student and 
4-H member is an 
all-around competitor.
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Hello, Happy Hearts!

	Despite feeling like a hibernating bear, since I’m staying close to home this month and 
most fun times with friends and family are cancelled or postponed, I am thankful and 
positive. Together, while apart, we will survive this virus, the flu and the weather. 

	A love of everything history and a recent electrical problem with my internal “ticker” 
gave me time to think of all the pioneers in medicine, as well as our local medical 
personnel and facilities, who make it possible for us to survive health scares today. I played 
with Google and found Dr. Rebecca Lee Crumpler. In 1864, she became the first Black 
woman to earn a medical degree in the U.S. She practiced in Boston, Massachusetts, and 
Richmond, Virginia. A Book of Medical Discourses, with advice on pediatric and obstetric 
treatments, was published by Dr. Crumpler. She married twice and bore a daughter.

 Online searches are becoming my go-to places to find little snippets of bios and 
happenings of the not-so-famous, since travel and reading historical markers is restricted 
these days. Back in the day, not so long ago, when I shared the 50 states with my kids 
and was working on the same goal with my grandkids, we stopped at every marker. 
They called the edifices “hysterical markers,” because I was so nutty about learning 
more history! 

	It will be interesting this month to see how COVID-19 changes the Super Bowl LV 
game and halftime show. Athletes and coaches are challenged in finding new ways to play. 
Let’s enjoy the pro sports and support our local teams.
	 
Stay safe. Stay well!
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Rotten tomatoes may sound helpful when referring to the popular movie-rating website, but 
when that process is happening to purchased or homegrown produce, it can spell disaster 
for future dinner preparations. A 13-year-old eighth grade Corsicana Middle School student, 
Sarah Beck, enjoys finding answers to how to best store tomatoes and bananas and grow 
algae as a biofuel in a lab. She successfully competes in school science fairs, 4-H and FFA 
science and public speaking competitions and in the Amazing Shake National Competition, 
and she is already earning college scholarships. “My favorite school subject is definitely 
science,” Sarah stated.

Additionally, she’s a straight-A student and loves to participate in volleyball and other 4-H and FFA activities. “I have a love for 
sports and public speaking,” Sarah shared. She’s serving as student council president for a second year and has been her 4-H 
club’s secretary, treasurer and recreation leader. Sarah is a 4-H ambassador for Navarro County and has served on the county’s 4-H 
council. A Corsicana native, Sarah is supported in her activities by her parents, John and Shari Beck, and her two older brothers, 
John and Rudy. “It makes me feel special when my family comes to my competitions,” she said.

Her school science fair projects focus on food products, environmental services and natural resource systems, social science and 
animal science. “Every time I’ve won, I’m forced into a new category,” Sarah explained. She must read, research, know her history, 
collect data and create tables and graphs. “I pick projects based on problems I notice or ones the world faces,” she added.

In FFA science fair competitions, Sarah has earned $20,000 in scholarships at the San Antonio Livestock Shows as a fifth- and 
seventh-grade student competing against high school students. “They didn’t have separate competitions for juniors,” she explained. 
She’s also won scholarship money at the Houston Livestock Show in the junior division. “My mom or FFA sponsor, Miranda 
Johnson, takes me to competitions. The car rides are memorable because of the other students and sponsors I get the spend time 
with,” Sarah said. She has also competed at the State Fair of Texas, Heart O’ Texas Fair and San Angelo Livestock Show.

Competition isn’t all preparation and presentation. “I have the opportunity to visit with other contestants from across Texas, while 
waiting on results,” Sarah said. In speech competitions, she first presents to the judges only. “At the conclusion of each speech, 
judges are allowed to ask questions,” she explained. Scoring happens as each contestant finishes, and the top two students from 
the room advance to the finals, which is open to everyone to watch and learn.

