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Editor’s Note
Happy Thanksgiving Waxahachie,
I can hear my father-in-law now as he expresses his
feelings about the upcoming season. He always says, “I
just love this weather!” It is his way of welcoming the
cooler temperatures, while marking the promise of
family gatherings to come. It always makes me smile.
The Waxahachie Downtown Merchants Association, along with the Chamber
of Commerce and Visitor’s Bureau, knew what they were doing when deciding
to showcase the “best of the best.” A dozen homes, ranging from the Victorian era
to modern day 2008, will be fully dressed in their Christmas finery just in time
for the Thanksgiving holidays during the Candlelight Home Tour beginning
November 28. For more detailed information, call the Chamber office at (972)
937-2390.
Tell your loved ones how much they mean to you and do not forget to count
your many blessings!
Sandra McIntosh
WaxahachieNOW Editor

P.S. Do not forget to vote on November 4!
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Always

Giving
— By Sandra McIntosh

D

Dinah Weable is a giver, not a taker. Just ask her
husband, Ray. “She is the most unselfish person I’ve
ever met,” he said, pride for his wife apparent in the
tone of his voice. “She is always there for others.”
However, there came a time in November of 2001,
when the roles between giver and receiver were reversed.
The report Dinah received from her annual
mammogram commenced a time in her life
where she had to relent and allow her friends
and loved ones to do for her.
After a biopsy, the spot found in the initial
procedure was diagnosed as breast cancer. Two
months later, Dinah underwent the surgery
necessary to save her life which allowed her to
walk on the road to recovery called survival.
“Ray attended all the other visits following
the questionable mammogram,” she stated.
“He’s been with me through it all. I’ve been
blessed with Ray.” Needless to say, Ray feels
the exact same way about her.
During the ordeal, Ray felt as if the rug had been pulled
www.nowmagazines.com
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out from underneath his feet. “When we first heard the word
cancer, I felt as if our lives were ruined. I thought I might
loose the only person who means the
world to me,” he said. “I wondered what
she was going to have to go through. She
didn’t deserve this.” As a wife, mother and
worker, Dinah has always made herself
available at work and at home. One of the
strongest qualities in Dinah is the selfless
way in which she gives to others. “She never
expects anything in return,” Ray added.
When the word cancer finally sunk in,
Ray needed to talk to his friends about it.
One of the first individuals he talked to
was A.P. McEvoy. A.P., some 40 years
earlier, had gone through the same ordeal with his own wife.
“The first thing he asked me was how I was doing,” Ray said,
WaxahachieNOW November 2008
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adding that no one had ever asked how
A.P. was doing when he was walking
through his wife’s cancer as the man of
the family. “That one question meant
the world to me.”
“I was a bit more reticent to talk
about my problems,” Dinah said.
“Where Ray needed to talk about it, I
needed more time to adjust to the
changes the diagnosis was going to
make.” More than anything, Dinah
realized many others were now going
to be there for her, but it was not easy.
“Like I said, she’s always thinking
about someone else,” Ray noted.
“When they were rolling her back

“Not only does the luncheon
celebrate life, it also does
a great deal to educate women,
as well as men, about the
need for annual mammograms

and the importance of

early detection.”
from surgery to her room, the first
thing she asked me was if I’d taken my
medicine. Here she was returning from
major surgery, and all she was worried
about was me.”
Once the cancer was removed and
the reconstruction surgery was complete,
the road to recovery was swift. Dinah
was able to return to life as she and Ray
remembered before her life-changing
diagnosis. “I was invited to go to the
Joanie Hatcher Memorial,” Dinah said,
explaining the annual event was held
in Dallas for breast cancer survivors.
Her excitement over the Dallas event
was the catalyst of an idea that quickly
began to brew in Ray’s mind.
www.nowmagazines.com
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“Waxahachie didn’t have anything like
this,” he explained. “I couldn’t get it
off my mind.”
It was something he had to share
with someone else, so he talked to
Charlene Pitts and Linda Smith. “I
approached them at church with the
idea of a luncheon right here in
Waxahachie,” he remembered. They
wasted no time jumping on the band
wagon. “I was so thankful for Dinah’s
recovery,” he added, with emotion
welling up in his eyes. “I wanted the
two of us to be able to celebrate life
and survivorship with others.”
The Dinah Weable Breast Cancer
Survivors Event just held its fourth

Committee members and breast
cancer survivors Pat Smith, Diann
Wilson, Dinah Weable, Sherry Dyess,
Annette Cooper and Linda Williams.

annual Pink Ribbons and Hearts
Luncheon last month. Not only does
the luncheon celebrate life, it also does
a great deal to educate women, as well
as men, about the need for annual
mammograms and the importance of
early detection. What started with 40
survivors the first year has grown to
include more than 100 attendees now.
“It has grown at a tremendous rate,”
Ray said. “The people involved work
tirelessly.” The one word that best
describes the committee that makes
this happen is “hero.” “They’re all heroes
in my book,” Ray said, as Dinah nodded
her head in agreement.
Committee members, who are
also considered the foundation of the
organization, include: Sherry Dyess,
Don and Diann Wilson, Linda Williams,
Pat Smith, Laurie McPike Moseley and
Jim and Annette Cooper. With the
increase in attendance, the need for an
underwriter was fulfilled by Jeff Frazier
www.nowmagazines.com
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at Vintage Bank and Jay Fox with
Baylor Medical Center as a sustaining
sponsor. “The financial help of so many
have made the event the success it is
today,” Dinah said. “So many people
have come up to Ray and given him
monetary donations for the event.”
The luncheon started something
that has grown to include a partnership
between Hope Clinic and Baylor
Medical Center. “The committee and
I came up with an idea,” Dinah
explained. “We wanted to somehow
finance mammograms for those who
were unable to afford them.” To make
this possible, Mackie Owens, director
of the clinic, was promised $6,000
toward mammograms for the physical
year from the Dinah Weable Breast
Cancer Survivor Event. Since November
of 2007, more than 90 digital
mammograms have been performed
at Baylor Medical Center. “They’re
helping others through early detection,”
Ray said. “They’re saving lives.”
The newest venture to come out of
the luncheon was mentioned during a
phone call from Jeff Allen, the public
relations representative from Baylor.
“He wanted to know what I thought
about butterfly releases,” Dinah said.
The idea was simple — each attending
survivor would release a butterfly. “The
butterfly is a symbol of hope and new life
taking flight,” Dinah enthused. “What
better way to honor our survivors?”
No longer shy about her battle with
cancer, Dinah has been speaking publicly
and in the privacy of her home to others.
Speaking about her personal experience
has helped in the education process.
“Cancer is no longer the death sentence
it once was,” she stated. “Getting the
word out has grown awareness to levels
we could only have imagined.”
As survivors, the ton of bricks once
lying heavily on the couple has been
lifted, and for that they are grateful.
The diagnosis did nothing to change
the way they lived, but it did change
their appreciation for life. Now, life has
returned to normal. “Dinah is back to
helping others,” Ray laughed. “For her,
it just comes natural.”
www.nowmagazines.com
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Bringing
the

