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Ellis County Veterans’ Treatment 
Court benefits from Marine Corps 
Master Gunnery Sergeant Brent L. 

Dorrough’s experience.
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Gunnery Sergeant Dorrough became one of the 
Marine Corps’ most respected communications chiefs. 
His technical mastery and leadership were forged in 
almost every major global theater of the late 20th and 
early 21st centuries.

Brent served as a field radio operator and tactical 
air controller in the destabilized, dust-choked 
environments of Somalia in 1993. He managed 
communications amid mass human desperation in 
Guantanamo Bay and Haiti; navigated high-stakes, 
post-conflict tension of Bosnia and Kosovo; and kept 
systems running in sub-zero Arctic whiteouts in Norway.

While Brent’s career thrived because his wife, 
Stephanie, and his children served as his anchors, 
deploying to combat zones revealed difficulties 
standard tactical training never accounted for. “Long 
stretches of time in multiple combat zones proved 
to be very difficult, but maybe for reasons that you 
wouldn’t initially think of,” Brent explained. “We know 
what we are going into (for the most part) when we go 
on combat deployments, but we don’t get trained on 
how to deal with all that we miss when we are away 
(birthdays, holidays, huge life events, etc.), or how to 
ensure our families don’t feel abandoned for a mission 
our government has deemed worthy of us potentially 
dying for.”

Brent notes that combat lessons were endless, but 

Brent L. Dorrough grew up in the 
small town of Hogansville, Georgia, 
surrounded by a living history. Rich in 
military service, his family provided 
a natural blueprint for his future. He 
spent hours talking with his father 
and uncles, learning the tangible and 
intangible benefits of a life in uniform. 

It was a singular conversation with Brent’s 
grandfather, Oliver Dorrough, a World War II Army 
veteran, that cemented his trajectory. Oliver recalled 
that during his own wartime training, his unit had 
been instructed by U.S. Marines. “He said the training 
he got not only was the best, most professional and 
lethal training he ever received, but it undoubtedly 
saved his life.

“That made it very easy for the Marine Corps 
recruiter who was assigned to my area. I joined on the 
day that I turned 17, which is the earliest that you can 
enlist in the military (and requires parental consent).”

Brent stepped onto the yellow footprints at Marine 
Corps Recruit Depot, Parris Island, South Carolina, in 
August 1992. Over a sprawling 30-year career, Master 

— By Angel Morris
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one stands out. “I’d have to say the 
strength of the team is the greatest 
weapon that we as a military, an 
individual unit, a fire-team, or any 
other size group, possesses. So, while 
the two core objectives of United 
States Marine Corps leadership, 
listed in order of priority, are mission 
accomplishment and troop welfare, 
you as a leader must balance getting 
the job done while genuinely 
caring for the people executing 
it. That is the foundation of every 
accomplishment I’ve achieved.”

This philosophy was put to 
the ultimate test during the 
deployment he considers his 
highest professional milestone. 
“My greatest achievement was 
a collective accomplishment, 
where we brought our entire team 
home from Iraq, safe and sound,” 
Brent said. “For a year, we lived 
in an Iraqi city and trained an 
Iraqi Infantry Battalion on how to 
conduct combat operations against 
terrorists and insurgents, and we 
conducted combat operations 
daily… Bringing everyone home 
alive from that type of situation is 
a tremendous accomplishment, 
and to see all that they’ve 
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the American Legion and VFW,” 
he said.

When Brent does find free time, 
he retreats into nature — enjoying 
hunting, fishing, traveling or 
operating heavy machinery to clear 
land and cut trees. Had he never 
joined the military, his path might 
have looked entirely different. “It 
would have been either something 
in professional sports operations, 
or heavy equipment/land clearing/
excavation,” he said. “Wildly 
different interests!”

Today, young people frequently 
approach Brent for enlistment 
advice. “I tell them to do their 
homework and make sure that they 
know what they’re getting into. You 
aren’t just choosing a job or a skill; 
you’re choosing a life that includes 
a job/skill. 

“This life isn’t for everyone; 
that’s why less than 1 percent of 
our population chooses to do it. 
It consumes you, and to be very 
successful at it, you have to fully 
invest in it and be willing to truly 
sacrifice everything for it.”

accomplished since returning is so 
personally rewarding!”

As his historic career wound 
down at Marine Corps Base Hawaii 
in 2022, Brent began planning his 
family’s transition to civilian life. 
After extensive reconnaissance, 
the Dorroughs relocated to Ellis 
County. “I participated in a three-
month fellowship program with 
a logistics company that had a 
location in DeSoto. I took the 
weekends to search local areas and 
find a good landing zone for me 
and my family.”

Transitioning out of uniform, 
Brent briefly built a training 
department for a national freight 
corporation, but corporate 
life lacked the civic purpose 
he required. He wanted an 
occupation that benefited the 
local veteran population and the 
community at large. 

