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Falling into the season . . .

’Tis the season for change. Plants that will produce a harvest in winter are transforming 
from babes to adolescents in October. Similarly, students who will take end-of-semester 
exams in the winter are sharpening their skills now. Families that will take much-needed 
breaks in winter have already reorganized routines and are entering the final leg of their 
race toward the finish line. Likewise, businesses are committing to decisions about budgets 
for their upcoming financial year. 

This is the time of year when athletes move into high gear. They are already 
accustomed to pushing through the sweat and gritting their teeth to achieve their 
personal goals each time they exert their muscles. Now, their early morning workouts are 
a little more comfortable, since the sun comes up later and shines with somewhat less 
heat. Now, they are primed to exceed their personal bests and seek to set new records. 
Many runners are using this month to put themselves through their paces, practicing for 
upcoming virtual Turkey Trots to take place next month.

Throughout these transformative developments, this month’s weather provides the 
year’s most sublime 31 days. The crispness of fall brings out the spirit in livestock, pets 
and their humans. In fact, autumn is frequently people’s favorite time of the year. The 
specialness of fall is manifest in softening temperatures, regreening leaves and grasses, 
spring-hatched chickens that are finally laying eggs, brighter blue skies and whiter white 
clouds as well as stronger evening and morning breezes. Let the beauty of this atmosphere 
refresh our minds and moods.

 
Ahh, let’s love us some fall!

Melissa Rawlins
MansfieldNOW Editor
melissa.rawlins@nowmagazines.com
(817) 629-3888
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There’s only one thing Sara Conner wants, and that’s 
for people to live well. Full of encouragement, the 
message she consistently sends is, “Don’t give up. 
Keep going. It’s going to get better.” These are messages 
she has learned to speak to herself, and the results 
are phenomenal.

After living 21 years in Mansfield, she refuses to forget her formative years in 
Jamaica. As assistant pastor at Word of Truth Family Church, Sara is operating 
in her prime. She’s three chapters into co-writing a book about herself and her 
mom. “My mom and I are co-authors, even though she’s not alive. She wrote 
her testimony, and her words will be in italics, throughout the book,” said Sara, 
who has already published five books exhorting others to rise up, find strength 
from their beginnings and live the good life.

“This book might be called Full Circle because we started in such a broken 
space. But we came back around, and I got the privilege of leading her to 
Christ,” Sara said. “By the end of her life, we had a good relationship definitely 
attributed to our relationship with God.”

Sara’s parents divorced when she was 6 years old, and she wasn’t aware her 
mom was using drugs. Living between parents, at 13, Sara ran away from home, 
while living with her father and went to live with her mother for a period of time. 
“Even though she was on crack, she could function. She was an entrepreneur 
and never wanted to work for anyone. She taught me that no matter the 
situation you’re in, you can still come back, recover and do better,” Sara said. 
After her mother was extradited to Trinidad to serve time in prison, she came 
back into Sara’s life — still on drugs.

“I had gotten born again when I was about 14. Mom was in and out of my 
life, and I was praying for everyone to get born again,” said Sara, who was 16 
and living with her small-group leader, Mrs. Moore, when her mother overdosed. 
“I went to the hospital, and then asked Mrs. Moore if my mother could live with 
her along with myself and my sister. She said, ‘Yes.’ My mom moved in, got born 
again and was miraculously free from 15 years of crack addiction.”

— By Melissa Rawlins
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 In 1992, Sara’s mom was murdered. 
“She did a lot of amazing things 
between being born again and dying,” 
Sara said. “The biggest thing I’ve taken 
from her is this: Refuse to fail. Grow 
through it. Just refuse to fail. If I do 
fail, try again. Learn and come back 
stronger. You can wait. You can fight it 
through. I saw her do it.” When Sara’s 
life gets chaotic, she starts telling herself: 
You’re not destitute. You’ve always got 
something to work with. You can do it.

After Sara finished public school 
exams, she went to Caribbean Christ For 
The Nations Institute, a Bible college in 
Jamaica. There, she met her husband, 
Eben Conner. They married when she 
was 21, after she pursued studies in 
Dallas and South Africa. About the 
time they moved to Mansfield, they 
became parents to Heaven, who has 
now graduated college and is living back 
at home while discovering her calling. 
Eleven years ago, the Conners’ son, 
Landon, a medical miracle, was born. 
Now in sixth grade, Landon’s talent with 
words invites intellectual conversations 
with his parents. Sara pours her heart 
and soul into her children, never 
forgetting lessons her mother taught her. 
“My mom did not give me breaks,” she 
said. “You had to do your particular best 
at all times. And I require the same from 
my kids.”