— By Virginia Riddle
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FFA and 4-H science fair competitions 
are like school competitions, since 
both utilize presentation boards 
divided by categories. Judges can ask 
questions following her presentation. 
Her most memorable moment came 
at the San Antonio Livestock Show 
competition when a fifth-grader. “I 
was competing in the largest category 
against high schoolers,” Sarah recalled. 
“They only award five places and call 
them in reverse order. When I heard 
my name called as the winner, I was 
shocked. Winning again last year is also 
memorable because I believe I’m the 
only junior-level student to have won 
twice in San Antonio.” 

Last year, Sarah competed in Ron 
Clark Academy’s Amazing Shake 
National Competition. “It was fun and 
useful, since it teaches manners and 
etiquette and helped my public speaking 
skills,” she explained. After multiple 
weeks of local competitions, Sarah was 
one of 11 students who advanced to 
the national level, which was supposed 
to be held in Atlanta, Georgia. “It was 
cancelled due to COVID-19, but the 
academy hosted an online Zoom 
competition, where my monologue of 
a Finding Nemo scene was featured on 
Facebook Live, while people watched 
across the world,” Sarah remembered. 
“I advanced to Round Two after placing 
56th out of about 300 kids in Round 
One.” Her sponsor is CISD educator, 
Laura Green.

Like many competitors, Sarah has a 
superstition she uses before competing. 
“I always have to wear my hair in a high, 
braided bun for competitions,” she said. 
“This was how I wore my hair during 
my first win at the State Fair of Texas. 
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Everyone teases me. I also always pray 
before and after I go in to compete!”

This experienced competitor had 
suggestions to give to those new to 
competition. “Be yourself, and know 
what you can accomplish,” she advised. 
“Have a little fun with the judges. And, 
finally, different judges on different 
days might give different placings, so 
celebrate a win, and move forward 
when you don’t win. Our schools and 
county offer numerous opportunities for 
students to choose from based on their 
strengths and abilities.”

Sarah is a volunteer through 4-H and 
with her church. “I have helped host 
animal vaccination clinics and bake 
sales, visited nursing homes, donated 
gift bags to CASA and recognized local 
police and fire departments. I go on 
mission trips, help build wheelchair 
ramps for people and help with 
community and college food drives.”

Sarah is looking forward to enjoying 
her high school years before attending 
college, hopefully, following other family 
members to Texas A&M University to 
major in a medical or business field. 
“I’m keeping my options open, but 
I’m focused on careers in veterinary 
medicine, dermatology, ophthalmology 
and law,” she said. “I’ll be able to 
represent myself well through my ability 
to speak publicly.”

This student council president does 
have one item on her political platform. 
“Society focuses on sports, but kids 
excel in more than just sports,” Sarah 
stated. “I’m helping pay for college 
through public speaking. Schools have 
‘signing ceremonies’ for athletes. It 
would be awesome if schools also had 
‘celebration ceremonies’ when students 
advance to the next level in other types 
of competitions.” Sarah and many of her 
fellow academic competitors have wins 
in their futures to celebrate.
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Armadillo 
Emporium

Owner Julee Emmons invites folks to, “Come dig our stuff,” 
at the Armadillo Emporium on the Fairfield historic square. The 
store features vendors’ antiques, vinyl records, books, furniture 
and furnishings for home and garden, jewelry, handcrafted 
soaps, bath accessories, children’s clothing and spirit wear for 
area schools. “I enjoy being able to work where I grew up,” 

BusinessNOW

— By Virginia Riddle

Armadillo Emporium
101 W. Commerce
Fairfield, TX 75840
(903) 389-3336
armadilloemporium@gmail.com; julsbyjul@hotmail.com 
www.julsbyjul.com
Facebook: Armadillo Emporium; Juls By Jul
Instagram: Armadillo Emporium; Juls By Jul

Hours: Tuesday-Friday: 10:00 a.m.-5:30 p.m.
Saturday: 10:00 a.m.-4:00 p.m.

