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Winter is coming …

January can be unpredictable, chaotic even. You 
never know if it’s going to be warm, cool or frigid. If 
we get any snow — or more likely, ice — it’s going 
to be this month or next.

My brother was born in late January. His first 
birthday was one of those cold years. We had 
an ice storm come right before his birthday. I 
remember clipping pictures out of The Dallas 
Morning News, of water fountains transformed 
into alien ice sculptures, for my scrapbook. We 
measured the icicles on the front porch a couple of 
times a day. The tree in the front yard broke and fell 
across the lawn.

My brother’s big day fell right in the middle of 
that. We lived in Oak Cliff, one of the hillier parts 

of Dallas. Mom really wanted to get Tim something for his birthday, so we 
drove toward the store. Target was at the top of a hill. We started up, but less 
than halfway to our goal, the car started sliding back down the hill. We got 
safely to the bottom, and everyone agreed that a 1-year-old wouldn’t know 
the difference if his party was delayed by a week.

Stay warm!

January 2026
Volume 20, Issue 1

Coach Sullivan wants to inspire 
his players to greatness.

Photo by 
Shane Kirkpatrick.
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David Sullivan, III is the new head boys soccer coach at Cedar Hill High School. 
Growing up, football was his first sport, but soccer became an integral part of his adult 
life. “I played soccer until middle school. Then I focused on football, and soccer became 
my second sport,” he said. “I played football and was an assistant student coach at Baylor. 
While attending graduate school, my brother convinced me I should get into education. I 
took a job at Kimball High School as an assistant football coach. Their head soccer coach 
asked me to help with the team. I’ve been coaching soccer for 12 years now.”

He coached soccer at Midlothian and Red Oak before coming to Cedar Hill eight years ago. “When I started at 
Midlothian, I was coaching the JV2 team. The parents saw this big African-American man coaching, and a couple of them 
came up to me telling me they were going to help me make adjustments at halftime. Afterwards, they came back, ‘Oh, you 
really do know soccer!’” He may be built like a football linebacker, but he continued playing soccer, too. “I played mostly 
defender, but at times, I played wing or striker because I have quick feet, and I’m good at dribbling. But mostly I played 
defender,” he said.

He must have done something right with those freshmen at Midlothian, because even though he had since moved on to 
Red Oak, those players invited him to come back for their senior night and gave him a shout out at the game. “It’s important 
to build relationships with your players. I enjoy coaching. I think soccer players are some of the best athletes there are. Their 
abilities are truly impressive. They have to do everything with their feet. It’s a little challenging here, because the majority 
of my players are students at Collegiate, but I’m at the main high school, so I don’t see them in the off season. That’s a big 
challenge to building team chemistry and camaraderie. I can’t officially meet with the team until after Thanksgiving break, so 

— By Adam Walker

www.nowmagazines.com  8  SouthwestNOW  January 2026



www.nowmagazines.com  9  SouthwestNOW  January 2026

I entered them in fall league this year. 
Fall league plays five games, but it 
gave the team some time together.

“This is an exciting and 
unpredictable game,” Coach Sullivan 
said. “On any given day, the team 
that is not the best can win. One goal 
changes everything. You don’t want to 
get in that position. You have to stay 
on your toes. The fine little details 
matter. I coach my players to notice 
the transitions of the game. I want my 
players to be able to read the game as 
it’s happening.”

The team just had its first 
scrimmage, preparing for the new 
season. “The regular season runs 
until March 6. Then the playoffs go 
until mid-April. The last time Cedar 
Hill won playoffs was in 1999. I took 
the team into the gym to show them 
the banner. I challenged them to do 
that again. I really want to change 
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Cedar Hill youth soccer rec league. I 
want to have a youth night where the 
rec teams all come in their jerseys to 
watch a game and get excited about 
Cedar Hill soccer,” he said.

Coach Sullivan is not the only 
sports fan at his home. “My wife 
coaches our son’s Miracle League 
baseball team and helps with Special 
Olympics. She walks in the house 
and asks, ‘Why’s football not on TV?’ 
Our son is a multi-sport athlete. He 
competes in bowling, basketball, 
football and track. Our daughter, who 
was a heart baby who needed surgery 
at 8 months old, plays softball and 
basketball. She’s tried soccer and ice 
hockey. She’ll play anything.”

Despite the added load of 
administrative work that accompanies 
his new job as the head soccer coach 
and his continued duties as a special 
teams and linebacker coach for the 
football team, Coach Sullivan is 
excited to see where this year’s team 
can go, and he’s looking forward to 
great things in the seasons ahead. 
Cedar Hill soccer is looking up.

the culture of this program, and help 
these seniors create a legacy. Our 
division includes Duncanville, DeSoto, 
Lancaster, Waxahachie, Skyline, 
Mesquite and Mesquite Horn. We’ll 
be starting the season off on January 
1, with a tournament in Grapevine-
Colleyville, playing against South 
Grand Prairie.

“We have a lot of returning seniors 
this year, eight of them. Four of those 
seniors are three-year lettermen. One 
of our juniors is a two-year letterman. 
We have a solid team. In the off 
season, we lift weights on Mondays 

and Wednesdays, work on skills and 
technique on Tuesdays and Thursdays 
and scrimmage on Fridays. During 
the season, we practice at 5:45 a.m., 
in the cold, Mondays and Thursdays, 
play on Tuesdays and Fridays and 
Wednesdays are for recovery and film, 
to see what we did well and what 
needs improvement.”

Coach Sullivan wants to get the 
community behind his team. “One 
thing I want to do is connect with the 
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Samara Serrano and Emily and Natalie 
Rodrigues stop for selfies at the Hillside 
Village Christmas tree.