At Word of Truth Family Church, Sara 
oversees women’s, children’s, missions 
and outreach departments, while 
carrying out the vision and mission 
she and Eben have, “to know Christ 
and make him known.” The children’s 
ministry is her favorite. “It gives you 
the opportunity to be yourself, because 
children are very accepting. It’s the best 
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place to practice ministering the Gospel, 
because you have to be able to break it 
down in simple terms,” Sara said. “And 
I like to play a lot, so with the children I 
can roll on the floor and carry on. That’s 
the most suitable area of ministry for 
my personality.” 

This summer, she hosted her first 
Clarity Camp for Girls, an all-expense 
paid week of mentoring for girls between 
ninth and 12th grade. She taught on 
finances, public speaking, purpose, 
esteem, college and entrepreneurship. 
Sara will host a similar Clarity Camp for 
Boys in the fall, enlisting men who know 
how boys think to help reach these 
teens. “I want those boys to be like the 
good men I know,” Sara said, listing 
eight men who mentor or have a heart 
to mentor boys at Word of Truth Family 
Church: “Senior Pastor Eben Conner; 
Darrel Pace; James Sharpe; Corey 
Brown; Sam Nix; Napolean Barnes; 
Chad Swaringen, the children’s pastor; 
and Jonathan Calhoun, the youth pastor. 
When you have strong, good men and 
strong, good women you have a strong, 
good nation,” Sara said.

These camps are making waves 
in the hearts of youth in the midst 
of a pandemic. The church moved 
to Webb Ferrell Road in April 2019, 
and they immediately activated a 
group that reaches out locally to help 
the homeless, provide needed services 
and promote the welfare of children 
in schools. Less than a year later, the 
pandemic began. This year, in addition 
to producing the two youth camps, 
Word of Truth Family Church financially 
helped members and non-members 
(both locally and in Jamaica), as well as 
local businesses, that were negatively 
affected by COVID-19. “God will always 
send people to support and help,” Sara 
said. “My prayer is for Him to do for 
others what He did for me.”
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Jeff Trentham 
Edward Jones

His job is listening to a person’s input, setting goals, 
developing plans and then helping them stay on track. “I take 
my clients through the five most important concerns,” Jeff said, 
listing them as: “preparing for retirement, living in retirement, 
paying for education for kids or grandkids, preparing for the 
unexpected and planning for estate or inheritance.”

A financial advisor since 2009, Jeff’s website provides a 
personable snapshot of the person behind the advice — a 
man who understands money and finance. “Two people, my 
grandfather and my pastor, were very influential in my life. As 
a teenager, I found myself listening to a radio program called 
Money Matters and reading books on financial planning. I 
can also remember my father and stepmother living paycheck 
to paycheck and my mother and stepfather living above their 
means. I helped each of them with budgeting and planning. 
God was working early in my life, preparing me to help people 
with money concerns,” Jeff said. 

Have you set retirement as your long-term goal? Call 
Jeff Trentham at his Arlington Edward Jones office. “Here at 
Edward Jones, we focus on human-centered, complete wealth 
management,” Jeff said. “I’m going to look at the whole picture 
to help take a person from where they are today to where they 
would like to be.” 

BusinessNOW

  — By Melissa Rawlins

Edward Jones 
Jeff Trentham, AAMS®, CRPC®

4604 Park Springs Blvd., Ste. 110 
Arlington, TX 76017
(817) 563-6942
jeff.trentham@edwardjones.com
www.EdwardJones.com

Hours: Monday-Thursday: 8:30 a.m.-5:00 p.m. 
Friday: 8:30 a.m.-3:00 p.m.
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While working for the company 
ranked No. 2 on the most recent “Best 
Places to work in Texas” list by Texas 
Monthly magazine, Jeff helps his clients 
live empowered lives. He listens to their 
concerns and then offers financial tools 
and investments solutions that meet their 
needs. “I want my clients to have choices 
in retirement and in life,” he said.

Jeff prioritizes growing and learning. 
He’s earned designations as a Chartered 
Retirement Planning Counselor and an 
Accredited Asset Management Specialist, 
so that he can help clients create a plan, 
setting them up for success.

Since establishing this Edward Jones 
branch, he and his teammates, Financial 
Advisor Jim Elder and Senior Branch 
Office Administrator Laura Clark, have 
frequently helped people handling difficult, 
emotionally charged financial situations. 
They help a lot of people through the 
aftermath of losing their spouse. 

