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Students learn biscuits don’t 
always come out of a can.

Photo by 
Kobbi R. Blair.

February 2020 | Volume 17, Issue 2

ON THE COVER

C
O

N
TE

N
TS

8 RECIPE FOR  
 LEARNING
 Students leave Jennifer  
 Eaglen’s class knowing  
 how to cook from scratch.

14 A JOYFUL 
 CAREER
 Life steered Jessica  
 Flores to a job that  
	 fits	her	perfectly.

30  THE DEBAKEY  
 DIFFERENCE
 American Heart Health  
 Month and a Texas  
 medical pioneer go  
 hand in hand.

34 COOKIE CUTTER
 CANDLES
 This simple project is a  
 great beginner’s  
 approach to DIYing.

14

18  BusinessNOW

20  Around TownNOW

24  CookingNOW



www.nowmagazines.com  3  WaxahachieNOW  February 2020



www.nowmagazines.com  4  WaxahachieNOW  February 2020

Happy February, my fellow Waxahachians!

When I was in elementary school, my favorite school party was our Valentine’s Day 
party. The class prepared for the party with each student getting to decorate a paper bag 
with red and white construction paper hearts and white lace doilies. Our teacher hung 
the bags from the bottom of the chalk board, and each child got to walk down the row 
of bags and deposit a valentine card for each classmate. Next, everybody opened their 
cards while they ate delicious treats, which the moms had brought. As we opened and 
read the complimentary words on each premade, grocery-store-boxed valentine card, the 
classroom was filled with a special sweetness that distinguished it from all other days of 
the school year.

Fast forward 20 years to my son’s first grade Valentine’s Day class party. The night 
before the party, instead of just signing the cards, he insisted I read each card to him, so 
he could make sure each person got the best card for them. He took each message very 
seriously. That was more than 30 years ago, and I can still, in my mind’s eye, watch my 
little man meticulously write his name on each card and draw a little heart. 

I hope all parents have the time to share these lovely moments with their children 
for Valentine’s Day. This simple American tradition of giving valentines to our fellow 
classmates provides the perfect opportunity to discuss treating all students with kindness 
and never leaving anyone out. It gives parents and their children a great platform to 
explore empathy, compassion and respect for all the students in their class.

Wishing everyone a lovely Valentine’s Day!

Susan Simmons
WaxahachieNOW Editor
susan.simmons@nowmagazines.com 
(972) 921-0665
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Jennifer Eaglen teaches 
mostly introductory culinary 
classes within the extensive 
Culinary Arts Program at 
Waxahachie High School. 
“Most of my students are 
sophomores and really have 
no idea what kind of career 
they want to ultimately pursue. 
There are a few students who 
know exactly what they want 
to do and feel sure that they 
are headed to culinary school. 
But most of the students 
took the class as an elective 
to explore something that 
interests them, but which 
they know very little about,” 
Jennifer explained.

Jennifer has a goal of teaching all 
of her students, not only how to make 
homemade food out of fresh, healthy 
ingredients, but also the value of doing 
so and the rewards it can give them.   “I 
suggest to the students, both boys and 
girls, that they might not always have 
the money to pay for a date, especially 
in college, but they can always impress 
a date by cooking a delicious meal for 
them at home,” Jennifer said. “I also 
want to introduce my students to 
how cooking for ourselves helps us 
to live healthfully.

“My hope is that regardless of 
whether they ever decide to work in 
a restaurant or go to culinary school, 
when they finish at the end of the 
year, they will be able to go home and 
make a meal that doesn’t come out of 
a box. One of the first things we did 
was make biscuits, and it’s amazing 
how many of them asked, ‘You mean 
they don’t come out of a can?’ I really 
want them to understand that, if you 
have a few staples, you can do a lot. 
So that’s what we work on, just trying 
to give them that general knowledge,” 
Jennifer said. 

