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Editor’s Note
Hello, Friends, 
   
    At the end of every day, I walk the dogs. Passing by 
my garden’s fallow ground, I consider the possibilities. 
Once the freeze date passes, I could plant any number of 
treats to bring myself joie de vivre throughout their growth 
cycle. Watching water droplets fill the hole where freshly 
planted seeds rest always warms my heart. Observing the 
strength of pale baby plants bursting through dirt thrills my 

soul. Waiting 45, 60 or sometimes 90 days until harvest gratifies my attitude. And 
harvesting the fruit makes my tongue sing! 
    Yet all that is for another season. For now, I walk the dogs quickly past all that 
dirt, remembering Norman Kent Johnson’s quote in the 1987 edition of Granbury’s 
Ladybug Garden Club’s collection of inspirations: “When it’s too cold for comfort, 
the sun-filled garden promises that winter will pass.”  

   
Enjoy your transition into spring!

Melissa 
Melissa Rawlins 
GranburyNOW Editor 
melissa.rawlins@nowmagazines.com
(817) 629-3888 
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— By Melissa Rawlins

Born to help, Melvin Robinson can’t 
remember not working. The son of  a Cleburne 
sharecropper, Melvin helped his mother wash 
peaches for canning when he was still so small 
he needed a stool to reach over the edge of  the 
washtub. His dad needed him to help put food 
on the table, too, so at an early age he taught 
Melvin how to smoke pigs and beef. To provide 
entertainment, Melvin picked up the guitar 
when he was 7 and developed a naturally 
harmonizing tenor voice. 

Now lead vocalist, guitarist and harmonica player 
with Sons of  the Prairie Wind, Melvin writes many of  
the historical songs they play for local fundraisers. They 
also perform in schools, teaching children Texas history. 
“If  you want to know where you’re going,” Melvin has 
frequently said, “you’ve got to know something about 
where you’ve been.”

Where he’s been is all over the globe, in every financial 
category, at each level of  leadership. Whether working 
on the railroad, building dams, digging wells, trading real 
estate, raising cattle, drilling for oil or quietly waiting for 
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the next opportunity, Melvin’s done it all on faith. “We have never 
lost sight of  who we are, never stooped to underhanded dealings, 
always taken our lumps and gone on down the road,” he said. “But 
we’ve had many more successes than failures. I’d say we’ve had an 
extraordinary life and seen God at work every step of  the way.”  

He and his wife, Lana, moved to Granbury seven years 
ago when it made sense to retire. Through prayer, they 
found a different calling on their lives. Melvin now hosts a 
nondenominational network of  men also born to help. He 
renovated their backyard, building a massive pavilion complete 
with a chuck wagon and chimneyless smokers for roasting meat. 

“Whenever you find 
really good people, hook 
your wagon to them.” 



Since 2012, those smokers have been used 
the last Thursday nights of  April through 
October to serve a juicy feast to 150 men 
who call themselves Brothers of  
the Cross. 

This evangelical service organization 
has Lana’s full support. She’s been Mel’s 
constant companion for all but 15 of  his 
nearly 70 years. They met in an Indian 
Lodge on Lake Whitney when she was 11. 
“A blind hog finds an acorn every now 
and then,” Mel said with a wink. “I was 
fortunate to find someone so compatible.” 

Their concept of  love has deep roots. 
“From the beginning, we had confidence 
God would bless our effort if  we did 
what He asked. Jesus said we’d overcome 
obstacles, and we needed to be together 

in it,” Lana said. Her inspiration to persist 
came also from her entrepreneurial 
parents and her grandmother. “Granny 
Hanna ran a cook shack during the day, 
serving the German prisoners of  war in 
Cleburne, and then at night would go to 
what was then General Dynamics to wire 
airplanes. Our son, Eric, asked her when 
she slept, and Granny said, ‘We slept when 
the war was over.’”  

Melvin’s family taught him how to love 
others no matter your own condition. “I 
grew up hard, one of  10 children,” Melvin 
said. “We had food, but we did not have 
anything else.” On several occasions, they 
helped families whose homes had burned, 
taking clothes and food from their meager 
possessions. “It was none of  this me or 
you. It was always us.”

Mel believes experiencing poverty 
in his early years improved his life. He 
empathizes with folks who struggle. 
Looking for the good in people, and not 
the bad, he also looks for needs someone 
might have. After all these years, he’s 
finally learning to receive blessings from 
others, thanks to his fellow Brothers of  
the Cross. “There are a lot of  people on 
the face of  this earth, but whenever you 
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find really good people, hook your wagon 
to them,” Mel recommended. “You can 
always count on those people who have a 
kind heart, a heart for God.