Past
to

Life

— By Jaime Ruark

B

Brad and Lorinda Yates believe in the beauty of the past.
When they moved into their current home in September of
last year, they knew they had a huge job, and a huge opportunity,
ahead of them. The three-story, five-bedroom, three-full and
two-half-bath building they now call home sat vacant for
almost 30 years and was scheduled to be demolished. The
couple stepped in and saved the structure from being bulldozed.
Their visionary actions have given Waxahachie another
beautifully restored historical house and their family a home.
Anyone who has driven through town can recall how
run-down the edifice had become, prompting some to say the
house, built in 1904, looked haunted. “It took nine months
to complete the process of moving in,” Brad recalled. “It was
pretty bad. In fact, when we went to get our water service,
the last record they had of water here was from ’74. From
some of the records we’ve found, this place had a number of
roles through the years. At one point it was a boarding house
for the wives of soldiers during the wars.”
Today, the house is picture perfect, the porch, with its
contrasting white columns and numerous rocking chairs,
inviting friends and family to sit and relax as the people of

www.nowmagazines.com
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Brad and Lorinda Yates
At Home With

town drive by. “We looked at this
house back in ’95 because it was for
sale then. The Donovans were the
previous owners. They actually built
this house, and the family was selling
it for commercial property. It sat for
sale for so long [that] it was getting
run down, but in ’95 it was just too
much of an undertaking for us. We
hadn’t been married for that long, and
we were getting ready to have a baby,”
Lorinda explained.
Time passed, and when the
opportunity again presented itself,
the couple was ready for the challenge.
“Just a week before the Donovans’
attorney called, we had decided to sell
the house we were living in and we were
ready for a new project,” she continued.
“The timing was just perfect. We
couldn’t believe it.” Brad and Lorinda
www.nowmagazines.com
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are no strangers to the restoration
process. With their company, Colonial
Restoration, they have made salvaging
the past their business and livelihood.
They love to bring their work home
with them. “Brad likes to save things
and he loves a challenge. We really
enjoy old houses,” Linda shared. “There
are so many here in Waxahachie that
are so beautiful and we just hate to see

Page 16

them destroyed.”
The Yates were careful throughout
the restoration process to keep the
building as authentic and original as
they could. “If you want to be noted as
a historical property, you can’t change
the front facade or the curbside appeal.
You have to have original windows and
you can’t change the doors,” Brad said.
The original gorgeous stained wood of

www.nowmagazines.com
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the floors and doorways determined
Lorinda’s decorating color scheme, as
did a piece of salvaged bead board Brad
found and used for their bar area,
which has alternating hues of blues,
grays and browns. “That’s one thing
we do a lot of in our demo process —
we save a lot of stuff and try to
incorporate materials back into houses
in some way or another,” Brad added.
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The couple was also able to incorporate
many things they had dreamed of
having in a home, from the backyard
oasis with its pool and kitchen/barbeque
area to the spacious, open kitchen and
sitting area where the family spends
much of their time. “This floor plan is
so open, it’s perfect for entertaining.
There are always people here, and we
love that,” Lorinda expressed.

Page 18

“I got to do a lot of things with this
house that I hadn’t gotten to do before,
challenging stuff like the basement
wine cellar. I’m pretty proud of that
cellar,” Brad smiled. The couples’ love
of restoration is often expressed in
original and artful ways, and the door
to the basement is an actual jail door
from one of the original town jails. “I
found that door years ago, but it took

www.nowmagazines.com
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me a long time to convince the guy
who had it to sell it to me. I knew I
wanted it for my wine cellar,” he
added. The cellar, air-conditioned to
the perfect wine-chilling temperature,
is indeed a thing to be proud of. Row
after row of wine bottles rest in wooden
racks waiting to be enjoyed. A table,
perfect for romantic dinners, is set in
the very center of the room.
Lorinda’s love for antiques is evident
throughout the house, with old
photographs in their original frames
gracing the hallways and walls, and
grand old tables and chairs with
markings that tell stories of years of
love and use. “I love antiques, so most
of my décor is that. I love to collect
things,” Lorinda said. She shares the
salvaging passion with her husband and
clearly has a knack for melding the old
with the new; thus the master bath sports
an antique claw-foot tub, one of two
original to the house, sitting on a heated
tile floor next to the walk-in shower.
Even 12-year-old Kaily and 10-year-
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old Grayson have bedrooms displaying
their mom’s artful blending of past and
present. “They’ve gotten used to us,”
Brad laughed. “We’ve lived in eight or
nine houses since we’ve been married,
so they’re used to moving, but this
house, I think, has been home to them
more than any of the others so far.”
Kaily and Grayson were allowed to pick
out their bedrooms when they moved
in. Kaily loves her room, decorated in
soft greens and floral pinks because she
has her own bathroom and an enormous
closet built for a princess, while Grayson
picked his room because it had a fireplace,
one of six original to the house.
The couple decided to make the
third story their media room after the
remodeling process had begun. “They
had cut a hole in the ceiling downstairs.

