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on the football field.
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Help paying for college …

A few years ago, I recall being a little stressed because it was my son’s senior year. I had 
never prepared a child for college. I read various books about it but never experienced 
it personally. 

We created a binder his freshman year to prepare for college admission, which seemed 
far away at that time. This binder included checklists, ACT scores and other college 
information. Everything related to college went into this notebook. I believe he thought I 
was simply creating mundane things for him to do in the summers, but when the pressure 
of football offers, assignments, senior activities and college paperwork mounted, he was 
glad to have his trusted notebook.

When he looked at his senior checklist on Oct. 1, it read: Complete Free Application for 
Federal Student Aid. This seemed quite intimidating at first, but as we began filling out the 
form, it became easier. I had attended enough seminars to know that we must apply early 
to qualify for grants, scholarships and work-study. We weren’t interested in loans. During 
this process, we learned that many universities and scholarships required students to 
complete FASFA to be considered for other scholarships and grants. Students can qualify 
for funds in a variety of ways: need-based, academic, athletics, extra-curricular activities 
and more. It is imperative that you complete FASFA as soon as possible because this 
increases your chances of free money, not loans. Apply today!

 
See how much you can save on the cost of college!
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Character. Confidence. Contact. All work together when Amaya Smith takes her place on 
the football field. She plays right and left tackle, kicker, guard and defensive end. Coachability, 
responsiveness and a respectful nature earned her a place on the 2020-2021 seventh-grade 
A team at Danny Jones Middle School. This year, she is back on the football team, where her 
eighth-grade classmates and teachers enjoy Amaya’s pleasant presence. Mixing shiny blue 
fingernail polish into her mostly black-with-combat-boots style, she relaxes by drawing and 
painting. Her mother, Maria Orozco, calls her “an old soul in a young body, an extroverted 
introvert who can curl up with a book, too.”

Even her name is unique. Amaya means “night rain” and is a popular last name in Mexico. Maria is of the first generation 
born in Texas to parents who immigrated here from Mexico. She reflected on her heritage when naming her daughter 14 years 
ago. Amaya Maria Smith was born in the Woodlands. She moved here before she was 1 year old, while her mother moved back 
home to practice law. Two years later, Maria married attorney Steven Moses, who remembers holding his new 3-year-old daughter 
in his arms and having no indication that she would be an athlete.

He and Maria put Amaya in soccer when she was 3. She was so shy that during some games, she simply stood on the field. Her 
parents encouraged her to open up and run. Through the next two years, she began enjoying playing on the field. “She was always 
one of the bigger girls in height and size, but she moved well. As she started to get older, you could see her great endurance,” 
Steven reflected. “The thing I loved most was knowing she has a mentality of, If I want to be good, I have to work at it.”

Steven has coached kids in the Grand Prairie Youth Football Association (GPYFA) for seven years, ever since his son, Juju 
Smith, began to play. Steven believes every person controls their attitude and work ethic, which determines success. Both of his 
children have the spirit to work, to wake up and run a few miles, or do strength training in the afternoon to prepare to play well.

Amaya plays as a defensive midfielder on a select soccer team, Fever United. They made it to the final four bracket in a national 
championship over the summer. “That takes up about 25 percent of my time. Football about 30 percent.” The remaining 45 
percent of her time involves family life, middle school basketball and maintaining the A honor roll in her advanced placement 
classes. Without complaint, Amaya works. 

— By Melissa Rawlins
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This prepares her to play for the 
sheer fun of it, with a freedom of form 
that’s not fragile, but certainly beautiful. 
“Whenever you do see girls playing, 
I think about how they’re fighting for 
normalizing women in sports, equality 
with men,” said Amaya, who has received 
zero judgement about the fact that she 
plays football with all boys. “It’s also fun, 
because mentally you get exercise, which 
is good for your mind and health.”  

As her peers mature, Amaya finds 
her technique needs to be sharper than 
ever. “The boys’ size is increasing, so I 
have to block them with more technique 
than power, and with a good mentality,” 
she said. 

Her dad played lineman in college, 
and coached Amaya since she first played 
football at Fish Creek Park with a GPYFA 
team called the Raiders. Two years ago, 
she was the starting left tackle and kicker 
on the team when they went undefeated 
and won the city championship. Steven 
has taught Amaya much of her technique, 
some of which, she explained, “… has to 
do with your hands and the position of 
your feet, and how you keep your body at 
an arch when you’re bull rushing.” 

