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Publisher’s Note
What an amazing decade!
Ten years ago a dream became a reality. On March 1, 2004,
12:0DJD]LQHV·ÀUVWSXEOLFDWLRQCorsicanaNOW, made its
GHEXW:LWKDFRQFHSWQRW\HWDWWHPSWHGRXWVLGHWKHODUJHUPHWUR
DUHDVZHODXQFKHGWKLVFRPPXQLW\PDJD]LQHZLWKWKHPLVVLRQRI 
FRPELQLQJSRVLWLYHXSOLIWLQJDUWLFOHVDQGZHOOGHVLJQHGIXOOFRORU
DGVLQWRDGLUHFWPDLODGYHUWLVLQJSURGXFWWKDWUHDOO\ZRUNV$QG
UHDOO\ZRUNLWGLG:LWKVWHDG\JURZWKRXUSXEOLFDWLRQJURXSKDV
JURZQWRLQFOXGHFRPPXQLW\PDJD]LQHVCorsicanaNOW – March 2004; WaxahachieNOW
– 1RYHPEHU EnnisNOW – December 2004; MidlothianNOW – $XJXVW;
0DQVÀHOG12:²March 2006; North Ellis Co.NOW – $SULO; SouthwestNOW – 1RYHPEHU
2006; BurlesonNOW – $XJXVWWeatherfordNOW – )HEUXDU\GranburyNOW –
October 2012.
7RGD\ZHGLVWULEXWHRXUPDJD]LQHVWRRYHUDGGUHVVHVHYHU\PRQWKIUHHRI FKDUJH
DQGKDYHDUHDGHUVKLSRI PRUHWKDQDFURVVWKHPDUNHWV2XUUHDGHUVDUHVRNLQG
WRH[SUHVVWKHLUHQMR\PHQWLQUHDGLQJDERXWWKHLUIULHQGVQHLJKERUVDQGWKHJRRGWKLQJV
KDSSHQLQJLQRXUFRPPXQLWLHV7KDQN\RXDOO$QGWRRXUPRUHWKDQPRQWKO\DGYHUWLVHUV
³PDQ\ZKRKDYHEHHQZLWKXVIURPWKHYHU\EHJLQQLQJ³WKDQN\RX:HFRXOGQ·WGRWKLV
ZLWKRXW\RX,·GDOVROLNHWRWKDQNRXUZRQGHUIXO12:0DJD]LQHVVWDIIZKRVHKDUGZRUNDQG
GHGLFDWLRQPDNHWKLVDOOKDSSHQHYHU\PRQWK
,W·VEHHQDJUHDW\HDUVDQGZHORRNIRUZDUGWRVHUYLQJ\RXIRUPDQ\PRUH\HDUVWRFRPH

Connie

Connie Poirier
Publisher
NOW Magazines
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“She’s just sensitive to
all kinds of things, which
makes her the great
dog that she needs to
be. She can tell when
he’s getting upset or
agitated, and she
tries to comfort
him in some way.”

www.nowmagazines.com
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— By Amber D. Browne

Later this month,
Texas and other states
will recognize Welcome
Home Vietnam
Veterans Day. The
day has been set aside
to honor the men and
women who served
DQGVDFULÀFHGIRU
WKHLUFRXQWU\7HQVRI 
WKRXVDQGVRI 9LHWQDP
YHWVQHYHUPDGHLWKRPH$QGIRUWKRVHZKRGLGWKH
memories remain. Looking back, Lee Poland doesn’t
care to remember the bad times he encountered while
VHUYLQJLQWKH9LHWQDP:DU+HSUHIHUVWRRQO\VSHDN
about the good times.
Lee joined the Army in 1961 — just because he wanted
WRVHUYHKLVFRXQWU\/HHÀUVWZHQWWR9LHWQDPLQ
for a one-year tour. He was a squad leader with the 173rd
$LUERUQH%ULJDGH´2QP\ÀUVWWRXU,ZDVDGRRUJXQQHU
RQDKHOLFRSWHUIRUDVVDXOWDQGGHVWUR\PLVVLRQVµKHVKDUHG
´,JRWD3XUSOH+HDUW,JRWVKRWLQWKHEXWWµKHVDLG
JULQQLQJUHPHPEHULQJWKHLQMXU\KHVXIIHUHGZKLOHKDQJLQJ
out the door of a helicopter.
+HZHQWEDFNWR9LHWQDPZLWKWKHVW,QIDQWU\'LYLVLRQ
(The Big Red One) for his second tour in 1969. Lee
appreciates the camaraderie he had with many of the
men in his division. “You really did get to know the
JX\VµKHH[SODLQHG´<RXJRLQZLWKVRPHRQH\RX
NQRZUHDOO\ZHOODQGWKH\JHWNLOOHG,WWDNHVDWROO
RQ\RXµKHUHFDOOHG´<RXWU\WRUHPHPEHUWKHJRRGWLPHV

