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Welcome to the beautiful hues, anticipated time change and celebrations!

		 This month displays the vibrant colors of fall and magic in the air. The days grow shorter, 
and the nights are longer, as we prepare to set our clocks back for daylight saving time, 
gaining an extra hour of much-needed rest. It’s a subtle reminder that time is fluid, and it’s a 
gift to slow down to enjoy the season’s beauty.	
		 There are numerous celebrations in October, including Oktoberfest, Pumpkin Season 
and Halloween. Oktoberfest is a two-week German festival that starts in late September and 
ends in early October. Many places around the world hold Oktoberfest festivities, featuring 
beer, traditional foods, music and dancing. October is also synonymous with pumpkins. 
My husband and daughter enjoy pumpkin-flavored foods and beverages, while others 
visit pumpkin patches to pick out pumpkins for decoration, cooking and photo shoots. In 
addition, Halloween is a time when creativity knows no bounds. Whether you’re carving 
pumpkins, crafting costumes or planning spooky events, this is the month to let your 
imagination run wild. It is a time for both nostalgia and new traditions, where the playful and 
the eerie coexist, making it one of the most anticipated times of the year. 
		 Many people attend alternative “Halloween” events. They desire to have fun with the 
goodies in a safe environment. Choose to celebrate in your unique way, and embrace 
October with a blend of autumnal inspiration and seasonal occasions. So as the leaves fall 
and the air grows crisp, let’s savor every moment that October has to offer.

Warm wishes!
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During National Mental Illness Awareness Month, Jalen Momoh 
talks about his experience navigating his mental health as a 
student athlete and young adult. The purpose of establishing 
this month was to lessen stigma associated with mental illness, 
raise public awareness of it and motivate people to get assistance. 
Numerous communities and organizations host activities, 
disseminate information and encourage conversations around 
mental health and mental illness throughout October.

Jalen Momoh is a former defensive end who attended Lake Ridge High School, where he 
graduated in 2020. During his high school career, he was recognized for his strong defensive 
skills, contributing significantly to his team’s performance. After high school, he continued his 
football career at Southwestern Oklahoma State University as a linebacker. During his college 
career, he developed a reputation for his physicality, defensive capabilities on the field and 
upbeat attitude.

The mental capacity of an athlete, at any level, is frequently on display. However, in 
many instances, emotions are hidden or brought to light when a player does something 
inappropriate. “There are so many things that can have a negative impact on young people 
today — social media, bullying, family dynamics, romantic relationships, academic pressure 
and athletic performance,” Jalen stated. “People often lack the skills or resources necessary 
to handle difficulties. Many of my teammates didn’t know how to express their feelings or 
have a safe place to process their thoughts. However, motivation was a part of my upbringing. 
I enjoyed the positives and learned how to deal with the negatives. To encourage people, I 
began creating positive videos and posting them on different platforms.” 

— By Sandra Walters



www.nowmagazines.com  10  MansfieldNOW  October 2024

While being an athlete, he learned 
to change positions and adapt. This is 
the same in life. “You must prepare for 
transitions. Don’t get stuck when challenges 
arrive. Make adjustments to create a rhythm 
that works for you. When I returned home 
after graduating from college, my parents 
sat me down, and we discussed my new 
responsibilities. I wasn’t the 6-year-old 
who moved into this house in 2006. 
I had become more independent, so I 
didn’t need consistent reminders anymore. 
The kid who left home four years before 
was somewhat there, but not really. My 
obligations were different, and my parents 
talked about insurance, 401(k) and other 
things. There were things my older brother 
and I had to contribute. For example, we 
had to assist with buying groceries. Also, 
I could no longer eat like I was playing 
football. I had to adjust,” Jalen added.

It’s critical to have trusted individuals in 
order to navigate a variety of circumstances. 
Sometimes, all you need to move on to the 
next step in life is to be heard or listen to 
wise counsel. Decide who the safe people 
are for you and your health. If a person 
doesn’t improve you, you might need to 
eliminate them out of your life. Make sure 
that individuals genuinely care about you. 
“I’m fortunate to have parents who will let 
me stay till I’m able to flourish. After saving 
money for three to four years, I plan to 
move out,” he continued.