“We’re finding there is a lot of  help 
out there if  we’ll just put our hand to 
the plow,” Mel said, referring to himself  
simply as traffic director. “The men and 
God do the work. The men who belong 
to Brothers of  the Cross are not afraid to 
tackle anything.”

They meet at dawn every Wednesday at 
the Hood County Courthouse to pray for 
revival. Their monthly gatherings behind 
Mel’s home on the banks of  the Brazos 
River under the stars and giant pecan 
trees help men from all walks of  life, 
particularly those once alienated from the 
church, feel they really can be what they’re 
designed to be. “Brothers of  the Cross 
allow these people to hear the Word of  
God, worship and praise and share their 
problems,” Mel said. 

The gatherings are designed for 
mentoring. Men are encouraged to bring 
their sons and grandsons, so the younger 
generation can learn how men act and 

interact. “There are so many men who 
have had nothing but bad experiences all 
their lives, coming from broken homes 
with economic problems,” Mel said. “We 
like to show men you don’t need to have 
achieved success according to the world’s 
standards. God’s standards are what 
matters. Jesus loves us as we are, and we 
just love each other for the heck of  it.” 

They also work to help people, whether 
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in Hood County or across the oceans. For 
instance, 2014 brought to Brothers of  the 
Cross the opportunity to raise funds and 
send men to Zimbabwe to build five water 
wells, save lives and establish Christian 
churches. Closer to home, Brothers of  the 
Cross served with Hank Hough and his 
Kingdom Dogs, Labrador Retrievers that 
teach the benefits of  obedience to children 
in Oak Trail Shore. The organization 
also offers opportunities to bless and be 
blessed by ministries and musicians.

The tremendous camaraderie nurtured 
in the Thursday meetings results in ever-
available help for members. Men who 

minister at the jail or at the detention 
center find other men who are willing to 
help set up sound for their music events. 
Men with financial issues find gentlemen 
with wisdom who can show them how 
to get back on solid ground. “Once we 
hone in on some need, there’s a unity 
that’s unbreakable,” Melvin said. “We don’t 
know how we’ll get where God has us 
headed, but we don’t worry about it.” 

What 2015 holds is anyone’s guess. “I 
just feel like something good’s about to 
happen,” Melvin said. Meanwhile, he does 
maintenance on the pavilion and the lawn 
he planted with a special erosion-resistant 
grass called Zoysia that even hogs can’t 
root up. He enjoys the help he receives 
from his son and grandson, Jeffrey. 
Always focused on what they’re trying 
to accomplish, they’ll work awhile, play 
awhile and then work some more.
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— By Melissa Rawlins
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Even on grim winter days, the sunshiny home built 
by Jim and Mary Lynn Martin glows with light and 
cheer. Imaginative memory collectors, these sweethearts 
met as 2-year-olds at Poly Methodist Church in Fort 
Worth. Their shared values enabled them to save 
and plan carefully. Now, they enjoy evenings by their 
fireplace in a central room open in the daytime to views 
of  the great outdoors. Overlooking the flagstone patio 
and its surrounding oaks are a bank of  tall windows. 
The steel walls are insulated with Isolene, holding in 
heated air and keeping out the cold. During a 35-year 
career with Texas Utilities, Jim learned about energy 
consumption of  homes. When he and Mary Lynn 
decided to build their forever home in Granbury 22 
years ago, Jim planned its energy efficiency, and she 
planned its landscape. 

It all started with the setting. Moving from Wichita Falls to 
Granbury put them about an hour from Fort Worth, where their 
daughter, Melissa, and her husband were rearing the Martins’ 
grandson, Christopher. The Martins chose a 5-acre tract filled 
with live oak, mesquite and cedar trees. After clearing water-
hogging cedar and mesquite, Bobby Green dug a perfectly 
flowing tank. In later years, Jim designed and built a beautiful 
gazebo overlooking the 1-acre tank stocked with catfish. Here 
they’ve hosted garden tours and parties. 

Several live oak trees, some with documented ages exceeding 
the century mark, dot the landscape. The one in the backyard 
near the patio beckons daily to Mary Lynn. “I feel like you’re 
almost in a little sanctuary when you’re under that tree, so quiet, 
calm and majestic,” Mary Lynn said. “I feel very privileged to 
take care of  this little spot in God’s world.”  

Jim and Mary Lynn asked Jim Lemmons, a good friend from 
their Sunday school in Fort Worth and a professional architect, 
to design a country-French home with a steel framework. “Our 
architect was very particular, as he should have been,” Jim 
recalled. “There are 48 pier holes, and it’s unreal how big and 
deep they are.” The steel walls, held together with 1/4-inch Tek 
screws, were constructed on the slab and then erected and bolted 
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into the slab. The Martins’ Sunday school 
class from Acton United Methodist 
Church came one afternoon to help erect 
the north wall. 