Zoomed In:
Karen Contreras

Karen Contreras, wife of Duncanville’s mayor, Greg Contreras, finished her term 
as Duncanville’s Woman of the Year for 2025 by participating in the Christmas 
parade. “I love the parade,” she said. “I’m the world’s worst candy thrower. I get 
cautioned every year, either for throwing too hard and hitting the kids, or not hard 
enough and hitting the curb, so the kids run into the street! But I look forward to 
it every year.

“I don’t like attention, but as the mayor’s wife, I already go to a lot of events. I 
enjoyed being Woman of the Year. People have been very kind and encouraging. 
Now, I’m looking forward to passing the title on to the new Woman of the Year 
for 2026.”

Around Town   NOW

Alyviah McGrew participates in 

Jaidyn Hartfield of DeSoto High School 

First Methodist School students and teachers dress up as community helpers.

Nia Thompkins helps customers, with 
a smile, at You Can Live Again Sea 
Moss Store.

By Adam Walker

Pamela Simon shows why the DeSoto 
Library won second place for the best 
decorated city department.
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Around Town   NOW

Alyviah McGrew participates in 
the National Association of Black 
Storytellers Festival in Atlanta.

Jaidyn Hartfield of DeSoto High School 
signs with Ole Miss to play college 
volleyball.

Saija Neal and Michelle Ayeni pose 
with the world’s tallest elf, Andony 
Ybarra, at Holiday on the Hill.

Morgan Ruth Johnson, a student at 
Katherine Johnson Technology Magnet 
Academy, publishes a collection of 
short stories, Morgan’s Marvelous 
Memories.
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Old-fashioned Slow 
Cooker Chili
Provided by Elyse Morris for the March 2018 
issue of SouthwestNOW Magazine. 

2 Tbsp. olive oil
1 yellow onion, chopped
2 cloves garlic, minced
1 lb. ground beef
1 28-oz. can chopped tomatoes, with
   liquid
1 16-oz. can chili beans in sauce, with
   liquid
1 15-oz. can tomato sauce
2 Tbsp. chili powder
1 1/2 tsp. ground cumin
1/4 tsp. paprika
1/2 tsp. salt
1/2 tsp. pepper
1/4 tsp. cayenne pepper, or more to taste
   (optional)
Fritos and shredded cheddar cheese, 
   for garnish

1. Heat oil in a large skillet over medium-high 
heat. Add onion and garlic; sauté until golden 
(about 5 minutes). Reduce to medium heat. 
Add ground beef; cook until brown, stirring 
occasionally. Drain excess liquid from pan.
2. In a 4-to 5-quart slow cooker, combine 

What could be better than a big bowl of homemade chili on a cold 
winter’s day? Here are some of the many chili recipes we’ve published 
through the years. If you need something to keep you warm, give one 
of them a try!

NOW Magazines’ Best of … 
Chili Recipes

CookingNOW

Old-fashioned Slow 
Cooker Chili

1 tsp. chili powder
1 tsp. ground cumin
1/4 tsp. paprika

1. Heat the oil in a stockpot over medium 
heat. Add the onions, celery, carrots and 
garlic; cook until the onions are translucent, 
about 4 minutes. Stirring frequently, increase 
the heat to high; add the remaining 
ingredients.
2. Bring to a boil; reduce the heat and 
simmer, uncovered, stirring frequently, until the 
vegetables are tender and the flavors are 
blended, about 40 minutes. Top with sour 
cream or cheese, if desired.

Great White Chili
Provided by Randi Stratmeyer for the March 
2024 issue of WeatherfordNOW Magazine.

4 boneless, skinless chicken breasts
1 tsp. olive oil
2 medium onions, chopped
3 cups great northern beans
1/2 cup Ken’s Steak House Zesty Italian
   Dressing
2 qts. half-and-half
1 4-oz. can diced green chili peppers
Dash of chili powder
Dash of cumin
Dash of cayenne pepper
White organic tortilla chips or your
   preferred tortilla chip, to taste
Monterey Jack or Pepper Jack cheese,
   grated, to taste

1. Preheat the oven to 350 F. Grease a baking 
dish. Add the chicken breasts; bake at 350 F 
for 35 minutes, or until the chicken reaches 
an internal temperature of 165 F. Remove and 
cool before cutting into bite-size pieces.
2. Add the olive oil to a skillet. On medium 
heat, sauté the onions.
3. To a large soup pot, add the cooked 
chicken, sautéed onions, beans and the next 
6 ingredients. Cook on low heat until fully 
heated. Do not boil. Add more spices to taste. 
4. Serve with crushed tortilla chips and 
grated cheese.

beef and onion mixture with remaining 
ingredients. Cover and cook on low heat 
setting for 6-8 hours. Serve hot over Fritos; 
top with cheddar cheese.

Healthy Vegetarian Chili
Provided by Myriam Barona for the September 
2010 issue of MansfieldNOW Magazine.

Serves 14.

2 Tbsp. canola or olive oil
1 medium onion, chopped
1 medium celery stalk, sliced
1 medium carrot, chopped
2 garlic cloves, minced
3 cups whole kernel corn
3 15-oz. cans black beans, rinsed and
   drained
1 15-oz. can kidney beans, drained 
   and rinsed
2 14-oz. cans diced tomatoes
1 10-oz. can diced tomatoes with green
   chilies, undrained
1 cup medium salsa
1/2 cup ketchup
1 14-oz. can reduced sodium vegetable
   broth
1 Tbsp. Worcestershire sauce
1 1-oz. pkg. chili seasoning
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Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Features tab. Click on the Crossword-Sudoku tab. Click on a puzzle to view solutions.

Crossword Puzzle

Crosswordsite.com Ltd
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