To cultivate a fulfilling life, start by 
discovering your true identity and nurturing 
a range of interests, such as painting or 
journaling. Explore new possibilities or 
revisit a hobby you stopped. Learning 
to relax is crucial for well-being and 
connecting with diverse people can 

your aspirations, helping you stay aligned 

you’re struggling with your mental health, 
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broaden your perspective. Seek motivation 
by surrounding yourself with exceptional 
individuals and regularly find a peaceful 
spot to recharge. Additionally, listening to 
motivational videos can inspire and expand 
your aspirations, helping you stay aligned 
with your goals and desires.

Jalen Momoh was an athlete the 
majority of his life, but he knew he couldn’t 
play football forever. So, he discovered his 
calling outside of sports, which meant he 
had to talk and learn about things other 
than sports. However, he still uses the 
skills he acquired as an athlete to help 
him respond to hard situations and to 
encourage others. An athlete fights two 
clocks — the game and length of athletic 
career — but everyone has challenges. So, 
he or she must move past them in a well 
thought out manner. After football, Jalen 
ventured into motivational speaking, using 
his voice to inspire. Now he can be found 
at various schools motivating others. 

“I always thought differently. When I was 
a little kid people used to ask me what 
I was going to do, and I would say, ‘I’m 
going to change the world.’ Then, they 
asked, ‘How?’ and I replied, ‘One Momoh 
step at a time.’ Motivational speaking has 
always been an outlet. I started researching 
motivational speakers and discovered 
the top three motivational speakers to 
be Trent Shelton, Eric Thomas and Les 
Brown. I broke down their speeches 
into three points and started speaking to 
myself and giving friends advice. Next, I 
created “Momoh Mondays” and “Moe 
Speaks.” People watched my posts and 
shared them. Then they began saying, ‘I 
appreciate what you’re doing,’ which meant 
I couldn’t stop. I was helping people. I 
have a degree in education, but I wanted 
to be a motivational speaker. I shared my 
desire with a community leader, and I 
recently became a part of the Fellowship of 
Christian Athletes staff. You may find me in 
the DFW community working with teens 
and young adults,” Jalen concluded. “If 
you’re struggling with your mental health, 
get some assistance. You’re worth it!”
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Variations.” This article in which Pellew praised Indians’ art 
of bandhani is one of the earliest records of tie-dying in the 
United States. 

In 1928, The Charm of Color, an informational booklet that 
taught crafters different techniques to use with dyes, had a 
section called, “The Art of Tied Dying.” This section showed 
different ways one could dye cloth by tying off the fabric and 
dipping it into dye baths. Throughout the Great Depression, 
booklets like these were used as inspiration when dying old 
sugar sacks to turn into decorative cheap clothes.

Despite its origins of being an art made by hand, these 
days tie-dyed clothes can be found at almost any major 
retailer. As a way of honoring its history, here are a couple 
of methods that you can use to make your own tie-dyed 
clothes at home!

Supplies:
White 100% cotton T-shirt, washed and damp
Rubber bands
Disposable gloves (optional)
Tie-dye kit, or fabric dye in squirt bottles
Old shopping bags

The Rainbow Swirl Method:
1. Lay your T-shirt out on a flat surface, and decide where 
you want your swirl pattern to go. Pinch the fabric where the 
middle of the swirl will be, then start carefully twisting it into a 
spiral. Once you’ve twisted it, the shirt should resemble a rose.
2. Wrap three rubber bands around the fabric, so they 

— By Emma McKay

When thinking of tie-dye, one is most 
likely to imagine the fashion trend from the 
1960s, whose bright, psychedelic colors 
were used as a form of anti-war protest. 
However, the art of tie-dying has been 
around for centuries and continues to be 
used as a way of expressing oneself.

In the northern regions of India, bandhani was created 
through “plucking the cloth into tiny peaks and binding 
it with thread before applying dye” (Fagan). The patterns 
bandhani created later inspired the designs on western 
bandannas. Bandhani can be traced back to 4,000 B.C., 
making it the oldest known form of tie-dye art.