Blocking requires her hips, feet and 
hands to be in proper alignment. The 
technique is in her coordination between 
those three parts of her body, along 
with her eyes, to make sure she strikes 
properly. As she works out in the garage 
— squats, jumping rope, pushups — 
she’s building her foundation by practicing 
what she’s learned from videos her father 
recommends she watch.

Amaya’s most valuable skill is her 
ability to maintain mental preparedness for 
motivation to play her position correctly. 
“You can train your mind to be going over 
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your task or your rep, or give yourself 
words of affirmation to get yourself ready,” 
she said.

Two years ago, she utilized her good 
mentality to excel. Having just won the 
city championship with the Raiders, she 
was selected by coaches to start as the left 
tackle for the GPYFA’s Pro Bowl. Suited 
out and schmeared with eye black for 
the game, Amaya found herself blocking 
bigger players and using a low blocking 
offensive line technique Steven had just 
taught her. “I’d never done it until we were 
in the game at that moment,” she said. 
“My mentality was just to go for it, don’t 
give up. Just with positive thoughts, 
I blocked them. We won the pro bowl 
after that.” 

This girl has used the same mentality 
to conquer anxiety about academic 
performance. Last year, she scored in the 
95th percentile on her STAAR exams, but 
not without sweat and mental effort over 
time. “In sixth grade, I used to have major 
anxiety before tests, and maybe my teeth 
chattered one time. I had to keep telling 
myself I could do it before a science test,” 
she recalled. She also exercised as a break 
from thinking about whatever was causing 
her anxiety. 

Since then, science has become 
her favorite subject. Her coaches at 
school, guiding her strongly on lineman 
techniques and hand placement, are 
the perfect complements to all her dad 
gives her. “Whether its sports or life, me 
and their mom will always be there to 
be some type of guiding force in our 
kids’ lives,” Steven said. On the field of 
life, Amaya is prepared to move herself, 
and her team, forward.
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A legendary western town, the city of 
Aurora, Texas, is located about 30 miles 
northwest of Fort Worth. For almost 125 
years, the Wise County location’s claim to 
fame has been an alien named Ned.

Ned’s voyage to Aurora was reported in The Dallas Morning 
News on April 19, 1897. The report tells of a cigar-shaped 
spaceship sailing over Aurora’s public square before making its 
crash landing a few hundred feet north of what is now Texas 114.

“About 6 o’clock this morning the early risers of Aurora were 
astonished at the sudden appearance of the airship which has 
been sailing around the country. It was traveling due north and 
much nearer the earth than before.

“Evidently some of the machinery was out of order, for it was 
making a speed of only 10 or 12 miles an hour, and gradually 
settling toward the earth. It sailed over the public square and 
when it reached the north part of town it collided with the 
tower of Judge Proctor’s windmill and went into pieces with a 

— By Angel Morris

terrific explosion, scattering debris over several acres of ground, 
wrecking the windmill and water tank and destroying the 
judge’s flower garden.

“The pilot of the ship is supposed to have been the only 
one aboard and, while his remains were badly disfigured, 
enough of the original has been picked up to show that he was 
not an inhabitant of this world.”

Townsfolk reportedly buried the alien pilot in Aurora 
Cemetery, but the story was not buried with it. While some 
residents prefer not to associate with unproven lore, many have 
embraced “Ned” — as the alien has come to be called — and 
all things space-creature related.

It’s not unusual for alien-themed haunted houses to attract 
visitors to Aurora this time of year. Conferences commemorating 
the alleged crash have taken place in the city, and the Aurora 
website even features a photo of Ned’s tombstone. 

Etched with a cigar-shaped aircraft, the tombstone was 
stolen in 1972 shortly after an investigative story about Ned’s 
crash landing was published on the Mutual UFO Network. In 
2012, the marker that replaced the original was stolen as well, 
and now a boulder reportedly sits in its place.

Photos courtesy of
TuiSnider.com.



A state marker outside the cemetery 
notes it may be the home of an alien 
grave, reading, in part: “This site is … 
well-known because of the legend that  
a spaceship crashed nearby in 1897  
and the pilot, killed in the crash, was 
buried here.”

Trinkets and gifts can regularly be 
found at the site, where visitors come 
after learning of Ned through various 
sources. Time magazine published an 
Aurora alien-based article in 1979, and 
in 1986 a film, The Aurora Encounter, 
was shot in Ferris, Texas, based on the 
legend of Ned.

