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Jaycob Kirkpatrick helped bring 
the longest floating boardwalk in 
the U.S. to Weatherford.

Photo by 
Sarah Brown.
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Happy April!

Spring is in the air! To me, spring is a time of rebirth and new beginnings. From the 
first sprouts of green grass breaking through the earth to the baby birds and bunnies 
making themselves known to the world, spring offers an introduction to creation. It is 
the time to start something new — to create.

As time moves on, more quickly these days, it is important to recognize what life 
has to offer. Take a moment to look around and notice all of the “new beginnings” 
right in front of us. Maybe it is a baby’s first word or first steps, the decision to attend 
a certain college in the fall, the “I do” to a life with a significant other or a life change 
that will lead to the greater unknown — these are all times in our lives where much 
more lies ahead for us, more than we might ever imagine is possible.

I often reflect on the choices I have made and the experiences that have presented 
themselves throughout my life, and how each led me to where I am today. With 
God’s guidance and the determination to learn and grow, I am exactly where I should 
be at this moment in time and am forever grateful.

This spring, why not choose to do something you have never done before? You 
could plant a vegetable garden. You could take your first walk on The Boardwalk at 
Lake Weatherford. You might try a local restaurant or attend your first city council 
meeting. Whatever you choose, it could be the beginning of something great. 

Enjoy yourselves!
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The quacks from a family of ducks floating along the calm lake. The 
croak of a frog resting in the sun on a water lily. The sound of the wind 
whirling through the trees. The sight of a bald eagle soaring above. 
These are just a few experiences you may have while strolling along the 
country’s longest floating boardwalk, right here in Weatherford.

The Boardwalk at Lake Weatherford first opened three years ago this month, adding an unforgettable 
adventure at the local lake for area residents and visitors to enjoy. “The boardwalk creates a unique 
opportunity for residents and visitors to experience the ecosystem of Lake Weatherford that would 
be unapproachable without the boardwalk,” said Jaycob Kirkpatrick, director of parks, recreation and 
special events for the city of Weatherford. “Our goal is to create an educational and passive recreation 
experience that is beneficial through exercise and observing nature in a wetland-like environment.”

Jaycob has been with the Parks, Recreation and Special Events Department for the past five years 
and worked on the boardwalk project. “I always tell people it’s something that you’re not going to find 
anywhere else that you go. You can go to any city, and they have their parks and their lakes, but you’re 
not going to find anything like this. So, it’s very unique. It brings people to Lake Weatherford. It brings 
people to Weatherford. They’re coming because it’s a destination.”

The idea for the boardwalk started back in 2017. It took about two years to fund and design the 
project. “Once we had the funding approved, we were able to roll right into the design.”

— By Amber D. Browne
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The project was funded through 
lake lot development fees. Each home 
owner on Lake Weatherford pays 
lake lot fees, which then go toward 
upgrades to local parks. Jaycob said the 
boardwalk project had a lot of support. 
“It really cleaned up that side of the 
lake. There was just nothing there. It 
was a part of the lake that we weren’t 
able to get in, and now, we can actually 
access it and use it for a wildlife area 
and different things.” Because of the 
boardwalk development funding, all of 
the area parks were cleaned up, and 
piers, sidewalk trails and pavilions were 
also added. 

The Parks and Recreation 
Department toured multiple 
boardwalks across the state to get 
ideas for the Lake Weatherford 
design, which was developed in-
house. Many of the docks across the 
state are permanent structures and 
flood in rising waters. Because of the 
constant fluctuation in the water level 
at Lake Weatherford, a permanent 
structure was not feasible. The floating 
boardwalk was the best option.

“We did all of the design work and 
concepts, and then we hired EZ Dock 
to install the floating boardwalk.” The 
boardwalk provides access to guests 
year-round, regardless of flooding or 
drought. “It moves up and down based 
on the water level,” Jaycob said. “We 
can access the boardwalk at any time, 
no matter what the water level is.” Two 
years ago when the lake was full, the 
boardwalk was 95 percent floating. 
Water levels vary with the seasons, but 
even without water, the hike is full of 
foliage, beautiful trees and a diverse 
range of wildlife.

The trail allows many different 
perspectives of the lake and what it has 
to offer. Most boardwalk visitors enjoy 
bird-watching activities, but many have 

you’re going to see,” Jaycob said.

ADA accessible and flat, which makes it 
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seen other wildlife, such as deer, pigs 
and snakes. “You never know what 
you’re going to see,” Jaycob said.