Julee said. “It’s nice to see friends and family every day, and I’m 
blessed to call many of my customers dear friends.”

With such an eclectic array of items that changes often, 
there’s no telling what unique finds visitors can peruse. Julee 
owns one Armadillo Emporium shop space — Juls By Jul 
— featuring boutique jewelry, a collection of one-of-a-kind 
designs and T-shirts. “I provide customers with the latest 
fashion trends in jewelry and accessories,” Julee shared. 
Individual shop owners “man” the emporium, so customers 
can discuss the history of an antique item or speak directly to 
an artist about his or her work in the relaxed atmosphere. All 
major credit cards, PayPal and Venmo are accepted.

Juls By Jul was established by Julee in 1994, and she opened 
Armadillo Emporium in 2012. The businesses are members of 
the Fairfield Chamber of Commerce and were named the 
Chamber’s Small Business of the Year in 2013. The businesses 
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have earned Best of the Best for 
Antique Store and Jewelry Store 
multiple years. 

“It’s a challenge to keep up with the 
ever-changing retail world today,” Julee 
explained. I’m thankful for social media, 
especially during our mandatory 
COVID-19 closure in March. We were 
able to offer product through live shows 
on Facebook and sell for curbside 
pickup and delivery, and my Juls By Jul 
collection is available online.

Customers can also prime their 
creative side by booking a Paint Night. 
The monthly event is held, usually on 
a Thursday from 6:00-8:00 p.m. 
“Everyone’s welcome to enjoy a fun 
and relaxing two hours of acrylic and 
canvas painting with friends and family,” 
Julee said. “We also offer private 
painting events for birthdays or 
company parties.”

Truly a native daughter, Julee’s father 
is from Fairfield, and her mother is a 
Teague, Texas, native. Julee graduated 
from Fairfield High School in 1991 and 
earned an associate degree from Tyler 
Junior College in merchandising 
management. She furthered her 
education with a Bachelor of Science 
degree in fashion merchandising with a 
business minor in 1998 from the 
University of North Texas. Julee was 
recognized in 2018 as UNT’s College of 
Merchandising, Hospitality & Tourism’s 
Outstanding Alumni.

Julee brings to Fairfield experience 
gained from working in retail on a 
national scale. “Upon graduation, I 
began my career with a large jewelry 
manufacturing company as tradeshow 
manager,” Julee recalled. “I traveled to 
major wholesale market tradeshows, 
and in 2008, I became a merchandise 
coordinator for over 30 USA 
merchandisers. During my wholesale/
manufacturing career, I was instrumental 
in hiring over 50 students from UNT’s 
internship program. Many of those 
students continued with the company 
as employees following their internships.

“Today, I am living my dream as a 
full-time entrepreneur, working back 
home in Fairfield at the Armadillo 
Emporium,” Julee concluded. “Thank 
you for shopping Juls By Jul and at the 
Armadillo Emporium and giving me the 
opportunity to live my dream!”
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This band rocks the crowd at downtown’s Mimosas 
at the Market.

Sponsored by the James Blair DAR 
chapter, Sandy Carroll presents a program 
on Navajo code talkers during WWII.

CHS teacher Karen VanDiver proudly presents students Samantha 
Miranda, Cayden McGee and Chistian Cuellar, award-winning script-
writers in the Pens to Lens contest.

Lance Melton and Bruce Hoffman, 
members of the Oil City Bombers team, 
play a corn hole match.

Zoomed In:
Ashley McCalvan

While Ashley McCalvan enjoys gardening and cooking, her heart belongs first to 
animals. Her Boston Terrier gets to come with her to work every day, since Ashley is 
a kennel tech and rescue coordinator with the Corsicana Animal Shelter. “I’ve been 
involved in animal rescue since I was 16 years old,” Ashley said. “At the shelter, I 
find rescues for animals that wouldn’t normally find homes. It’s rewarding.” Ashley’s 
community volunteerism is centered around helping other area city shelters. “My love 
for animals is a 24/7 thing,” she explained.