Steel trusses support the home’s tall 
ceilings. Its commercial ridge vents along 
with soffit vents keep the air flowing 
continually so the temperature of  the 
attic is whatever the temperature is 
outside. “Our geothermal system heats 
and cools efficiently and assists in heating 
a pretty good percent of  hot water,” he 
said. “We used foam to seal the walls and 
ceiling. It’s very common today, but it was 
not back then.” 

While Jim worked with subcontractors, 

Mary Lynn, a Master Gardener, 
busily prepared the landscape 
and exterior. Out of  concern 
for her trees’ safety during the 
building process, she put yellow 
tape around each drip line. “I 
wanted nothing stacked under 
them,” she recalled, “and no 
one could drive underneath 
them.” The Martins were just 
as concerned for the workers, 
who were welcome to sit under 

the trees for shade during breaks from 
laying a rock exterior reminiscent of  
downtown’s Shanley House. Jim and his 
father built the 2,400-foot ornamental 
iron fence enclosing the property. 

“For the most part, building was a fun 
project,” Jim said. “However, I wouldn’t 
want to do it again today. You have so 
many questions every day!” One of  those 
questions was about the construction of  
the fireplace. Jim was able to show the 
workers the exact height and width of  
the opening.  

Later, Jim and Mary Lynn had Wayne 
Milsap install the mantel they had 
purchased from an antique store a year-

and-a-half  earlier. On either side, built-in 
shelves display family heritage, including 
Jim’s grandparents’ provision box, Mary 
Lynn’s dad’s clock, Jim’s father’s gun and 
Mary Lynn’s childhood violin.  

In the master bedroom, painted a 
robins egg blue, Mary Lynn displays 
a sweet chalk drawing of  sunbonnet 
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Whether they’re 
inside or out, 
the Martins are 
actively enjoying 
their life in 
Granbury.
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babies done about 70 years ago by Davy 
Crockett’s granddaughter, whom Mary 
Lynn remembers as Granny Hiner. On 
the opposite wall is an antique loveseat, 
from one of  the seven girls in her 
mother’s family and nearby is a coffee 
table given to her mother by her father 
on their first wedding anniversary. 

In the guest suite, Mary Lynn 
decorated with souvenirs from her 
childhood. Here, loved ones can enjoy 
her grandmother’s side table, her parents’ 
dresser and chair, a dressed-up bear 
wearing clothes made by Mary Lynn’s 
mother, one aunt’s rocking chair, another 
aunt’s purse and a book called Little Goody 
Two Shoes originally published in 1795, 
reprinted in 1912, that had belonged to 
her mother. More bears across the room, 
each named, wear baptismal dresses made 
by Mary Lynn’s grandmother on the 
treadle sewing machine now placed in the 
living room. In the adjoining bathroom, 
Mary Lynn displays six antique metal 
mesh purses, once owned by the women 
in her family, a quilt she made, her own 
baby spoon and the dress her daughter 
wore when they carried her home from 
the hospital. “I don’t throw much away,” 
she said with a grin.  

After inheriting Aunt Mamie’s hat, she 
dressed up another bear that sits with 
a friend at a table and chairs made by 
Jim’s father. Here in the dining room, 
Mary Lynn also displays a plate originally 
belonging to her grandmother, a pitcher 
owned by a different grandmother, plus 
a chair upholstered in Mary Lynn’s own 
needlepoint. Across the hall, a kitchen 
bear sits atop an antique hutch, under a 
grapevine stenciled by Mary Lynn with 
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the help of  Yvonne Sailers, an Acton 
UMC Sunday school friend. Another wall 
displays Jim’s mother’s dishes and some 
of  her purple carnival glass.  

Mary Lynn’s days of  teaching, sewing 
and doing needlework stopped about 
the time she retired after 30 years as a 
schoolteacher. These days, Mary Lynn 
uses extra time to work in the yard and 
research the best plants for this area.

Mary Lynn’s greenhouse door clicks 
open and closed continually, it seems, as 
she tends tomato plants she’ll donate for 
the Hood County Master Gardener plant 
sale and for Project-44. Tinkering with 
his 1952 MG-TD and other projects in 
his workshop, Jim’s creativity keeps him 
on his toes. When they need a break, the 
coziness of  their interior provides refuge 
with beautiful views. Whether they’re 
inside or out, the Martins are actively 
enjoying their life in Granbury.



— By Virginia Riddle

Fresh takes on a new meaning 
when vegetables are homegrown and 

harvested. No matter where you live, 
you can enjoy the epicurean and 
nutritional benefits with even a small 
investment of  time, effort and money. 
March is the perfect month to begin 
planning your gardening project that 

will produce veggies well into the fall. 
Let’s get started by answering a few easy, 

but important questions!

