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Mackenzie Barnes hopes her 
athletic success encourages 
others to try something out of 
the ordinary.

Photo by 
Kobbi R. Blair.
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Marking time …

 Coming out of the hubbub of December, I find it hard to believe that New Year’s Day is 
the most celebrated holiday around the world. According to TheHistoryPlace.com, however, 
January 1 is the day more folks find ways to commemorate than any other. The first New 
Year’s Day is said to have been celebrated way back in the year 45 B.C., with the adoption of 
the Julian calendar. Deciding the Roman calendar needed updating, new dictator Julius Ceasar 
turned to an astronomer who suggested exchanging the lunar cycle for the solar year, per 
the Egyptians.

 Thus the year became 365 and one-quarter days beginning January 1, with an extra 
day added to February every four years in an effort to keep the calendar in sync. Technically, 
however, the solar year is 365.242199 days vs. 365.25 days, resulting in an error of 11 minutes 
per year. This equaled a full week by the year 1000 and 10 days by the mid-15th century. 
The glitch was fixed in 1582, when the Gregorian calendar omitted 10 days for that year and 
removed leap years from centennial years not exactly divisible by 400. The new calendar was 
adopted by some states then, while others did not get on board until the early 20th century.

 Today, the Gregorian calendar is the standard of most countries, but January 1st’s most 
famous tradition — the New Year’s resolution — is a nod back to the Romans, who made 
promises to the Roman God, Janus. Depicted with two faces, Janus looked both backward and 
forward, just as we reflect on last year while making plans for the next. Whether you’re deciding 
who will receive your midnight kiss, eating black-eyed peas or making a list of goals, you are 
joined by countless others preparing for 2024.

Make your mark!
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If asked what the oldest organized sport in North 
America is, you may guess incorrectly. Midlothian’s 
Mackenzie Barnes could tell you, however, that the sport 
is lacrosse. “Lacrosse is a combination of basketball, 
soccer and hockey played on a field similar to the size of 
a soccer field. You have to be pretty good at running and 
have a lot of endurance and hand-eye coordination,” 
Mackenzie explained.

The almost 15-year-old athlete discovered her interest in the sport after 
watching her older sister play. “Sidney started playing during her junior year 
while we lived in Katy, Texas. I saw how much fun she was having, and I 
wanted to try it,” Mackenzie recalled.

Lacrosse rules indicate you must play with the team that is closest to your 
school attendance zone, so when the family moved to Midlothian, they 
discovered Bridge Lacrosse. “Bridge Lacrosse is a nonprofit organization whose 
mission is to use the sport to broaden the horizons of the community’s youth. 
The program focuses on under-resourced and urban communities of North 
Texas,” Mackenzie described.

Mackenzie joined Bridge Lacrosse in third grade. When she was old enough 
to participate in school sports, she joined teams targeted toward improving her 
lacrosse game. “A player can typically run 3 to 5 miles in a lacrosse match, so 
cross-country helps my endurance. I also play basketball since the motions are 
very similar to lacrosse,” Mackenzie mentioned. “I train the most by practicing 
wall ball, a solo drill throwing a lacrosse ball using a lacrosse stick against a wall 
and catching it as it bounces back. It helps with the fundamentals of passing 
and catching.” 

Witnessing Mackenzie’s commitment to the sport, her dad built a lacrosse 
rebounder in the family’s backyard. “I practice wall ball at home for at least 30 
minutes a day, plus other strength and agility training as my schedule allows,” 
she noted. “I was recently asked if I was left-handed because I was constantly 
shooting or passing with my left. This is a direct result from wall ball practice.”