“Since most 
of these kids 
have no cooking 
experience besides a 
microwave, they need to 
learn the basics before they 
can get into more advanced stuff. 
For instance, they must learn the math 
of how to measure. Recently when we 
were cooking, I intentionally set out 
the wrong measuring cup, so that they 
had to read the recipe and say, ‘Wait, 
I need a cup, but she gave me a third 
of a cup, so they have to think about 
it and do a little bit of math. As we go 
through the year, it will get harder, where 
they will need a half of a cup, and I will 
only give them a tablespoon. It’s very 
important, especially with baking, for 
their measurements to be spot on. I 
explain to them that this is chemistry, 
and it is important to understand how 
to follow the recipe exactly. For those 
who continue to Advanced Culinary 
with Chef Skipper, he will be able 
to do so much more with them 
because they already understand 
the basics.” 

Jennifer enjoys sharing a story 
where one of her students 
wanted to make a recipe at 
home, but he forgot to take 



— By Susan Simmons
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a picture of the recipe. “He brought the 
cookie in for me to try, and he warned 
me that he had to wing the recipe. 
The look on his face told me that the 
cookies did not turn out well. I tasted 
the cookie and agreed with him. That 
experience taught him the importance of 
following a recipe when one is baking,” 
Jennifer said.

Jennifer also teaches her students the 
importance of correct dish washing. “I 
intentionally don’t let my kids use the 
machine right now. They need to learn 
correct hand washing first, before they 
use the machine. They must learn things 
like the importance of using hot water 
to wash dishes because many of these 
kids have never washed dishes without 
a dish washing machine.”

Jennifer taught family consumer 
science classes for six years in Italy ISD. 
“It is a big difference going from a 2A 
to a 6A school. I went from teaching 80 
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kids to 160 kids,” Jennifer laughed. “I 
thought I would never learn their names, 
or get to know them as people, but 
within a few weeks I learned everybody’s 
name and became familiar with them. It 
is wonderful!” 

Jennifer’s dream is for the students to 
eventually open and run a coffee shop 
inside the culinary department at the 
school. “I opened one down in Italy, 
and it was a fantastic experience for the 
kids. The students who work the coffee 
shop get the experience on how to run 
a coffee shop, and when they get to 
college, they already have experience 
and know how to make all the different 
coffees. The skills are marketable. It was 
great for the other students also because 
they would come and learn about 
coffee, order a cup of coffee and then 
sit and do their homework and listen to 
music, while they drank their coffee. I 
would like to do that here. I don’t know 
if I will get to, but I am writing up a plan, 
so that they will consider it,” Jennifer 
said hopefully.

“I come from a family of food people. 
My grandmother always worked at 
restaurants, and my mother had a home 
babysitting business, but she also baked 
desserts for restaurants all over our 
town. My sister owns a coffee shop in 
San Diego, so it really does just run 
in the family,” Jennifer said proudly. “I 
love teaching. I love cooking, and I love 
Waxahachie, so I feel I am at the perfect 
place to live the rest of my life.”



www.nowmagazines.com  12  WaxahachieNOW February 2020



www.nowmagazines.com  13  WaxahachieNOW February 2020



Life began preparing Jessica Flores for 
her career with special needs adults at a 
very young age. She fondly remembers 
playing and talking with the people her 
grandmother, Emma Riojas, would include 
in their family gatherings. Emma has 
worked with special needs adults who 
live in Ellis County for 30 years. Often, 
if someone had no place to go at the 
holidays, she would invite them to her 

family’s celebrations. “There were always special needs adults around our home, and I 
quickly learned that they were often the most fun adults to play with,” Jessica said.

Following high school, Jessica worked part time at Lakes Regional Community Center while going to college. After a couple of 
years, a management position came open, and the company encouraged Jessica to take it. “That was really the first time I ever 
thought about working with special needs adults for my life’s work. I was so young and so busy. I honestly had no idea what I 

— By Susan Simmons
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wanted to do after college, so I took 
the job with the thought that I would 
trust God to show me my way,” 
Jessica shared. 