The Yoruba people of Nigeria used adire — their tie-dyed 
textiles — to signify one’s rank. They would create their 
patterns by pleating their fabric and tying it with thread, then 
dying it in indigo. The creation of adire provides jobs for 
weavers, dyers and farmers even to this day. 

In Peru around 500 C.E., amarra was created. This style 
of tie-dye symbolized cornfields and snakeskin through its 
“gridded design of diamonds with dots in the center” (Fagan). 
In Peruvian murals depicting their history and folklore, 
religious figures and deities wear amarra.

At the turn of the 20th century, Americans began 
experimenting with what they called “tied-dyeing.” In 1909, 
Charles E. Pellew wrote an article for The Craftsman called 
“Tied and Dyed Work: An Oriental Process with American 
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intersect like six pizza slices. Tuck any 
fabric spilling out of the pizza circle into 
the rubber bands. Flatten out the shirt, 
so you can see the middle of your swirl.
3. Wearing your plastic gloves, apply 
the yellow dye onto three of the pizza 
slices. Using the red dye, soak one of 
the yellow triangles and two of the 
remaining white pizza slices. When the 
colors blend, orange will appear. Finally, 
apply the blue dye to the remaining 
white triangle and the red and yellow 
ones beside it. The colors will blend 
to create purple and green, respectively. 
Flip your T-shirt pizza over and repeat 
the process on the back.
4. Let the shirt rest in a plastic bag for 
six to eight hours, then rinse out the 
dye and wash on its own. 

The Two-Colored Swirl Method:
1. Repeat steps one and two of the 
Rainbow Swirl Method to prepare your 
shirt.
2. Apply your two chosen colors of 
fabric dye to alternating pizza slices. 
You can choose two random colors or 
two shades of the same color. Once 
dyed, your fabric pizza should resemble 
the radiation symbol, without the center 
circle. Repeat the dying process on the 
other side of the shirt.
3. Let the shirt rest in a plastic bag for 
six to eight hours, then rinse out the 
dye and wash on its own. 

Sources:
1. Aspiral Design. https://aspiraldesign.
com/frontpage-article/the-brief-and-
colourful-history-of-tie-dye-aspiral-
design/. 
2. Dargo, E.B. (2021, September 7). Fit 
to Be Dyed. Science History Institute. 
https://www.sciencehistory.org/stories/
magazine/fit-to-be-dyed/.
3. Fagan, E. (2023, May 15). Beloved 
yet banned: The surprising history of 
tie-dye. National Geographic. https://
www.nationalgeographic.com/history/
article/beloved-yet-banned-the-
surprising-history-of-tie-dye.
4. Harris, S. & McNeill, S. (2013). 
Tie-Dye 10: How to Make Over 20 
Fabulous Patterns. Design Originals.
5. [Mr. Otter Art Studio]. (2018, June 
7). 4 Ways to Tie Dye – Bullseye, 
Swirl, Stripe, and Ombre [Video]. 
YouTube. https://www.youtube.com/
watch?v=I7rLQJxczL0.
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Kaleb and Jaxon McCoy share their 
smiles as they head off to school.

Jaxon Ritchie traces the letter E at 
school.

Zoomed In:
Kent and Ivey Hegna

Kent Hegna moved to Texas 43 years ago. It must have been difficult at first 
because of all the navy, blue and white, since he and his 98-year-old father 
grew up as diehard Minnesota Vikings fans. Some may describe him as a fanatic, 
especially with his elaborate game room all decked in the colors and logos 
of his favorite team. His uncles and aunts bleed purple, and now so does his 
granddaughter.

Kent said with a smile, “I’m holding my granddaughter, Ivey while displaying the 
pompoms with great pride as she sports her cheerleader uniform to represent our 
team, the Minnesota Vikings!” Weekly he prepares for games in great anticipation 
of getting a glimpse of home and reflecting on old times.

By Sandra Walters

 Sophie Pach, center, performs with the Mansfield Lake Ridge High School Band.

Around Town   NOW

Conner Doll is delighted to be the 
grand prize winner for the summer 
reading program.
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The birthday princess, Analeigh Yater, 
has a blast on her special day.

