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Editor’s Note
My Southwest Friends,

    

do

Beverly
SouthwestNOW 
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Longhorn pride is running rampant 
throughout Cedar Hill following the Class 
5A Division II title win against Katy 
in front of  over 30,000 people at the 
AT&T Stadium in December. You can 
bet there was some whooping and hollering 
heard throughout the city, especially at the 
Longhorn Central Store, where Cedar Hill 
goes to get their Longhorn on.

Following a one-and-a-half  year process involving research, 
planning, obtaining permits and purchasing inventory, the Longhorn 
Central Store opened its doors on May 4, 2013, with Dallas Cowboy 
DeMarco Murray in attendance at its ribbon cutting. “The students 
learned about location, real estate, funding and business planning — 
not from a textbook, but from real world experience,” shared Kyle 
Berger, executive director of  technology in the Cedar Hill ISD. The 
project — a student-run retail store — was funded by a federal grant, 
a Perkins Grant and corporate sponsors, such as Verizon Wireless.

“One of  the truly unique aspects of  this venture was having 
the students in on planning the store, choosing the products and 
designing the logo, signage and name,” Kyle said. Some of  the 
submitted name choices were Cedar Hill Apparel, Longhorn Heat 

— By Beverly Shay

Store manager Cynthia Alexander, CTE instructor Jacqueline Fields and Cedar Hill 
High School seniors Cameron Siner and Jenifer Vasquez believe in Longhorn pride.
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and Longhorn Store. The adults 
involved in the project include teachers 
and parents. They have developed a 
safety net for the project, as well as a 
pricing watch.

Cameron Siner, a senior at Cedar Hill 
High School, puts in time at the store 
after school. He worked on the name, 
choosing merchandise and designing 
the logo. “We divided into four 
different groups,” he said. “Altogether, 

voted. Longhorn Central Store was the 
name chosen.”

Jennifer Vasquez, also a senior 
at Cedar Hill High School, initially 
got involved through her art class. 
“We were designing logos in class, 
creating logos for ourselves, as well 
as designs for the store,” she recalled. 

items I wanted to see for sale there. 
I suggested T-shirts and hoodies!” 
Both students are enthusiastic in 
their excitement and in their sense 

Jacqueline Fields, the Career 

practicum instructor smiled as 

class,” she pointed out. “My goal 

students who run the store. It’s a 

they do accrue credit toward their 
community service hours, as well as 

them to market themselves in the real 

at Ellen’s Amusement Center, putting 

administration department of  Cedar 

tasks the ladies there need.
“The entire project has gone even 

kind. I didn’t expect the success to 
come so quickly, nor did I imagine the 
community would get so involved. To 
tell the truth, we’ve had a hard time 
keeping the shelves stocked! People 
from the community keep coming in 
to shop and to hear the story. Lots of  
students from throughout Cedar Hill 
ISD come here to shop.”
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Three teachers and between 20 and 
30 students worked to set up the store 
located at 425 E. Pleasant Run Rd., Suite 
253, in the strip shopping area almost 
directly across from Panera Bread. Ten 
students work there regularly. “We even 
have some special needs students who 
make some of  our product, as well 
as come in to clean and organize the 
merchandise,” Jacqueline stated. 
“The whole thing has been the business 
class project. They researched sales 
trends on the items the students 
designed.” Students in the design class 
created the shirt designs, voting on 
which ones to display in the store. The 

game, make business cards, keep track 
of  the inventory and the cash register.

Longhorn Central Store carries 
T-shirts, hoodies, visors, cups and mugs, 
pencils, Frisbees, towels, gym bags, knit 
hats and ball caps, athletic shorts, spirit 

items, like ornaments. Game tickets can 
be purchased, and band fees can be paid 
at the store. 
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“The entire 
project has gone 
even better than 
we anticipated. 

It’s really a first of 
its kind.”

my previous work experience has 
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But not only does Longhorn Central 
Store offer merchandise, the facility 
has a computer lab in the back where 
wireless workshops are offered once 
a week. “We were able to get the 
computers through a grant, with the 
goal of  extending online education 
to the community, to dropouts and as 
alternative education,” Kyle explained. 
“Currently, we offer 100 core and 
elective online classes.” Parents who 
don’t have computers can also come 
in to register their children for classes. 
Kyle and Jacqueline hope to see 
students teaching adults and seniors 
multimedia skills.