Mackenzie also attends as many tournaments, practices, clinics and training 
opportunities as she can find. The challenge is, lacrosse is not a sport offered 
locally. “There are no school or Ellis County teams. We travel to Dallas or 
farther north for any practices or games,” Mackenzie stated. “The sport has 
been a big part of our family, and we just manage to work out our daily 
schedules around traveling for lacrosse, just like many other families do with 
their extra-curricular activities.”
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— By Angel Morris
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With that familial support, 
Mackenzie’s efforts have paid off. “I was 
selected back-to-back team MVP in 
2021 and 2022 by my Bridge Lacrosse 
coaches. That is when I first realized I 
might actually be good at this sport!” 
she admitted.

Mackenzie’s biggest success was 
making the GRIT Lacrosse 2027 travel 
team. “There is a tryout process to 
make up a team of the top players 
in the Dallas area for each grade 
level. GRIT has a history of nationally 
recognized lacrosse coaches and 
players that have come through the 
organization, and I am honored to be a 
part of the team!” Mackenzie said.

The past three years, Mackenzie’s 
team has won three national 
tournaments. “In June, I was one of 
20 players selected from across the 
state to represent the Texas region 
as an American Select Lacrosse 
player,” Mackenzie explained. “The 
tournament was in Delaware, where 
we competed against other top players 
in North America.”

Most recently, Mackenzie was 
selected as a Leadership Board 
member with Bridge Lacrosse. “It’s a 
great volunteer opportunity providing 
instruction and mentoring for youth 
through lacrosse. It’s a way I can 
give back to the organization which 
has helped me become a successful 
student-athlete.

“I’m proud that my athletic skills 
have improved every season,” 
Mackenzie continued, “but I’m excited 
to see my confidence and leadership 
skills are growing as well. This can help 
me in many other areas that are not 
sports related.”

Mackenzie is a successful student 
in the classroom who also enjoys 
shopping, Aggie football games and 
traveling with her teammates. “With 
lacrosse, I’ve experienced places like 
the Naval Academy, Palm Springs, 
Philadelphia and Park City!” she listed.

While she calls herself “just a 
normal teenage girl,” her prowess 
on the lacrosse field says otherwise. 
“People generally are surprised to 
hear I play lacrosse because it isn’t 
the most common sport around 
Midlothian. They are even more 
surprised to find out I’m actually pretty 
good at it,” Mackenzie joked.

American Indians and will return to the 
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Mackenzie credits her parents, Brad 
and Diane, and sisters, Sidney and Bailey, 
as her biggest cheerleaders. She said 
school coaches have encouraged her as 
a multisport athlete, and David Higbee, 
Bridge Lacrosse executive director, has 
impressed her with his efforts toward the 
growth of lacrosse in an area generally 
unfamiliar with the sport.

Ultimately, Mackenzie would like 
to help introduce Midlothian and 
neighboring cities to the sport she 
loves, too. “I see how successful it’s 
become in Dallas areas like McKinney, 
Plano, Frisco and Southlake. I would 
love to see that here in Ellis County,” 
she said. “It’s definitely a growing sport 
in Texas. Most people don’t know 
lacrosse was started by the Native 
American Indians and will return to the 
Olympics in 2028!”

Mackenzie would like to continue 
playing lacrosse in college, while 
pursuing a degree in the medical field. 
She hopes her successes in a less 
mainstream sport might encourage 
others to pursue out-of-the-ordinary 
activities. “Find every opportunity you 
can to be successful. Surround yourself 
with others who support you and are 
positive influences,” she advised. “Just 
keep on fighting toward that goal, 
whatever that goal may be.”

Editor’s Note: To learn more about 
lacrosse opportunities, visit https://
bridgelacrosse.org/#welcome.



www.nowmagazines.com  12  MidlothianNOW  January 2024



www.nowmagazines.com  13  MidlothianNOW  January 2024



www.nowmagazines.com  14  MidlothianNOW  January 2024



www.nowmagazines.com  15  MidlothianNOW  January 2024



www.nowmagazines.com  16  MidlothianNOW  January 2024

Ash Grove is all about.”

Anyone living or working in Midlothian has likely 
experienced the work of Ash Grove Cement Company. 
Founded in 1882, it’s one of the largest North American 
cement producers, housing one of its dozen cement plants 
with 120 employees in Midlothian.