In January 2024, 378th District 
Judge William Wallace hired 
Brent to build a program from 
scratch: the Ellis County Veterans’ 
Treatment Court (VTC). The 

VTC functions as a structured, 
treatment-focused alternative 
to the traditional criminal justice 
system, designed specifically for 
justice-involved veterans struggling 
with the invisible trauma of military 
service. “I was hired as the court 
coordinator and tasked with 
building a program, while running 
it, for the county. I did that for the 
first two years of the program’s 
existence, but was able to hire 
two new members of the team in 
October of 2025,” Brent shared. 

Alongside Hailey Valley (also 
a veteran) as court coordinator 
and Deanna Duckworth as case 
manager, Brent now serves as 
program manager providing 
veterans with accountability, 
mentorship and a clear path 
toward restoration rather than a 
prison sentence. Today, if there 
is a veteran-specific event in Ellis 
County, Master Gunnery Sergeant 
Dorrough is usually there. “I am a 
member of the local Marine Corps 
League and participate in events 
with them all the time, as well as 
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Around TownNOW

Morgan McCoy, Kristal Tide and Cherish Jeter 
enjoy a vacation before returning to their family-run 
business, High Tides Barber Shop, in Midlothian.

Gerald Rawlinson celebrates the 
birthdays of his fellow Legacy Oaks 
of Midlothian Senior Living residents.

Daylight Donuts Midlothian 
employees deliver pastries to 
encourage the Manna House team.

Bob Armstrong, Ryder Armstrong and Jan 
Armstrong celebrate Ryder being named the 
Metro Collegiate League 2026 Pitcher of the Year.

Methodist Midlothian Medical Center’s Emergency Department receives 
the Emergency Nurses Association 2026 Lantern Award, one of the 
highest honors for emergency departments nationwide.

Zoomed In:
Donna Crimmins-Bonnell

Donna Crimmins-Bonnell and her side business, Nana 
B’s Bake Shop, recently participated in The Great Cake 
Showdown, a competition hosted by the Ellis County 
Children’s Advocacy Center. “This is such a wonderful 
organization to support. I was so nervous, yet I am grateful 
that my dear friend, Camille Frances Jackson, talked me into 
this,” Donna shared.

In the competition, amateur and professional bakers 
showcased their creations to support child abuse victims 
and families. Donna received the Best Tasting Cake Award 
and was named Grand Champion. “I entered my Italian 
Cream Cake, as it’s my husband’s favorite cake,” Donna 
noted. “I was shocked, surprised and blessed to bring home 
two trophies and to see my cake auctioned for $200!”

By Angel Morris
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Around TownNOW
Zoomed In:
Madeline Reynolds

Midlothian artist Madeline Reynolds brought 
life to an everyday space with her new mural in 
Founders Row. A Sam Houston State University 
BFA graduate and longtime resident, Madeline 
views public art as a connective tool, and 
allowed local youth to paint sections of the 
mural to foster a shared sense of joy. “I got to 
interact with parts of the Midlothian community I 
had never even met before,” she shared.

Outside of curatorial work and advocacy 
gallery experience, Madeline practices Brazilian 
Jiu-Jitsu and has taught self-defense to high 
school girls. But art remains her biggest passion, 
she said. “I have used my art to engage, learn 
and connect with whatever community I find 
myself in.”

By Angel Morris

Kylar Shaw pitches in the Midlothian Chamber of 
Commerce First Responders Kickball competition.

Dieterich Middle School cheerleaders pose before a game against 
Walnut Grove Middle School.

Crescent Yoga Studio owner Tonia Guglielmi-
White and Dr. Ana Jackson with Arrosti of 
Midlothian participate in the Midlothian Senior 
Activity Center’s Health & Wellness Fair.

An autumn art project helps Petra 
Yanez get into the fall spirit at the 
Midlothian Senior Activity Center.

Emilie Cornwall, Harper Pope 
and Brooklynn Blackwell attend a 
Savannah Bananas game.
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11/5
Governor’s Small
Business Summit
Networking sessions, lunch 
and complimentary headshots. 
Registration: $20. 8:00 a.m.-2:00 
p.m., Midlothian Conference 
Center, 1 Community Dr. gov.
texas.gov/business/event/
governors-small-business-
summit-midlothian.

11/7
MHS Cheer
Mistletoe Market
More than 100 local vendors, 
food trucks, sweepstakes and 
Santa (noon-2:00 p.m.). 10:00 
a.m.-4:00 p.m., MHS Cafe and 
Cheer Gym, 923 S. 9th St.

Texas Arbor Day
Tree Giveaway
Improve your well-being; 
spend time near trees! Free 
tree, craft, refreshments and 
souvenir. Free. 5:00-7:00 p.m., 
Midlothian Community Park 
(near amphitheater), 3601 S. 
14th St.

Autumn Beats Concert
Featuring Private Orchid Band. 
Food available for purchase. 
Bring chairs and blankets 
for lawn seating. Free. 7:30-
9:30 p.m., Community Park 
Amphitheater, 3601 S. 14th St. 
(Enter the park via the center 
drive as the north drive will be 
closed for food trucks.)