Who?
	 Gardening	can	be	beneficial	exercise	for	
all	ages	and	abilities.	Because	it’s	family-	and	
neighborhood-friendly,	everyone	can	get	
involved.	Children	who	are	picky	veggie	

eaters	may	be	willing	to	try	new	
choices	they	have	grown	themselves.	
Older	gardeners,	who	have	
valuable	gardening	knowledge,	
may	appreciate	raised	beds	that	

eliminate	stooping	and	kneeling.	
Opportunities	abound	for	all	ages	to	enjoy	

this	pastime.	Consider	coordinating	gardens	with	
neighbors	to	enlarge	your	vegetable	choices	and	
share	the	harvest.
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What?
Endless vegetables are easy to grow 

depending on the season of  the year. 
If  you are a first-time veggie gardener, 
keep things simple. Plant easy-to-grow 
vegetables or your favorites that have 
been recommended by neighbors or 
nurseries in the area. Spring and summer 
plant choices include all varieties of  
tomatoes, cucumbers, peppers, summer 

squash, peas, beans, okra and nearly all 
herbs. Swiss chard is a green that will 
survive the Texas summer heat.

Where?
Most veggies require a sunny, well-

drained area, but if  that’s not possible, 
try a potted garden or a hydroponic 
system in a sunny patio or balcony area. 
One patio tomato plant can produce a 
plentiful and continuous supply when 
planted in a pot. Local garden centers 
have a large range of  pots. You can also 
create your own pot by cutting drainage 
holes into the bottom of  a potted soil 
bag, splitting open the top of  the bag, 
removing about half  the soil, rolling the 
bag’s sides down, and finally, planting a 
vegetable inside. Hydroponic systems 
are pricier but can yield produce for 
years to come. And since most vegetable 



plants blossom, they are attractive when 
incorporated into favorite sunny 
flower beds.

If  you are carving a vegetable plot 
out of  your backyard, have your soil 
tested. Use either a commercial kit or ask 
your county extension agent for advice. 
Almost any type of  soil can be amended 
to give good plant growth. Your choice 
of  mulch and fertilizer depends on soil 
type and available supplies.

What kind of  watering system is 
available for your location? For small 
gardens or potted veggies, a watering 
can or diffused sprayer may work well. 
However, for larger plots, you may wish 
to lay soaker hoses on timers.

Invest in great time-saving gardening 
tools and keep them sharpened, cleaned 
and organized throughout the years to 
come. Simple hand tools are available, as 
well as powered tools.

When?
 
Planning begins now. However, 

planting out-of-doors needs to wait 
until the danger of  a late frost or freeze 
is over. One of  the best indicators of  
that date is when you notice buds on 
native-to-Texas pecan or mesquite 
trees. Vegetables, even tomatoes, can be 
started from seeds planted in starter trays 
purchased, along with quality potting 
soil, at your local nursery. Just follow the 
directions on the seed packet. The trays 
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are easy to set outside during warm days 
and nights but move them to a heated 
location when temperatures dip down 
below 40 F.

How?
Now is the time to choose between 

organic or nonorganic vegetable gardens. 
Start a compost pile and investigate 
appropriate choices for fertilizer and 
pesticides that work best in your area. 
Your local garden nurseries, county 
extension agents and Master Gardeners 
are great resources for information that 
will help you whether you decide to go 
organic or not.

If  your veggie garden is going to 
encompass more than a few square feet, 
rent or purchase a tiller from an area 
garden center or hardware store. Break 
the soil and turn the subsoil at a depth 
of  about 6 inches. Remove rocks, make 
furrows for proper drainage, plant seeds 
or seedlings and lay down a 3-inch 
layer of  mulch for weed control and 
water retention.

Plan your plantings so mature, larger 
plants will not shade smaller ones. Larger 
plants, like tomatoes, may need to be 
staked as they grow. To save space, beans, 
peas, melons and squash can be grown 
on easy-to-construct trellises, cages or 
A-frames.

Check your garden daily for insects 



and pull weeds that crowd your plants, 
taking water and nutrients from the soil. 
Water when moisture cannot be felt 
1-inch deep into the soil and fertilize on 
recommended cycles. Harvest veggies 
when they are at their ripest point or 
before damaging weather, such as hail
 is predicted.

Handling the   
  Harvest!

Pick, wash, eat and enjoy your produce 
each day, but if  your bounty exceeds your 
gastronomic limits, here are some easy tips:

• Most veggies can be frozen,  
canned or dehydrated for   
future use. Research methods online 
or with your county extension agents. 
Follow food-handling safety tips exactly.