More than one book has been 
published surrounding Aurora’s 
mysterious guest, and a few TV 
programs have focused on alien 
investigations in the town. The FOX 
network and two TV series, UFO Files 
and UFO Hunters, covered the story, 
as did an episode of History Channel’s 
Ancient Aliens. 

Earlier this year, D Magazine reminded 
folks of a $5,000 reward offered by a 
Dallas lawyer interested in the return of 
Ned’s tombstone, no questions asked. 
And, today it’s easier than ever for 
people to learn about Aurora’s famous 
alien through online news articles, 
YouTube videos and social media sites 
like @auroraned on Instagram and 
NedAlien on Twitter. 

While not linked to Aurora’s alien, 
a 2020 Jim Henson Disney series 
coincidentally features a blue-skinned 
creature, Ned the Alien, who was sent to 
earth to prepare for invasion. Becoming 
obsessed with the planet’s pop culture, 
however, Ned abandons his mission to 
host a talk show instead.

Current Aurora residents may take 
the town’s alien legend with a grain of 
salt, but a spacecraft and the windmill 
it destroyed, can be found on city gear 
including cups and T-shirts, and even 
the official town logo. Believe it or not, 
it seems the story is here to stay, and 
Ned will likely forever be Aurora’s most 
famed resident.

Sources:
1. https://www.roadsideamerica.com/
story/13501
2. https://www.star-telegram.com/news/
state/texas/article207085784.html
3. http://www.auroratexas.gov/board-of-
commisions/historic-preservation/ned/
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Huyen Nguyen enjoys her morning as 
she fishes in the Mira Lagos Pond.

Paola, Reynoldo and Rey Garcia spend the 
evening riding a bike and enjoying a walk 
at Elmer W. Oliver Nature Park.

Zoomed In:
Betty Joyce Fish and Jai Brown

Waiting on a bench at First Watch Cafe, Betty Joyce Fish and Jai Brown shared 
how they became friends. “I actually met her parents first. I was new in the area, and 
this sweet couple started talking to me at McDonald’s. I learned their daughter was a 
Realtor, so they gave me her business card because I planned on purchasing a home 
soon. When that time arrived, I reached out to Betty. She helped me purchase my 
home, and we have been friends ever since,” Jai said.

“We check on each other. I would send her a text to see how things are going, and 
she responded so sweetly,” Betty recalled. “Eventually, we started getting together for 
brunch or lunch. This is how our friendship happened.”

By Sandra Walters

Around Town   NOW

The Church of Jesus Christ of Latter Day Saints recently teamed up 
with Harvesting in Mansfield Center in carrying out their ongoing 
mission of feeding the hungry in North Texas.

Josh the Otter attracts children’s attention at Hawaiian Falls 
Friday as Methodist Mansfield nurses educate them on water 
safety. From left: Kevin Schroeder; Josh the Otter, aka Patricia 
Retzer; James Stephens; and Tiffany Otero.  
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Jenn Cook relaxes with her friend as she 
gets her nails and feet done.

Emma Heisz-O’Neil prepares to play on her 
14U Tier II Dallas Stars Elite Hockey Team.

Around Town   NOW

Members of Vicki Zhao’s class practice 
Tai Chi at Katherine Rose Park.
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Thai Cucumber Salad

Salad:
4 large English cucumbers
1 large carrot
1 bunch cilantro
1 bunch celery
6 green onions
2 cups purple cabbage

Sauce: 
1/2 cup Healthy Boy Mushroom 
   Soy Sauce  
2 tsp. rice wine vinegar
3 small red Asian chilis, frozen

2 Tbsp. sugar
1 lime

1. For salad: Wash all the vegetables in cold 
water and dry. 
2. Cut the end of the cucumbers; peel most 
of the rind, leaving a few thin streaks for 
crunch and color. Quarter the cucumbers; 
chop them into 1/4- to 1/2-inch pieces 
(thicker cuts result in a crunchier salad). 
3. Peel the carrot with a potato peeler; then 
use the peeler to shave some of the slices 
of carrot. Cut shavings to desired length for 
garnishing in the bowl. Chop the carrot into 
smaller pieces than the cucumber.  

One of Shane Webb’s heart-warming memories involves his grandmother’s 
love. “A morning breeze rolled through the house, wafting the smells of 
Nana’s fried eggs, sausage and biscuits,” Shane recalled. Reared in Odessa, 
Shane started cooking solo in 1991. “It was the day after my grandmother 
used a smoke detector for a timer, and my grandfather assigned me the job so 
we could eat dinner that night.”

