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Boo!

Ha! Hope I didn’t scare you. I wanted to make sure 
you were ready for the most wonderful time of the 
year: Halloween. Like with all holidays, everyone loves 
something different about it. My best friend loves the 
terrifying horror movies and “scare” events that come 
with the holiday. I have friends who honor the memories 
of loved ones who have passed away at the end of 
October by partaking in religious observances or starting 
to craft ofrendas for Día de los Muertos (November 1-2). 
Since August, a couple of my co-workers have spent 
their time procuring and DIY-ing impressive Halloween 
decor for their homes. I enjoy seeing all of the creative 
costumes people come up with and that long awaited 
chill in the air that I can never seem to plan for when 
putting together my own costume.

	As the decor on store shelves rapidly switches, it’s easy to lose excitement for the 
season and look forward to the next ones. Getting caught up in future holidays can 
cause you to miss the Halloween fun. This month, remember to spend time taking 
part in your favorite holiday activities, and allow the future ones to wait their turn. 

Savor the season like trick-or-treat candy!
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From the field to the sidelines, 
Coach Phillip Tanner inspires his 
team to believe in their abilities.
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“I fell in love with it the first day out on the grass,” Phillip Tanner, Burleson High School’s 
head football coach and former NFL member, admitted. While watching a Little League 
football game when he was in third grade, Coach Mike Phillips approached the young boy 
to ask if he played. “I was like, ‘Nah.’ He was like, ‘I think you should play football.’”

From there, the love affair continued on into high school, when recruiters started attending his games. “That’s when I met 
Rick Stockstill at Middle Tennessee State University.” A new coach at the university, Coach Stockstill inspired Phillip with his 
coaching mindset, and he promised Phillip that he could participate in both football and track as he had been hoping to do. 
So, in 2006, the Dallas native left Texas to play football at MTSU. 

During his time there, he wasn’t thinking about where football could lead him after graduation. “I just wanted to be the best 
college player and the best college student that I could be,” he said. After college, though, Skip Peete, running backs coach for 
the Dallas Cowboys, reached out to him. At first, Phillip thought it was a prank call. When he realized it wasn’t, he agreed to 
play as an undrafted free agent, wanting to prove his athletic skills and, most importantly, to play ball. During his years in the 
NFL, he played with the Cowboys, the Buffalo Bills and the San Francisco 49ers. “I loved every bit of it,” he said. 

In 2016, Phillip decided to transition to coaching. He coached at a couple of schools in Dallas, including his alma mater. 
“Then, Jason Garrett, the head coach for the Dallas Cowboys at the time, called. He was like, ‘I want you on my coaching 
staff.’ I wasn’t even thinking about coaching the NFL. I said, ‘Sure!’” During those two years, his leadership skills grew. “I learned 
so many things. Not only about the game, but about being a transformational coach and coaching the man first. It was eye 
opening that this is my passion. My purpose is to coach.”

While Phillip was there, Jon Kitna, a former Cowboys quarterback and Phillip’s mentor during his rookie year, came on 
to help coach the team. The two bonded over their shared experiences coaching both NFL and high school players. When 
Burleson High School hired him as head coach and athletic coordinator, Jon brought Phillip along with him.

After taking over Jon’s position last year, Phillip recalls people looking at him like he was crazy, since Burleson High School 
had very few successful seasons. “The first week I sat all my seniors down, I asked them, ‘What does a successful season 

— By Emma McKay
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look like for you guys?’ They all 
spoke, ‘Coach, we just want to be a 
brotherhood. We want to play together. 
We want to have fun together.’ And 
that’s what we do.”

Phillip cares more about his kids 
playing with grit and giving their 
best out on the field than what the 
scoreboard reads. “We go out together. 
We fight together. Boom! We start 
winning football games,” he said. With 
each win, his players became more 
encouraged that the hard work the 
coaches asked them to do paid off. 
By putting his kids first, last season 
the team won four out of their 10 
games, when they were projected to 
win none. “This year, the goal is to get 
1 percent better than we were last year, 
and we will.”

He strives to be fair in his coaching. 
“I exemplify the things that I want 
from my kids.” When he tells them to 
run, he runs with them. When they’re 
scrimmaging out in the heat, he’s 
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a track and field program for kids pre-K 
through sixth grade to teach them 
the fundamentals of the sport, give 
them an opportunity to be active 
during the summer and to inspire 
them to pursue sports in high school. 
He hopes to continue the program in 
2026 and begin a summer football 
program as well. 