Every animal has a story. “Akaido, the kitty, is one of five born to a stray cat,” 
Ashley shared. “She’s a short-haired tabby, who, at 14 weeks old, is available and 
ready for a new home.”

Around Town   NOW

By Virginia Riddle
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Masked servers dish out generous 
helpings at a take-out dinner at the 
Martin Luther King Community Center.

Clearing brush is part of the Navarro 
College basketball team’s volunteer 
duties during Christmas in Action at the 
Martin Luther King Jr. Center.

Re-enactors at Ft. Parker State Park 
play hymns as people gather around for 
a sing fest.

Artist Doug Prine shares his knowledge 
with Corsicana artist, Helen Albritton, at 
the Pearce Museum’s opening reception 
of the Western Artists Roundup Show 
and Sale.

Around Town   NOW
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Asparagus Roll-ups
Serves 4.

Tortillas:
16 thin asparagus spears
Olive oil, to taste
16 slices Provolone cheese, thinly sliced
16 slices sweet ham, thinly sliced
4 8-inch flour tortillas

Sauce:
1 cup cilantro, chopped
1 tsp. minced garlic
2 green onions, chopped

3 plum tomatoes, seeded and chopped
1/4 tsp. kosher salt
1 Tbsp. butter
1/2 cup heavy cream

1. For tortillas: Preheat the oven to 350 F. 
Lightly sauté the asparagus spears in the 
olive oil; remove and drain.
2. Roll an asparagus spear, cheese slice 
and ham slice in each one of the tortillas. 
Generously brush rolled tortillas with 
olive oil.
3. Put the tortillas, seam side down, in 
a greased 9x9-inch glass dish. Place the 

Admitting she and her husband, Frank, love to eat, Gayle Steed also enjoys 
the creativity of cooking. “Frank’s my best critic,” Gayle proclaimed. Before the 
pandemic, the couple traveled the U.S. in their RV, enjoying different cuisines. 
“I read cookbooks for pleasure and get recipes from traveling, magazines and 
the Internet,” Gayle added. 

Southern cooking and Tex-Mex are favorite choices, but Gayle enjoys 
experimenting. Quarantined, she used gardening as therapy, growing herbs 
and tomatoes. What she didn’t grow, she purchased from the Farmers Market. 
Experimenting with vegan cooking, the Instant Pot and papillote cooking 
(food wrapped in parchment paper or foil) has provided Gayle with fun times. 

“I especially love trying new spices,” she added. “Flavors of dishes served 
together should complement each other like guests at a party.”

uncovered dish in the oven for 15 minutes, 
or until the tortillas are lightly browned and 
the cheese is melted.
4. For sauce: Combine the first 5 ingredients; 
sauté the mixture in the butter until the 
vegetables are tender.
5. Add the cream; heat the mixture until 
it’s warm. Pour over the asparagus roll-ups 
before serving. 

Fried Brie Salad
Serves 6.

1 5-oz. bag mixed spring salad greens
1 egg, beaten
2 Tbsp. water
1 1/2 lbs. round brie, cut into 
   1/2-inch wedges
1/2 cup breadcrumbs
1/2 cup vegetable oil
French dressing

1. Wash the salad greens using a salad 
spinner or pat dry. Refrigerate the salad 
greens until ready to use.
2. Beat the egg with the water; dip the brie 
wedges in the egg mixture.
3. Roll the wedges in the breadcrumbs 
coating them completely; chill.

Gayle Steed
— By Virginia Riddle

CookingNOW

In the Kitchen With
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4. Just prior to serving the salad, heat the 
vegetable oil in a skillet; fry the chilled brie 
wedges 2-3 at a time. The wedges should 
not touch. Brown lightly and quickly, so the 
cheese doesn’t run.
5. Place the lettuce in bowls; toss lightly 
with French dressing. Top with the fried brie; 
serve immediately.

