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Janet and Joe Veracruz 
serve the students and 
citizens of Duncanville.

Photo by 
Shane Kirkpatrick.
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On a pillar of fire …

I stayed up to the wee hours to watch history. I was too young when the last Apollo 
mission launched to have any memory of it. It took most of five decades, but we’re back to 
working on manned spaceflight, beyond low Earth orbit.

 I followed the Space Shuttle faithfully, all through my teen years, receiving the paper STS 
briefings from NASA in the mail as each was printed. I followed all the unmanned missions 
to the outer planets. I stayed generally informed about the ISS. I watched missions by the 
Europeans, Russians, Chinese, Indians, Israelis and Japanese. I rejoiced over the beginnings 
of private space flight.

 But there was something special about watching a column of flame propel an American 
rocket into space — one capable of returning American feet to the Lunar surface. Artemis 
is a new page in spaceflight. Sure, this flight was unmanned, but the next will orbit the 
moon, and the third will land the first woman on the moon, and the first person of color. 
The plan is to spend six-and-a-half days on the moon, about twice as long as any Apollo 
mission. And then to go back several more times, probably building a permanent base, and 
prospecting for water ice. And this puts us a giant leap closer to landing on Mars.

 You probably aren’t as excited about this as I am, but it’s going to be an exciting few 
years — the stuff of childhood dreams that last a lifetime. A whole new generation will 
learn to dream big and reach for the stars.

Ad astra!

P.S. I’m always looking for story ideas and good cooks to feature. Send your 
recommendations to adam.walker@nowmagazines.com.
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Janet Veracruz is a trailblazer. She is the first Latina member of the 
Duncanville ISD school board. But then, trailblazing is sort of a family affair. 
Her husband, Joe, was previously the first Latino on the school board and 
is now the first Latino on the Duncanville city council.

A native of Victoria, Janet and her husband both grew up in Oak Cliff. They knew each other growing 
up, but once they got engaged, their lives really started to move quickly. “We married in July of 1990,” Joe 
revealed. Then Saddam Hussein invaded Kuwait in August, and I was deployed. We were married for one 
week, and then I didn’t see Janet for one year!”

Joe was gone most of the time for three years, while Janet stayed home and raised their kids. Despite 
the hardship, Janet is a first-generation college graduate. “Joe put me through college while he was in 
Afghanistan. I got a job at Trinity Christian School, because my kids were going to school there, and I 
wanted to be close to my kids. A principal at Hyman Elementary told me I was great at what I was doing 
and that I needed to go back to school. I went to UNT-Dallas, course by course, and finished my degree, 
debt free. I got three awards as teacher of the year in 12 years of teaching at Trinity. I like hands-on 
teaching and promoting STEM thinking, which sparked ‘Invention Convention’ for my fourth grade.”

In an ISD that is 54 percent Hispanic, Joe was the first Latino to represent that population on the ISD’s 
board. When he decided to step down in order to run for city council, he suggested that Janet ought 
to run to replace him. “He strongly encouraged me to go for it. I was in my 13th year of teaching. I just 
looked at him, like, How? But then I realized, Why not? I don’t ever want to have regrets, looking back, 

— Adam Walker
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thinking Shoulda, coulda, woulda. 
When I decided to try, I was all in. I was 
still teaching, and I would have students 
come to class saying, ‘Ms. Veracruz, I 
saw your sign! I’m going to vote for 
you!’ I realized that I had a duty to step 
into the arena and fight for the future 
of our kids. This is about legacy, not 
regrets.” Now she’s in her second term 
on the board.

Running two political campaigns in 
the same household, at the same time, 
got a little bit hectic, but Janet and Joe 
made it work, and they both won their 
seats. “I was a first-generation college 
student, and now I’m a first-generation 
politician. I don’t believe you can have 
too many firsts. I want to pull people 
up, to encourage them to rise up and 
come sit at the table. I’m devoting my 
time to creating healthy spaces for 
participation. Now I have a hand in 
shaping the future, a hand in molding 
and shaping and speaking change 
into the future. And I’ll have a hand in 
hiring other firsts. Prayer got us through 
the tough times. Now our children can 
look at us and see, ‘Wow, mom and 
dad did that!’”

Janet got to take her seat at the table 
during difficult times. “COVID-19 was 
challenging for the school district. We 
had to stand in the gap and continue 
feeding our students. We had to supply 
tablets and internet connections to 
continue teaching. We had the mindset 
to seek solutions.”