As Phillip continues to coach the 
Elks, he hopes to make Jaisha, his 
players and the community proud. 
“Every time we take the grass on 
Friday night, we’ll leave the community 
something they can beat their chest 
about,” he said. “I want my kids to 
understand that no matter where you 
want to go, you can get there from 
Burleson High School.”

wearing a hoodie to show them that 
he wants them to get comfortable 
being uncomfortable. “I’m not going 
to ask my kids to put in work, and I’m 
not putting in work,” he said. By being 
out there with the kids, enduring the 
challenges they do, Phillip builds trust 
and respect amongst his team. 

Phillip believes some of the most 
important qualities of coaching are 
consistency, honesty and seeing every 
kid for who they are. “Allow them to 
have a voice, they’ll tell you what they 
need. It’s up to us as coaches to pay 
attention and listen.” By seeing each 

of his 200 kids as individuals with 
different strengths, goals and needs, 
Phillip has created a place of solace 
for them, where they can grow their 
athletic skills and life skills. “We’re 
gonna coach them hard. We’re gonna 
love them harder,” he said.

Although Phillip gets the glory 
around town for being head coach, 
he gives much of the credit for 
keeping his program going to his wife, 
Jaisha. “She’s behind the scenes with 
everything. She is my backbone, my 
strength. It helps me get through a 
tough week or a tough practice, to be 
able to see her on the sidelines. She’s 
phenomenal,” he gushed.

 Phillip and Jaisha enjoy going to all 
of the BHS games they can. “I make 
sure that I’m visible at every sport 
that we have on campus, from tennis 
to golf to wrestling, because the kids 
enjoy that. I believe every kid deserves 
to be supported,” he said. Phillip even 
goes out to Little League games to 
encourage young football players, 
like Mike Phillips encouraged him in 
third grade. 

This past summer, Phillip launched 
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Tomorrow Roofing
5001 FM 1187, Ste. 380
Burleson, TX 76028
(682) 255-7040
aj@tomorrowrar.com
tomorrowrar.com
Facebook: Tomorrow Roofing LLC
Instagram: @tomorrow_rar  

Office Hours: Monday-Thursday: 9:00 a.m.-5:00 p.m.
Friday: 9:00 a.m.-4:00 p.m.

Tomorrow 
Roofing

BusinessNOW

— By Emma McKay

“We want customers that want to work with us. We want 
to do what is best for them and their home,” stated 
Tomorrow Roofing founder Adam Gill. Since its formation, 
Adam and the Tomorrow Roofing team have strived to make 
roofing and restoration stress-free for home and business 
owners by providing quality service, an informed variety of 

options and by working directly with insurance providers to 
ensure all the property damages are appraised properly and 
covered. “It’s important that you have a contractor that will 
go to bat for you. We’ll advocate for you.”

Tomorrow Roofing works closely with customers to ensure 
they’re satisfied with the look and functionality of their home. 
They offer composition roofing, metal roofing, specialty 
roofing, flat roofing and solar panel installations. They carry 
an electrical license that allows them to work on and install 
solar panels. The restoration side of their business allows 
them to transform both interiors and exteriors. Outside of 
roofing, they install gutters, windows and siding and do 
painting, helping you design the home that you envision. 

Whether it’s a new roof or restoration, they treat each job 
and each customer with the same level of care and respect. 
“Every project we do, we have a project manager on-site 
along with a jobsite foreman, and every project undergoes a 
quality control audit.” This attention allows them to 
immediately address any potential issues. “We understand 

As consecutive winners of the SRS 

your local roofer.”
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roofing and construction can be a 
stressful process, and we want to 
make sure we honor our customers by 
taking that challenge on and ensuring 
success.” They work to go the extra 
mile by protecting every property and 
adhering to all safety protocols to 
properly protect homes and families.

“Our experience, service and quality 
are traits that are very unique to us.” 
Adam and his team pride themselves 
on their five-star Google rating. 
“Those reviews reflect how we 
develop relationships with customers. I 
think we do a good job of helping 
people to solve the problems they 
have with their homes.”

Tomorrow Roofing works closely 

with customers to ensure they’re 

satisfied with the look and 

functionality of their home.