Shane’s move to Mansfield started a new chapter in his book of life. 
He cooks for lots of people, from friends and family to customers in two 
Arlington pubs. His diverse, eclectic pallet is inspired by a broad love of spice, 
culture and the southwest. “I think people should embrace what they love 
and feel it in how they nourish their soul.”

4. Finely chop the cilantro, including its 
stems which are great for crunch. 
5. Cut the celery into half ribs; chop to the 
same size as the carrots. 
6. Trim the green onions; chop to the same 
size as the carrots.  
7. Chop the purple cabbage to the same size 
as the cucumbers.
8. For the sauce: Pour the soy sauce into a 
small bowl; add the vinegar. Cut the stems 
off the frozen red chilis; stir them into the 
sauce. Add the sugar, stirring until all the 
sugar is completely dissolved. Add the juice 
of 1 lime; stir. The key is to taste all the 
ingredients and find a balance. Add more of 
each to your desired taste. If it’s too strong, 
add water by the Tbsp. until it’s just right.  
9. Mix the salad with the sauce in a large 
bowl. Refrigerate several hours before serving 
as a side dish or as a refreshing snack. 

Garlic Rosemary Potatoes

3 lbs. baby red potatoes
1/4 cup extra-virgin olive oil
3 Tbsp. garlic, minced
3 Tbsp. dried rosemary
Sea salt, to taste 

Shane Webb
— By Melissa Rawlins

CookingNOW

In the Kitchen With
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1. Wash and quarter the potatoes. Drizzle 
with olive oil; mix well. 
2. Add the garlic, rosemary and sea salt. Mix 
well; place into a casserole/Pyrex dish with 
a lid.  
3. Microwave on high for 7-10 minutes, or 
until the potatoes are soft. Let cool; serve as 
a side dish with the meat of your choice. 

4 F’s Salad 
Fall Fitness Fruit Festival Salad. 
 
Salad:
6 cups romaine hearts (or 2 heads 
   of romaine)
1 cup frisée lettuce
1 cup purple cabbage
1 cup spinach
1/4 cup unsalted walnuts, chopped
1/4 cup strawberries
1/4 cup dried cranberries
1/4 cup Mandarin oranges
1/3 cup croutons (optional)
1/3 cup bacon crumbles
1/3 cup feta cheese 

Dressing:
1/4 cup extra-virgin olive oil
1/4 cup dark balsamic vinegar 
 
1. For salad: Chop the romaine. Add the 
remaining ingredients, crumbling in the feta 
to taste. Note: You can adjust the amounts of 
any of the ingredients to your taste. 
2. For dressing: Combine the oil and 
vinegar; mix well. 
3. Drizzle the dressing over the salad. Serve 
as a side or as a main dish, topped with 
grilled chicken or grilled shrimp. 

Pecan Crusted Chicken

2 lbs. boneless, skinless chicken breasts
2 eggs
1/2 cup 2% milk
2 lbs. pecans, finely chopped
1 Tbsp. sea salt
1 Tbsp. white pepper
4 Tbsp. Italian seasoning

1. Preheat the oven to 350 F. Wash and cut 
the chicken breasts to desired sizes. 
2. Crack the eggs into a mixing bowl; beat 
them to make an egg wash. Add the milk; 
beat for an additional 30 seconds. 
3. Add the chopped pecans, salt, white 
pepper and Italian seasoning into a second 
bowl; mix well. 
4. Dip the chicken in the egg wash; 
then dredge it in the pecan mixture. Place 
the chicken on a nonstick, foil-covered 
cookie sheet. 
5. Bake for 90-120 minutes.
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Honey BBQ Salmon
Pairs well with Argentinian Malbec by 
Mendoza or Dry Sparkling Pinot Grigio. 

1 flank fresh salmon
1 oz. local honey
1 oz. barbecue sauce of your choice
   (Mango habanero pleases spicy folks.)
1 Tbsp. chili powder
2 Tbsp. Italian seasoning 

4. Bake for 15-20 minutes, or until the 
salmon flakes.
5. Serve with rice pilaf, salad, cheddar 
biscuits or sourdough. Also goes nicely 
with Rosemary Potatoes or Thai 
Cucumber Salad. 

Pepperoni Rolls

1 can PAM cooking spray
1 large bag mozzarella string cheese
2 6-oz. pkgs. sliced pepperoni
3 regular-sized cans Pillsbury frozen
   biscuit dough

1. Spray a cookie sheet with Pam. Preheat 
the oven to 375 F.
2. Cut the string cheese into 1 1/2-
inch pieces.  
3. Wrap 1 pepperoni slice around one 
piece of cheese. Take 1 biscuit and wrap 
it around the mozzarella and pepperoni, 
rolling it up tightly so the meat and cheese 
are completely covered by the dough.  
4. Place the rolls 1 inch apart on the cookie 
sheet; bake for 15 minutes. 
5. Let cool; serve with garlic butter, marinara 
or herbs & oil.