One thing visitors will notice for sure 
when they walk in the store: Longhorn 

decision to have all Cedar Hill schools 
designated as Longhorns. Longhorns 

that they can use or give to show their 
own Longhorn pride. In fact, it’s even 
written on the wall: It’s a great day to 
be a Longhorn! So stop by any Monday 
through Thursday from 1:00-8:00 p.m. 
or Friday from 11:30 a.m. to 8:00 p.m. 
or Saturday from 10:00 a.m. to 6:00 p.m. 
and get your Longhorn on.
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Another thing to consider when 
shopping for a wedding dress, is your 
body type. Some brides make the mistake 
of  planning to shop for a dress when 
they have lost weight or ordering a 
dress in the size they plan to be for the 
wedding. It is best to shop early and 
purchase a dress based on your current 
size. You can always have the dress 
altered later if  you lose weight. Body type 
is more than just dress size, you need to 
think about your body shape as well. Are 
you shaped more like an hourglass? A 
triangle-or pear-shape? An apple-shape? 
Or a rectangle-shape? Knowing your 
shape can help you determine which 
dresses will accentuate your best features 
and mask the ones you like least.

Shopping for your dress may be 
stressful, but it should be fun and exciting 
as well. Consider bringing a close friend 
or family member with you while you 
shop. Second opinions can help when 
you are trying to narrow down your 

www.nowmagazines.com  19  SouthwestNOW  February 2014



www.nowmagazines.com  20  SouthwestNOW  February 2014

choices. Then there is the added bonus 
of  having someone who isn’t working on 
commission tell you how beautiful you 
are. Of  course, you can bring more than 
one person with you while you browse, 
but don’t feel obligated to bring everyone 
who expresses a desire to go with you.

Whatever dress you decide to wear, 
make sure you love it. Begin shopping 
early to allow time to look at multiple 
stores with plenty of  time for shipping 
your dress. With many bridal store 

type perfectly. Don’t be afraid to go back 
and try a dress on two or three times. 
After all, you will be gracing the aisle,  
and you’ll want to feel good about how 
you look.

1

6



For more help with planning your 
wedding, here is a timeline to keep you 
on track:

12 Months Before:

 
 

Nine Months Before: 

Six Months Before:

 

 

 

Shopping for  

    your dress should be fun  

and exciting.
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Four Months Before:

Two Months Before:

Six Weeks Before:

Four Weeks Before:
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Two Weeks Before:

One Week Before:

The Day Before:

The Wedding Day:

22
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The single-story, white brick 
home adorned with the large Texas 
stars is set on a long lot. Tucked 
between the house and garden is 
a shed, also boasting Texas stars. 
“Whenever Ken sends me to the 
shed, I am happy to go,” joked Pat 
Weaver about the structure Ken 

project. Inside the shed on one side 
are shelves and shelves of  ceramic 

Two kilns, a work table and 
a loft for storage complete Pat’s 
side of  the shed. On the other 
side are gardening and yard tools 
and supplies, as well as several 
refrigerators containing quarts of  

— By Beverly Shay



homemade sauerkraut and pickles 
and pounds of  Ken’s famous 
sausage. There’s also a freezer full 
of  his equally celebrated spaghetti 
sauce, made from the 20 tomato 
plants found in the garden. “My 
tomatoes are so good because of   
the compost I make out here,”  
Ken smiled.

No wonder the Duncanville Chamber 
auctions off  dinners with Ken and Pat 
Weaver. “We lived in Germany for six 

art of  making kraut and sausage,” Ken 
explained. “In fact, I bought my sausage 
smoker there.”

Not to be left out of  the culinary 
 
 

I get everyone in on the fun,” Pat 
intoned with her trademark giggle. Not 
surprisingly, the couple considers the 
kitchen the best part of  their home.  
“We love to cook,” Pat stated simply.