“I walk them through all the forms 
that need to be signed and filed. Only 
then do we know whether we need 
to find an attorney for probate. But it 
doesn’t cost them any money when I’m 
doing this,” Jeff said. Taking the time to 
care, and then go above and beyond, is 
all in his day’s work.

Laura has served Edward Jones clients 
since joining the company in Hawaii 12 
years ago. She supports every endeavor 
Jeff makes on behalf of his clients, 
whether they need insurance, an estate 
plan, credit cards or brokerage services. 

In his personal life, Jeff is involved 
in Mansfield’s Creekwood Church with 
his wife of 20 years, Valerie Trentham. 
A choir teacher at Grace Preparatory 
Academy, Valerie is blessed to have 
the Trenthams’ two sons at the school 
with her. Levi is 15 and Luke is 13, and 
they often accompany their parents in 
outreach ministry. Volunteering within 
the local community and connecting 
with kids is very important to Jeff, who 
said, “I think kids need positive male 
role models, in addition to their parents.”

If you have plans and wonder how 
you’ll get there, ask Jeff to review  
your entire financial picture with you. 
With full backing from Edward Jones, 
Jeff will help you reach your goal, 
whether that’s a vacation, a college 
education or retirement.
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Officer Koenig celebrates his first day 
of traffic duty at J.L. Boren Elementary 
School.

Retiring in August after 20 years of 
devoted service to Mansfield ISD, Liz 
Wright prepares her final grant check for 
the Education Foundation to give away. 

Zoomed In:
Eddie Phillips

It did not take long for Eddie Phillips to build the first tiny, temporary park in Mansfield’s 
historic downtown. “While I’m working, placing these planters surrounding one big long 
bench, I’m thinking of people who stop and hang out,” Eddie said. “We will also spend 
time here with folks who are enjoying this little open-air oasis underneath a pergola.”    

The idea for downtown parklets originated with retired local architect Dave Goodwin, 
the directors of Downtown Mansfield, Inc. (DMi) and Matt Jones, the director of planning 
for the city. The first parklet was made possible by a sizable donation from Panorama 
Antenna, a Mansfield company, and by the patience and support of Ann and Rob Smith. 
DMi selected Eddie as master craftsman for the first parklet because of his versatility and 
passion for quality.

By Melissa Rawlins

Around Town   NOW

Mansfield Cares donates more than $32,000 to make the MISD Remote Learning 
Program possible.

The Forson family hangs out at Dirty 
Job Brewing with Sparky, the dog they 
rescued on July 4th.
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Jane Jones joins the happiness with 
triplets Cooper, Harlee and Savannah 
Verner (all age 8).

Demetrius Simmons celebrates his 50th 
birthday, COVID style.

Around Town   NOW

During the Beat the Texas Heat event, 
Nicole Simmons’ State Farm Insurance 
Agency donated fans to seniors in need.
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Baklava

3 cups nuts (Use 1 cup each of 3  
   different kinds — almonds, walnuts,  
   pecans, or pistachios)
1 cup sugar
2 tsp. cinnamon
2 sticks butter, melted
1 16-oz. pkg. phyllo dough, thawed

Syrup: 
3/4 cup water
1/4 cup orange liqueur
1 cup sugar
1/4 tsp. orange blossom water
1/2 tsp. pure vanilla
2 tsp. cinnamon
1/4 tsp. nutmeg
1/8 tsp. ground cloves

A purest when it comes to desserts, Chris Noyes considers high-quality 
ingredients, for example pure cane sugar or real vanilla, essential for good 
desserts. She also doesn’t eat dessert every day. “I think you enjoy dessert 
more when you have it less often,” Chris said. 

Since Greek food is one of her favorites to cook, and eat, she makes 
delectable baklava once a year — at Christmastime, to give to friends and 
family. Her spanakopita or tiropita are made only a few times a year. But she 
and her family eat the healthy, easy-to-prepare Greek salad, chicken and 
potatoes on a regular basis. “Food is my love language, to both give and 
receive,” she said, “Maybe people who are staying home due to COVID-19 
will enjoy cooking these Mediterranean recipes, and then eating food that 
tastes and feels more like a restaurant experience.”