www.nowmagazines.com
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EXWIUHTXHQWO\WKH\·UHRYHUVKDGRZHGE\WKHEDGWLPHVµ/HH
remembers an incident when he was greeted by a heckler at the
DLUSRUWZKLOHRQOHDYH´+HFDOOHGXVEDE\NLOOHUVµKHVDLG´7KDW
ZDVRQHEDGWLPHµ2WKHUWLPHVKHZDVJUHHWHGZLWKUHVSHFW
HVSHFLDOO\LQKLVKRPHWRZQLQ,RZD
:KLOHVHUYLQJLQ9LHWQDP/HHDOVRÁHZRQPHGLFDO
HYDFXDWLRQPLVVLRQV´$VVDXOWDQGGHVWUR\ZDVQ·WVREDG7KH
ZRUVWRQHZDVÁ\LQJRQPHGHYDFµKHVDLG´,WJHWVWR\RXDIWHU
DZKLOH<RXMXVWQHYHUJHWRYHULWµ+HFRQVLGHUVKLVWRXUVLQ
9LHWQDPDOOSDUWRI WKHMRE
7KDWMRELQ9LHWQDPDQGKLVWLPHVHUYLQJLQWKH1DWLRQDO
*XDUGOHIW/HHZLWKPDQ\DLOPHQWVZKLFKKHGHDOVZLWKGDLO\
´+HKDGDORWRI MRLQWSUREOHPVDQGERQHGHWHULRUDWLRQµ/HH·V
ZLIH/RQQDH[SODLQHG´%HFDXVHRI DOORI WKLVKH·VKDGERWK
NQHHVUHSODFHGERWKKLSVUHSODFHGURGVLQKLVVSLQHDQGSODWHV
LQKLVQHFNµ
'XHWRKLVKHDOWKLVVXHV/HHZDVDZDUGHGDVHUYLFHGRJ+H
ZDVOHHU\DERXWWKHLGHDDWÀUVWEHFDXVHKHKDGMXVWPDGHWKH
GLIÀFXOWGHFLVLRQWRKDYHKLV\HDUROG%RUGHU&ROOLH7UL[LH
HXWKDQL]HGLQ-DQXDU\6KHZDVORVLQJKHUTXDOLW\RI OLIH
DQGDOWKRXJKVKHZDVQ·WDVHUYLFHGRJ7UL[LHKDGEHHQKLV
FRQVWDQWFRPSDQLRQ´7KDWZDVWKHKDUGHVWWKLQJ,KDGWRGRµ
/HHDGPLWWHG6KRUWO\DIWHU7UL[LH·VSDVVLQJ
Lonna asked him if

WeatherfordNOW March 2014

he wanted another dog. His answer
was, “Yes, but only if the dog was
‘something special.’”
Lonna got to work and began
searching the Internet and area shelters
and breeders. “We didn’t want a puppy.
We just wanted a dog that was already
mature and maybe partially trained,”
she shared. Lonna spoke with a
representative at Parker Paws, which led
her to H4 - Hounds Helping Heroes
Heal. The organization awards shelter
dogs trained by the Lone Star “Dog
Whisperer” Susan Herbert, to veterans