It has been 19 years since Jessica 
accepted that job, and she has never 
doubted that she made the right 
decision. “I truly feel that I have the 
best job in the world. Every night when 
I go to sleep, I know without question 
that I have made a positive difference 
in the lives of people who absolutely 
deserve all the help we can give them,” 
she said. “This realization has given my 
life perpetual optimism and joyfulness. I 
can’t think of a better benefit from a job. 
It belongs right up there with insurance 
and retirement benefits!” Jessica said 
with a heartwarming laugh.

Lakes Regional Community Center 
has three houses in Ellis County 
where special needs adults live. Jessica 
manages the houses and the employees 
who work there. “One of my favorite 
memories is taking some of our 
individuals on vacation to Galveston. It 
all began one day when I returned from 
my vacation and one person mentioned 
that she had never been on a vacation 
or seen the ocean,” Jessica explained. 
“So, we found the money and the 
volunteers and took 26 people south to 
Galveston. It was so hard, but it was so 
much fun! I will never forget how happy 
the wheelchair-bound people were 
when we wheeled them into the edge 
of the ocean, and they dipped their feet 
into the water. Now that is a memory 
that will make anybody smile!” 

Many more trips have followed. 
Even though Lakes Regional does not 
pay for the vacations, they have given 
their permission for Jessica and her 
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staff to raise the money and gather 
the volunteers to make the vacations 
happen. “Oh, they just love it. They talk 
about what they saw and what they did 
all the time. I am so thankful we are able 
to make it happen,” Jessica said.

Sometimes, life repeats itself. Jessica 
has a 19-year-old daughter, Sage, who 
now works part time at Lakes Regional 
Community Center, while she goes to 
college. Sage also grew up with special 
needs adults attending her family 
gatherings. Sage has not decided what 
her life’s career will be, but she does 
cherish the opportunity to make a real 
difference in people’s lives. “We help 
teach the people all kinds of life skills, 
such as how to go for a job interview or 
how to count change back after making 
smalls purchases,” Sage said happily.

Two years ago, Jessica and her 
husband had the opportunity to foster 
an individual in their own home. “I 
actually went to high school with her. 
She fits right into our family and makes 
us complete,” Jessica said with a huge 
smile. “I am so grateful that God trusts 
me with all these precious souls.”

Life works in mysterious ways,” Jessica 
said thoughtfully. “Eleven years ago, I 
had a beautiful baby girl. Eventually, 
we learned she has epilepsy and is 
autistic. This gave me a whole new 
perspective on working with the families 
of special needs people and what they 
go through from the very beginning of 
their child’s journey. I learned firsthand 
how frightening it is to have a child 
that requires out-of-the-ordinary 
circumstances and how vulnerable it 
makes a parent feel. It was a whole new 
realm of experience for me, and I am so 
thankful to have had my career to guide 
me through that very difficult time.”
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Cardinal 
Insulating Glass

1999. The recession was tough, but we made it through, and 
ever since then, we’ve had double-digit growth.” 

The plant’s first physical expansion since opening was last 
year when they added 100,000 square feet of manufacturing 
and warehouse space to the original 180,000 square feet. “It 
gave us some much-needed breathing room. We added a new 
automated IG line,” Erik said. 

Cardinal IG makes their automation equipment. “That gives 
us the ability to ensure that we offer a world-class product. 
We’re able to leverage the automation group to ensure that we 
have the longest-lasting insulating glass units in the world,” Erik 
explained. Cardinal IG’s insulating glass units come with the 
longest warranty in the industry.