www.nowmagazines.com
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Lorinda crawled up a ladder and looked
around and said, ‘We have to use this
space!’” Brad remembered. The media
room, with eight theater chairs, is
Brad’s favorite place during football
season and is used as a family hangout
during the winter. The game room,
stocked with multiple old video and
pin ball games, as well as a shuffleboard,
is located above the garage.
The home is truly a restoration of
beauty, with past and present meeting
in a gorgeous way. “I’m just thankful
we were able to do something with the
house,” Lorinda said, “because a lot of
people have memories tied to this place.
I would’ve hated to see it torn down. I
like to see the old houses in town saved,
because that’s our history and that’s
what Waxahachie is known for.”

www.nowmagazines.com
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T

The room is completely silent. All eyes are on him,
but his focus is elsewhere. Chords, harmonies,
progressions and rhythms come together as one
unified arrangement to his ears — the sound of complete
bliss. This is how classical guitarist Stacy Arnold
described his state of mind during his performances.
His energy and passion are fueled as he does what he
loves to do. “When I play, I am completely engaged,”
he said. “It’s a wonderfully addictive and satisfying
feeling. If I don’t perform every so often, I have this
burning in me that has to get out.”
Characterized by its historic, classical, Spanish-oriented
repertoire and technique of plucking with fingers
instead of a pick, classical guitar is by far Stacy’s forte.
His strong affinity for this discipline congealed while
he was in college, but this Mississippi native admits he
has been a music enthusiast practically his entire life.
“I have been interested in music since I was about a
year old,” Stacy said. “Every Christmas, I knew I was
going to get some type of instrument, because I had an
infatuation for instruments from my earliest memories.”
But it was not until the age of 13 that Stacy had
his first defining moment. “My grandmother took
me to get my first guitar when I was in eighth
grade,” he recalled. “When
the guy pulled the guitar off
the wall and played a few
things, I thought, That’s
what I want to do. This is my
thing.” Holding his electric
guitar in his hands, a zeal
was ignited. Stacy said he
picked up the guitar and
never put it down.
Through books and teaching
videos, Stacy taught himself
to play the guitar in high
school. After graduation, he
headed off to college to pursue
music. Still, it was not until
his junior year that he began
classical studies. However,
after four years of college — two at a community
college in Mississippi and two at Belmont University
in Nashville, Tennessee — Stacy found himself at a
crossroad. “I found myself not knowing where I wanted
to take guitar,” he admitted. “So in 1990, I dropped
out of college. I was not quite ready to graduate. For
me to let go of the program and step back for a bit
felt really good. It took the pressure off me, because I

Classical
Six-stringed

Style

— By Danielle Parker
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was unsure of some things.”
Stacy decided to take somewhat of a
sabbatical. Yet, even as he attempted to
regain focus, he never stopped playing.
“After about a five-year hiatus, my
conscience started messing with me,”
Stacy said. “I felt like it was a divine
calling saying, ‘I’ve given you this talent,
but you are not using it.’ So I started
playing around town, and things just
started picking up again. Every time I
got done playing a performance, I was
ready to play again as soon as I could.”

“When the guy
pulled the guitar off
the wall and played a
few things, I thought,

That’s what I
want to do. This
is my thing.”
Truly realizing this was his calling
in 1997, Stacy decided to finish his
degree. Soon after, he graduated with
a bachelor of music degree in classical
guitar performance from Middle
Tennessee State University. Not too
much later, his studies brought him to
Dallas, where he earned a master’s of
music from Southern Methodist
University in the spring of 2003.
Even though Stacy has an extensive
background in music, having studied
the trombone and vocal performance,
among his many musical intrigues, none
pulled his heartstrings like the guitar.
“Out of all the different instruments I
have played, guitar has always been my
obsession,” he said. “It’s the only
instrument that I have been content
with my progress. I am always pushing
myself and trying to get better, but at
the same time, it’s satisfying. I love the
www.nowmagazines.com
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sound of the instrument and I love just
the physical sensation of playing it.”
With such a passion for his talent,
Stacy also enjoys sharing that fervor
with others. Since receiving his master’s
degree, he has taught at Southwestern
Assemblies of God University in
Waxahachie and North Central Texas
College and is currently the professor
of guitar at Trinity Valley Community
College and Navarro College campuses
in both Waxahachie and Corsicana. In
addition to teaching, Stacy performs
anywhere from Dallas to Georgia in

wine shops, at weddings, restaurants,
churches and his personal favorite, solo
concerts. “That’s the big part of what
I do,” he said. “There is nothing like
sitting in a church or concert hall,
playing a set program with no one
talking; they are just strictly listening
to you. That is the highest point of
what I do.”
So what is next for Stacy Arnold?
“Professionally, my aim is to attract
students and talent locally,” he said.
“Performance-wise, my ambition is to
become locally, nationally and even
internationally recognized, encompassing
CDs, DVDs and recordings as my
schedule allows it.” On his way to the
top, Stacy has determined to never
become stagnant, but to continually
progress in what he called his purpose.
“Even when I am 70 years old, I’ll still
want to get better,” Stacy said. “It’s this
place where you’re satisfied where you’re
at, but you’re not; you’re content where
you’re at, but you want to go farther.
That’s what it takes to grow.”
www.nowmagazines.com
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Balance
Harmonious
— By Sandra McIntosh