Ken and Pat both hail from Idaho. 
Ken’s life was spent in Boise, where he 
attended Boise Junior College. “When 
I was ready for my junior year, they 

added a third year,” Ken said. “And since 
they then added a fourth year, I was a 

in December 1967, with a degree in 
accounting.” To help pay his way through 
college, he worked at a dairy, as well 
as bartending. “And that’s where I met 
Pat — at the bar!” he laughed. “She was 
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waiting tables, and because Idaho didn’t 
allow hard liquor sales on Sundays, only 
two people were needed to work the bar 
— Pat and I!”

Ken interviewed with AAFES (Army 
Air Force Exchange Service) while they 
were dating and was hired as a civilian, 
slated to begin his job on April 1, 1968. 
“He tried to say a permanent good-bye 
to me when he left to begin his job at 
the Fort Lewis/McCord base in Tacoma, 
Washington,” Pat recalled with a smile. 
“But that lasted one week. He knew he 

couldn’t live without me. We got married 
in Tacoma on April 13 with about six 
people in attendance.”

Pat had been a stylist/cosmetologist 
by day and a waitress/dancer by night, 
which meant she was putting in 20-hour 
workdays, besides working with Ken 
at the neighborhood bar. Who knows, 
maybe it was the dancing that sealed 
her appeal. Once married, their lives 
were spent trekking from one military 
installation to another. Following two 
years in Tacoma, Ken was transferred to 

Spokane as an accounting manager, and 
then it was back to Tacoma and on to 
Honolulu, where Ken worked as chief  

of  the Vietnam War. While in Honolulu, 
their daughter, Liz, was born.

1972, where Ken worked at the AAFES 
headquarters. After all their travels and 
moves, they were ready to build a home. 
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“This land had been a farm, and there 
were no roads,” Ken recalled. “When we 
had our home built, it was around 1,800 
square feet, but we added two-and-a-half  
rooms in ’96, bringing the square footage 
to 2,600. This has been our one-and-only 
house, so we wanted it to be exactly what 
we liked. We had taken photos of  all 
the things we liked at the various homes 
where we had lived over the years and 
had those elements incorporated into  
this house.” And since Ken and Pat both 
like to cook and entertain, the kitchen 
is the hub of  their home. At the time 
they built, they didn’t know just how 
much a part of  their Duncanville lives 
entertaining would become.

In 1975, their son, Jeremy, was born 

“At 8 months old, he went in for 
open-heart surgery, where the doctors 
essentially built him a new half  heart,” 
Pat recounted. “But it worked, and he 

healthy, the family moved to Germany 
for six years. They loved living there, 
and their co-workers became like family. 
Immediately, they absorbed the culinary 
culture, learning to make sausage, 
sauerkraut and pretzels. Ken even bought 
a smoker, so he could make authentic, 
delicious German wurst. Jeremy, now a 

German at the age of  4. Their daughter, 

attendant with Delta Airlines.

their cuisine but also their decor came 

winter long,” according to Pat, the living 

down a Flokati rug made in Greece and 
purchased in Germany — the rug cannot 

ceramic angels Pat created. Tucked in the 
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A curly-headed, blonde woman punches at a 
computer keyboard, while a young man strums a 
guitar in the corner. Another young lady marvels at 
a call coming in on her new cell phone. Conversation 
turns to their favorite sports and how long they have 
until time for work. The scene could be in your 
neighborhood coffee shop or community rec center, 
except that the people are all adults with intellectual 
and developmental disabilities.

— By Angel Morris

Myrle Westlund had the same dream for all three of  her 
children — for them to have meaningful relationships, jobs that 
would bring them joy and a safe place to call home. Because 
her youngest daughter, Kendra, had IDD (intellectual and 
developmental disabilities), Myrle knew Kendra would never 
achieve those goals without assistance. As Kendra’s high school 
graduation neared, Myrle discovered there were no programs 
for adults with IDD in the area, so she turned to some fellow 
parents with a mission.

