
OSJ>C# _llr-ll:13d 

X_i SVllVO 

□11/d 

38V_1_S0d -s·n 

0_1_S H:ISl:ld 

JaWOjSn8 IBISOd 

.... V\1003 SSMl:J83 .... 











www.nowmagazines.com  4  BurlesonNOW  November 2024

BurlesonNOW is a NOW Magazines, L.L.C. 
publication. Copyright © 2024. All rights 
reserved. BurlesonNOW is published 
monthly and individually mailed free of 
charge to homes and businesses in the 
Burleson ZIP codes. 

Subscriptions are available at the 
rate of $35 per year or $3.50 per issue. 
Subscriptions should be sent to: NOW 
Magazines, P.O. Box 1071, Waxahachie, 
TX 75168. For advertising rates or editorial 
correspondence, call (817) 477-0990 or visit 
www.nowmagazines.com.

Publisher, Connie Poirier
General Manager, Rick Hensley

EDITORIAL
Managing Editor, Becky Walker
Burleson Editor, Emma McKay
Office Assistant, Kristin Bato
Writer, Becky Walker
Editors/Proofreaders, Rachel Rich 
Virginia Riddle

GRAPHICS AND DESIGN
Creative Director, Chris McCalla
Artists, Kristin Bato . Beth Davis
Martha Macias . Anthony Sarmienta 

PHOTOGRAPHY
Photography Director, Chris McCalla
Photographers, Lori Baur
Zhanna Linscombe

ADVERTISING 
Advertising Representatives, 
Karen Schaefer . Bryan Frye
Cherise Burnett . Dustin Dauenhauer 
Kelsea Locke . Linda Moffett
Linda Roberson . Jeremy Young

Billing Manager, Angela Mixon

November 2024
Volume 18, Issue 11
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Gobble ’til you wobble!

Although its name tries to trick you into thinking the holiday is about gratefulness, 
we all know what Thanksgiving is about — the food! For some families, this is the 
holiday to end all holidays. They prepare their menus and perfect their recipes all year 
in hopes of putting their loved ones into a food coma. For others, their celebrations 
might be eating take out, while watching Bob Belcher from Bob’s Burgers comically 
try his best to put this meal together amidst his family’s antics. Whether it be deep 
fried turkey or a Mexican-inspired buffet, every family has their traditions surrounding 
Thanksgiving meals.

My Thanksgiving traditions have evolved over the years. When I was little, my 
family used to celebrate by going over to my grandmother and granddaddy’s 
house for a traditional meal. In high school, my parents would take my brother, my 
grandparents and me to Texas de Brazil (I know, weird place to take your vegetarian 
daughter. But what can I say, their table bread slaps!) The last three years, I’ve spent 
the day in Atlanta, making a non-traditional, but still autumnal, meal with my friends. 
This year, I have no clue what I’m doing, but I know I’ll be eating something tasty. 

As your editor, I’ve loved getting to know the people of Burleson through the 
recipes they share for our “CookingNOW” story. If you’re interested in sharing your 
love of food and your traditions surrounding it with the community, please email 
me at emma.mckay@nowmagazines.com. I’m eager to get to know you through 
your food!
 
Whatever your traditions may be, I hope they’re delicious!
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“We want to always be 
around and to be available 
to help,” said President of 
the Citizens Police Academy 
Alumni Association 
(BCPAAA) and Assistant 
Coordinator of the Citizens 
on Patrol (COP) Vicki 
McElroy, who spends most 
of her days volunteering 
to aid the Burleson Police 
Department and better 
her community. “I guess 
you could say it’s a full-
time hobby,” she joked.

“I worked at the community pool 
when it was where Chisenhall Fields 
are now,” Vicki said. She started as 
a lifeguard, then got promoted to 
assistant manager and, later, manager. 
“I regularly had to call the police 
because people had broken in or had 
thrown things in the pool or tried to 
cause damage.” As she got to know 
the officers, Vicki wondered about the 
behind-the-scenes work the police 
department does. When Burleson 
began their Citizens Police Academy in 
2005, she eagerly signed up. Through 
the program, Vicki learned about the 
different departments in class and 
went on ride-alongs with officers. 
“You learn why they do or don’t do 
different things. It’s very informative.” 