A

Almost everyone has a dream for their life.
Some individuals are daydreamers, while others
work a lifetime making a single dream come
true. For many, the desire to dream big comes
at a young age. Such was the case with Deirdre
Teasley and her passion for horses. “I went to my
first Lippizan show at the age of 7,” Deirdre
remembered. “We sat down in what is now home
to Joel Osteen’s church in Houston to watch the
horses present the specific movements famous
within the sport of dressage.” It was a regal
performance that grabbed Deirdre by the
heartstrings and never let her go. “I begged
my parents for riding lessons,” she said, adding
that the lessons she took as a youngster were
sporadic. “I had to fit them in with ballet, tap,
jazz and gymnastics.”
Deirdre’s dream was not fulfilled until about six years ago.
She finally took a leap of faith while sitting behind her
computer. “I was a graphic design artist,” she said. “That
day, I’d been at my computer
for 10 hours, and I decided
I’d had enough.” Granted, the
long days at work afforded her
a fancy car and “lots of nice
stuff,” but all those “things”
gave her no pleasure at the
end of the day. “I wanted to
do something, so I put my
foot down,” she stated. “I
started doing the research on
the Internet.” She began reading
about the Andalusian, one of
the oldest breeds of horses, also known as the Purebred
Spanish Horse, recognized for their high-stepping gait. She
also started taking dressage lessons in Conroe, Texas, on a
daily basis. Dressage is an equestrian event in which a trained
www.nowmagazines.com
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horse executes precise movements in response to the rider’s
almost impreceptible signals. “I felt like I’d gotten such a
late start,” she said. “I had to play catch-up!”
After about 10 months of searching,
Deirdre found her first Andalusian — a
gray mare named Belleza, which simply
means beauty in Spanish — which she
boarded until she purchased her own ranch
and stables in North Texas. “She was the
most perfect looking gray mare,” Deirdre
said. “She was a trained 6-year-old when I
bought her, and pregnant to boot.” Months
later, the foal was born. MiQuerida, meaning
my beloved in Spanish, was raised and trained
solely by Deirdre. She was able to put all she
had learned from her reading, traveling and
riding into a hands-on method of working with MiQuerida, while
also teaching her mother, Emily Teasley, how to handle and
halter the horses with ease when the need would arise.
As her dream turned from research to reality, Deirdre began
WaxahachieNOW November 2008
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working with Matt McLaughlin, who
had been the head trainer for the Royal
Lipizzan Stallions for years prior to
their partnership. While she works
diligently in Waxahachie with three
Andalusian mares, two paint draft
mares, two rescued horses and one mini,
Matt trains the three Andalusian stallions
the two own together at his home in
Florida, while also teaching clinics all
over the country. “When I started
working with Matt, I trained every
day for 18 months,” she recalled. “I
rode six horses per day. What I learned
from Matt in that short time was
invaluable and priceless. It would have
been years of training for someone else.”

“If I were to believe anything
else, I’d consider myself

to be a hobbyist.”
When riding and competing, the
rider has to be just as strong as the
horse. “The rider needs to be athletically
inclined,” Deirdre said. “They need to
feel what they are doing is more than
just a hobby. It takes endurance and
strength to excel. I’m constantly pushing
myself.” Riders also have to be sensitive
and patient with their horse. “The rider
must interpret what their horse is giving
www.nowmagazines.com
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them,” she explained further. “You can’t
have an ‘I want it now’ attitude. You
can’t train and ride dressage without
patience.” The mood of the rider is also
paramount in the success of the pair.
“In the fall and winter, I ride longer,
but in the summer and when the horses
are pregnant,” she added, “the rides are
shorter and less frequent. The horses
sometimes need a break, too.”
Each horse of the Andalusian breed
has the same starting ability. They can
all be taught the fundamentals of
dressage, which is the art of riding with
the horse instead of against the horse. It
is being able to find the harmonious
balance between the horse and rider.
“For the horse, it’s all about learning
to put the weight on the haunches
from the forehand, so they are able to
complete the elevated movements
customary with dressage,” Deirdre
said. “The attitude of the horse is also
very important in moving up to the
highest level of dressage, the Hauté
Ecole. They [the horses] can be taken
to their level. Not all horses and riders
will become Grand Prix competitors.”
Deirdre competes with all three of
her mares, including Belleza. As an
amateur, she performs two different
dressage tests per day atop each horse.
An average weekend show will mean
no fewer that 12 rides, the overall
number of riding lessons she
remembers as a child. Currently,
Deirdre and Belleza are competing at
the third level. “But, she’s schooling all
FEI [Federation Equestrian International]
movements,” Deirdre added, further
explaining that these movements are
found at the International levels of
competition. “My goal is to compete
at the Grand Prix level. If I were to
believe anything else, I’d consider
myself to be a hobbyist.” It has become
harmonious balance at its best, for both
horse and rider. “She [Belleza] changed
my life,” Deirdre enthused. “She was
the horse of my dreams.”
www.nowmagazines.com
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No Longer Tied Down
— By Sandra McIntosh

Billy Joe and Larry Cooke are enjoying C & C Refrigeration’s 39th year in Waxahachie.

C

C & C Refrigeration, conveniently
located at 1400 Ferris Avenue, has been
independently owned and operated since
its doors opened to the public in 1969.
Billy Joe Cooke had been working in
the engineering department at Tyler
Refrigeration for 19 years prior to his
decision to start a company of his own.
“I was installing car air conditioners on
the side, while working full time at
Tyler. I liked to be outside working
with my hands,” Billy Joe remembered.
“I was unable to keep my mind on my
drafting responsibilities because I
wanted to be outdoors. I no longer
wanted to be tied to a desk.”
The company, now in its 39th year
of service to the Waxahachie community
and beyond, has offered Billy Joe the
freedom he was looking for. For the
last 33 years, he has been sharing the