Production began at the local plant in 1966, and Ash 

Ash Grove Cement Company
900 Gifco Rd.
Midlothian, TX 76065
(972) 723-2301
https://www.ashgrove.com/

Hours: Open 24 Hours

Ash Grove 
Cement 
Company

BusinessNOW

  — By Angel Morris

Grove still works to meet emerging needs in the cement 
industry. The plant has provided cementitious materials for 
highways, bridges, commercial and industrial complexes, 
homes and other structures. “Our materials, products and 
services define how our world is built. No matter where you 
stand, we’re everywhere you look,” explained District Sales 
Manager Cara Dacus.

Manufacturing Portland cement — named by an English 
bricklayer who thought it resembled building stone found 
in England’s Isle of Portland — involves a multistep process 
in which technology and machinery combine toward 
the finished product. Ash Grove pays special attention 
to efficient consumption of heat and energy, monitoring 
toward the company’s quality specifications, as well as 
governmental regulations.

From 2012 to 2014, Ash Grove invested $125 million 
in the Midlothian facility toward modernization and 
compliance with latest federal air regulations, according 
to Manager of Community and Environmental Affairs 
Francisco Pinto. The modernized facility utilizes SNCR for 

Photo by Raquell Allen - Today Is The Day Photography
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NOx reduction and activated carbon 
injection for mercury control.

“Site emissions were reduced further 
by 85 percent for nitrogen oxides, 
by 99 percent for sulfur dioxide, 87 
percent for mercury emissions, 72 
percent for dust and 31 percent for 
CO,” Francisco calculated. “The facility 
safely uses tire-derived fuels to reduce 
its reliance on fossil fuels and help 
remove thousands of tons of used 
tires from the waste stream annually. 
The facility is registered under the 
international standard framework of 
ISO 14001:2015 for environmental 
management. We have a 2030 goal 
of reducing carbon emissions by 30 
percent, part of our goals set forth by 
the Portland Cement Association’s 
Roadmap of zero-carbon by 2050.”

Ash Grove has won the PCA 
Chairman Award for meeting specific 
safety criteria and has been recognized 
in the top 10 percent of performers 
throughout the industry, also receiving 
the Eagle Award, given to plants 
working 1,000,000-plus hours without 
a lost time incident. “It is my personal 
commitment to safeguard the physical 
and mental health of my teammates, 
contractors and visitors so that 
everyone goes home under the same 
conditions or better than they arrived,” 
stated Plant Manager Horacio Terron.

Employees also partner with Meals 
on Wheels and Keep Midlothian 
Beautiful Adopt-a-Street program. They 
volunteer and sponsor lunches for 
Midlothian Senior Activity Center and 
host scheduled fossil hunting events at 
the plant’s quarry. Ash Grove supports 
local Christmas and Independence Day 
parades, as well as Halloween Trick or 
Treat in Heritage Park.

Ash Grove helps make the city more 
livable, too. The company donated 
81 acres for a new municipal water 
treatment plant that will improve water 
quality and delivery for thousands of 
homes and businesses.

“Our roadways, homes, schools 
and cities have all been shaped by 
cement and concrete,” Cara noted. 
“Cement is the binder, or glue, that 
bonds aggregates and sand to produce 
concrete. The hardening process 
continues for years, meaning concrete 
gets stronger as it ages, providing safer 
and stronger communities. That is what 
Ash Grove is all about.”
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Zoomed In:
Caroline Lee

Ann Rawson, with Rawson Automotive, 
and Rebecca Hill, with Options 
Plumbing, showcase collections from the 
Toys for Tots Drive.

Butch and Sunny with their adopters, the 
Howards, pose at the All About Dogs 
holiday photo shoot.

Caroline Lee joined Midlothian Jazzercise in 2019 at her mother-in-law’s 
encouragement. “She is an instructor and had been trying to get me to take a class for 
years,” Caroline admitted. “I finally decided to give it a try and was instantly hooked.”