 1. Preheat the oven to 400 F. Rinse the 
salmon; place the fish on a baking sheet 
lined with nonstick foil, skin side down. 
2. In a bowl, mix the honey with the 
barbecue sauce; microwave for 10-
second intervals until it achieves a 
pourable consistency.
3. Paint the fish with the sauce, giving it one 
solid coat. Sprinkle with chili powder and 
Italian seasonings.

Honey BBQ Salmon
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With strawberries, cake and some of their 
favorite people, Kesha and Nate Cooper 
recently celebrated their 26th anniversary 
of togetherness. Theirs is a love story, both 
personal and public, which has come full 
circle since moving to Mansfield with their 
three daughters in 2018. What the Coopers 
learned in their life together — a coming-of-
age romance they call “our life” — turned 
into lessons they now teach through R. LIFE 
(Responsible Leaders Invading the Future 
Educated). Their nonprofit gives individuals 
the road map to travel the journey of making 
a dream a reality. The youth they mentor 
through R. LIFE are reaping the harvest from 
the seeds of the Coopers’ servant leadership.

The Coopers’ mission evolved as they relocated from 
Milwaukee, Wisconsin, to Atlanta, Georgia, and, finally, 
to Mansfield, Texas. R. LIFE programming is designed to 
strengthen the whole community by addressing the mental 

— By Melissa Rawlins

health issues and lack of career direction many of our youth 
face. Their after-school program, expected to be in 22 schools 
per week, works with children socially and emotionally to build 
their confidence. Teachers and parents see the results. “Our 
life as Team Cooper is about reaching and teaching so many 
people that it becomes contagious, and they are giving back to 
each other,” Nate said. 

“We strategically think of ways to complete the full circle 
by going into high schools and middle schools as well,” 
Kesha said. The Coopers have helped Ashley Edwards, 
Amaris Marreo and Adrian Woods develop such life skills 
as job interviewing, reviewing and maintaining good credit, 
building leadership, finding financial literacy, building future 
goals, improving public speaking skills and the selection of 
college. Mentoring is done in real-life moments. Whether 
at the café outside Market Street, while bowling, over coffee 
at Flying Squirrel or while walking the trails in the park near 
FieldhouseUSA, the Coopers love to share their peace by not 
only listening, but also telling their own stories.

R. LIFE wouldn’t exist if Nate and Kesha didn’t have such a 
good life together. Growing up together in Milwaukee, they’ve 
been an item since they were 15-year-olds. She was with him 
while he participated in a young men’s group called Running 
Rebels, which he credits with “keeping the streets from catching 
me.” He recalls with gratitude the high school teacher who 
took him to peer mediation workshops, and the fact that Kesha 
taught him to agree to disagree. “Our communication is so 



huge in making Nate and Kesha,” he 
said. “We’re two Leos. Where I’m weak, 
she’s strong. She’s bold. I’m bold, and in 
certain areas, she outbolds me.” It’s no 
surprise, then, that R. LIFE teaches youth 
how to deal with conflicts.

 Even when her boyfriend moved to 
Alabama to earn his bachelor’s degree 
in electrical engineering at Tuskegee 
University, Kesha knew marriage was 
their destiny. She told herself, “This 
is not separation. This is my time to 
figure out what I’ll do with my life.” 
Since she had been reared in a family 
of entrepreneurs, Kesha felt confident 
opening a day care, caring for infants 
and children up to 13 years of age. 

The couple remained boyfriend and 
girlfriend while he worked for General 
Electric, and she expanded to multiple 
day cares. “I wanted to learn him as 
a man. I wanted him to learn me as 
a woman,” Kesha said. “The night he 
proposed, he said, ‘We’re going to be a 
successful Black couple, doing what we 
need to do, no bull, having houses, cars, 
children.’ I was like, ‘I’m happy you’re 
addressing it now. Let’s go.’ At the end of 
the day, we chose Team Cooper.” 

By the time the couple married, they 
had bought a duplex together and used 
it to operate Kesha’s third child care. 
Meanwhile, because she had noticed 
the lack of mentoring for young ladies, 
Kesha began developing Smart Women 
Finish 1st (a professional development 
program now operated by R. LIFE). 
Around that time, they also began 
building their own family. 