heating, air conditioning and refrigeration
responsibilities with his eldest son, Larry.
Larry’s younger brother, Bryan, was also
part of the team until his untimely
passing five years ago. “He does the
load calculations and job quotations,”
Larry said, referring to his father.
“Larry does most all the refrigeration
work,” Billy Joe interjected.
Residential, commercial and
institutional customers get the full
package when dealing with C & C
Refrigeration, a premier Lennox
dealership. The company, which staffs
anywhere from 7 - 15 employees
depending on the season, not only offers
new installation, but also takes great
pride in servicing and maintaining
existing heating, air conditioning and
refrigerated units. “The guys who do
the installations are hardworking,”
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Larry stated, adding that the summer
heat can be overbearing at times. “We
are dedicated to our customers. Our goal
is to provide them with the best solutions
to their heating and cooling needs. We
sell the best and service the rest!”
It is quite common for Billy Joe and
Larry to talk to a customer, return to
the office and design systems that are
customer-specific. Judy Wilson and Lori
Vantreese, office manager and receptionist
respectively, are vital components when
it comes to the overall operation. They
may be the ones “tied to the office,”
but thanks to them, the business runs
smoothly and efficiently.
Return customers are many, but
with the fast growth Waxahachie has
experienced, it has been difficult for
Billy Joe and Larry to get to know all
the people within the area. This growth
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has also generated competition outside
the immediate area. “We have lots of
return customers,” Larry explained,
“but with all the growth, it’s hard to
know each customer by name. We’ve
had to be more aggressive in marketing
the business.”

“Our goal is to
provide them
with the best
solutions to
their heating and
cooling needs.”
As is the case with any business, stress
is a factor that Billy Joe and Larry deal
with, especially during the peak season.
“Summer is a stressful time,” they both
agreed. “Customers don’t realize they
have a problem until after that first heat
wave.” However, Billy Joe and Larry
have found the perfect “stress buster.”
“We love to play Bluegrass and Gospel
music,” Billy Joe expressed with great
enthusiasm. “We’ve been playing off
and on now for some 30 years. It’s good,
wholesome, family entertainment.”
The Cooke Brothers Band has played
in a five-state area, all of course, within
driving distance from home. They may
take a lengthy hiatus from time-to-time,
but they always return to the music,
not only because they love it, but
because it “beats the stress.”
C & C Refrigeration prides itself in
not putting people off. “We try to care
for them on the same day they call, if
possible,” Larry stated. They even offer
an emergency number customers can
call if they are experiencing problems
after hours. The office number is
(972) 938-0033 and the emergency
number is (214) 793-2336.
www.nowmagazines.com
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Looking
After
One
Another
— By Sandra McIntosh

G

Giving unselfishly comes natural for Lisa Hill, the executive
director and founder of LifeSkillEd, a local organization that
serves young adults with persistent mental illness. Her calling
began at a very young age. It was a feeling found within the
deepest recesses of her heart, but she did not truly act upon it
until the age of 18. “I was going to college in Louisiana,” she
remembered. “I started a faith-based ministry that involved
helping youth who were living on the street.”
At age 22, Lisa moved to Colorado with her husband, Tim
Keeling. It was there the life skills portion of her ministry
took shape. The basement of their new home was going to be
Lisa’s training ground. “I was going to teach these kids how
to be self-sufficient,” she stated, “while also offering them a
place to sleep. The reality was to meet their immediate needs.”
It was not long into the journey before Lisa had to put
what she was teaching into practice for her own survival.
“Tim was a youth minister,” she said, further explaining that
he was murdered one evening in a random shooting just four
short days prior to their two-year wedding anniversary. “He
was the one who handled all the bills and took care of the
house.” After a time of mourning, what Lisa had been teaching
others now had to be applied to her own situation. “Had I
not gone through the death of my husband,” Lisa stated, “I
don’t think I would be as effective as I am today.”
Following Tim’s untimely passing, Lisa moved to
Mississippi when she was given the opportunity to work in a
www.nowmagazines.com
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residential care facility. “It was a treatment facility for foster
children,” she said. “It wasn’t long before I was promoted to
house manager for children ages 16 to 21, who were aging
out of the foster care system.” Her qualifications for teaching
life skills to children in need were further developed during
her tenure there.
For Lisa, who moved to Waxahachie in early 2000, the
title of educator fits. She realizes the young adults she instructs
today, ranging in age from 18 to 26, are her students. Her
own experiences as a teenager and young adult shape the way
she relates to “her kids.” “In my own adolescence, I definitely
challenged my parents. I finally ‘got a grip’ by the time I
turned 15,” she added. “I was just drawn to those in need.”
Today, young adults who have been diagnosed with
schizophrenia, bipolar disorder and/or major depression with
psychosis make up her class roster. Her focus has always been
on the children and her goal is to teach them to be self-sufficient.
“These young adults generally come from homes where
everything has been done for them,” Lisa explained. “In a
way, the parents have disabled their children.” While teaching
the child skills, which include money management, nutrition
and fitness, general hygiene and social and job skills, Lisa also
teaches the parents, guardians and caregivers how best to let go.
“I encourage the parents to release the reins a bit,” she added,
“to let the children venture out and make their own mistakes.”
Lisa teaches simple tasks that are taken for granted, such as
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washing and drying a load of dirty
laundry or making a bed. She also
teaches the more complicated chores of
cooking and properly cleaning house.
“Legal and health-care issues are the
most difficult things I address,” she
stated. Bottom line, Lisa believes that
all young adults with chronic mental
illness should be afforded the opportunity
to learn the skills needed to overcome
the obstacles and hurdles life throws at
them. “My desire is for them to become
effective members of their community,”
she said, borrowing words from her
mission statement. “I also believe any
program that attempts to address the
needs of young adults with chronic mental
illness must be participant-driven.”
Weekly groups are offered in and
around the area Monday through
Thursday. Young adults meet with Lisa
for an hour on their assigned day to
continue the education process. Be
assured Lisa had an ulterior motive
when it came to the location of these
weekly meetings. “My goal is to get
the communities involved,” she said,
thanking area WHATABURGERS,
Starbucks and Chick-fil-A franchises
for offering her groups places to meet.
“There’s only so much I can do and
teach.” A great example of where the
community can volunteer is during
the money-management phase of the
education process. “About five weeks
into the session, I always like to include
a field trip to a real bank,” she said. A
trip to the grocery store with a list and
a budget is also a hands-on possibility.
Lisa’s students are no different than
those who sit at a desk in a regular
classroom. They, too, are rewarded for a
job well done. The first Friday of each
month is dedicated to having fun, whether
it is at the bowling alley or the picture
show. Lisa’s heart is still all about caring
for the whole person. “It’s caring for the
person right next door,” she humbly
noted. “This is what a real community
is — one neighbor looking after another
and another and another.”
www.nowmagazines.com
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The task force, made up of Waxahachie
firefighters, top left, stopped long enough
for a group photo before departing to aid in
the rescue and recovery efforts following
Hurricane Ike. A combined ribbon cutting,
top right, was held at Grandpa’s Garage,
Grandma’s Attic and Selena’s Party Rentals.
A ribbon cutting, second row left, was
recently held for Party Depot. Webelos I Ian
Porter and assistant den leader Wanda
Porter, second row right, visited the NOW
offices while participating in a popcorn
fundraiser for Pack 232. A groundbreaking
ceremony, bottom, was held for the city of
Waxahachie and WISD Ag Project Barn.
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Alicia and Clark Baggett, top left,
enjoyed a warm afternoon at College
Street Pub. The over 55 Y’s
Hi-Steppers, top right, shared lunch
at a local eatery after a morning
of practice. Waxahachie Fire Chief
David Hudgins, County Emergency
Management Coordinator John
Patterson and Waxahachie Fire
Captain Randy Muirhead, second row
center, reviewed maps of Chambers
County. The 5th Annual Customer
Appreciation Party, second row right,
was hosted by the owners of College
Street Pub. A ribbon cutting, bottom
right, was held for Harvest Building.
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S