The community of women, the hit songs and the high-intensity workouts that 
incorporate cardio, strength, Pilates, hip-hop, yoga and kickboxing inspired Caroline to 
become a fitness instructor herself. “I’m honored to help people achieve their health goals 
and encourage them along the way,” she said. “This has been such a big part of my life 
and is far more than just group fitness. It is a sisterhood! If you are wanting to create a 
stronger, happier and healthier life through exercise, the new year is a great time to start!” 

By Angel Morris

Members of the Southern Star Scramble Committee meet to 
prepare for the Chamber golf fundraiser set for June.

Midlothian Lions Club members work the annual pancake 
breakfast fundraiser.

Around Town   NOW
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Roasted Beeanery staffers greet 
customers with a smile.

Eighth-grader Weston Koelker prepares 
for the annual Walnut Grove Middle 
School rocket launch activity.

Bob Bauer volunteers for the Habitat 
for Humanity of Ellis County’s annual 
Festival of Trees.

Around Town   NOW
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4.

4 tsp. cornstarch
4 tsp. water

4-6 boneless, skinless chicken thighs,  
   cut into skewer-sized pieces

3-4 green onions, sliced 
1/2 Tbsp. mirin (optional)
2 tsp. white pepper

1. Coat the bottom of a wok or other heavy 
pan with oil, aiming for a layer of oil about 
1/4-inch deep; if you’re using a regular 
skillet, aim for about 1/8-inch of oil. Heat 
the wok or pan over medium-high heat.
2. Just before the oil reaches its smoking 
point, crack the eggs into the wok; let them 
sit undisturbed about 10 seconds. Salt 
lightly, then scramble with a wok ladle or 
metal spoon, chopping up the egg until a 
curd forms. (Do not overcook the eggs!)
3. If your pan is looking dry, add more oil. 
Add the chili, shallots or onions and about 
2/3 of the garlic. Add more salt to taste. (I 
suggest starting with 1/2 tsp.)  
4. Once the chili is cooked, add the rice; let 
it toast for about 15 seconds, pushing down 
clumps of rice to make sure every grain is 
separated. Stir well; add all the soy sauces. 
5. Push the rice mixture to the sides of 
the pan until the bottom of the pan is 
visible. Add the sambal to the bottom; 

Fried Rice
This will be spicy!

High smoke-point oil, such as avocado  
   or canola
2 eggs
Salt, to taste
1 chili of your choice, finely diced  
   (I use Fresno.) 
1-2 medium shallots or 1 small onion,  
   minced

4-5 garlic cloves, minced (divided use)
1 cup leftover cold rice (Do not use  
   fresh rice.)
1 Tbsp. soy sauce
1/2 Tbsp. dark soy sauce (Can be  
   substituted with regular soy sauce.)
1 heaping Tbsp. sambal (chili garlic  
   paste) (optional)
2 tsp. MSG (makes it much better)  
   (optional) 
Pinch of paprika (optional)

A senior at Ovilla Christian School, Timothy Mysak plans to pursue 
an aerospace engineering degree after graduation. Until then, he stays 
busy with his part-time job at Midlo Smoothie Co., where he has had 
some memorable moments. “One time, I was putting a tub away on a 
high shelf at work. Long story short, it fell and conked me on my skull,” 
Timothy recalled. “Those who saw it laughed for a good while.”

But Timothy is no klutz in the kitchen. “I think my first meal to make 
was probably fried rice, and I just fell in love with it from there. I like to 
prepare delicious meals because they make people happy,” he noted. 
“I also enjoy playing games in my spare time, and rock climbing — 
specifically, bouldering.”

Timothy Mysak

CookingNOW

In the Kitchen With

— By Angel Morris
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cook about 15 seconds, then mix it into the 
rice mixture. Once the rice is coated and 
fragrant, reduce the heat to low; add the 
MSG, paprika, green onions, mirin, white 
pepper and remaining garlic. Plate and enjoy.