The company’s success is due, in part, to the Ellis County 
community. “The small-town feel and accessibility of city 
officials make it a great place to do business. We have a great 
customer base and a lot of great people in this community 

About a half-mile off Hwy. 77 on the road that bears its 
name, Cardinal Insulating Glass has been employing hundreds 
of Ellis County residents and successfully manufacturing 
insulating glass for almost 20 years. In November 2019, 
Waxahachie’s Cardinal IG plant celebrated two decades of 
doing business in this great community. Plant Manager Erik 
Shoquist said the future for the company looks very promising. 

“There was a customer need that we were supplying from 
some of our northern plants, so we needed to have a plant 
here to service them,” Erik said of the decision to open the 
Waxahachie plant in 1999. “Our first sale was in November 

BusinessNOW

  — By Sally Fuller

Cardinal Insulating Glass
201 Cardinal Rd.
Waxahachie, TX 75165
www.cardinalcorp.com
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who are committed to Cardinal and its 
growth. We have employees who have 
been here the whole 20 years since we 
started, which is great,” Erik said. Almost 
all of the approximately 280 employees 
at the plant live in Ellis County, a 
testament to the company’s commitment 
to the community.

An integral part of the company’s 
strategic plan is ensuring employee 
satisfaction and safety. “We want to be 
the employer of choice in Waxahachie 
by taking care of our people and making 
their experience at Cardinal positive, life-
changing and life-lasting.” 

Being the “employer of choice” 
means, among other things, being a 
leader in safety. In an industry devoted 
wholly to working with material as 
fragile and potentially dangerous as 
glass, Cardinal IG aspires to achieve 
the highest safety ratings possible. “We 
have a safety focus within Cardinal IG. 
We want to be OSHA VPP (Voluntary 
Protection Program) certified in 2020,” 
Erik said. VPP participation is limited 
to companies that demonstrate a 
dedication to safety and health that 
surpasses OSHA requirements, and only 
.01 percent of all companies across all 
industries achieve the prestigious rating.

Cardinal IG’s comprehensive 
safety program includes encouraging 
employees to take ownership of the 
safety initiative. “On the plant level, 
there’s a lot of employee involvement 
in different safety committees and other 
safety activities,” Erik said.

The company’s proven commitment 
to quality, safety and the people they 
employ make Cardinal IG a perfect fit 
for this great community. “As long as the 
economy continues to be strong and 
grow, we’ll continue to grow. With the 
expansion and growth we’re experiencing 
with our customers, we still need to add 
great people to our team,” Erik said.

Cardinal IG’s 
insulating glass 

units come with the 
longest warranty 
in the industry.
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Lily and Beckett Gonzalez go on a Sunday bike ride with their daddy, Vincent.

Kate Martin plays in the park with her 
son, Jensen.

Zoomed In:
Captain Trey Moon

Captain Trey Moon has been with the Waxahachie Fire Department for 18 years. 
His grandfather was the Waxahachie Fire Chief while Trey was growing up, and he 
spent many hours playing around the fire station. “I love my job. It’s pretty much all 
about helping people and giving back to my community,” Trey said. 

He has five children, four boys and one girl. When asked if any of his children are 
considering following in his footsteps, Trey replied, “One of my sons is considering 
firefighting, but he is still in college now. Of course, my 10-year-old son knows for 
certain that he wants to be a firefighter. He has no doubt, and with his personality, I 
think it really might happen!”

By Susan Simmons

Around Town   NOW

Allan Lotspeich surprises his family by 
taking down all the Christmas decorations.

Par Salinas shops for winter flowers.
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Mark Delacerda takes advantage of a 
sunny January day to play golf.

Around Town   NOW

Fellow worshippers gather outside El 
Bethel Missionary Baptist Church and 
enjoy the sunshine.

Ronnie and Lori Enis take their daughter, 
Charlotte, out for lunch.