11/11
Veterans Tribute Dinner
Veterans and their guests invited 
to attend annual tribute dinner 
held in their honor. 6:30-9:00 
p.m., Midlothian Conference 
Center, 1 Community Circle Dr. 
(972) 775-7177.

11/13-11/14
Festival of Trees
Habitat for Humanity of Ellis 
County fundraiser. Bid on crafts 
and decor. Friday: 5:00-9:00 
p.m.; Saturday: 9:00 a.m.-3:00 
p.m., FUMC, 505 W. Marvin, 
Waxahachie. www.ellishabitat.org.

11/14
Home Run Handbag Bingo
Benefiting The Miracle League 
of Ellis County. 6:00 p.m., 
Midlothian Conference Center, 1 
Community Dr. www.facebook.
com/miracleleagueofelliscounty/.

11/17
Music Bingo
For adults 50-plus. Non-members 
welcome. Free. 4:00-6:00 p.m., 
Midlothian Senior Activity Center, 
3 Community Circle Dr.

11/26
Turkey Trot 5K and Kids Fun Run
Midlothian Community Park, 3601 
S. 14th St. runsignup.com/Race/TX/
Midlothian/TurkeyTrotMidlothian.
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9. Remove from the oven; sprinkle 
the mini marshmallows and chopped 
pecans evenly over the top.
10. Return to the oven; bake for 
an additional 5-7 minutes until the 
marshmallows are golden brown. 
Serve warm.

Pecan Pie Bars

2 cups all-purpose flour
1/2 cup powdered sugar
1/2 tsp. salt
3/4 cup cold unsalted butter, cubed
3 large eggs
3/4 cup corn syrup
3/4 cup brown sugar
1 tsp. vanilla extract
1 1/2 cups pecans, chopped

1. Preheat the oven to 350 F; line a 
9x13-inch pan with parchment paper.
2. Pulse the flour, powdered sugar, salt 
and cold butter in a food processor 
until crumbly.
3. Press the mixture into the pan; bake 
for 18 minutes.
4. Whisk together the eggs, corn 
syrup, brown sugar and vanilla extract. 
Stir in the pecans.
5. Pour over the baked crust; bake for 
25 minutes.
6. Cool completely before slicing into bars.

reads 165 F.
8. Let the turkey rest for 20-30 minutes 
before carving.

Cast-Iron Candied Sweet 
Potatoes
4 large sweet potatoes
4 Tbsp. unsalted butter
3/4 cup brown sugar
1/4 cup maple syrup
1/2 tsp. cinnamon
1/4 tsp. nutmeg
1/4 tsp. salt
1/2 cup mini marshmallows
1/4 cup pecans, chopped

1. Preheat the oven to 375 F.
2. Peel the sweet potatoes; slice them 
into 1/4-inch rounds.
3. Melt the butter in a large, cast-iron 
skillet over medium heat.
4. Add the brown sugar and maple 
syrup to the melted butter, stirring  
until combined.
5. Stir in the cinnamon, nutmeg and salt.
6. Arrange the sweet potato rounds in 
the skillet, layering them in the sugar 
mixture, and turning to coat both sides.
7. Cook on the stovetop for 5 minutes 
to begin softening the potatoes.
8. Transfer the skillet to the oven; 
bake for 25-30 minutes until the sweet 
potatoes are tender.

Herb-Roasted Turkey

1 12- to 14-lb. whole turkey, defrosted
1/2 cup unsalted butter, softened
2 Tbsp. fresh rosemary, chopped
2 Tbsp. fresh thyme, chopped
2 Tbsp. fresh sage, chopped
4 cloves garlic, minced
2 tsp. salt
1 tsp. black pepper
1 lemon, halved
1 onion, quartered
4 sprigs fresh rosemary
2 cups chicken broth

1. Preheat the oven to 325 F; remove 
the turkey giblets, patting the bird dry 
with paper towels.
2. In a small bowl, mix together the 
butter, rosemary, thyme, sage, minced 
garlic, salt and black pepper.
3. Gently loosen the skin over the 
turkey breast; rub half of the herb 
butter underneath.
4. Rub the remaining herb butter over 
the outside of the turkey.
5. Stuff the cavity with the lemon halves, 
quartered onion and rosemary sprigs.
6. Place the turkey on a roasting rack in 
a large roasting pan; pour the chicken 
broth into the bottom of the pan.
7. Roast for 3 to 3 1/2 hours, basting 
every 30 minutes, until a thermometer 
inserted in the thickest part of the thigh 

From the golden turkey to the perfectly 
spiced sides, the Thanksgiving meal 
represents tradition and togetherness. 
These recipes deliver classic flavors with a 
few special touches, ensuring your holiday 
spread is both delicious and memorable for 
everyone gathered around your table.
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Sudoku Puzzle

Find puzzle answers within this magazine. Online versions and solutions are
also available at www.nowmagazines.com.

Easy Medium

Crosswordsite.com Ltd

Find puzzle answers within this magazine. Online versions and solutions are
also available at www.nowmagazines.com.

Crossword Puzzle

Crosswordsite.com Ltd
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