• Donate produce to a local 
food bank. Their clients love to see 
fresh vegetable offerings. Your charitable 
donations may be tax deductible — check 
with your income tax specialist.

• Share with friends 
and family. They will know it is a gift 
from your heart!

Growing your own vegetables can be 
a fun, educational experience for family, 
friends and neighbors, and the physical 
exercise and healthy eating can elevate 
your spirits after our cold winter days. 
Welcome spring by enjoying watching 
your new veggie garden thrive!
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Reaching  Full  Potential
Pediatric Rehab therapists work collaboratively to meet your family’s needs. 

— By Melissa Rawlins

Helen Gustafson, Nicki Mize, Tammy Quisenbery 
and Diane Beaver are geared up to help children and
their families. 

a speech therapist for an evaluation, and told the family, ‘Don’t 
worry, we’ll help you through this.’ The child did not know how 
to communicate,” Diane said. “Eventually she was talking and 
showing some emotion instead of  hand flapping, moaning 
or screaming.”

Speech therapists at Pediatric Rehab are certified in the Picture 
Exchange Communication System (PECS) for children who are 
nonverbal. Using pictures of  things to help teach vocabulary and 
pronunciation, they’ll work toward the goal of  hearing the child 
verbalizing. “When one of  those children tells their mom, ‘I love 
you’ or ‘I want a glass of  water,’” Diane said, “it’s so exciting!” 

This licensed and accredited facility-based therapeutic center 
celebrates its one-year anniversary in Granbury next month. 
Diane expanded Pediatric Rehab recently to provide more floor 
space for helping clients. Two gyms support a variety of  goals. 

You might know the excitement of  hearing your child’s first 
word and, later, their first sentence. You also might know the 
worry that comes when your child does not talk — or, maybe, 
does not walk or cannot hold a spoon. These are the children 
who come to Pediatric Rehab. Here, they play with caring adults 
certified to train children through speech-language, physical and 
occupational therapies. 

Parents of  special needs children gain a measure of  peace 
from sessions at Pediatric Rehab — the majority of  which are 
covered by insurance. “Our therapists help the child with their 
occupation, whether developing fine motor skills or just adapting 
to life,” said administrator Diane Beaver. 

Diane has served families in this business for over 14 years. 
She recalls a child, diagnosed with autism, who came to the Fort 
Worth office of  Pediatric Rehab. “I met them on a Saturday with 

Pediatric Rehab
300 S. Morgan St.
Granbury, TX  76048 
(682) 205-3340
www.Pedi-Rehab.com

Hours:
Monday-Thursday: 8:30 a.m.-6:00 p.m.
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The motor sensory gym contains a 
trampoline, therapy balls, several types of  
swings and crash pads filled with foam 
that can be used for jumping, climbing 
and falling. The goal of  play in here is 
to stimulate children who are sensory-
seeking and desensitize those who do 
not want sensory stimulus. Often, the 
occupational therapist works with them 
on fine motor skills and gross motor 
skills in the sensory gym before speech 
therapy, so the child calms down enough 
to focus on their speech skills.

The physical therapy gym is filled 
with therapy balls, padded floors and a 
treadmill. Children who need to work on 
gait training use the LiteGait Walkable 
trainer, installed atop the treadmill to lift 
the child’s weight off  the ground while 
they practice walking. “Their muscles will 
have freedom to strengthen before they 
begin bearing their own weight,” 
Diane explained. 

While clients are working with 
therapists, some of  whom are bilingual, 
the waiting room is a great place for 
parents to network with each other. 

Diane posts invitations on the bulletin 
board to different events for special 
needs families. She also educates parents 
about how to get the help they need. 
“It’s surprising,” Diane said, “but a lot of  
families are not aware they can get set up 
with a Medicaid transportation program 
to be reimbursed for bringing their child 
to therapeutic facilities in Granbury, 
Weatherford or Fort Worth.” 

With their focus on both the child 
and the family, Diane and her team of  
experienced, knowledgeable therapists 
are able to help each family unit achieve 
the highest potential. Call the caring 
professionals at Pediatric Rehab today, 
and let them design a program geared 
specifically toward developing your child 
to his or her utmost.

“Our therapists help 
the child with their 
occupation, whether 

developing fine motor skills 
or just adapting to life.”
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Bailey Irwin and Katherine Georgeson enjoy 
volunteering at Brazos Pregnancy Center.

Lyn Baker welcomes guests with her smiling face 
at Edward Jones.

Sixteen GHS girls are inducted into POWER SET, an initiative of  the Nuclear Power Institute for 
girls with a 3.5 grade point average already enrolled in college readiness classes.

Siblings Tim and Emily Berman join Dane, 
Kaylan and Cindy Shepard in singing 
Amazing Grace while recording hymns inside 
the Langdon Center’s Chapel.