Look
Who’s
Cooking
— By Faith Browning

IN

THE

K ITCHEN

WITH

1 24.5-oz. plastic jar Dole peaches, save juice
1 fresh pineapple, cut into chunks and save juice
1 large box vanilla cook and serve pudding
2 apples, cored
2 oranges, peeled
2 bananas, peeled
12 strawberries, without the stems
20 to 30 grapes
1 kiwi, peeled
any other favorite fresh fruit
Drain the peach juice into a measuring cup. Add
enough pineapple juice to make two cups of
juice. Mix juices with the pudding mix; bring to
a boil, stirring constantly, until thick. Wash and
cut fresh fruit into bite-sized chunks. Toss fruit
mixture in the cooled pudding glaze. Will stay good
for several days and can be made ahead of time.
PEAR CAKE
2 cups flour
2 cups sugar
1/2 tsp. salt

To view more of your neighbors’ recipes,
visit our archives at www.nowmagazines.com.

E MILY P ICKETT

GLAZED FRUIT SALAD

ince growing up in a family of amazing cooks, it
was odd that Emily did not enjoy cooking. “I was
always disinterested in cooking,” she expressed. “It
was always a chore for me.” After moving to England in
2006 for her husband, Greg’s, one-year job assignment,
Emily found the British restaurant cuisine very bland and
largely overpriced. “Not having any incentive to eat out, I
had to cook a lot,” she claimed. “I learned that I was actually
kind of good at it and I loved it!”
Rainy and chilly English days inspired Emily to find a
gym with a nursery for her children, Hayley and Kyle.
Now she has incorporated fitness into her everyday lifestyle.
She stated, “I became more interested in nutrition for
myself and my family.”

1 tsp. soda
2 tsp. cinnamon
1 cup cooking oil
1 tsp. vanilla
3 eggs
3 cups pears, chopped
1 cup pecans, chopped
Sift together dry ingredients; add oil and vanilla.
Beat eggs until foamy. Add egg mixture to flour
mixture; beat well. Fold in pears and pecans.
Bake in tube pan for 1 hour at 350 F.
ITALIAN CREAM CAKE
1/2 cup cooking oil
1/2 cup shortening
2 cups sugar
5 eggs, separated
2 cups flour
1 tsp. baking soda
1 cup buttermilk
1 cup flaked coconut
1/2 tsp. vanilla
1/2 tsp. butter flavoring
ICING:
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1 8-oz. pkg. cream cheese, room temperature
1 stick oleo, room temperature
1 box powdered sugar
1 tsp. vanilla
1 1/2 cups pecans, finely chopped
Cream together oil and shortening. Add sugar,
then egg yolks, one at a time and beat well after
each. Add flour and soda; add alternately with
buttermilk. Add coconut, vanilla and butter
flavoring. Beat egg whites until stiff; fold into
mixture. Bake for 30 to 35 minutes at 350 F. To
make icing, beat together cream cheese and
oleo; add sugar, vanilla and pecans. Makes three
8-inch layers.
BROCCOLI SALAD
4 cups small broccoli florets (about 1 1/2 lbs.)
1 1/2 cups seedless green grapes, halved
1 cup chopped celery
1 cup raisins
1/4 cup salted sunflower seeds
1/3 cup light mayonnaise
1/4 cup plain fat-free yogurt
3 Tbsp. sugar
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1 Tbsp. white vinegar
Combine first 5 ingredients in a large bowl.
Combine mayonnaise and remaining ingredients
in a separate bowl, stirring with a whisk. Pour
dressing mixture over broccoli mixture; toss
well. Chill for 1 hour. Makes 8 servings.
PIZZA
1 pkg. active dry yeast
1 cup warm water, 105 – 115 F
1 1/4 cups all-purpose flour
1 1/4 cups whole wheat flour
2 Tbsp. olive oil
1/2 tsp. salt
1/2 Tbsp. Italian seasoning dried herbs
vegetable oil
cornmeal
Ragu ready-made sauce, enough to cover crust
mozzarella cheese, shredded
desired toppings
Dissolve yeast in warm water. In a large bowl,
mix flours with salt and herbs. Drizzle in olive
oil. Pour yeast-water mixture in center of flour
mixture (rinse out small bowl with a teaspoon or
two of warm water, if necessary); stir together
just until mixed. Do not overwork dough.
Sprinkle dough very lightly with all-purpose
flour, then cover with a warm, damp cloth and
allow to rise for 20 - 30 minutes. Coat cast iron
skillet very lightly with vegetable oil (should
already be seasoned well). Sprinkle bottom with
thin layer of cornmeal, if desired. Work dough
into skillet until it fits evenly. Sprinkle dough very
lightly with all-purpose flour again, if necessary.
Cover with warm, damp cloth and allow to rise
for an additional 30-40 minutes. Preheat oven
to 375 F. Press dough down lightly in center, to
create a slightly risen edge for a crust. Bake in
oven for 18 minutes. Remove from oven; cover
with Ragu ready-made sauce, cheese, black
olives, sautéed spinach (sautéed in olive oil with
a little garlic), and fresh mushrooms and/or any
other toppings, then bake again until cheese
begins to brown.
CHICKEN FAJITA MARINADE
3 - 4 cloves garlic
1 bunch cilantro, or to taste
1/4 cup red wine vinegar
6 limes, juiced
1 Tbsp. teriyaki sauce
1 1/2 Tbsp. Fiesta Chicken Fajita Seasoning
4 - 5 chicken breasts
Use a food processor to finely chop garlic and a
handful or two of cilantro (depending on your
individual taste). Place garlic mixture in a
gallon-size freezer bag; add red wine vinegar,
lime juice, teriyaki sauce and seasoning; mix
well. Add chicken breasts. Put in the refrigerator
and marinate for at least an hour before grilling.
Serve with vegetables, bell pepper, onion and
tomato grilled in lime, garlic and cilantro. Wrap
in whole-wheat tortillas and top with salsa.
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Don’t Get
Rattled by
Wall Street’s
Bumpy Road
— By Jeff Trojacek