Their eldest daughter, Na’riah, 12, 
helps them now with R. LIFE curriculum. 
“She’s the age of our mentees, so she 
knows what to talk about, what to say 
during circle time,” Nate explained. “Our 
youngest daughter, Nia, 7, and her sister, 
Ny’lah, 9, both help a lot with activities. 
If we’re making bracelets or painting, 
they’ll come and teach the kids.” 

And when R. LIFE hosts picnics in 
parks, their girls are dancing and helping 
with the music selections while Nate 
deejays. “I’m proud of me and Nate as 
parents. We give our daughters what 
they need emotionally and life skills. 
When I’m with R. LIFE kids, I love them 
just like our real kids. I’m glad God has 
prepared us for this. There are kids all 
over the world who need us.”
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A required minimum distribution (RMD) is the annual 
amount that must be withdrawn from a traditional IRA or a 
qualified retirement plan (such as a 401(k), 403(b) and self-
employed plans) after the account owner reaches the age of 
72. The last date allowed for the first withdrawal is April 1 
following the year in which the owner reaches age 72. Some 
employer plans may allow still-employed account owners to 
delay distributions until they stop working, even if they are 
older than 72.

RMDs are designed to ensure that owners of tax-deferred 
retirement accounts do not defer taxes on their retirement 
accounts indefinitely. You are allowed to begin taking penalty-
free distributions from tax-deferred retirement accounts after 
age 59 1/2, but you must begin taking them after reaching age 
72. If you delay your first distribution to April 1 following the 
year in which you turn 72, you must take another distribution 

for that year. Annual RMDs must be taken each subsequent 
year no later than December 31.

The RMD amount depends on your age, the value of the 
account(s) and your life expectancy. You can use the IRS 
Uniform Lifetime Table (or the Joint and Last Survivor Table, 
in certain circumstances) to determine your life expectancy. To 
calculate your RMD, divide the value of your account balance 
at the end of the previous year by the number of years you’re 
expected to live, based on the numbers in the IRS table. You 
must calculate RMDs for each account that you own. If you 
do not take RMDs, then you may be subject to a 50 percent 
federal income tax penalty on the amount that should have 
been withdrawn.

Remember that distributions from tax-deferred retirement 
plans are subject to ordinary income tax. Waiting until the 
April 1 deadline in the year after reaching age 72 is a one-
time option and requires that you take two RMDs in the same 
tax year. If these distributions are large, this method could 
push you into a higher tax bracket. Discuss your situation 
with a CPA and financial advisor and plan ahead for RMDs to 
determine the best time to begin taking them.

Todd Simmons is a registered representative with, and 
securities are offered through LPL Financial, Member FINRA/
SIPC. Investment advice offered through Advisor Resource 
Council, a registered investment advisor, and separate entity 
from LPL Financial.

What Is a 
Required Minimum 
Distribution?

FinanceNOW



www.nowmagazines.com  37  MansfieldNOW October 2021



www.nowmagazines.com  38  MansfieldNOW October 2021

Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com



www.nowmagazines.com  39  MansfieldNOW October 2021

Sudoku Puzzle

Solutions on page 44

Easy Medium

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



www.nowmagazines.com  40  MansfieldNOW October 2021



www.nowmagazines.com  41  MansfieldNOW October 2021



www.nowmagazines.com  42  MansfieldNOW October 2021



www.nowmagazines.com  43  MansfieldNOW October 2021



www.nowmagazines.com  44  MansfieldNOW October 2021



www.nowmagazines.com  45  MansfieldNOW October 2021




	FC_MAN
	IFC_MAN
	001_MAN
	002_MAN
	003_MAN
	004_MAN
	005_MAN
	006_MAN
	007_MAN
	008_MAN
	009_MAN
	010_MAN
	011_MAN
	012_MAN
	013_MAN
	014_MAN
	015_MAN
	016_MAN
	017_MAN
	018_MAN
	019_MAN
	020_MAN
	021_MAN
	022_MAN
	023_MAN
	024_MAN
	025_MAN
	026_MAN
	027_MAN
	028_MAN
	029_MAN
	030_MAN
	031_MAN
	032_MAN
	033_MAN
	034_MAN
	035_MAN
	036_MAN
	037_MAN
	038_MAN
	039_MAN
	040_MAN
	041_MAN
	042_MAN
	043_MAN
	044_MAN
	IBC_MAN
	BC_MAN