The Boardwalk at Lake Weatherford 
connects East Lake Drive to West Lake 
Drive across the water. There are two 
access points — one on the north side 
of the lake, which is the treed portion 
of the boardwalk, and the other on the 
south side. Each access point includes 
a parking lot. 

“It’s a loop,” Jaycob said. “If you start 
at one end, and you walk it and walk 
all the way back, it’s actually 6,234 
feet, which is 1.18 miles. It makes it 
the longest floating boardwalk in the 
United States.” The entire boardwalk is 
ADA accessible and flat, which makes it 
easily walkable.

No repairs have been needed since 
the boardwalk opened to the public 
in April 2020, but maintenance is still 
required. The brush must be trimmed, 
especially during the growing seasons, 
and spiderwebs removed.

The traffic on the boardwalk is 
not measured, but the floating trail is 
heavily visited. “We always hear people 
who live out there tell us that there are 
a lot of people out on the trails.”

Eventually, the city would like to add 
a permanent restroom, but because 
of major flooding near the lake, there 
are many restrictions on what can be 
constructed. They would also like to 
add a fishing pier and kayak launch at 
The Wall, and future plans are in store 
for the beachfront area and the lake’s 
disc golf course.

The Boardwalk at Lake Weatherford 
is open daily from 6:00 a.m.-10:00 
p.m. Visitors can bird-watch, catch up 
on a good book while resting on one 
of the benches along the trail, fish, have 
a picnic or simply enjoy the view. “It’s a 
very unique spot.”
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“Geologist Richard Burleson forms the opinion that they are ‘igneous occurrences.’ 
Archeologist Vount Byron de Prorok … concludes they were constructed by a prehistoric 
race. Dr. R.S. Hyer, former professor of physics at SMU, concludes the formation is natural. 
Dr. Kenneth Schaar of The University of Texas at Arlington concluded that both sections 
he examined were natural formations but does not rule out the possibility that another 
portion could be manmade.” These are just a few of the conclusions of men, quoted 
on the Rockwall County Museum website, who have examined the curious wall that 
meanders through a portion of North Texas. Even with all of this evidence, the jury is still 
out. Is the wall that gave Rockwall County its name a natural formation or manmade?

Texas has 254 counties. There is a simple answer to the question, “Why?” It is because Texas is just so big! In the early 
days of the state, Texas followed a simple guideline that no one should be more than a day’s travel from their courthouse. 
Travel was mostly on horseback, so the counties had to be relatively small. Rockwall County leads the way as the smallest 
county. The Constitution of 1876 said new counties had to be at least 900 square miles. Rockwall County was in an area that 
was part of Nacogdoches County in 1836, and by the time Texas joined the United States in 1845, it was part of Henderson 
County. Kaufman County was formed in 1847, and the Rockwall area was included therein until 1873, when the residents felt 
the county seat of Kaufman was just too far away. And in 1873, Rockwall County was formed. Since it was formed before the 
1876 Constitution, the diminutive county was able to organize with just 147 square miles.

Today’s Rockwall County Courthouse is a magnificent edifice, constructed in 2011, and features terrazzo floors, granite wall 
paneling and mahogany ceiling paneling. It is a far cry from the original structure built in 1875 and the subsequent structures 
completed in 1892 and 1940. While the first two structures no longer exist due to fire and safety issues, the 1940 courthouse 
is still in use today by the county commissioners and tax office.

One Republic of Texas action that helped with the establishment of the city of Rockwall and of Rockwall County was the 
construction of the Central National Road. According to the Texas State Historical Association, in 1844, the Texas Congress 
“established a five-man commission to select a right-of-way, see that it was cleared and supervise the building of necessary 

— By Bill Smith

Courtesy of Rockwall County 
Historical Foundation. Courtesy of Rockwall County 

Historical Foundation.

Courtesy of Rockwall County 
Historical Foundation.

Courtesy of Rockwall County 
Historical Foundation.
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bridges.” The road would run from the 
Trinity River in the Dallas area crossing 
Rockwall County near Rockwall, then 
farther north and east to the extreme 
northwest corner of Red River County. 
The foresight of Congress was great 
and was, in fact, an “international” 
vision. “At its southern terminus, it 
connected with the road opened in 
1840 between Austin and Preston 
Bend on the Red River, in effect 
making an international highway 
between St. Louis and San Antonio.” 
Population shifts kept the highway from 
meeting its full international potential, 
and the later development of new 
towns decreased the importance of the 
Central National Road.