1. Preheat the oven to 350 F. Place first 3 
ingredients in a food processor; chop until 
ingredients are almost a fine powder (a few 
chunks of nuts are OK). Set aside.
2. Brush the bottom of an 11x7-inch glass 
baking dish with melted butter. Begin layering 
phyllo, one at a time, and brushing every 
single layer with butter. (You can cut phyllo 
to fit your dish before you begin, since phyllo 
comes in different sizes.)
3. Once you have 10 pieces of buttered 
phyllo in the dish, sprinkle nut mixture 
generously over the phyllo. Begin adding 
phyllo again, one sheet at a time, brushing 
each layer with butter. Work quickly but gently, 
brushing butter from the middle toward the 
outside. Once you have 7 pieces of buttered 
phyllo, add more of the nut mixture.
4. Make 4 layers of nut mixture and phyllo, 
ending with 7 sheets of phyllo on top. After 
all layers have been completed, using a very 
sharp knife, cut into 12 squares. Then cut the 
squares into triangles. Gently hold the phyllo 
while cutting to keep it in place. After cutting, 
place in the oven; bake 25-30 minutes, or 
until golden brown.

Chris Noyes
— By Melissa Rawlins

CookingNOW

In the Kitchen With
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5. For syrup: While the baklava is baking, 
mix all ingredients in a saucepan over 
medium heat; stir constantly. Heat mixture to 
the point of almost boiling, but do not let it 
get to a rapid boil. Reduce heat; let it simmer 
while the baklava is baking, stirring frequently. 
The mixture should thicken to almost a 
syrupy consistency.
6. When the baklava is done baking, remove 
from the oven; immediately spoon the syrup 
over the baklava. It will sizzle and caramelize 
a bit on the sides. Continue spooning to cover 
all of the baklava until all of syrup is used.
7. Cool to room temperature. Cover with foil; 
place in the freezer. Baklava will be ready 
to cut and serve the following day. It is very 
important to freeze the baklava because this 
allows the syrup to crystalize and prevents 
the phyllo from being soggy.
8. Store the baklava in the freezer. Baklava is 
ready to eat within minutes of removing from 
the freezer.

Spanakopita

3 green onions
5 oz. fresh baby spinach
1/2 oz. fresh mint leaves
2 garlic cloves, crushed
1/4 cup lemon juice
1 cup feta cheese
1 egg white
8 oz phyllo dough, thawed
1/2 stick butter

1. Preheat oven to 350 F.
2. Wash and trim the ends of the green 
onions. Cut into 2-3 smaller pieces; place 
them in a food processor.
3. Add the next 4 ingredients to the food 
processor; pulse continuously until all of the 
ingredients are minced together. Empty into a 
mixing bowl. Mix in the feta cheese; set aside.
4. Whisk egg white; work it into the  
spinach mixture.
5. Place a small colander on top of a bowl. 
Pour the mixture into the colander; allow 
excess liquid to drain as you work with it 
filling phyllo dough.
6. Cut phyllo into strips that are long and 
about 2 to 2 1/2 inches wide.
7. Work with 3 strips at a time. Place a 
heaping tsp. of the spinach mixture into the 
bottom right corner of the phyllo; fold the 
phyllo dough over into a triangle. Continue 
folding side to side in triangle form. (There 
are great tutorial videos online for folding 
phyllo into triangles).
8. Brush both sides of completed triangles 
with butter and place about 1 inch apart on 
a baking sheet lined with parchment paper. 
Continue by repeating steps to fill phyllo and 
make triangles, working quickly.
9. Bake for 20-25 minutes, or until  
golden brown.
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Greek Chicken

1/4 cup lemon juice, freshly squeezed
1/4 cup olive oil
1 Tbsp. oregano
2 tsp. basil
1 tsp. garlic powder
1/2 tsp. sea salt
1/2 tsp. black pepper
1/4 tsp. thyme
1/4 tsp. dill
1 lb. chicken breasts, boneless and skinless

1. Whisk together the first 9 ingredients 
for the marinade. Pour over the chicken; 
marinate for 1-2 hours in the refrigerator.
2. Grill or bake chicken until internal 
temperature is 160 F.

Greek Salad and Dressing

Dressing:
1 lemon
1/4 cup red wine vinegar
1/3 cup olive oil
2 garlic cloves, crushed
2 tsp. Dijon mustard
2 tsp. oregano
1 Tbsp. honey
Salt, to taste 
Pepper, to taste

2. For salad: Add all ingredients, except the 
feta, to a bowl; toss in dressing. Gently mix 
in the feta.

Salad: 
1 medium cucumber, cut into half-moons
1 green bell pepper, cored and chopped
1 pt. cherry tomatoes, halved 
1 cup Kalamata olives
1/2 medium red onion
6 oz. feta cheese

1. For dressing: Squeeze the juice from the 
lemon into a mason jar; add remaining 
ingredients. Mix well; store in the refrigerator. 
The dressing is best after it sits in the 
refrigerator for several hours or more. This 
can also be used as a marinade.

Greek Chicken
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Solutions on page 36

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 36

Easy Medium

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