Julius Collins builds a fort with Bricks 4 
Kidz during the Health and Wellness Fair 
at the Civic Center.
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Cheesy Squash

4-6 yellow squash, peeled and cut up
1 small onion, chopped
1 jalapeño, seeded and chopped
2 Tbsp. butter
1 Tbsp. fresh garlic (I use the garlic in 
   a jar.)
1 14-oz. can diced tomatoes (I use garlic
   and basil tomatoes.)
Salt, to taste 
Pepper, to taste
1 12-oz. bag sharp cheddar cheese,
   shredded

1. Boil the squash until it is almost soft.

2. While squash is boiling, put onion and 
jalapeño in a skillet with butter; cook about 
5 minutes. Stir in garlic and tomatoes.
3. Drain squash; mash with a potato masher. 
Leave it a little chunky.
4. Add jalapeño/tomato mixture; stir well. 
Add salt and pepper.
5. Add cheese; stir until cheese is melted.
6. Serve as a side, or as an appetizer with 
crispy bread or tortilla chips.

Dog Bread
These are amazing with a big bowl of 
pinto beans.

2/3 cup cornmeal

Cheryl Fowler fondly remembers watching her maternal grandmother go 
into the kitchen “and throw together a meal that was so delicious in the snap 
of a finger. The minute someone walked into her house, she would ask them 
if they were hungry,” Cheryl said with a nostalgic smile. 

Like so many girls growing up in the ’60s, Cheryl began baking with her 
Easy-Bake Oven. “I got my first Easy-Bake Oven for Christmas as a child, and 
I spent a lot of time with my grandmother cooking and baking with it. She 
taught me a lot about family and about love. She always cooked with love.” 
Cheryl’s pies reflect the love that she puts in them, and they are her family’s 
No. 1 request for Christmas!

1/3 cup flour
1/3 cup buttermilk
1 large egg
Oil, for frying

1. In a large bowl, mix together the 
cornmeal, flour, buttermilk and egg until 
well combined.
2. In a large skillet, heat the oil. Make a 
ball of the dough; pat it into a round patty. 
Carefully place the dough into the hot oil.
3. Brown one side; flip over to brown 
the other side.
4. Once both sides are brown, lay bread 
on paper towels to drain the excess oil.

Taco Soup

1 lb. ground beef
1 onion, diced
1 pkg. taco seasoning
1 15.25-oz. can corn
1 15.5-oz. can black beans
1 14-oz. can stewed or diced tomatoes
2 8-oz. cans tomato sauce
Cheese of your choice, grated
Tortilla chips, to taste
Avocado, to taste

Cheryl Fowler
— By Susan Simmons

CookingNOW

In the Kitchen With
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1. Brown ground beef and diced onion; 
drain well.
2. Combine cooked ground beef and 
onions, taco seasoning, corn, black beans, 
tomatoes and tomato sauce in a large pot.
3. Cook on medium heat for 20 minutes.
4. Serve soup with grated cheese, crushed 
tortilla chips and chopped avocado on top.

Light and Fluffy 
Spinach Quiche

1/2 cup light mayonnaise
1/2 cup milk
4 eggs, slightly beaten
8 oz. cheddar cheese, shredded
1 10-oz. pkg. frozen chopped spinach,
   thawed and squeezed dry
1/2 cup onion, chopped
1 9-inch unbaked pie shell

1. Preheat oven to 400 F; line a cookie sheet 
with foil.
2. In a large bowl, whisk together 
mayonnaise and milk until smooth; whisk 
in eggs.
3. Add cheese, spinach and onion; stir until 
well mixed. Pour into the pie shell.
4. Set your pie pan on top of the foil-lined 
cookie sheet; cover the quiche with foil.
5. Bake for 45 minutes. Remove foil; bake 
for an additional 10-15 minutes, or until the 
top is golden brown and the filling is set.

Pound Cake

2 cups butter, room temperature
2 cups white sugar
9 eggs
3 1/4 cups all-purpose flour

1. Lightly grease a loaf or Bundt pan; dust 
with flour. Preheat oven to 350 F.
2. In a large bowl, use a hand mixer to 
cream the butter until fluffy.
3. Beat in sugar until creamy and smooth. 
Add eggs one at a time.
4. Slowly add the flour. Continue mixing 
until all ingredients are combined.
5. Pour batter into prepared pan. Bake for 
1 hour.