as emotional support animals. Missy
was discovered at a Corsicana shelter,
and right away, H4 representatives knew
VKHZDVWKHSHUIHFWÀWIRU/HH
Mark German with H4 awarded
Missy to Lee on a Sunday in March
2013. The following day, Lee’s wife
was admitted into the hospital with
internal bleeding and was in an induced
coma for three weeks. She remained
hospitalized for two months. “But, he
had Missy. He just clung to her, because
www.nowmagazines.com
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I was gone,” Lonna said. “I am forever
grateful to H4 for providing her. It was
like a lifeline for him.” Missy has been
his constant companion ever since. “She
always senses if he’s getting upset or
agitated, and she will go right to him and
try to get his attention,” Lonna explained.
Donning her service dog vest, Missy
accompanies Lee everywhere he goes.
6KH·VDFRQVWDQWÀ[WXUHDWKLVVLGH
while he shops at area stores or takes
leisurely strolls through his Willow Park
neighborhood. “She gets upset if I go
out without her,” he said. “I’ll be out in
the yard in the summertime. It’s hot,” he
said. “She’ll be right there. She’s smarter
WKDQ,DP6KH·OOÀQGDVKDGHWUHHµKH
joked. Missy enjoys frolicking in the
backyard. She will wait for Lee’s signal
and then take off, running as fast as
she can.
Always by his side, the Miniature
Australian Shepherd provides emotional
support to Lee. He suffers from posttraumatic stress disorder (PTSD). “She’s
just sensitive to all kinds of things,
which makes her the great dog that
she needs to be. She can tell when he’s
www.nowmagazines.com
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getting upset or agitated, and she tries
to comfort him in some way,” Lonna
said. The Polands want to move forward
with additional training for Missy, so she
can provide more physical support to
him, such as bringing Lee his walking
cane. He recently suffered a fall, and
although Missy was quickly by his side,
she couldn’t help him. “She knows she’s
supposed to be with him. She knows
that’s her job,” Lonna explained.
Although Missy knows it’s her job to
watch over Lee, she has become a part
of their family. When she’s not wearing
her Veteran Assistance Service Dog vest,
Missy is off-duty. She gets comfy on the
ÁRRUQH[WWR/HH·VFKDLURUKRSVXSRQ
the couch and watches for his approval
to know if she can stay. Missy may lie
on the bed for a few minutes at night,
but she sneaks out to roam the house,
searching for her perfect sleeping spot.
Whether that ends up being in the closet
or the bathroom, Missy always returns to
the bed before Lee and Lonna wake up.
“She’s got a good home, and she knows
it, too,” Lee said.
Missy has been with Lee for a year
now, and he feels lucky to have her. She
is there to provide support as he works
through emotional and physical problems
caused by the war and his time in the
National Guard. “She’s a blessing to
me,” he admitted. Missy probably feels
the same way. Rescued from a shelter
and now putting her training to use, she
is part of the family. Lee and his wife
of 50 years often hit the road in their
RV, and Missy is always ready to jump
onboard and sit by his side. Both Lee and
Missy are living life a little easier now as
constant companions.
www.nowmagazines.com
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³%\$PEHU'%URZQH

(YHU\RQHKDVKHDUGWKHVD\LQJVL]HGRHVQ·WPDWWHU7KDWULQJV
WUXHIRUWKH2IÀOOIDPLO\LQDFRXSOHRI ZD\V2Q1RYHPEHU
5DQG\DQG0HOLVVD2IÀOOWLHGWKHNQRWDQGDERXWVHYHQ
\HDUVODWHUOLWWOH5LOH\ZDVERUQ5LOH\VSHQWPRVWRI KHUOLIH
JURZLQJXSLQDVTXDUHIRRWKRPHLQ$XURUDMXVWQRUWK
RI 7H[DV0RWRU6SHHGZD\7KHIDPLO\GHFLGHGWRGRZQVL]HDQG
PRYHGWRDTXDLQWQHLJKERUKRRGLQ$OHGRVR5LOH\FRXOGJURZXS
ZLWKIULHQGVQHDUE\´7KLVKRXVHQHYHUHYHQZHQWRQWKHPDUNHW
7KHJX\MXVWWROGVRPHERG\KHZDVJRLQJWRVHOOLW$QGZH
ERXJKWLWµ0HOLVVDH[SODLQHG´5LOH\LVDQRQO\FKLOGDQGWKHUH
DUHORWVRI NLGVDURXQG7KHUHDUHDOZD\VNLGDFWLYLWLHVµ