“A group of  us had become friends through Special Olympics, 
and with help from a special education teacher and a grant 
writer, we began the Soaring Eagle Center with the goal of  
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Myrle Westlund’s dream for her daughter, Kendra’s, future led  
her to seek lifelong solutions for lifelong conditions.



providing lifelong solutions for the 
needs of  adults with IDD,” said Myrle, 
who co-founded the facility with her 
husband, Jeff.

In June 2003, the center incorporated 

following fall, a board of  directors 
composed of  mothers and special 
education teachers was established. 
In February 2004, the Soaring Eagle 
Center was granted 501(c)(3) charitable 
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What started with a gift of  $500 has 
grown into a program that provides 
athletic, social and educational 
opportunities to IDD adults on a daily 
basis year-round. Bowling, basketball 
and softball teams, including practices 
and intra-squad games, are open to all 
area IDD adults. Soaring Eagle Center’s 

from 9:00 a.m. to 2:30 p.m., providing 
educational classes, a music program, 
exercise, nutrition discussions and more.

“Volunteering in the on-site thrift 
store gives our participants valuable job 
training,” Myrle said. “They sort, tag, 
hang clothes, check electronics, do weekly 
clearance, price and put out books, work 
at the cash register, assist customers and 
help keep the store neat and clean. More 
importantly, they get to interact with 
the community. They know our regular 
customers, and they improve their social 
skills by working here.”
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 “We tease and joke 
here, and we  

make life fun. 
The participants 
trust us to love 

them just the way 
they are.”



There are “no cures for mental 
retardation, autism, Down Syndrome and 
other intellectual disabilities,” Myrle said. 
“Adults with IDD have the same desires 
as other adults — friendships, work, 
community involvement — but they need 
help achieving these goals. That’s why 
we’re here.” The Soaring Eagle Center 
offers some lifelong solutions to these 
lifelong conditions.

Program coordinator Michele Thomas 
noted there is a system to becoming part 
of  the program and an ongoing demand 
from those wanting to join. Simple 
success stories are part of  the reason.

“Jestin has been with us for just over 

time I heard him speak spontaneously,” 
Michele recalled. “We were playing a 
game, and the question was, ‘How many 
legs does a spider have?’ Jestin yelled 
louder than anyone else, ‘Eight!’ There 
was a grand pause, and then an eruption 
of  cheers for Jestin. He is growing more 

plays with us.”
Meeting in one of  the center’s three 

suites, day program participants are 
led by staffers in classroom and social 
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activities. Spanish, cooking, science, art, 
reading and math are the classes offered, 
along with weekly visits to a gym for 

Christmas social. With the day program 
and athletics well underway, the center’s 
No. 1 goal today is to raise funds to 
purchase their own site, rather than rent. 
To include more young adults who have 

 

Texas for adults with IDD. “As a result, 
many adults with IDD sit at home with 

school, there are very few opportunities 

Thanks to the Soaring Eagle Center, 
adults who live at home in Ellis and 
Dallas counties have a place to turn, as 
do their families. “We parents share a lot 

that comes up. We are here to support 

Ultimately, the center endeavors to 
 

developing services for those who have 
completed high school. Eventually, the 
center hopes to provide group homes for 
men and women.

“Sixty percent of  adults with IDD live 
with their parents, and a quarter of  those 
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Besides the statistics, it’s something 
these adults want for themselves. “I  
think the hardest thing for a teen or  
adult with intellectual disabilities is 
loneliness,” Myrle said, noting Kendra’s 
biggest goals are to live with friends and 
maybe get married.

Parents of  young adults in the 
program see the Soaring Eagle Center as 
a godsend and encourage the community 
to shop the thrift store or volunteer in 
other ways to help it grow. “What we 
do here meets essential needs of  an 
incredible group of  people,” Michele 
enthused. “We tease and joke here, and 
we make life fun. The participants trust 
us to love them just the way they are.”

Monetary donations toward the 
center’s half-million-dollar goal to 
purchase an expanded facility are tax-
deductible, as are items donated to the 
thrift store. “All the money made at the 
thrift shop goes into the day program. 
And while we were blessed to have had 
the opportunity to afford the space we’re 
in, we’ve simply outgrown it,” Myrle said 
of  the three suites on Chowning Drive  
in DeSoto, which are all divided with 
back halves used to warehouse Thrift 
Store donations.