Brown Butter Steak

1 1.5-lb. thick-cut steak of your  
   choice about 1 1/2- to 2-inches thick  
   (I recommend rib eye, strip or T-bone.)
Salt, to taste
Pepper, to taste
2-4 Tbsp. high-smoke point oil, such  
   as avocado or canola
3-4 Tbsp. butter
2-3 garlic cloves, left in the skin and  
   lightly crushed
Fresh thyme or rosemary, to taste

1. Allow the steak to rest, covered, until it 
is close to room temperature. Pat the steak 
dry; season both sides heavily with salt and 
pepper. The thicker the steak, the harder it is 
to overly season. Don’t be shy with the salt!
2. Heat a cast-iron skillet or other heavy-
bottomed pan over medium-high heat. (Do 
not use nonstick!) Coat the bottom of the 
pan with oil; continue heating until hot.
3. Once the pan is very hot, place the steak 
on the bottom of the pan; leave it. I suggest 
weighing down the steak with a chef’s press 
or heavy, heat-proof bowl or pot. 
4. Once the steak has seared to a deep, 
golden brown, flip the steak; let it sear on 
the other side about 30 seconds. Add 
the butter, garlic and herbs to the pan. 
Repeatedly baste the steak until it reaches 
an internal temperature of about 135 F. (I 
tilt the pan away from me and use a large 
spoon to scoop and lightly toss melted 
butter over the top of the steak over and 
over again.)
5. Place the steak on a cutting board, pour 
all the delicious juices and butter on top; let 
rest 7-10 minutes before cutting into it.

Chicken Teriyaki With Rice

Rice:
2 cups white rice, uncooked
2 1/4 cups water

Glaze:
1/2 cup soy sauce
1/2 cup distilled white vinegar
1/2 cup honey
4 tsp. cornstarch
4 tsp. water

Chicken:
4-6 boneless, skinless chicken thighs,  
   cut into skewer-sized pieces
Spray oil
Salt, to taste
Pepper, to taste
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slurry to the glaze and stir in. Boil until 
thickened. If it is not thick enough, add the 
rest of your slurry until thickened. 
5. For chicken: Skewer the chicken while 
your grill heats up on medium-high heat. 
Lightly grease the chicken with spray oil; 
season all sides with salt and pepper. 
6. Grill about 5-10 minutes, turning every 
minute or so. Once cooked all the way 
through, brush all sides with the glaze; place 
over high heat to caramelize the sauce to 
the chicken. Remove the chicken; repeat 
with the rest. Serve and enjoy!

1. For rice: Wash the rice by placing it in a 
fine mesh sieve. Put the sieve into a bowl. 
Run water over the rice into the bowl until 
the bowl is full. Swirl the rice around for 30 
seconds; empty the bowl. Repeat 2-3 times 
until the water runs relatively clear.
2. Add the washed rice and water to a 
pan over high heat with a lid on. Once 
boiling, simmer the rice over low heat for 

15 minutes. After the simmer, steam on 
zero heat for 15 minutes. (Do not remove 
the lid.)
3. For glaze: Add the soy sauce, vinegar 
and honey into a small pot; bring to a boil. 
Reduce for 1 minute. 
4. While the glaze is cooking, add the 
cornstarch and water to a small container; 
whisk until dissolved. Add 3/4 of your 

Brown Butter Steak 
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For many people, personal fashion can be 
challenging. It’s hard to find clothes that make 
you look and feel good. The fear of your style 
choices making you stand out in an unpleasant 
way can be a beast of its own. Due to fashion’s 
cyclical nature, you might already have this 
winter’s trends in your wardrobe.

Burgundy is “in” again this season, which is good news for 
Aggies fans, whose closets are filled with burgundy’s sister shade. 
This rich, warm color is perfect for the brutal Texas winter. There is 
no wrong way to wear solid-colored clothing. You could rock an 
entire outfit of burgundy pieces or add a splash of it here and there 
to tie the whole look together. To save a bit of money and closet 
space, try accessorizing with burgundy. Find a good, solid-colored 
burgundy coat, and you can make any outfit in season.