Erin Jacobs’ heart is full as she and 
her daughters prepare to go to school 
together daily.

These seniors have been playing 
football together since seventh grade.

Around Town   NOW



www.nowmagazines.com  18  MansfieldNOW October 2024



www.nowmagazines.com  19  MansfieldNOW October 2024



www.nowmagazines.com  20  MansfieldNOW  October 2024

Trimlight DFW
info@trimlightdfw.com
https://trimlightdfw.com
Facebook: trimlightdfw
Instagram: @trimlightdfw
(817) 592-5100

Hours: Monday-Friday: 9:00 a.m.-5:00 p.m.

Trimlight DFW
BusinessNOW

— By Sandra Walters

Justin Parr’s entrepreneurial path began at a very young 
age. “I started my first business at the age of 11,” he said. 
“My dad offered a 50/50 deal to help me purchase lawn 
care equipment to get started on my own mowing yards. 
I continued to cut lawns through college.” This is where 
Justin’s business mind was first established. He learned to 
engage with clients at a young age while creating a strong 
work ethic.

“I am a product of Mansfield,” he added. I was born 
and raised here. “I graduated from Mansfield Timberview 
High School, and my parents still live in this area.” Justin 

attended Tarrant County College. Afterwards, he pursued 
a degree in finance at Brigham Young University and was 
hired as an analyst for a development company. While 
he continued to work there, his business mind worked 
in overdrive because he could see everything from the 
owner’s perspective. He considered what he would do next 
in his career.

Justin talked to a friend about a unique way of installing 
lighting and became intrigued, especially since he and his 
wife always loved lights. He used to assist his dad with 
putting the lights on the roof for Christmas. He said, 
“Since my father was scared of heights, I was the only 
one who would jump on the roof to install the lights for 
the holidays.”

Eventually, Justin became the general manager for 
Trimlight in the Seattle area and shortly after was offered an 
opportunity to open his own location in Texas — Trimlight 
DFW. He accepted the challenge. Now, they have been in 

July and, of course, Christmas. 
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business for nearly a decade. “This is 
a family business,” he said. “I am the 
numbers guy, and my wife, McKayla 
Parr, does all of the marketing. Also, 
one of my cousins, my brother and 
aunt work in the business, along with 
an excellent staff.”

Trimlight DFW is an extremely 
unique lighting business. These 
are permanent lights, which can 
be installed at any time of the year. 
From the street, the lights are barely 
noticeable! The staff color matches 
the trim, so the aluminum channel 
installed blends in perfectly with the 
home. Trimlight can be showcased 
during all special occasions and aid 
in celebrating any holiday or sporting 
event, or you can just enjoy the 
beautiful lights all year long. These 
lights can be used as night lights, 
accent lighting or gazebo/patio 
lighting. You may use a variety of 
colors on Valentine’s Day, Fourth of 
July and, of course, Christmas. 

They are easily programmed to 
come on automatically from your 
phone. They can be programmed to 
music, which can be heard inside or 
outside of the house, and different 
transitions and effects can be created 
to accommodate any customer. If you 
install Trimlight, you will receive a 
lifetime warranty and never have to 
install lights again. Justin said with a 
smile, “We save clients time, money, 
their lives, occasionally even improve 
marriages. We want to make the 
world a brighter place, one home at 
a time.” Schedule with Trimlight DFW 
today, and never put up Christmas 
lights again!

If you install 
Trimlight, you 
will receive a 
lifetime warranty 
and never have 
to install lights 
again.
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4.

4 eggs

4.

powder; stir until all the ingredients are 
smoothly mixed.
4. After the sauce is mixed, drain the 
browned ground beef, and add it to the 
sauce. Mix until the ground beef is covered 
in the sauce.
5. Place 1/4 cup of the filling into each 
molded biscuit.
6. Spread the cheddar cheese on top, 
covering each muffin.
7. Bake at 375 F for 18-20 minutes, or until 
golden brown. 