Licensed to work in Oklahoma, 
Colorado and Arizona, their 
knowledge has been recognized by 
industry manufacturers and suppliers. 
As consecutive winners of the SRS 
Platinum Contractor of the Year Award, 
“We’re in the top 90th percentile of 
roofing companies in the state of 
Texas, and we are proud of our 
customers for allowing that and for our 
team for making that happen.”

The Tomorrow Roofing team enjoys 
giving back to the community they’re a 
part of. They’ve sponsored the 
Burleson Police Officers Association; 
Burleson Citizens Police Academy; 
and sports programs for both the Elks 
and the Spartans, including football, 
baseball, wrestling and tennis. “We’ve 
also done a lot with USMC Toys for 
Tots, where we donate to children 
annually.” A United States Marine 
Corps veteran himself, Adam also 
makes sure that his business supports 
veterans’ programs, such as the CLC 
Center in Fort Worth, which aids 
freshly out-of-service veterans finding 
jobs and growing their careers.

“We are grateful for the Lord and for 
the folks that give us the opportunity 
to help them,” Adam concluded. “We 
pride ourselves on doing things the 
right way. Thank you for allowing us 
an opportunity to help you and to be 
your local roofer.”
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Zoomed In:
Michelle Davis

The city of Burleson breaks ground for the Burleson Police Department Headquarters Expansion.

Jay Griphen and Patrick Jahn play 
pickleball at Mistletoe Hill Park.

Ryder Cooper, Raelyn Pettijohn, 
Kolton Luce and Walker Cooper play 
trains together.

Fitability personal trainer and cyclist Michelle Davis spent an unseasonably nice 
day cycling on Burleson’s trails. “The city has added so many wonderful trails to 
ride on that are off the road. Along the way, there are water fountains and bicycle 
maintenance tools,” she explained. “It’s just so convenient.”

Over the past few months, Michelle has spent her time studying to acquire her 
real estate license. “[I listen] to the lessons on ear pods while I ride on the trails. I 
usually ride 15 or 16 miles.” 

During her journey, Michelle takes breaks at shady spots. “You meet a lot of 
neat people and see lots of cute little doggies along the way. It’s one of the things 
that’s really enhanced the city.”

By Emma McKay

Around Town   NOW



www.nowmagazines.com  19  BurlesonNOW  October 2025

Good boys and girls (and their humans) 
have a tail-wagging fun time at the 
BRiCk’s Splish Splash Doggie Bash.

Michelle, Mason and Brandon Watson 
attend Center for ASD’s Meet the 
Teacher Night.

John Brooks rests in the shade 
after spending time at the Burleson 
Farmers Market.

Around Town   NOW
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“I’ve been in the kitchen since I was a little girl, learning alongside 
my grandmother,” Chelsea McDonnell shared. “That early start gave 
me a lifelong passion for cooking. It’s my happy place where I can 
decompress, be creative and show love through food.”

Over the years, she has attended cooking classes while traveling 
abroad. “Some of my favorite experiences have been cooking in Rome, 
Florence, Santorini and Paris. Exploring how different regions use 
ingredients and flavors always sparks new ideas that I love bringing back 
to my own kitchen.” Chelsea especially enjoys cooking Italian cuisine. 
She loves making her own sauces and pasta from scratch to share with 
her friends. “Sharing a meal I’ve made feels like one of the greatest acts 
of kindness.”

In the Kitchen with 
Chelsea McDonnell
— By Emma McKay

CookingNOW

10. If the pasta looks too dry, add more 
water, or, if the pasta looks too watery, add 
more pecorino cheese.

Meatballs
Serves 4.

1/3 loaf old, hard bread
1 cup milk
16 oz. ground beef (25% fat)
Half glove of garlic, cut finely
2 fresh organic egg yolks
1/4 cup Parmesan cheese
Parsley, to taste
Salt, to taste
Pepper, to taste

Tomato Sauce:
1 clove garlic
3 Tbsp. olive oil
32 oz. crushed tomatoes
Fresh basil leaves, to taste 
Salt, to taste
Pepper, to taste