In a move that harkens back to the retro-futurism art style, 
metallic silver is having its moment in the wardrobes of fashion 
icons. Whether it be a shining polyester dress or reflective chunky 
shoes, this trend is reminiscent of decades-old depictions of 
what the 2020s might look like. While silver is a solid color like 
burgundy, silver works best as the focal point of an outfit. If you 
are going to wear silver pants, don’t pair them with a silver top, 
otherwise you might come across as a droid from Star Wars. 
Instead, pair it with a black, dusty rose or soft cream blouse. Silver 
shoes can be a fun way to make any casual or swanky outfit a bit 
more out of this world.

Classic prints such as polka-dot and plaid are back. Like with 
silver clothes, a general rule of thumb for printed fabric is to make 
it the centerpiece of the outfit. Pairing a polka dot blouse with a 
plaid skirt could unintentionally turn a casual outfit into a loud eye 
sore. Instead, the other elements of the ensemble should be solid 
colors that complement the printed fabric. That way, the eye will 
naturally gravitate toward the patterned piece, instead of getting 
lost in the noise. You could even pair your polka dot blouse with 
your silver heels or pull the burgundy look in with a plaid skirt to 
double your fashion points.

It’s common knowledge in the fashion world that former style 
trends tend to cycle back into the mainstream eventually. This 
fashion season pulls items from several different decades back into 
people’s closets. 

Strolling in from the 1950s are the classic A-line and swing 
dresses. With their fitted bodices and flared skirts, these dresses 
are perfect for those who want to show off their form while still 
having fun twirling on the dance floor. Accessorize this look with a 
timeless strand of pearls or a peacoat for warmth.

Dust off the shoulder pads because exaggerated shoulders from 
the 1980s are officially back. Whether paired with a nice top and 

slacks or a T-shirt and jeans, a padded blazer 
makes nearly any outfit board meeting ready.

Double denim is the epitome of recycled 
fashions. Double denim has had a 
resurgence in popularity every decade 
since the 1970s. If you wish to pull 
this bold look off, you must be 
willing to commit. Your look should 
consist of either the same shade of 
denim or completely contrasting 
shades — think navy and white. 

Oftentimes, it’s the accessories 
that make the outfit shine. This 
winter, professional neckties and 
bold neckerchiefs can add the 
final touches to your outfit. While 
nothing beats the traditional black 
tie or a neckerchief in the same 
shade as your blouse, if you want 
your outfit to pop, try playing with 
opposing colors. You can even pull 
in patterned materials if you want your 
accessory to be your outfit’s centerpiece.

Fashion works as a way of expressing 
oneself. It can be used to make one fit in 
or stand out in the crowd. Sometimes, it 
can be tricky figuring out how to make it 
work for you, but through constant study 
and willingness to experiment, you can 
master the art of fashion.

Sources:
1. Agnew, C., & Gervais, E. (2023, August 
14). The Top Fashion Trends for Fall-Winter 
2023-2024. Elle Canada. https://www.
ellecanada.com/fashion/trends/the-top-
fashion-trends-for-fall-winter-2023-2024.
2. Barlow, L. [The Style Insider]. (2023, 
August 18). 10 Wearable Fashion Trends 
That Will Be HUGE In 2024 [Video]. 
YouTube. https://www.youtube.com/
watch?v=06gGPohnay0.
3. Salessy, H. (2023, September 25). 18 
fashion trends to know for Fall/Winter 
2023-2024. Vogue France. https://
www.vogue.fr/fashion/galerie/fashion-
week-trends-fall-winter-2023-2024.
4. (2021, March). How to Style Double 
Denim. Levi’s. https://www.levi.com/
IT/en/blog/article/how-to-style-
double-denim.

— By Emma McKay
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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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