“Fortunately, we had decided to 
upgrade our district bandwidth, back 
before the pandemic hit,” Joe added. 
“That decision, made during my time 
on the board, meant the district was 
able to meet the challenge.”

“Where there’s a setback, there’s 
a comeback,” Janet agreed. “We’re 
looking to the future. We need to rise 

up and prepare for the next challenge. 
We need to always be looking at 
what the new generation needs. We 
just introduced a JROTC program. It’s 
an opportunity to offer exposure to 
students considering a career path 
my husband chose. We had over 100 
applicants. We have so many paths 
to choose from now. We didn’t have 
this when I was a student. Duncanville 
has the collegiate academy where 
students graduate with an associate 
degree. There are the P-TECH tracks for 
architecture, education, automotive and 
engineering. We have the culinary arts 
program. There are so many pathways 
to opportunity for students today in 
Duncanville ISD. They can be exposed 
to so many programs that suit them, 
as early as middle school. The future 
looks bright. It’s a great time to be a 
Duncanville student. Opportunities are 
overflowing. And we have a robust, 
young group of talented students for 
this next generation.”

Janet is also focused on getting past 
generations more engaged. “We need 
to build better connections with our 
alumni, so they will come back and 
show our kids today what they can 
achieve as Duncanville graduates.

“God gave me the opportunity to 
sit at the table. When I took my seat, 
people started congratulating me. It was 
then when I began to understand what 
an honor it is to be here, to make history. 
I’m glad to be the first, but I don’t want 
to be the last. It’s a pleasure to work 
with the rest of the board members 
and be a part of the conversation. 
Reformation is happening right here and 
right now in Duncanville ISD. It’s time 
to reconnect, rebuild, renew community 
after COVID-19.”
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Valarie Crawford, MSN, APRN, FNP-C, is an advanced 
practice registered nurse and a family nurse practitioner who 
started Infinite Infusion Bar and Wellness Clinic to help 
people in DeSoto and the surrounding communities feel 
better. “Infusions deliver nutrients directly into the blood 
stream, so they offer immediate benefits. If you take a vitamin 

Infinite Infusion Bar and Wellness Clinic
1701 N. Hampton Rd., Ste. B
DeSoto, TX 75115
(214) 817-9093
www.InfiniteInfusionWellnessClinic.com

Hours: Monday-Friday: 8:30 a.m.-4:00 p.m.
Closed weekends

Infinite Infusion 
Bar and 
Wellness Clinic

BusinessNOW

  — By Adam Walker
or supplement pill, you have to wait for it to digest, and you 
lose half of the benefits through your GI tract, where it’s 
never absorbed. With an infusion, it’s right there in your 
blood, helping you,” Nurse Practitioner Valarie explained.

“The Myers’ Cocktail is an intravenous vitamin therapy 
infusion that helps with vitamin depletion, hangovers and 
boosting your immune system. Extreme exercise or alcohol 
consumption can leave you dehydrated, but the Myers’ 
infusion helps rehydrate you, so you can feel better. It can 
also help with asthma, seasonal allergies and muscle spasms. 
It boosts your energy levels, even if you suffer from chronic 
fatigue. There are a number of other conditions that can also 
be helped with the Myers’ infusions. I also offer infusions 
that help with weight loss, which is a problem for so many 
people. The infusions use a small butterfly needle, so with 
the numbing cream, patients usually don’t even feel it.”

Vitamins B-12, C and biotin, to help with skin and nails, 
are some of the nutrients that can also be replaced by 
injection. Testosterone injections help men, who suffer from 
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Nurse Practitioner Valarie maintains 
the highest standards for all the 
infusions she administers. “I mix 
everything here. Nothing is prepared 
until the customer shows up. And I am 
the only one who ever touches the 
infusions. I make sure that everything is 
formulated correctly.”

In addition to these services 
mentioned above, Infinite Infusion Bar 
and Wellness Clinic offers urgent care 
and other clinic services. “I can refill 
prescriptions for patients who have run 
out of their medication. I treat 
hypertension, diabetes, hyperthyroid 
and other chronic conditions here in 
the office. And I see sick patients and 
injured patients who need care urgently. 
If you need labs done, I can order 
those. I also provide birth control.” 
Nurse Practitioner Valarie is even able 
to offer TeleVisits to patients who may 
not be able to get out.