1. Soak the old hard bread in the milk. 
When the bread is soaked, squeeze it to 
eliminate the excess milk and crumble it.
2. In a bowl, mix by hand the ground beef, 
fine cut garlic, yolks, coarse crumbled bread, 
Parmesan, parsley, salt and pepper to taste.
3. Divide the mixture into small, golf 
ball-sized meatballs and compact them.
4. For the sauce: Heat the pan with garlic 
and olive oil. Cook until the garlic gets 
gold in color (about 50 seconds). Add 
the tomatoes, fresh basil, salt and pepper 
to taste.
5. Put the meatballs into the sauce; cover 
the pan. Cook them over low heat. Don’t 
touch the meatballs for at least 10 minutes. 
To move the meatballs, use kitchen pliers.
6. Uncover the pan. Cook the meatballs on 
the other side. Cook for another 10 to 15 
minutes until cooked through. If the sauce 
dries out, add some hot water or beef stock.
7. Garnish with Parmesan; serve with 
toasted bread.

Cacio e Pepe
Serves 2.

10 oz. bucatini pasta or thick spaghetti 
2 cups aged pecorino romano cheese,
   grated
Cold water
2 Tbsp. butter (divided use)
Black pepper, to taste 

1. In a pot of boiling salted water, cook the 
pasta until al dente.
2. In a metal or glass bowl, whisk the 
grated pecorino romano cheese with 1 
Tbsp. of cold water.
3. Put the bowl over the boiling water and 
keep whisking, adding cold water 1/4 cup 

at a time until the cheese becomes a 
smooth and dense cream.
4. Reserve 2/3 cup of pasta water; drain 
the pasta.
5. In a large pan over medium heat, melt 1 
Tbsp. of butter. Add a generous amount of 
fresh ground black pepper; toast it for about 
1 minute.
6. Cook pasta at medium heat with the 
mixture of butter, pepper and pasta water. 
Bring to a simmer for about 2 to 3 minutes.
7. When the pasta starts to spread out 
the starch and becomes creamy, switch 
off the heat.
8. Add the pecorino cream and remaining 
butter.
9. Keep mixing all the ingredients until you 
reach the desired creaminess.

Meatballs
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10/11
Founders Day:

Join the Burleson Heritage 
Foundation for a day celebrating 

Burleson’s founding! This 
family-friendly event features 

fun activities including historical 
re-enactments, live music, car 

show, vendors and a Kids Zone. 
Free. 10:00 a.m.-3:00 p.m., 
Mayor Vera Calvin Plaza, 

141 W. Renfro St.

Saddle Up & S’mores:
Enjoy a fun evening of 

instructional country western 
dancing followed by cozy 

s’mores by the fire. A perfect 
date night or a fun girls’ 

night out! Spots are limited; 
registration required. $40 per 

couple. 6:00-8:00 p.m., Russell 
Farm Art Center, 405 W. CR 
714. Register at burlesontx.

com/2888/Saddle-Up-Smores.

10/12 
Annual Fall Festival:

St. Ann Catholic Church invites 
the community to join them for 
a fun-filled afternoon of games, 
delicious food, live music and a 
silent auction. 11:30 a.m.-5:00 
p.m., St. Ann Catholic Church 

100 SW Alsbury Blvd.

10/18
Fall Fest at the Farm:

Activities include a hayride, 
petting donkeys, fall arts & 

crafts, train rides, etc. Free. 10:00 

a.m.-2:00 p.m., Russell Farm Art 
Center, 405 W. CR 714.

10/19
Brazos Chamber Orchestra 

Fall Concert Series:
Bring family, friends and

neighbors to see the Brazos 
Chamber Orchestra perform! 

Free, but donations are accepted. 
7:30-9:00 p.m., Pathway 

Church, 325 NW Renfro St. 
brazoschamberorchestra.org. 

10/25
Crossroads of Texas GO 
TEXAN Country Festival:

Find Texas-made art, crafts and 
culinary favorites at the largest 

one-day event in the state! 

200-plus booths and live music 
on 10-plus stages, including 

country artist Randall King. Free 
admission. 9:00 a.m.-7:00 p.m., 

Downtown Waxahachie.

Boo Bash Festival:
Wear your best costume! 

Pumpkin painting, Country 
Critters petting zoo and 

bounce houses. Free candy and 
games for children under 12. 
Food trucks will have food 

available for purchase. 5:30-
8:30 p.m., Chisenhall Fields, 

500 Chisenhall Park Ln. 
Register for a time slot at 
burlesontx.com/events.
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