I

If you’re an investor, you’ve probably been shaking your
head in disbelief over the events of the past few weeks.
Consider the following:
• On Sept. 29, after the government’s financial bailout
plan failed in Congress, the Dow Jones Industrial Average
fell nearly 778 points — the largest one-day point drop ever,
although, in percentage terms, still well below the more
than 20 percent declines seen on Black Monday of October
1987 and the Depression.
• Facing huge losses, big names on Wall Street are
selling themselves, in whole or in part, to other companies.
• The U.S. government has bailed out investment bank
Bear Stearns, mortgage finance giants Fannie Mae and
Freddie Mac, and insurance behemoth American
International Group (AIG).
What’s behind this slew of bad news? Several factors are
involved, but a key culprit is the subprime mortgage crisis,
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which resulted in enormous losses suffered by financial
institutions. Yet, you shouldn’t confuse the problems of
certain financial services providers with the viability of our
financial markets as a whole. We still have the most powerful
and resilient economy in recorded history, and investment
opportunities still abound.
Nonetheless, as an individual investor, you’ll find it hard
to ignore the recent market turmoil. How should you
respond to this level of volatility? Basically, you have these
weapons at your disposal:
• Patience.
It’s usually not a good idea to let short-term market
movements dictate your long-term investment strategy. If
the current market decline led you to take a “time out” from
investing, you might feel better for a few weeks or months,
but you wouldn’t be helping yourself achieve your long-term
financial objectives. In the past, the market has fallen sharply
after a variety of events — wars, assassinations, terrorist attacks,
natural disasters, corporate scandals and so on — only to regain
its footing and move on to new highs. And since the biggest
gains can occur in the early stages of a market turnaround,
you could miss out on the possibility for considerable growth
if you’re sitting on the investment sidelines.
• Diversification.
If a market downturn primarily affects just one type of
asset, such as domestic stocks, and your portfolio is dominated
by that asset, you could take a big hit. But if you broaden
your holdings to include international stocks, bonds,
Treasury securities, certificates of deposit (CDs) and other
investments, you can potentially reduce the effects of market
volatility. (Keep in mind that diversification, by itself,
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cannot guarantee a profit or protect
against a loss.)
• Quality.
During market downturns, even
quality stocks can lose value. But these
same stocks have the potential to
recover when the market turns around.
Look for good, solid companies whose
products are competitive and whose
management has enunciated a strategy
for future growth.
The last few months have been
difficult ones for investors, and we
may still have some shaky times
ahead. But by showing patience,
diversifying your holdings and buying
quality investments, you can build a
strong investment foundation — one
that can potentially withstand all sorts
of market shocks.
Jeff Trojacek is an Edward Jones
representative based in Waxahachie.
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Diabetes Type 1
— By Betty Tryon