Infinite Infusion Bar and Wellness 
Clinic has cash prices for non-medical 
procedures and for those without 
insurance. But they also accept all 
types of PPO insurance, Medicare 
and Medicaid. They can also take 
some HMOs.

low testosterone levels as they age, 
maintain their health by replacing what 
they are missing. And weight-loss 
injections, like Semaglutide (also known 
as Wegovy), help both men and 
women. “One of my patients lost 20 
pounds in only a couple of weeks,” 
Nurse Practitioner Valarie revealed. “I’ve 
seen very good success with the 
weight-loss injections, but we also offer 
pills for weight loss.” Infinite Infusion 
Bar and Wellness Clinic also offers 
BOTOX as a cosmetic procedure.

or supplement pill, you have to wait for it to digest, and you 
lose half of the benefits through your GI tract, where it’s 
never absorbed. With an infusion, it’s right there in your 
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“The Myers’ Cocktail is an intravenous vitamin therapy 
infusion that helps with vitamin depletion, hangovers and 
boosting your immune system. Extreme exercise or alcohol 
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It boosts your energy levels, even if you suffer from chronic 
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“Infusions 
deliver nutrients 
directly into the 
blood stream, 
so they offer 
immediate 
benefits.”
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DHS band members march in their pj’s 
to kick off the Christmas season.

Crime fiction author Omar Scott 
signs his books for the DeSoto Public 
Library’s local author collection.

Sue Clark and Councilman Greg 
Contreras are Duncanville’s Woman 
and Man of the Year.

Zoomed In:
Sienna, Shyloh and Skylar Walker

On a brisk afternoon, these three young sisters stopped by Hillcrest Baptist Church in 
Cedar Hill to drop off their Operation Christmas Child shoeboxes at the collection point. 
“We picked out toys we liked that we thought other kids would like,” Skylar explained.

“We went shopping with Granna and Aunt Becky,” Sienna revealed. “We wanted to 
get something for someone our age who never got a Christmas present before.”

Their boxes included dollies and diaries. “And rings!” little Shyloh declared, sharing 
the one detail important enough to overcome her bashfulness.

“We gave the people the boxes, and they gave us candy canes and Christmas tree 
ornaments!” Skylar exclaimed. All three girls remembered their shopping trip and the 
experience of giving fondly — and recognized the importance of helping others.

By Adam Walker

Charles Williams and Brent English win a free heating and air conditioning system 
from HVAC/R Finest.

Around Town   NOW

Renew at Ease Wellness holds a 
ribbon cutting.
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DHS band members march in their pj’s 
to kick off the Christmas season.

Mayor Rachel Proctor presents a 
proclamation to Marylynne Henry 
celebrating Friends Place Adult Day 
Services’ 10 years in DeSoto.

Dads serve breakfast at High Pointé 
Elementary School.

Around Town   NOW
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6 slices Hawaiian bread, cut into thirds
Powdered sugar, to taste

1. Place the crushed cereal in a shallow bowl.
2. In a separate shallow dish, whisk the 
next 4 ingredients together until well mixed.
3. Heat a griddle or skillet over medium 
heat and butter it. Dip the bread, one piece 
at a time, into the wet mixture; then dip 
them into the cereal, coating on both sides. 
Once fully coated, fry about 4 minutes on 
each side.
4. Dust with powdered sugar; serve hot.

Butter Fried Chicken

2 eggs
3 cloves garlic, grated
1/2 tsp. paprika
1 tsp. salt (divided use)
1 tsp. black pepper
1 lb. chicken wings (or other cut)
1 cup all-purpose flour
1/4 cup breadcrumbs
1/2 tsp. oregano
1/3 cup unsalted butter

1. In a mixing bowl, combine the eggs, 
garlic, paprika, salt and pepper. Add the 
chicken; mix well. Marinate for 30 minutes.
2. In another bowl, add the flour, 
breadcrumbs, oregano and salt. Mix well 
until incorporated. Take a chicken piece; 
dredge it in the flour mixture. Then dip it in 
the egg mixture. Dredge it again in the flour 
mixture; set aside. Repeat for the remaining 
chicken pieces.
3. Melt the butter in a large skillet over 
medium heat. Shallow fry the chicken on all 
sides, until well-cooked and golden brown, 
about 15 minutes. Do not burn.
4. Remove to paper towels to drain 
excess oil.