 “This place has really been my 
passion, and I’m so happy with the 
quality program we are able to offer our 
participants,” Myrle concluded. “I just 
want to see the day program continue to 
grow and meet the needs of  the people 
who tend to be overlooked. Stop by the 
thrift store, and you will see how much 
our participants have to offer.”
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BusinessNOW

Fresh, Not Frozen
Whatever seafood you want to serve, DeSoto Fish Market either has it or will order it for you.

— By Beverly Shay

Claude York II is not only proud to be a young 
entrepreneur, he is proud to offer fresh, quality 

his 

DeSoto Fish Market

Hours:
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BusinessNOW
daily. “The word is getting out,” Claude 
remarked. “We have a strong base of  
regular customers who come in weekly, 
some several times a week and some 
even come in daily. And they tell others. 
I think we will grow rapidly because our 

most popular items are buffalo ribs and 

salmon, frog legs, shrimp and snow crab 
legs. Seasonal offers include: halibut, 

“We are happy to special order oysters, 

said. “We do ask that you give us a week’s 
advance notice if  you plan to purchase a 
large amount, say 15 pounds or more or 
by the case.”

Valarie, who runs the market while 
Claude is at school, offers weekly recipes 
and tips on preparing various items. 
And just so customers won’t need to 
stop anywhere else, DeSoto Fish Market 

oil, Louisiana hot sauces, ketchup and 
tartar sauce. “Hopefully by summer, we 
will also be offering cooked seafood and 

feel we are really offering a needed and 
wanted service to the community. We 
know because there have been times we 
sold out!”

Weekly specials are determined by 
deliveries. “We are pleased to pass on  
the savings we receive from our suppliers 
in Mississippi and Louisiana,” Claude 
added. “We welcome payment with  
SNAP (food stamps), all major credit 
cards and cash. If  you haven’t been by 

come back!”

“Since this is my first 
business, I wanted to start 
with something I know. My 

family is from Arkansas, 
and we love and know fish.”
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Around TownNOW

Seated at the Methodist Charlton table at the 
Best Southwest luncheon are, from left, Marjorie 
Craft, Cynthia Mickens, Jonathan Davis, 
Cherie James, Wayne Chaney and Patricia Ray 
Lipsey.

Ariadna and Max Gonzalez welcome their 
third child, Max Mason Gonzalez, at 4:46 

the year born at Methodist Charlton Medical 
Center.

Pastor Rickie Rush holds Olivia and Savannah, twin daughters of  LePorsche and Johnny 
Campbell, as proud grandmother, Carolyn Campbell and Carolyn’s daughter, Ryann, holding 
Cain, look on.

Jamie and Julia Bowers of  Cedar Hill are 

5K and 1M Fun Run.

Cedar Hill’s Tatum Williams shows off  her 
special guests at Canterbury Episcopal School’s 
Grandparents Day.

Dr. Nancy Fain, DeSoto ISD Superintendent 
David Harris and West Middle School students 
Londen Batiste, Diana Villagomez, Ashley 
Avery, Gabrielle Batiste, Jordan Avery and Payton 
Henderson meet some Prairie View A&M goats.

Albert Owens, shown with Coach Tim Ferguson 
and parents, Marcella Upshaw and Albert 

scholarship signer with a division one NCAA 
school.

West Middle School Spelling Bee winner Jane 
Chioma calls her mom, Agnes Chioma, to tell 
her that she won the DeSoto ISD Spelling Bee.

Sandra Brown and Mr. Bill are hard at work 
at Panera Bread.
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No one wants to have a heart attack. Sadly, there is no guarantee 
you can avoid one. You can give yourself  the best possible chance 
by practicing good health choices. Not surprisingly, many of  our 
behaviors put us in jeopardy of  damaging our heart. Many people 
are aware of  the inherent danger of  these lifestyle choices. They have 
heard about these warnings numerous times but may tune it out. Now 
it’s time to tune back in. According to the NIH, National Institutes of  
Health, “Heart disease is second only to all cancers combined (italics mine) 
in years of  potential life lost.”