Pool sharks at the Hood County Senior Center 
keep winter days warm with good friendly fun.

David Drake, left, and Bob King share taste-
tests of  aquaponic salad greens with their new 
friend and customer, Judy Morrison.

Little Vivienne Locke rides safely through 
H.E.B., held by Amelia Locke, while Sharon 
Locke maneuvers the race cart.

CJ takes his daily walk/run with Madison 
Bush at the park behind City Hall.

Billye and Johnnie Rollins take a fall day as an 
opportunity for a date.
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Over 65 million people in the United States suffer from allergy 
symptoms. Chances are you’re one of  them. Using over-the-counter  
or prescription medication is simply masking the underlying cause of  
the allergies.

Deciding to be tested for allergies and then following through 
with the immunotherapy is now cost effective and covered by most 
insurance plans. Immunotherapy is a productive treatment for the long-
term relief  of  allergy symptoms. Most patients are able to discontinue, 
or greatly reduce the need for over-the-counter or prescription 
medication, and immunotherapy has more than an 80-percent success 
rate for the patients who complete a therapy regimen. 
What Is an Allergy?

An allergy is your body’s reaction to allergens, such as animal 
dander, pollen, dust or mold. Your body produces antibodies that are 
launched to attack the allergens, which in turn may cause unpleasant 
and discomforting symptoms — what we call allergies. 
Is Allergy Testing Painful?

No. Needles are not used anymore. Instead, a plastic comb-like 
device that is pushed up against the skin of  the arm is used. If  positive, 
a small red bump will occur. If  negative, there will be no bump. 
Who Can be Tested?

Most patients over the ages of  2 years. 

How Long Will it Take for Results?
The test will take 15 to 20 minutes to complete. The results  

are immediate. 
What Is Immunotherapy?

Immunotherapy is a form of  treatment designed to introduce small 
but increasing amounts of  the allergens into the body over a period of  
time. The purpose is to desensitize the patient to the allergens. 
What Allergens Can You be Tested For?

You can be tested for 60 different allergens. Most are airborne 
allergens and animal dander. For example: pollen, weeds, animal 
dander, fungus/mold, cockroach and dust mites. Some doctors do not 
test for food allergies. 
Is Immunotherapy Effective?

Yes, it is usually quite effective. Most patients see consistent relief  
in three to six months but may receive relief  in as soon as 30 days. 
Immunotherapy is customized based on your specific allergies. This 
allows your body to build immunity to the allergens that you reacted 
positive to.

 
Dr. Penelope A. Jackson 
Lake Granbury Internal Medicine

Allergy Season/Allergy Testing

HealthNOW

Finance NOW

OutdoorsNOW

BusinessNOW

HealthNOW

Finance NOW

OutdoorsNOW
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MARCH 2015Calendar
March 14
Girls Night Out: 5:00-8:00 p.m. Historic 
Downtown Square. Drawing for $100 
downtown dollars, drinks and food for 
ladies who come to shop in the boutiques 
and galleries surrounding the courthouse. 
Call (817) 573-5299 or visit  
www.granburysquare.com.

March 17
“Get Back in the Game” Healthy Woman 
luncheon: 11:30 a.m.-1:00 p.m., Granbury 
Resort Conference Center. In the parking 
lot, investigate Moncrief  Cancer Institute’s 
18-wheeler providing survivorship 
services for those diagnosed with cancer. 
Afterwards, Join your neighbors for lunch 
and learning about Lake Granbury Medical 
Center therapy services. $2 members; $5 
non-members. RSVP (817) 579-2979 by 
March 13.

March 21
Animal Adoption Clinic:  
11:00 a.m.-2:00 p.m., TD’s Automotive & 
Transmission, 4646 E. Hwy 377. Hood 
County Animal Control gives away free hot 
dogs while helping you meet your new best 
friend, whether feline or canine. Donations 
accepted. Call Kaleigh Greer, HCAC, 
(817) 573-4277.  

March 21, 22 
General Granbury’s Birthday Celebration: 
9:00 a.m.-5:00 p.m., Historic Granbury 
Square. Fun for the whole family enjoying 
the city’s largest birthday cake, a bean-eating 
contest, even the Outrageious Outhouse 
Race. Call (817) 559-0849. 

March 24
Women in Business luncheon:  
11:30 a.m.-1:00 p.m., Granbury Association 
of  Realtors. $10.  RSVP (817) 563-1622.

March 28
Last Saturday Gallery Night Art Walk: 
6:00-9:00 p.m., 106 N. Houston St. 
Walk around the Square visiting The 
Galleries of  Granbury — Artefactz, 
Gallery at Granbury Theatre, 
Langdon Center Art Gallery, Sculpted Steel, 
Shanley House Art Gallery, Yeats-Duke 
1858 Working Museum and Your Private 
Collection Art Gallery. Artists will be on 
hand while you enjoy hors d’oeuvres, wine 
and music. (817) 579-7733.