Once the seven-week CPA course 
ended, Vicki became a member of its 

Alumni Association, a 501(c)(3) charity 
organization dedicated to raising money 
to buy equipment for the BPD. “We 
purchase items that aren’t necessarily 
in the budget right then.” The Alumni 
Association adopted the bike unit by 
purchasing all their equipment. “We 
paid for a maintenance course for a 
couple of the bike officers to go to, 
so they can fix their bikes.” They also 
adopted K-9 Sonic, providing him with 
extra tools, such as a cooling vest and a 
portable elevated bed, so he can safely 
do his job in the Texas heat.

“I go to the chief to check with him 
before we buy equipment, just to make 
sure we are purchasing items that they 
need.” During her early days visiting 
the police department, Vicki discovered 
that what the officers desperately 
needed were more jump boxes, which 

— By Emma McKay
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jump start car batteries. “They had 
one at the PD already, but when they 
needed it, it could never be found. I 
got frustrated with hearing someone 
call on the radio, ‘Can you bring me 
the jump box?’ And nobody could find 
it,” she lamented. “We bought six of 
them to keep in the sergeant’s office, 
so they always know where one is.”

Each month, Vicki and the other 
Alumni Association members meet to 
discuss what they can do to support 
the officers and plan their two big 
fundraisers: Grumps’ Burgers and 
Badges and the Got your Six 5K and 
1-mile Fun Run. For their Burgers and 
Badges fundraiser, Alumni Association 
members and police officers set up 
at Grumps, serving burgers, refilling 
drinks and bussing tables. “It’s raised 
through tips, and we get a percentage 
of the food that’s sold there,” Vicki 
explained. “The officers have a lot 
of fun doing that. Last year, we had 
a yelling contest. They decided who 
could yell out orders the loudest.” 

Five years ago, they started the 
Got Your 6 5K and 1-mile Fun Run/
Walk, and split the responsibilities 
with the Burleson Police Officers 
Association. “Burleson is good about 
supporting the police. We’re fortunate 
there, that we have a lot of sponsors,” 
Vicki said of the event. They have so 
many sponsors for the fun run that 
they can’t list them all on the event 
T-shirts. “It’s a good problem to have.”

When the Citizens on Patrol 
program started in 2006, Vicki began 
volunteering there, too. In 2011, she 
became the assistant coordinator, a 
position she’s maintained ever since. 
“We are extra eyes and ears for the 
police department.” Working in 
groups of two, Vicki and the other 25 
COP members take turns patrolling 
neighborhoods and parking lots, 

Vicki said. “If we find something, we 

you going to quit?’ So, I say, ‘When it 
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checking for broken windows or open 
doors. “We have some who try to 
patrol every Friday and Saturday night, 
which is what I did when I started,” 
Vicki said. “If we find something, we 
call it in and go about our business. 
We never confront.” In parking lots, 
the COPs ensure the proper use of 
disabled parking spaces. “If somebody 
doesn’t have their placard or license 
plate, we can issue them a citation. We 
get a lot of positive feedback because 
people get mad when someone’s 
parked where they shouldn’t be.”

The COPs also volunteer to help 
patrol city-sponsored events. “We’re 
out there with the police department, 
walking around and making sure 
everything is safe.” If something goes 
awry, the COPs call it in on the radio, 
so officers know where to help. “If 
something happens, they’re there 
instantly. Some people are nervous 
about confrontation when they take the 
class. In all the years I’ve done it, I’ve 
probably had one or two [conflicts]. I 
got on the radio, and they were there 
within seconds. I enjoy doing it.”