Cardiac health largely depends on your activity level, weight, diet, 
smoking and how often you are screened by your physician. One of   
the best things you can do for your entire cardiovascular system is to 
get up and get moving. Check with your physician to determine what 
level of  physical activity is good for you. Your heart is a muscle, and 
the more you exercise the stronger it gets. Indulging in a sedentary 
lifestyle will cost you in the long run. You do not have to run miles 

apply yourself  to that requires a moderate to vigorous amount  

Exercise helps you maintain a healthy weight level. The more you 
weigh the more effort it takes for your heart to do its job. Try to focus 
on heart-healthy foods, such as lean meats, lots of  fruits, vegetables 

and grains. Avoid food that contains saturated fats. If  you can lower 
your weight by just 10 percent you will help your cholesterol levels, 
blood pressure and help prevent some diseases.

No discussion of  heart health would be complete without a warning 
to smokers. Smoking is one of  the leading causes for cardiovascular 
diseases and is also the leading cause of  premature heart attacks. There 
is no safe amount of  cigarettes you can smoke and be OK. Every time 
you smoke, there is damage occurring in your cardiopulmonary system.

You can practice preventive care by getting regular health care 
screenings to stay knowledgeable about your cholesterol level, 
triglycerides, blood sugar level and blood pressure check. If  you are 
diagnosed with any of  these complications, work closely with your 
physician to keep them well-managed to avoid more serious problems 
in the future. It is time to tune back in to good advice and live a 
healthier, fuller, heart-healthy life.

Source:
NHLBI Fact Book (p. 38).  www.nhlbi.nih.gov/about/factbook/
chapter4.htm.  

This article is for general information only and does not constitute medical advice. 
Consult with your physician if  you have questions regarding this topic.

Heart Matters
HealthNOW

— By By Betty Tryon, BSN
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February 8, 9
Texas High School Cycling League Race 
Festival: 7:30 a.m.-5:00 p.m., CH State Park. 
Fee: adults/$7, children under 13/free covers 

scholastic cycling statewide. (617) 480-6705 or 
aparmstrong@gmail.com

February 10
CH Quilters Guild: 6:30-9:00 p.m., CH Rec. 
Ctr. www.cedarhillquiltersguild.org.

Black History Family Night: 6:30 p.m., CH 
library: stories/special performances.

February 11
Methodist Charlton Auxiliary Meeting with 

of  Methodist Health Systems: 12:30 p.m., 
Building C. (214) 947-7875.

February 14, 21 and 28
African Drumming Class: 4:30 p.m., Cedar 
Hill Library. Traditional West African 
rhythms: Damon Frazier. Space is limited, 
register: (972) 291-7323 ext. 1312. 

February 16
GospelFest 2014/Concerned DeSoto 
Citizens’ 25th anniversary: 4:00 p.m., DeSoto 

February 4, 11, 18, 25
Free help with taxes: 10:30 a.m.-2:30 p.m., 
Cedar Hill library.

February 6, 13, 20, 27
Adult Book Chat: 10:30-11:30 a.m., CH 
library. Drink coffee and chat about favorite 
books and authors.

February 7
Wine and Words: 7:00 p.m. Book 
signings, wine, hors d’oeuvre, live musical 
performances and more! Tickets: 
www.cedarhilllibrary.org

February 8
“The Road to Uwungelema,” an African 
folk tale puppet show presented by S & D 
Puppetry: 2:00 p.m., Duncanville library. 

Cedar Hill Daddy Daughter Mardi Gras 
Masquerade Ball: 6:30-9:00 p.m., CH Rec. Ctr. 
Cost: $40 per couple ($10/add. child). Tickets: 
(972) 293-5288.

20th Annual DeSoto Daddy Daughter Dance 
“All that Glitters and Diamonds and Pearls”: 
6:30-9:00 p.m., DeSoto Rec. Ctr. Tickets 
(advance only): $30/couple ($15/add child) or 
reserved seating: $50/couple ($25/add. child).

High School Auditorium. Concert featuring 
Yarbrough and Peoples
fund. Tickets: (972) 230-4243 or 
www.bit.ly/1lY3sDy. 