March 31
“Bingo Party” Opera Guild fundraiser:  
6:00 p.m., Granbury Resort Conference 
Center. Bingo caller Steve Berry, Hood 
County Commissioner. $25 ticket includes 
2 cards for 10 games of  Bingo, 1 door 
prize ticket, entrance to Silent Auction 

March 2, 9, 16, 23
Music-n-Motion: 10:30-11:00 a.m., Hood 
County Library, 222 N Travis St. All ages 
welcome to syncopate books, instruments 
and vocals — all vital to a child’s 
development. Call (817) 573-3569 or email 
cwood@co.hood.tx.us.

March 3  
Opera Guild of  Granbury meeting:  
10:30 a.m.-1:00 p.m., DeCordova Bend 
Country Club, 5301 Country Club 
Dr., Acton. After social time, enjoy 
entertainment by fiddler Ridge Roberts. 
Lunch, $13, is not mandatory but RSVP is 
required if  dining with group. Call 
(682) 936-9572 to RSVP. 

March 5
Granbury Newcomers Ladies Luncheon: 
9:30 a.m.-1:00 p.m., DeCordova Bend 
Country Club. County Attorney Lori 
Kaspar introduces Nellie Robertson, the 
first female county attorney in Texas in 
1918. RSVP at granburynewcomers.org.

MemberLink Breakfast: 8:00 a.m., Hilton 
Garden Inn. Networking with a view, 
sponsored by Delaine’s Place Bookkeeping  
& Tax Service. $5. RSVP to Granbury 
Chamber of  Commerce, (817) 573-1622.   

March 7
Granbury Gunslingers:  
11:00 a.m.-2:00 p.m., Historic Downtown 
Square. Meet reenactors, entertainers and 
living educators dedicated to presenting the 
American Old West, circa 1860-1885. Call 
Doc Moore, (817) 371-4979. 

March 6, 7, 13, 14, 20, 21, 27, 28
Ghost & Legends Tour: Fridays and 
Saturdays, 7:00-9:15 p.m., Historic Square. 
Hear about the Lady in Red, The Faceless 
Girl, John Wilkes Booth, outlaw Jesse James 
and many others. Call (817) 559-0849 for 
reservations and meeting location.

Last Mile Cemetery Tour: Fridays and 
Saturdays, 10:45 p.m., Historic Granbury 
Cemetery. Bring flashlights and comfortable 
walking shoes for this fun tour of  the 
resting place for several of  Granbury’s 
famous residents. Call (817) 559-0849 for 
reservations and meeting location.

March 7, 21
Malt Shop Memories: Back to the ’50s: 
3:00 p.m. and 7:00 p.m., Granbury Live 
Theatre, 114 N. Crockett St. The greatest 
hits and funniest characters from a bygone 
era, presented by talented vocalists in Big 
City Music Revue. $25 adults; $22 seniors; 
$15 children. Box Office: (855) 823-5550.   

and chicken dinner with all the trimmings. 
RSVP Jan Delgado, (817) 235-4316 or 
Carol Lippincott, (817) 573-1630.

April 7
Opera Guild of  Granbury meeting:  
10:30 a.m.-1:00 p.m., DeCordova Bend 
Country Club, 5301 Country Club 
Dr., Acton. After social time, enjoy a 
presentation by Vicky and Mike Rogers of  
Cleburne’s Gone With the Wind Museum. 
Lunch, $13, is not mandatory, but RSVP is 
required if  dining with group. Call  
(682) 936-9572 to RSVP. 

April 11
Lake Granbury Master Gardeners Plant 
Sale: 8:00 a.m.-2:00 p.m., Demonstration & 
Education Garden, behind Hood County 
Annex 1, 1410 W. Pearl St. Deer resistant 
plants, as well as perennials, succulents, 
herbs grasses and vegetables benefit 
LGMG educational projects. Call Texas 
AgriLife Extension in Hood County,  
(817) 579-3280. 

Ongoing: 

Second Mondays  
Lake Granbury Art Association meeting: 
7:00 p.m., Shanley House. Program 
followed by Q&A time. Refreshments 
served. Free for citizens supporting art and 
artists. Jeanette Alexander at  
(817) 578-3090. 

Third Mondays
Elizabeth Crockett Chapter of  the 
Daughters of  the American Revolution 
meeting: 9:30-11:30 a.m., Fellowship Hall, 
First Presbyterian Church. Prospective 
members welcome. Call Regent Betty 
Gosdin, (817) 240-4775. 