It was sometime in the early 
1850s that farmers digging a well 
discovered a rock wall that crossed 
the future county and, at some places, 
appeared at ground level. When the 
town of Rockwall was formed, it was 
named after the rock formation, and 
subsequently, of course, the county 
took the name also. As recently as 
1976, part of the wall was excavated 
near present-day FM 549 and 
Cornelius Road. The excavation was 
open to the public, and hundreds of 
school children visited the wall. In 
1996, Architect John Lindsey concluded 
that “evidence of a prehistoric structure 
is mounting.” Then in 2012, the 
America Unearthed program, “The 
Great Wall of Texas,” concluded it was 
a natural formation.

Today, the walls in situ are buried 
and closed to the public on private 
property. However, pieces of the walls 
have been moved and reconstructed at 
Rockwall County Museum Park, and a 
small segment of the wall is visible at 
the old Rockwall County Courthouse. 
Texashillcountry.com titles its blog 
about the wall, “The Rock ‘Wall’ in 
Rockwall, Texas: Prehistoric Man, Extra-
Terrestrial, or Natural Phenomenon?” 
Regardless of its origin, the wall makes 
a nice foundation for the city of 
Rockwall and Rockwall County.

Sources:
1. https://rockwallcountymuseum.
com/rock-wall/.
2. http://www.texasescapes.com.
3. https://texashillcountry.com.
4. https://www.texastribune.org.
5. https://www.tshaonline.org.
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Zoomed In:
Miranda Stiles and Daughters

Carol Hailey, Kim Smith and Barbara Sandlin-
Sampson are honored as outstanding club 
members at the Parker County Extension 
Education Association Recognition Tea.

Angelita Rodriguez and Margarito Vences 
serve diners quesabirria, tacos and more 
at Angie’s Cocina in Weatherford.

Locals enjoy a brew at The Brooks 
inside Brookshire’s in Willow Park.

Spring is the perfect season to enjoy a sunny Sunday afternoon at Lake 
Weatherford. Miranda Stiles and her daughters, Amelia and Avery Sepulveda, have 
been visiting the lake for a few years. “Today was a beautiful sunny day, and we 
figured we’d come out and enjoy the sun and try to catch some fish,” Miranda said. 

Although there was a mishap with one of the fishing reels, they were determined 
to catch a big one, possibly a bass. “It’s just something to do outdoors, and 
it’s nice and peaceful. If we don’t catch the fish, at least we can enjoy the sun,” 
Miranda said.

By Amber D. Browne

For the third year in a row, Kingway Automotive in Weatherford is 
recognized as a 2022 Shop4D Top Performing Shop.

Around Town   NOW
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Patricia Harder, Jerry Shidal and 
Mandy Knudson are recognized as 
February 2023 Artist of the Month for 
Weatherford Art Association.

HOTWORX Hudson Oaks members 
are greeted with a smile from Jenni 
Prater and Madison Martinez.

Weatherford College President Tod 
Allen Farmer stands with Linda and 
Gary Snow after news they tripled the 
endowment size for their Weatherford 
College Foundation scholarship.

Around Town   NOW
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Aledo locations. “I do get emotionally 

Automotive employs a total of about a 

Kingway Automotive
922 Fort Worth Highway
Weatherford, TX 76086
(817) 598-1071
shop@kingwayautomotive.com
Facebook.com/kingwayautomotive

121 N. FM 1187
Aledo, TX 76008
(817) 441-9025
shop@kingwayaledo.com
Facebook.com/kingwayaledo

kingwayautomotive.com

Hours (Weatherford and Aledo): 
Monday-Friday: 7:30 a.m.-5:30 p.m.

Kingway 
Automotive

BusinessNOW

— By Amber D. Browne
Car maintenance might often be easily overlooked, 

especially when there is no problem hindering the vehicle’s 
performance. However, maintenance keeps vehicles running 
efficiently and decreases the potential for a problem to occur. 
If you need to catch up on a little maintenance or if a problem 
is causing issues with your vehicle, Kingway Automotive, 
which now has two locations to serve customers, might have 
the solution.

“It’s almost easier to say what we don’t do because we do 
just about everything,” said Brandon Waters, owner of 
Kingway Automotive. “We’ve narrowed our focus down to ’97 
and up year models.” Kingway Automotive does not do paint 
and body work, tires or diesel engine repair. Other automotive 
repairs, such as timing belts and other issues are in their 
wheelhouse. “Everything as far as engines, transmissions, 
brakes, steering, suspension, electrical, check engine light, etc.”