Pecan Pie

3 eggs
1 cup sugar
Light corn syrup
1/4 cup butter, melted 
1 1/2 cups pecans, chopped
1 Pillsbury Pie Crust

1. In a large bowl, beat the eggs until smooth.
2. In the same bowl, slowly add the sugar 

Farmhouse BBQ Muffins

1 can buttermilk biscuits 
1 cup cheddar cheese, shredded

Filling:
1 lb. ground beef
3 Tbsp. brown sugar 
1/2 cup ketchup
1 Tbsp. apple cider vinegar
1/2 tsp. chili powder

1. Flatten each biscuit into a 5-inch circle. 
Grease the sides and bottoms of a muffin 
pan. Place the flattened biscuit dough in the 
greased muffin pan, covering the bottom 
and sides. 
2. For filling: Place a pan over medium 
heat; add the ground beef to the pan. Cook 
until browned; reduce the heat to keep the 
meat warm.
3. In a separate bowl, add the brown sugar, 
ketchup, apple cider vinegar and chili 

“From a young age, I remember my Mimi in the kitchen cooking for 
holidays and during family get-togethers. I was often found by her side, 
learning everything I could. Now that I’m older, I realize I learned more 
than I could have ever imagined,” Julie Mason said.

Once a week, she arrives at Mimi’s house to try new recipes and repeat 
old ones. Along the way, they create memories, as Mimi takes immense 
pride in every meal she cooks. “Cooking for our family is one of her 
greatest pleasures. I look up to her, not only for cooking but in life as 
well,” Julie said. “We both cherish our time in the kitchen together.”

Julie Mason and 
Billie Jo Mills
— By Sandra Walters

CookingNOW

In the Kitchen With
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until combined. Add the corn syrup, 
butter and pecans. Mix until smooth 
and combined. 
3. Place the piecrust into a pie dish.
4. Pour the filling into the piecrust evenly. 
Wrap the edges with foil to prevent burning. 
Leave the foil on for the first 35 minutes, 
then take it off for remaining bake time.
5. Bake at 350 F for 45-50 minutes. When 
the middle is solid, the pie is done.

Dairy Delicious Dip

1 18-oz. pkg. cream cheese, softened
1/2 cup sour cream
1/4 cup sugar
1/4 cup brown sugar
1-2 Tbsp. maple syrup, or to taste
Fruit of your choice, sliced

1. Place the cream cheese and the 
sour cream in a large bowl; mix until 
smoothly combined.
2. Slowly mix in the sugar and brown sugar. 
Once combined, add the maple syrup. 
3. Serve with sliced fruit.

Banana Nut Bread

2/3 cup butter
2 cups sugar
4 eggs
3 cups flour
2 tsp. baking soda
2 tsp. salt
6-8 ripe bananas
1 cup nuts of your choice, chopped

1. In a large bowl, cream together the butter 
and sugar. Add the eggs; mix well. 
2. Add the flour, baking soda and salt. 
Continue to mix until evenly combined.
3. In a separate bowl, mash the bananas 
into a creamy texture.
4. Combine the mashed bananas into the 
flour mixture; mix until smooth. 
5. Add the nuts; fold them into the 
mixture. Place the mixture into a greased 
loaf pan. 
6. Bake at 350 F for 30 minutes. 

Papa’s Fudge

1 3-oz. pkg. semi-sweet chocolate
   chips
1 14-oz. can Eagle Brand Milk
Salt, to taste
1 1/2 tsp. vanilla
1 Tbsp. butter
1 1/2 cups nuts of your choice,
   chopped

1. To a heavy saucepan over low heat, 
add the chocolate chips and milk; melt 
together. Once melted, remove from the 
heat; set aside. 
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2. Stir in the salt, vanilla, butter and nuts. 
3. Line an 8-inch square pan with waxed 
paper; spread the mixture evenly in the pan.
4. Chill for 2-3 hours in refrigerator 
before serving.