Third Tuesdays 
Greater Granbury Chapter of  the 
Military Officers Association of  America 
meeting: 6:00-9:00 p.m., Pecan Plantation 
Country Club. Contact Colonel Gary 
Proctor, USAF (Ret), (817) 894-0901, or 
garyproctor5455@msn.com.

First Thursdays
Granbury Extension Education Club 
luncheon: 10:30 a.m.-1:30 p.m., Hood 
County Annex 1 Meeting Room, 1410 
W. Pearl St. Monthly programs cover 
family and consumer science topics, and 
community service projects are planned. 
For information, contact Brianne Langdon, 
(817) 408-0746.

Submissions are welcome and published as space 
allows. Send your event details to  
melissa.rawlins@nowmagazines.com. 
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CookingNOW
CookingNOW

Beef Brisket  

5 beef briskets
1 10-lb. bag adkins Western Style   
  Barbecue Seasoning 

10 12-oz. cans beer

1. Choose fresh briskets that fold in half end 
to end, indicating enough fat for flavor and 
meat for taste. Do not trim the fat. 
2. Wash briskets. Rub each with 2 cups of 
Adkins seasoning. Set into aluminum pans 
and cover with beer. Seal with aluminum foil. 
Marinate overnight in coolers or refrigerator. 
3. Heat the smoker’s box using mesquite 
logs. After temperature jumps to 350 F, 
dampen it down to 250-275 F. Set the 
dampers. Set pans of brisket in smoker.
4. Cook for 18 hours, adding a log every 
two hours or so. Right before you go to 
bed, throw on a giant overnighter log. Get 
up in the morning and start over. Time it so 

In the Kitchen With Joe and 
Joseph Perkins  

you’re taking meat off smoker an hour before 
mealtime.

Pinto Beans 
Serves 10 people.

3 lbs. pinto beans 
1-2 gallons water
5 Tbsp. salt
5 Tbsp. black pepper 
1 bulb garlic, chopped
1 large onion, chopped 
2 strips bacon, uncooked 
1/2 cup sugar, optional   

1. Wash beans. Let them sit in water 
overnight.
2. Do not drain. Begin cooking with at least 
an inch of water covering surface of beans. 
Put remaining ingredients in pot. Bring to a 
boil. Turn to simmer and cook for 2 hours.
3. Do not simmer more than 3 hours. When 

Joe Perkins and his son, Joseph, seldom cook indoors. Even in winter, they smoke 
meat outside in their homemade smoker. It was built on wheels, for when they donate 
their time to prepare feasts for community or church events, or for family reunions. 
One of  10 children, Joe grew up in Granbury and learned from his mother, Emma, to 
always wash his meat and watch what he’s cooking. Joseph learned from his dad. They 
served 200 people at their last reunion in Marlin, at Falls on the Brazos. The night 
before, with their smoker and RV nearby, they sat around the fire all night with their 
older brothers and best friend. Listening to the river flow, they waited until their meat 
reached Joseph’s idea of  awesome.    

cooking outside, monitor the temperature 
of the beans. A covered pot might not be 
simmering when it’s freezing outside. 

Sauce it Up 

1 18-oz. bottle barbecue sauce, your   
   preference
1 12-oz. can beer, your preference 
1 oz. garlic powder

1. Mix all ingredients together; heat until 
thinned to consistency of a brown gravy.
2. Moisturize meat by painting sauce on 
meat every 30 minutes, flipping the meat 
each time and adding more sauce as the fire 
dictates. The goal is tender meat.  

Chicken Quarters

20 chicken quarters 
1 10-lb. bag adkins Western Style   
   Barbecue Seasoning 
6 12-oz. cans beer 

1. Remove all feathers from chicken quarters. 
Cut off all fat.
2. Using 1/2 cup Adkins seasoning per 
chicken quarter, mix rub with enough beer to 
make a paste that you slick over the chicken 
quarters like icing on a cake.
3. Place quarters in smoker for almost 5 
hours, continuing to periodically paint with 
sauce.

Pork Spare Ribs

5 racks pork spare ribs 
1 10-lb. bag adkins Western Style  
   Barbecue Seasoning 
6 12-oz. cans beer  

1. Coat ribs in paste made with Adkins 
seasoning and beer as in previous recipe. 
Wrap ribs in tin foil and let them tender up 
for 2 hours in a hot portion of the smoker. 
2. Turn ribs and continue cooking a couple 
hours longer. 
3. When everyone’s getting real hungry, pull 
ribs out of foil and place close to fire, saucing 
them up and crisping them so the meat 
doesn’t completely fall off the bone when 
served.  

To view recipes from current  
and previous issues, visit  
www.nowmagazines.com.

— By Melissa Rawlins 
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