Breakfast Pizza

2 pkgs. crescent rolls
1 pkg. sausage
1 envelope country gravy
6 eggs
2 Tbsp. milk
1/2 tsp. salt
1/4 tsp. pepper
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1 Tbsp. butter
8 oz. cheese, shredded
4 oz. pepper jack cheese

1. Heat oven to 375 F. Line a pan with 
the crescent rolls; form a crust around the 
edges. Bake until golden brown, about 
10-13 minutes.
2. In a skillet, brown the sausage.
3. Make gravy as directed on the package. 
Add the sausage to the gravy.
4. Combine eggs, milk, salt and pepper 
together. Heat butter in a skillet. Scramble the 
egg mixture in the hot butter.

1 pkg. fajita-size flour tortillas
1 8-oz. pkg. cream cheese
8 oz. sour cream
1 10.5-oz. can cream of chicken soup
1 14-oz. pkg. Monterrey Jack or 
   Mexican cheese, shredded

1. Spray a casserole dish with cooking spray.
2. Add milk to chicken; mix well.
3. Roll chicken in the tortillas; place them, 
with the fold down, in a row in your greased 
casserole dish.
4. Combine cream cheese, sour cream and 
cream of chicken soup; mix until smooth. 
Pour mixture over the rolled tortillas.
5. Sprinkle cheese over the top of the mixture.
6. Bake at 350 F until the cheese is melted 
and bubbly.

5. Pour sausage gravy on top of 
the cooked crescent rolls. Add 
scrambled eggs; top with cheese.
6. Bake for 15 minutes. Enjoy!

Easy Peach Cobbler

1/2 cup butter
1 cup flour
1 cup white sugar
1 cup milk
2 16-oz. cans sliced peaches
   in heavy syrup

1. Melt butter in a 9x13-inch pan 
in the oven.
2. In a bowl, mix together the 
flour, sugar and milk.

3. Pour mixture into the pan.
4. Spread peaches, including the syrup, 
evenly around the pan.
5. Bake at 350 F for 45 minutes to 1 hour, 
or until the crust turns golden brown.
6. Cool for 10 minutes; serve.

Chicken Enchiladas

Cooking spray
1 cup milk
1 whole chicken, boiled and shredded
   (You can use 6 chicken breasts.)

Taco Soup
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The American Heart Association reminds 
us that one in four deaths each year in the 
United States is a result of heart disease. 
In response, American Heart Health 
Month takes place each February to raise 
awareness of the disease and how to 
prevent it.

Longtime Texas resident, Dr. Michael DeBakey, was a 
pioneer in cardiology whose accomplishments centered 
around heart health. Namesake of the Houston Methodist 
DeBakey Heart and Vascular Center, Dr. DeBakey performed 
the first successful removal of a blockage in the carotid artery, 
establishing the field of surgical treatment of stroke, in 1953.



While today, Dr. DeBakey’s name can 
also be found on other Texas research 
facilities and schools, it was not his birth 
name. After immigrating to Louisiana 
from Lebanon, the Dabaghis decided 
DeBakey was a more suitable, anglicized 
version of their name.

Born to Shaker Morris and Raheehja 
DeBakey in 1908, Michael is said to have 
shared his parents’ thirst for knowledge 
and discipline. Shaker was not only 
a pharmacist, but also an investor. 
Michael’s compassionate spirit no doubt 
came from his mother, who was an 
activist for nonprofit organizations.

In 1926, Michael graduated high 
school as valedictorian, then earned 
his bachelor’s degree from Tulane 
University in 1930. While finishing his 
medical degree at Tulane’s School of 
Medicine in 1932, DeBakey invented 
the roller pump — a tool helping blood 
flow continuously during operations. 
The device went on to be used in the 
first open heart surgery two decades 
later and was the first of more than 50 
surgical heart and artery instruments 
credited to Dr. DeBakey.