Mexican Corn Pie

1 small onion, chopped
1 clove garlic, minced
1 lb. lean ground beef
1/4 lb. ground pork
1 14-oz. can diced tomatoes, with liquid
1 10-oz. can Ro-Tel tomatoes
1 16-oz. can corn, drained
Black olives, to taste (optional)
2 tsp. chili powder, or to taste
1 1/2 tsp. salt
1 8.5-oz. pkg. corn bread mix, prepared
   according to pkg. instructions except 
   for baking
4 oz. cheddar cheese, shredded

1. In a large pan, cook the onion, garlic, 
ground beef and pork until browned; drain.
2. Stir in tomatoes, Ro-Tel, corn, black 
olives, chili powder and salt. Heat the 
mixture to boiling; pour into an ungreased 
2-qt. baking dish.
3. Prepare the corn bread batter; pour it over 
the meat mixture. Sprinkle with cheese.
4. Cook at 350 F for approximately 40-50 
minutes, or until golden brown.

Chicken in Lemon Sauce

1/2 tsp. salt
1/4 tsp. pepper
1 1/2 lbs. chicken tenderloins
2 Tbsp. butter
1 Tbsp. olive oil
1/2 cup white wine or chicken broth
3 Tbsp. lemon juice
1/2 cup heavy whipping cream
2 fresh basil leaves, thinly sliced
1/4 tsp. fresh thyme, minced
Pasta or rice, as needed
Lemon, thinly sliced

1. Salt and pepper the chicken. In a large 
skillet, heat the butter and oil over medium 
heat. Brown the chicken on both sides; 
remove from pan.
2. Add the wine or chicken broth and lemon 
juice; stir to loosen browned bits from the 
pan. Bring the mixture to a boil; cook 2-3 
minutes or until the liquid is reduced by half.
3. Stir in the cream, basil and thyme. Add 
the chicken; return the mixture to a boil. 
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Reduce the heat to simmer; cook, uncovered, 
for 4-6 minutes, or until the chicken isn’t pink.
4. Serve with pasta or rice; garnish with 
sliced lemons.

Maryland Crab Dip Pretzels

1 8-oz. pkg. cream cheese
1/2 cup sour cream
1/2 cup mayonnaise
1 Tbsp. lemon juice
1 Tbsp. Worcestershire sauce
Old Bay Seasoning, to taste 
   (divided use)

until the dip is warmed through. 
3. Cut the pretzels into pieces. Spread dip 
onto pretzels; serve.

Vegan Sour Cream
Makes 2 cups.

1 cup raw cashews, soaked overnight
1/4 cup, plus 2 Tbsp. fresh lemon juice
1/4 tsp. sea salt
1 tsp. nutritional yeast
1/2 cup water

1. Place all ingredients into a blender. Blend 
on high for 5-7 minutes, scraping down the 
sides, as needed, until the mixture is smooth 
and creamy.
2. Transfer the sour cream to a mason jar or 
other airtight container. Refrigerated, it will 
keep for 1-2 weeks.

1 tsp. ground mustard
Pinch garlic salt
1 1/2 cups cheddar cheese, shredded
   (divided use)
8 oz. lump crab meat
Pretzels, frozen, fresh or homemade

1. Heat the oven to 325 F. In a baking dish, 
combine the cream cheese, sour cream, 
mayonnaise, lemon juice, Worcestershire 
sauce, Old Bay Seasoning, ground mustard, 
garlic salt and 1/2 cup of the cheese.
2. Gently fold in the crab meat. Top with 
a sprinkle of Old Bay Seasoning and the 
remaining cheese; bake for 20 minutes or 

Asparagus 
Roll-ups
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Solutions on page 28

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 28

Easy Medium

Crosswordsite.com Ltd
For online versions, visit nowmagazines.com
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