Because they’re all volunteers, their 
numbers tend to fluctuate. People can’t 
patrol every night or make it to every 
event, but they do their best to serve 
their community. When they first started 
the BCPAAA, the group wanted to do 
more. “Back then, I sat in the back and 
didn’t do much for it. One year, they 
asked me to be president, and I have 
been ever since. I have a good group 
that’s helping me out. I can depend on 
them.” Under Vicki’s leadership, the 
BCPAAA and COPs have aided the 
Burleson Police Department by being 
extra surveillance and providing 
necessary supplies. “I wouldn’t do it if I 
didn’t enjoy it. People ask me, ‘When are 
you going to quit?’ So, I say, ‘When it 
quits being fun, or they kick me out.’”
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you need. “I’ve worked for other 

In 2002, James Brown opened Lone Star Insurance 
Agency in Burleson. “He started it under his wife’s name,” 
said Naaman Maxedon, current owner of Lone Star since 

Lone Star Insurance Agency
240 NW Newton Dr.
Burleson, TX 76028
(817) 426-2886  
naaman@lonestarinsuranceagency.com 
lonestarinsuranceagency.com
Facebook: facebook.com/lonestarinsuranceagency
X: @lsiatx

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

Lone Star 
Insurance 
Agency

BusinessNOW

  — By Emma McKay

2016. Naaman met James when he went to work for him 
in 2015. Naaman had been working in insurance on and 
off for years and hoped to one day start his own agency. 
“He knew that was my goal. There were these few agents 
who were retiring soon, so I said, ‘We’ll go talk to them, and 
offer them a buyout. I’ll manage this, and we’ll work out a 
partnership.’ He came back a couple of weeks later and said 
he wasn’t interested, but he offered me his whole business.”

Over the years, Naaman has found that most people 
who don’t like insurance don’t understand it. “I like being 
the one who can answer your questions. Most people 
don’t like giving money to an insurance company and 
never filing a claim, but the true purpose of insurance 
is to transfer the risk,” he explained. “I’d rather transfer 
the risk and pay the money than take the chance of 
losing my life’s savings or having to dip into a retirement 
account. It prevents you from financial burden.

“Service is a lost art, so we try to impress customers. We 
try to go the extra mile when we can.” Naaman and his 
agents strive to give the best quotes and suggest money-
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saving bundles promptly. “I couldn’t 
do it without them. They’re very good 
at doing what they do.” Together, 
Naaman and his team have 80 years of 
experience in insurance. “We’ve been 
doing it for a long time. They have 
a love for the customers, as well.”

The agents at Lone Star work with 
more than 60 different insurance 
carriers, allowing them to find you 
the best price for the coverage 
you need. “I’ve worked for other 
insurance carriers. You have only 
one option with that carrier. With 
us, you’ve got many options.” 

In addition to their competitive 
prices, Lone Star gives a more 
personalized experience than other 
carriers. “We review the coverages and 
go over things to see what your future 
assets could be. If you’re a 40-year-
old person married with a family, and 
you’re making 150K a year, we need 
to talk about in 10 years what your 
net worth will be.” This allows the 
agents to find deals that will continue 
to protect you throughout your life. 

Naaman strives for Lone Star to 
cement itself as a staple in Burleson. 
“I hope we can continue to take care 
of our customers and keep them 
pleased,” he expressed. “We would 
like to see Burleson thrive and grow, 
and we would like to be part of that 
growth and continue to support the 
local community in any way we can.”
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Zoomed In:
Hunter Corbell

Local band LanceBattalion performs at Torque Grill & Cantina.

Shannon Archer and Janeth Savage 
attend the 10th Annual Burgers and 
Badges with Chief of Police Billy 
Cordell and Collier Albright.

Mandi Short-Vega and Jay Vega 
enjoy Date Night at the Burleson 
Farmers Market.

“I’ve always enjoyed helping people,” said Firefighter Hunter Corbell. “I started 
out as a volunteer and fell in love with it.” After graduating high school, Hunter 
began volunteering with the fire department, eventually getting hired by the 
Stephenville Fire Department, where he worked for a year-and-a-half. Ten months 
ago, he transferred to the Burleson Fire Department. “It’s all one big dream,” 
he shared. 

In addition to getting to serve the community, Hunter enjoys the brotherhood 
he’s gained working at the station. On their off days, he and his friends play golf 
together. During his free time, Hunter also participates in team roping rodeo 
events. He noted, “I’ve been doing it since before I could walk.”

By Emma McKay

The Keep Burleson Beautiful team hosts a citywide cleanup 
with their Trash Bash.