Flatter Crab Pasta Salad

1 cup olive oil
1/2 cup red wine vinegar
1/4 cup Parmesan cheese, shaved
2 tsp. dried oregano
2 cloves garlic, finely minced
1/2 tsp. celery salt
1/4 tsp. pepper, or to taste
4 qts. water
1 Tbsp. salt
1 lb. spaghetti
2 zucchini, chopped
2 tomatoes, coarsely chopped
2 cucumbers, coarsely chopped
1 green bell pepper, coarsely chopped
1 red bell pepper, coarsely chopped
1 yellow bell pepper, coarsely chopped
1 purple onion, coarsely chopped
1 2-oz. can black olives
2 cups imitation crab
1 tsp. paprika

the avocado slices lightly in the flour, then 
in the egg, letting any excess drip off. Finally 
coat them in the panko, pressing gently to 
help it adhere.
5. Spray or brush an air fryer basket with oil. 
Spray or brush the avocados with oil. In 
batches, place the avocado slices in the 
basket, in a single layer; air-fry at 400 F 
until golden brown, about 6 minutes.
6. Meanwhile, zest the lime into a large 
bowl; squeeze in 2 Tbsp. of juice. Whisk in 
the mayonnaise and a pinch of salt. Add the 
cabbage, scallions and jalapeño; toss to 
coat. Fold in the cilantro.
7. Serve the avocados and slaw in the 
tortillas, with lime wedges and sour cream, 
if desired.

Crunchy French Toast

3 cups Cinnamon Toast Crunch cereal,
   crushed
3 eggs
1 cup milk
1 tsp. ground cinnamon
Splash of vanilla extract
1 Tbsp. butter

Avocado Tacos

1/4 cup all-purpose flour
1/4 tsp. kosher salt
1/4 tsp. pepper
2 large eggs, whites only
1 1/4 cups panko breadcrumbs
2 Tbsp. olive oil, plus more for misting
   or brushing
2 avocados, peeled and halved
1 lime
1/4 cup mayonnaise
1/2 small red cabbage, thinly sliced
2 scallions, thinly sliced

1 jalapeño, seeded and thinly sliced
1/2 cup cilantro leaves
Flour tortillas, warmed
Lime wedges (optional)
Sour cream (optional)

1. In a small bowl, whisk together the flour, 
salt and pepper.
2. In a second small bowl, lightly beat the 
egg whites.
3. In a third small bowl, combine the panko 
breadcrumbs with the oil.
4. Cut the avocados into 1/2-inch-thick 
slices. Working with one slice at a time, coat 

Ronnita Couch likes to put on some smooth music and cook to destress. 
“Cooking takes me back to good memories of family and friends. The 
sounds and smells remind me of family functions and cookouts. I never 
studied cooking formally. My mama, who was actually my grandmother, 
raised me. She suffered from arthritis in her knees, and she’d often say, 
‘If you kids wanna eat, you better come and help me cook!’ She had 
problems standing long periods of time, so she’d sit on her stool in the 
kitchen and give directions, like, ‘Cut those potatoes a little smaller. Add 
more water to that pot. Turn the fire down under that skillet.’ As she gave 
directions, I was inadvertently learning her recipes and techniques.”

Ronnita Couch
— By Adam Walker

CookingNOW

In the Kitchen With
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1/2 purple onion, chopped
3 green onions, chopped
1 3.5-oz. can salmon
1/2 tsp. garlic powder
1/2 tsp. salt
1/4 tsp. pepper
1 large egg, lightly beaten
1/4 cup mayonnaise
1/2 Tbsp. liquid smoke
2 Tbsp. oil

1. Add the panko and flour to a bowl; mix. 
Add the remaining ingredients, except for 
the oil; mix until incorporated.
2. Shape into 6-8 patties; heat the oil in a 
large skillet over medium-high heat. Add 
the patties; cook for 2-3 minutes on each 
side or until golden brown.

1. In a small bowl with a whisk, or in a jar 
with a tight-fitting lid, combine the first 7 
ingredients. Mix well; allow the flavors to 
blend while preparing the salad.
2. Bring the water and salt to a boil. Add 
the spaghetti; cook according to package 
directions, about 9 minutes. Drain well; 
rinse in cold water.
3. In a large bowl, add the zucchini and the 
next 8 ingredients. Add the rinsed pasta; 

toss and drizzle with the salad dressing to 
taste. Sprinkle with paprika.

Salmon Croquettes

1/2 cup panko breadcrumbs
1/4 cup flour
1/2 green bell pepper, chopped
1/2 red bell pepper, chopped
1/2 yellow bell pepper, chopped

Avocado Tacos
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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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