P

Puncturing your skin with a needle every day hardly
seems a reason to celebrate. However, if the substance in the
syringe is insulin, then every day is a reason to celebrate
because without it, the consequences are dire. The delicate
balance between health and catastrophe on the weighing
scales of life plays out very clearly in the life of someone with
type 1 diabetes. In type 1 diabetes, the body is not able to
produce insulin, or it produces it in insufficient quantities.
Type 1 diabetes, known as juvenile-onset diabetes because
the diagnosis is usually made in childhood, can also be
diagnosed in older individuals who have lost the function of
their pancreas because of disease or injury. The main goal of
treatment involves proper management of blood glucose
levels. All individuals with this type of diabetes must
undergo daily insulin injections.
Insulin injections are necessary because the body
needs the glucose, or sugar, in the circulatory
system converted into energy for the body.
Insulin facilitates this conversion.
Without insulin, the glucose stays in
the blood vessels and can cause
many serious complications.
The requirement of regular
monitoring of the blood glucose level keeps the management
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of this disease in check, and gives the doctor a simple tool
for treatment. Abnormal levels of this substance in the blood
long term can lead to significant damage in the eyes leading
to blindness. It can disrupt kidney function so significantly
that it can lead to failure of that organ. Improper management
can also lead to amputations of the lower-extremities and
also heart disease.
In diagnosis, two of the most common symptoms are
frequent urination and increased thirst. Other symptoms are
unexplained weight loss despite increased hunger, nausea,
fatigue, vision changes and when wounds, particularly on the
lower extremities, are slow to heal. The onset of symptoms
of type 1 diabetes can sometimes be severe enough to require
hospitalization until you become stable.
After the diagnosis of type 1
diabetes, usually consultation with
a nutritionist is in order. Your diet
makes a huge impact on your
blood sugar levels and dictates how
much insulin you receive. Other factors
that influence your blood levels are the
amount of exercise you have every day and any
future illnesses.
Sometimes, the diabetic must walk a thin and
fragile line. However, it is completely within the
bounds of expectations that one can live a full and normal
life with careful planning while indulging in whatever
activity suits them.
This article is for general information only and does not constitute
medical advice. Consult your physician for questions regarding this topic.
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Plant Your Bulbs

Now!
— By Nancy Fenton

F

For early blooms next spring, plant your bulbs now. Bulbs
usually refer to plants that have underground fleshy storage,
but there are other plants that also have underground storage,
such as corms, tubers, tuberous roots and rhizomes. A true
bulb is any plant that stores its complete life cycle underground.
They are usually perennials (somewhere) that grow, flower
and go dormant year after year with only one planting.
Notice I said somewhere since tulips and hyacinths are
somewhat annual in our climate, needing special handling
and prechilling in our heat/cold zone.
As for me, I love the jonquils’ bright yellow color in the
late winter landscape, plus they take no special effort! Being
one of the narcissus family, they and their relatives — daffodils
and paper whites — are widely available in local stores as
well as by mail order. The earliest kinds are the ones I like
best for they stand the best chance of naturalizing (coming
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back year after year in increasing numbers). N. jonquils, N.v
odorus, N. intermedius, campernelle jonquil and cheerfulness
are all varieties that do well in our area. As a general rule,
the larger the flower, the less likely the bulb will be to come
back the next year or become naturalized.
To plant these or any other bulbs, start with decent
well-drained soil. In our heavy clay that can mean the addition
of compost and well-balanced fertilizers at least 8 to 10
inches deep to help start those bulbs off well. Areas under
deciduous trees work out well with bulbs growing and
blooming before the trees leaf out. Drifts of 25-plus bulbs
are eye catching and easy to put in. After you get your bulbs
in the ground, water well and get ready for spring blooms.
If you are planting lots of bulbs in lawn-like areas that do
not get mowed very often, you might want to try a dirt auger
(one-half inch drill with a three-inch bit). It makes great
holes and you can put in a little fertilizer, some compost,
drop in the bulb and some sand or compost on top of it. You
do need to be careful not to put the bulb right on top of the
fertilizer to avoid root burn. You can plant several hundred
bulbs quickly this way. However you plan to plant, the
jonquils, daffodils and narcissus are worth the effort come
spring after spring!
Nancy Fenton is a Master Gardener in Ellis County.
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November 2008
Second and Fourth Tuesday
Get Smart: Strategic Marketing and Research
Technologies (formerly Waxahachie Business
Interchange Networking) is held from 7:30 8:30 a.m. Network with other professionals
and promote your business. Bring $1 entry
fee and plenty of business cards. Coffee and
pastries will be furnished. Call (972) 937-2390
for location of the next meeting.
November 1 - 2
The Waxahachie Community Theatre will present
the musical, The King and I, in the historic
Chautauqua Auditorium located in Getzendaner
Park. Tickets may be purchased online at
www.waxahachiecommunitytheatre.com or by
calling PJ Searsy at (972) 723-6976.
November 7 - 8
Everyone is invited to attend the Waxahachie
WWII & Homefront 1940s Weekend. Major
events will all be taking place at once at key
locations within the Waxahachie area. The Ellis
County Museum will feature a large wartime

display. Military vehicle convoys, an open-air
market, Oktoberfest on Friday and a USO
Dance on Saturday are just a few of the
special things planned for the two-day event.
Call the Chamber of Commerce office at (972)
937-2390 or visit www.waxahachiechamber.com.
November 8
The annual Ellis County Veterans Appreciation
Day, a multigenerational program that bridges
the past with the present, will be held at the
Waxahachie Civic Center beginning at 10:00
a.m. Contact David Hudgins at (972) 937-1200
or Perry Giles at (972) 937-6171.
November 14 - 16
The Heart of Texas Arts & Craft Show will be
held at the Waxahachie Civic Center Friday
from 3:00 - 8:00 p.m., Saturday from 9:00 a.m.
- 5:00 p.m. and Sunday from 11:00 a.m. - 4:00
p.m. This biannual event will offer a unique
display of handcrafted, upscale arts, crafts,
antiques and collectibles. Admission is $3 for
adults and children over the age of 12. Call
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Community
Calendar
(903) 217-8081.
November 19
The Ellis County Christian Women’s Connection,
affiliated with Stonecroft Ministries, will be
having their monthly luncheon at the
Waxahachie Country Club, 1920 W. Hwy. 287 at
I-35 East, Exit 401B. All women are welcome
to attend for a lovely and relaxing luncheon, a
special feature and a positive and uplifting
speaker. The cost is $13, inclusive. Nursery
vouchers are available for those with young
children. Reservations are preferred, however,
walk-ins are welcome. To make reservations,
contact either Kay at (972) 937-2807 or
Mary at (972) 937-9984, or e-mail Kay at
windchime@charter.net no later than Sunday,
November 16.

For more community events,
visit our online calendar at
www.nowmagazines.com.
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