BBQ Hawaiian 
Pineapple Chicken 

6-8 chicken breasts
1 1/2 cups barbecue sauce
1 12-oz. can pineapple chunks

Olive oil, for greasing pan 
Salt, to taste
Pepper, to taste

1. In a large bowl, add the chicken and 
barbecue sauce. Coat the chicken well on 
both sides with the sauce.
2. Once they are coated, pour the can 
of pineapple on top of the chicken 
breasts; mix. 
3. Wrap the bowl in plastic wrap; place in 
the refrigerator for 2 hours. 
4. After the two hours have passed, coat 
the bottom of a 13x9-inch pan with olive 
oil. Place the chicken breasts in the pan. 
Sprinkle with salt and pepper, to taste.
5. Bake in the oven at 375 F for 30-40 
minutes, or until fully cooked.

Creamy Fruit Salad

1 8-oz. container cottage cheese
1 16-oz. carton Cool Whip
1 pkt. orange Jell-O 
1 1/2 cans Mandarin oranges, drained
1 10-oz. can crushed pineapple, drained 

1. In a large bowl, mix together the 
cottage cheese and Cool Whip until 
smoothly combined.

2. Once mixed, add the orange Jell-O; 
combine until mixed thoroughly. 
3. Add the drained Mandarin oranges and 
crushed pineapple to the same bowl; 
combine until mixed well. 
4. Cover with plastic wrap. Place the bowl 
in the refrigerator for 1 hour, or until chilled.

Pecan Pie
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As interest rates have increased recently from the historical lows of the early 
2020s, the popularity of CDs has also grown. But dividends have acquired 
renewed respect lately as well. The ability of dividends to provide income and 
potentially reduce the impact of market volatility can be attractive to investors. 
As investors approach retirement and begin to focus on income-producing 
investments, the long-term demand for high-quality, reliable interest and 
dividends could increase. If dividends are reinvested, their impact over time 
becomes even more dramatic as reinvesting dividends allows you to buy more 
shares of the dividend-paying stock. Dividends may also be a reliable indicator 
of a company’s financial health. Finally, many dividend-paying stocks represent 
large, established companies that may have significant resources to weather 
an economic downturn — which could be helpful if you’re relying on those 
dividends to help pay living expenses. On the other hand, FDIC insured CDs or 
bonds issued by municipalities can provide steady income without exposure to 
the stock market. 

Interest rates can fluctuate rather quickly when the Fed is in a period 
of adjusting. Sometimes, investors may want to lock in a longer-term CD 
or bond when considering income producing investments. Financial and 
utility companies have been traditional mainstays for investors interested in 
dividends, but other sectors of the market also have begun to offer them. 
Dividends paid on common stock are not guaranteed; a company’s board 
of directors can decide to reduce or eliminate them. A company’s dividend 

can fluctuate with earnings, which are influenced by economic, market and 
political events. However, a steadily growing dividend is generally regarded 
as a sign of a company’s health and stability. For that reason, most corporate 
boards are reluctant to send negative signals by cutting dividends. That isn’t 
an issue for holders of preferred stocks, which offer a fixed rate of return paid 
out as dividends and in some cases, interest. However, there’s a tradeoff for 
that greater certainty; preferred shareholders do not participate in any company 
growth as fully as common shareholders do. If the company does well and 
increases its dividend, preferred stockholders still receive the same payments. 
The term “preferred” refers to ways in which preferred stocks have favored 
status. While dividends are typically paid quarterly, interest on CDs and bonds 
is usually paid semi annually or even at maturity.

Investing in dividend-paying stocks isn’t as simple as just picking the highest 
yield. If you’re investing for income, consider whether the company’s cash flow 
can sustain its dividend. Also, some companies choose to use corporate profits 
to buy back company shares. That may increase the value of existing shares, 
but it sometimes takes the place of instituting or raising dividends. If you’re 
interested in a dividend-focused investing style, look for terms such as “equity 
income,” “dividend income,” or “growth and income.” Also, some exchange-
traded funds (ETFs) track an index containing dividend-paying stocks, or one 
based on dividend yield. Diversification is an important aspect of investing. As 
with any investment, consult your financial advisor and your tax professional 
before investing.

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.
Dividend payments are not guaranteed and may be reduced or eliminated at any time 
by the company. Investing involves risk, including possible loss of principal.

Interest or Dividends?

FinanceNOW
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