Around Town   NOW
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Bethany Christensen, Averie Riddle, 
Riley Castillo and Andrew Uzzel at 
Heim Barbecue provide quality smoked 
meats for the community. 

As the seasons change, Glenna Fowler 
discovers Moonflowers blooming in 
her yard.

Burleson gets up and moving at the 
Hispanic Heritage Festival.

The ladies at Galliant Autism Care 
spread the word of their services at Fall 
Fest at the Farm.

Around Town   NOW
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4.

4.

deep pan. Add the garlic and onions; let fry 
until the garlic is fragrant and the onions are 
translucent. Be careful not to burn!
3. Add the tomato paste and heavy cream, 
whisking until well combined.
4. Add the vegetables, if desired. Note: I like 
to add spinach, diced tomatoes and oven-
roasted broccoli.
5. Season the sauce with salt, pepper and 
Italian seasoning; add the cooked pasta, 
stirring to combine.
6. Plate and serve with Four Cheese Texas 
Toast. To reheat, add a little tomato paste 
and heavy whipping cream in a pot and add 
your leftovers, cooking until warm.

Julia’s Chocolate Chip Cookies

3/4 cup brown sugar, packed
3/4 cup sugar
1 cup Crisco
2 eggs
1 tsp. vanilla extract
1 tsp. water
2 1/4 cups flour, sifted
1 tsp. salt

Creamy Tomato Pasta

1 1/2 cups pasta (I prefer penne.)
1 Tbsp. olive oil
3-4 garlic cloves, whole
2-3 onion slices, cut in half moons
2-3 Tbsp. tomato paste
3/4 cup heavy whipping cream

Your preferred vegetables, to taste  
   (optional)
Salt, to taste
Pepper, to taste
Italian seasoning, to taste

1. Boil the pasta until al dente.
2. While the pasta cooks, heat the oil in a 

BurlesonNOW Community Editor Emma McKay enjoys finding ways 
to substitute different ingredients while cooking. “I didn’t really start 
experimenting in the kitchen until I became a vegetarian at 14,” she said. 

Though she picked up many things from baking with her mother and 
grandmother, the most valuable lesson she learned came from Strawberry 
Shortcake: Cooking Up Fun (2006). “Strawberry advised to clean up your 
space while you cook. If you clean while you cook, you have less to 
clean once your dish is finished,” Emma said.

Her favorite dish to make for others is her grandmother, Julia’s, 
chocolate chip cookies. “Growing up, my family took many road trips, 
and my mom would always make two to three batches of them. Now, 
whenever I go on trips with friends, I feel the need to make those 
cookies to share during the car ride.”

Emma McKay

CookingNOW

In the Kitchen With

— By Becky Walker
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1 tsp. baking soda
1 cup chocolate chips
1 cup pecans, chopped (optional)

1. Preheat the oven to 375 F.
2. Cream the sugars, Crisco, eggs, vanilla 
and water.
3. Slowly add the flour, salt and baking 
soda until well combined. Slowly 
incorporate the chocolate chips and pecans, 
if using.
4. Form the dough into balls and place on 
a parchment-lined baking sheet about 2 
inches apart.
5. Bake for 10 to 12 minutes or until 
golden brown.
6. Let cool, then serve.

Italian Fried Zucchini

1 large zucchini
Olive oil, for frying
1 egg
1 cup Italian breadcrumbs
1/3 cup Parmesan cheese, shredded  
   (optional)

1. Slice the zucchini into thin medallions.
2. Pour half an inch of oil into a skillet; turn 
the burner on medium heat.
3. Crack the egg into a bowl and whisk. 
Pour the breadcrumbs into a shallow dish. 
Soak the zucchini slices in egg, then coat 
them with the breadcrumbs. 
4. Fry in the oil until both sides are golden 
brown. Set the fried zucchini aside on a 
parchment-lined baking tray to cool. 
5. Optional: Scatter the shredded Parmesan 
cheese over the zucchini, and pop them in 
the oven at 350 F until the cheese melts.
6. Serve immediately with either marinara 
sauce or ranch dressing.
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Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Crossword Puzzle

Crosswordsite.com Ltd
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Sudoku Puzzle

Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Easy Medium

Crosswordsite.com Ltd
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