Volunteering for military service at 
the start of World War II, DeBakey is 
credited with changing the way the 
Army handled casualties. Serving four 
years in the Office of the U.S. Surgeon 
General, he pursued movement of 
medical facilities nearer to the front lines, 

— By Angel Morris
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speeding the care of wounded soldiers 
and increasing their chances of surviving.

In 1945, he received the Legion of 
Merit Award for these efforts, which 
resulted in the Army’s standardization of 
MASH units — Mobile Army Surgical 
Hospitals — which were first utilized 
in the Korean War a decade later, with 
helicopters and airplanes used to 
transport wounded soldiers from front-
line care centers to surgical hospitals.

As a result of DeBakey’s efforts, 
reports suggest soldiers who made it to 
MASH units had a 97 percent chance 
of surviving. With ongoing concern 
for servicemen, Dr. DeBakey also 
developed the Veterans’ Administration 
(VA) Medical Center System and 
VA’s Medical Research Program to try 
and ensure the treatment of soldiers 
returning from war and veterans with 
certain medical issues.

Moving to Houston in 1948, Dr. 
DeBakey became a staff member at 
Houston Methodist Hospital and joined 
the Baylor College of Medicine faculty. 
Houston Methodist’s website credits the 
doctor as “essential to the Texas Medical 
Center’s evolution into the largest 
medical complex in the world.”

DeBakey recruited doctors and 
researchers who, with him, developed 
many innovative treatments. Other 
significant accomplishments by Dr. 
DeBakey include the invention of the 
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Dacron graft — tubes which can replace 
or repair blood vessels — which he 
initially prototyped using his wife’s 
sewing machine in 1954. This method 
would save DeBakey’s own life decades 
later, when he suffered a dissecting 
aortic aneurysm at age 97, and doctors 
performed his own procedure on him.

In addition to his Dacron graft 
development, DeBakey performed the 
first aortocoronary artery bypass in 1964, 
and in 1968, the first multiple-organ 
transplant of a heart, one lung and both 
kidneys from one donor to four recipients. 
Working into his 80s, the medical 
statesman is credited with more than 
60,000 surgeries.

Dr. DeBakey ensured Houston would 
continue to be synonymous with heart 
surgery treatment by teaching at Baylor 
College of Medicine, training thousands 
of surgeons, conducting ongoing 
research and co-authoring some 1,300 
published articles. In 2001, Houston 
Methodist DeBakey Heart and Vascular 
Center officially opened. In 2008 at 
age 99, Dr. DeBakey died at Houston 
Methodist Hospital, where he had served 
a significant portion of his career and had 
greatly advanced cardiovascular medicine.

You can honor Dr. DeBakey’s legacy 
by recognizing February as American 
Heart Health Month in large or small 
ways. Visit yourethecure.org for tips 
on living longer, healthier lives. Here 
you can also learn about supporting 
causes that promote heart health, such 
as being aware of upcoming health 
legislation and holding food companies 
accountable. In the spirit of Dr. DeBakey, 
the website helps you make decisions 
with heart.

Source: houstonmethodist.org
Photos courtesy of Houston Methodist.



— By Angel Morris



If you’ve been thinking 
about dipping your toe in 
the DIY waters but are a 
bit afraid of larger projects, 
cookie cutter candles may 
be a simple way to start. 
While full-sized candles are 
also popular DIY projects, 
these mini versions made 
with cookie cutters might 
be less overwhelming for 
beginning crafters.

You likely have many of the supplies 
already on hand, but a trip to your nearest 
craft supply store is probably needed for 
at least a couple of things. For starters, 
supplies include the remnants of any 
candles you have on hand, or you can 
purchase wax specifically packaged for 
candle making.