Kingway Automotive does not offer state inspections, but if 
you need an oil change, they can help. “In the past, we really 
didn’t offer come-and-go oil change service, but we’ve made 
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some changes to give our customers a 
one-stop place to come. We just started 
that in Weatherford, and we will 
definitely be doing it in Aledo.”

Kingway Automotive first opened on 
Fort Worth Highway in Weatherford 
back in 2010 and opened a second 
location earlier this year on North FM 
1187 in Aledo. The idea for a second 
shop materialized because they had 
more work than they could handle at 
the Weatherford location. “We actually 
had a lot of customers who were 
coming from Aledo,” Brandon shared. 
The new Aledo location was formerly 
R.E. Maintenance, which Brandon said 
was going through some transitions 
several years back. He reached out to 
the owner in December of 2021 in 
hopes of starting the process of opening 
a second shop.

Once he finally closed on the Aledo 
building and property, Brandon was 
excited but also terrified. “We had to 
remodel the building and do a lot of 
work to get it up to code.” All of the 
electrical at the Aledo location was 
rewired and the space remodeled. “It’s 
all fun and games until it becomes real, 
and now it’s real,” Brandon shared. 
“Now, it has to work.”

Brandon spends his time working 
between both the Weatherford and 
Aledo locations. “I do get emotionally 
involved in tickets and customers, and in 
the guys,” he shared. Kingway 
Automotive employs a total of about a 
dozen employees when both locations 
are fully staffed.

Brandon wants to build trust with 
Kingway Automotive customers. “I think 
the biggest thing is to be that place that 
a customer can trust and know that they 
weren’t lied to, they weren’t cheated, 
they weren’t sold something they didn’t 
need. And, at the same time, if 
something did go wrong, then they 
know that they can come to us and say, 
‘I’m not sure that this went well,’ and 
we’ll make it right.”

The Kingway Automotive location at 
922 Fort Worth Highway will continue 
serving customers in the Weatherford 
community and surrounding areas, and 
the Aledo spot is growing its clientele. “I 
have a second audience that I feel like I 
have to perform well for, which is true,” 
he said. “I want to do well. My foremost 
goal in business is to honor Christ in all 
we do.”
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4. 

you go to prevent sticking.

4. 

4 thin-cut boneless pork chops

   (divided use)

Juice of 1/2 lemon

2 minutes. Stir in cream; cook an additional 
2 minutes, stirring occasionally.
4. Toss the sauce, pasta, butter, Parmesan, 
basil and salt in a large serving bowl. 
Serve immediately.

Loaded Crash Hots

6 small round yellow or red potatoes
3 Tbsp. olive oil, plus more for 
   the masher
Kosher salt, to taste
Black pepper, to taste
1/3 cup cheddar cheese, grated
1/4 cup sour cream
2 slices thick-cut bacon, cooked 
   and chopped
1 tsp. fresh chives, chopped

1. Preheat the oven to 475 F.
2. In a medium saucepan of boiling salted 
water, cook the potatoes until fork-tender, 
about 12 minutes.
3. Transfer the potatoes to a small sheet 
pan; brush a potato masher with some of 
the olive oil.

Chicken Pasta With Sun-dried 
Tomatoes

1 tsp. extra-virgin olive oil
3 shallots, minced
1 8-oz. boneless, skinless chicken
   breast, cooked and julienned
4 oz. sun-dried tomatoes packed in oil,
   drained
1/2 cup heavy whipping cream

8 oz. penne pasta, cooked al dente
1/2 Tbsp. unsalted butter, melted
2 Tbsp. Parmesan cheese, freshly grated
3 Tbsp. fresh basil, chopped
1/2 tsp. salt

1. Heat the olive oil in a large skillet over 
medium heat. 
2. Add the shallots; sauté 2 minutes, or 
until soft.
3. Add the chicken and tomatoes; cook for 

Summer Jones said, “Cooking is a creative outlet. You start with 
ingredients and then get to create something out of it. It’s like bringing 
order out of disorder.  The best part is experiencing your creation with all 
your senses.”

While a lot of people like to find recipes today on the internet, she 
admitted to being old-school. “I love cookbooks,” she continued. “Junior 
League cookbooks are my all-time favorite — they rarely disappoint. 
There is just something about flipping through a cookbook, looking for 
just the right recipe for the right occasion, that brings me joy.”