February 22

Methodist Charlton auditorium: 8:00-10:00 
a.m.: health screenings (appt. only: 
www.methodisthealthsystem.org/hth). 10:00 
a.m.-Noon: Zumba, nutrition/cooking demos 
and more.

February 23
Tough Guys and Drama Queens: 2:30-5:30 
p.m., Walnut Ridge Baptist Church, 1201 SH 
360. $10/person; $15/couple. How to not get 
blindsided by your child’s teen years. 
For parents and grandparents of  preteen and 
teens. For more information, visit 
www.walnutridgechurch.com. 

Submissions are welcome and published as 
space allows. Send your current event details to 
beverly.shay@nowmagazines.com.

FEBRUARY 2014Calendar
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CookingNOW

In The Kitchen With Donna Broughton

Party Pinwheels  

2 8-oz. pkgs. cream cheese
1 1-oz. pkg. ranch dressing mix
2 green onions, minced
4 12-inch tortillas
1/2 cup red bell pepper, diced
1/2 cup celery, diced
1 2-oz. can sliced black olives
1/2 cup cheddar cheese, shredded
3 slices bacon, cooked and crumbled

1. In medium-sized bowl, combine first 3 
ingredients. Spread mixture on each tortilla. 
Sprinkle remaining ingredients over mixture. 
Roll tortillas; wrap tightly in foil. Chill for 2 
hours or overnight.
2. Cut off end of each roll; slice into 1-inch 
servings.

Coca-Cola Sweetheart Cake

Cake:
2 cups flour
2 cups sugar
1/2 tsp. salt 
1 tsp. baking soda
1/2 tsp. cinnamon
1 cup butter
1/4 cup unsweetened cocoa powder
1 cup Coca-Cola
1/2 cup buttermilk
2 eggs
1 tsp. vanilla extract

Glaze:
1/2 cup butter
1/4 cup unsweetened cocoa powder
1/2 cup Coca-Cola

“My mother was an excellent cook, but I wasn’t interested in learning to cook until 
I was a 19-year-old bride,” Donna Broughton admitted. “All I could make was fried 
chicken, chicken a la king and hamburgers. When my husband grew tired of  those, 

worked, because we’ve been married 45 years now!
“With my husband in the Air Force, we invited guys over for home-cooked meals. 

their faces!”
Donna’s three children are all good cooks. Now she is teaching her grandchildren  

to cook.

4 cups confectioners’ sugar
1 cup pecans, chopped (optional)

1. For cake: Preheat oven to 350 F. Combine 
first 5 ingredients. Set aside.
2. In a saucepan, combine next 4 
ingredients over medium heat; stir until it 
boils.
3. Remove mixture from heat; add to flour 
mixture, whisking until combined.
4. Add eggs and vanilla; mix well. Pour into 
greased and floured 9x13-inch pan. Bake 
for 30 minutes. Do not overcook. (Test for 
doneness with toothpick.)
5. For glaze: Combine first 3 ingredients in 
a saucepan; bring to a boil. Slowly stir in 
sugar until mixture is smooth. Add pecans, 
if desired.
6. Pour warm glaze over hot cake. Cool 
before serving.

Bean Chalupas
Yields 10-12 servings. 

1 lb. pinto beans
1 3-lb. pork roast
7 cups water
1/2 cup onion, chopped
2 garlic cloves
2 Tbsp. salt
2 Tbsp. chili powder
1 Tbsp. cumin
1 tsp. oregano
1 4-oz. can green chiles
1/2 green bell pepper
1 16-oz. bag tortilla chips
1 head lettuce, shredded
2 tomatoes, diced
8-10 oz. longhorn cheese, grated
16 oz. piquant sauce 

1. Place first 11 ingredients in Dutch oven. 
Cover and simmer at least 5 hours or until 
roast falls apart. Break roast into bite-sized 
pieces. Discard bones. Continue to cook, 
uncovered, until thickened.
2. On individual plates, layer chips, meat and 
then remaining ingredients.

To view recipes from current  
and previous issues, visit  
www.nowmagazines.com.

— By Beverly Shay