You will also need a small saucepan, 
a glass or metal bowl or a clean tin can. 
Parchment paper, a sheet pan, cookie 
cutters of your choice are required, as 
well. Lastly, candlewicks are needed, and 
crayons can be used to add the hue 
of your choice to the wax, if what you 
have is not already colored. A cooking 
thermometer can help ensure the wax is 
the proper temperature when in doubt.



www.nowmagazines.com  36  WaxahachieNOW  February 2020

Steps 1 and 2:
Place a few inches of water in the 

small saucepan, and bring it to a 
simmer. Next, fill your heat-safe metal 
or glass bowl (or tin can) with candle 
ends or store-purchased wax shavings 
or beeswax, and place it in the 
saucepan of simmering water. You 
have essentially created your own 
double boiler in this manner.

At this time, you may add bits of 
crayons to manipulate the color for your 
candles. Gently stir to blend the color as 
you watch for the wax to reach about 
100 F, when it will be ready to pour.

Hint: If you would like to make several 
different colored candles at once, simply 
use a different tin can for each color 
within your makeshift double boiler.

Step 3:
While the wax is heating, cover your 

sheet pan with parchment paper or 
aluminum foil, and place cookie cutters 
atop the tray, leaving a few inches 
between the cutters. Put a candlewick in 
the center of each cookie cutter.

Hint: If you are creating a shape that 
will stand on one side, you should 
place a long wick across the interior 
of the cutter, leaving a small amount 
protruding from what will be the shape’s 
top when standing.

Step 4:
Once the wax in your homemade 

double boiler has reached approximately 
100 F and your wicks have been placed 
within the cookie cutters atop the sheet 
pan, you are ready to carefully pour the 
wax into them. 
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If you have let the wax heat too much 
beyond 100 F, it may leak beneath the 
cutters and create a very messy situation. 
It is important to gently hold the cutters 
down to keep them in place while 
pouring and to stop as much wax from 
seeping beneath the cutters as possible. 
Letting a small layer of the wax cool 
prior to filling the cutter to the top edge 
can also be helpful in limiting seepage. 
If some wax does escape beyond the 
cutter, you can break it apart from your 
cooled candle and easily re-use it to 
make more candles.

Step 5:
Allow the wax to cool completely, 

about 30 minutes to two hours 
depending on the size of your cookie- 
cutter candles. At this point, you can 
decide if you want to remove them from 
the cookie cutters or leave the cutters as 
a decorative exterior. 

If you find it difficult to remove 
candles from the cutter, simply place 
them in the freezer for about 20 
minutes, or until you find them easier to 
remove. Of course, if you remove them, 
the cutters can be cleaned and reused to 
make more candles or for their original 
purpose — to bake cookies!

If you do choose to remove your 
candles from the cookie molds, use 
caution when burning them by placing 
them in a votive or other candle holder 
as the wax will, of course, melt and run.

DIY cookie cutter candles can make 
fun gifts, especially if you choose 
shapes related to the occasion. Apple-
shaped for teacher gifts, heart-shaped 
for Valentine’s Day, bunny-shaped for 
Easter, etc., the possibilities are only 
limited by the cookie cutter shapes you 
can find.

Sources: 
1. evermine.com
2. popsugar.com



www.nowmagazines.com  39  WaxahachieNOW  February 2020



www.nowmagazines.com  40  WaxahachieNOW  February 2020



www.nowmagazines.com  41  WaxahachieNOW  February 2020



www.nowmagazines.com  42  WaxahachieNOW  February 2020



www.nowmagazines.com  43  WaxahachieNOW  February 2020



www.nowmagazines.com  44  WaxahachieNOW  February 2020



www.nowmagazines.com  45  WaxahachieNOW  February 2020



www.nowmagazines.com  46  WaxahachieNOW February 2020

Solutions on page 52

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 52

Easy Medium

Crosswordsite.com Ltd
For online versions, visit nowmagazines.com
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