Summer has some special recipes that her family enjoys on special 
occasions. “Having traditions centered around food is part of what life is 
all about,” she said.

Summer Jones
— By Bill Smith

CookingNOW
In the Kitchen With
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4. Press to flatten the potatoes halfway, then 
rotate the masher and flatten them more. 
Brush the masher with more of the oil as 
you go to prevent sticking.
5. Generously brush the tops of the 
potatoes with more olive oil; sprinkle with 
salt and pepper.
6. Transfer to the oven; bake until 
browned and crisp around the edges, 
about 15 minutes.
7. Top each potato with cheddar, sour cream 
and bacon. Finish with a sprinkling of chives.

Perfect Peanut Butter Cookies 

1 1/4 cups smooth peanut butter
1 cup sugar
1 cup brown sugar
1 cup shortening
2 eggs
2 tsp. vanilla extract
2 1/2 cups flour
1 1/2 tsp. baking soda
1 tsp. baking powder

1. Blend the peanut butter, sugars, 
shortening, eggs and vanilla until smooth.
2. Measure, then sift together the remaining 
ingredients. Add the dry ingredients to the 
sugar mixture; blend well. 
3. Form into small balls, using about 1 
teaspoon of dough for each. Place on an 
ungreased baking sheet.
4. Flatten each ball slightly using a fork 
dipped in sugar, creating a crisscross pattern. 
Bake at 375 F for 9 to 10 minutes.

Pork Scaloppine

Pork:
4 thin-cut boneless pork chops
Kosher salt, to taste 
Black pepper, to taste
1/2 cup, plus 2 Tbsp. all-purpose flour
1/2 cup milk
1 large egg
2/3 cup Italian-style panko breadcrumbs
3 Tbsp. olive oil
6 Tbsp. (3/4 stick) salted butter
   (divided use)
2 Tbsp. drained capers
2/3 cup white wine or chicken broth
1/3 cup chicken broth
Juice of 1/2 lemon

For serving:
2 to 3 cups arugula
Lemon wedges
Parmesan cheese, freshly shaved
Fresh flat-leaf parsley, freshly chopped

1. For pork: One by one, place the pork 
chops between two pieces of plastic wrap; 
use a meat pounder or mallet to pound 
them very thin.
2. Sprinkle both sides of the pork with salt 
and pepper.
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3. Set up three shallow bowls. In the first, 
season 1/2 cup of the flour with salt and 
pepper. In the second, whisk the milk and 
egg together. In the third, place the panko. 
4. Dredge the pork scallops in the 
seasoned flour, shaking off the excess.
5. Then quickly dunk the pork into the 
milk-egg mixture.
6. Then finally coat it in the panko.
7. In a large skillet, heat the oil and 4 Tbsp. 
of the butter over medium heat; add the 
pork scallops. Cook until golden and crisp, 
2 to 2 1/2 minutes per side. Remove them 
to a plate lined with paper towels.

8. Add the remaining 2 Tbsp. butter and 
the capers to the skillet; whisk to scrape any 
browned bits from the bottom of the pan.
9. Sprinkle the remaining 2 Tbsp. flour into 
the skillet. Whisk and cook until the roux 
starts to turn deep golden, about 2 minutes.
10. Pour in the wine. Add the chicken 
broth. Whisk and cook until the sauce is 
smooth and thin, 3 to 4 minutes. Add the 
lemon juice.
11. Stir and taste the sauce. Adjust the 
seasonings as needed.
12. For serving: Arrange a bed of arugula 
on a platter. 
13. Set the pork and lemon wedges over 
the arugula; top with Parmesan shavings 
and a sprinkle of parsley. 
14. Pour on the sauce just before serving.

Texas Corn Bread 

1 cup yellow cornmeal
1/2 cup flour 
1 tsp. salt
1 Tbsp. baking powder
1/2 tsp. baking soda
1 cup buttermilk
1/2 cup milk
1 egg
1/4 cup salted butter, melted

1. Mix together the cornmeal, flour, salt, 
baking powder and baking soda.  
2. Stir in the remaining ingredients. 
3. Pour into a greased 8x8-inch Pyrex or 
ceramic baking dish; bake at 425 F for 20 
to 25 minutes.  
4. Serve with room temperature butter.

Perfect Peanut Butter Cookies
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Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Crossword Puzzle

Crosswordsite.com Ltd
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Sudoku Puzzle

Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Easy Medium

Crosswordsite.com Ltd
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