The neighborhood children often come over
WRSOD\LQWKH2IÀOO·VIHQFHGEDFN\DUGFRPSOHWH
ZLWKDWUDPSROLQHSOD\VHWDQGEULFNSOD\KRXVH
,QVLGHWKHLUKRPH·VZDUPFRORUFKRLFHVDQG
FRPI\FRXFKHVDUHLQYLWLQJ7KHFXVWRPPDGH
OHDWKHUFRXFKHVLQWKHRSHQOLYLQJURRPDUHWKH
SHUIHFWVSRWWRSORSGRZQDQGHQMR\DFDUWRRQ
RUWZR´:HKDGWKRVHPDGHDFRXSOHRI \HDUV
DJREHFDXVHZHZDQWHGWKUHHUHFOLQHUV³5LOH\
ZDQWHGKHURZQµ0HOLVVDJLJJOHG´:H·UHQRW
ELJ79SHRSOHµVKHFRQIHVVHG%XW0HOLVVD
DQG5DQG\RIWHQPDNHWLPHWRZDWFK6RÀDWKH
)LUVW and 'RF0F6WXIÀQVEHIRUHWXFNLQJ5LOH\
LQWREHG
5LOH\·VURRPKRXVHVDZKLWHFXVWRPPDGHEHG
WKDWLQFOXGHVVKHOYLQJWRVKRZFDVHKHUFROOHFWLRQ
RI VWXIIHGDQLPDOV+HUURRPH[XGHVOLWWOHJLUO
³GHFRUDWHGLQSLQNVSXUSOHVSDOH\HOORZVDQG
JUHHQV&RORUIXOÁRZHUVDQGEXWWHUÁLHVEULJKWHQ
XSKHUURRPZKLFKLQFOXGHVDZKLWHZLFNHU
GUHVVHU$ODUJHPLUURUUHVWVDERYHLWEXW5LOH\
LVQ·WTXLWHWDOOHQRXJK\HWWRFDWFKDJOLPSVHRI 
KHUUHÁHFWLRQ
$SOD\URRPVLWVGRZQWKHKDOOOHQGLQJMXVWWKH
ULJKWDPRXQWRI VSDFHIRUWKH\HDUROG·VWR\V
0HOLVVDODEHOHGSODVWLFVWRUDJHER[HVZKLFKVLW
RQVKHOYHVVR5LOH\FDQDFFHVVKHUSOD\WKLQJV
´6KH·VOHDUQLQJWKHOHWWHUVVRVKHFDQDWOHDVWÀQG
www.nowmagazines.com
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“This
neighborhood
is just
j

“

things,” Melissa explained. “We used to
have pictures on the front of everything,
because she didn’t know the words.” A
wooden easel also provides Riley with
space to paint and color.
When they’re not spending time
playing with their little one, Randy and
Melissa enjoy catching up in the sitting
area, transformed from the formal dining
room. “We’re not formal people,” Melissa
admitted. The new sitting area gives the
couple some alone time, but Riley is still
within ear’s reach while watching her
cartoons in the living area.
www.nowmagazines.com
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Since moving into the home in January
2013, Randy and Melissa have renovated
a few things. “All the bedrooms had
carpet, so we ripped up all the carpet,”
Melissa explained. They added dark wood
ÁRRUVWKURXJKRXWWKHKRXVHWRPDNH
cleanup a little easier, especially when the
big dogs, Bruiser and Diego, join their
Shih Tzu, Zeb, and fat cat, Nosey, inside
the home.
They replaced the granite in the
master bathroom, and they would like to

eventually replace the tile. “Time
and budget. We don’t have
either at the moment,” she said.
“So, that’s on the to-do list.”
Another project on the list is
to transform a front room into
a game room. “We are going to
put in two bistro tables — one
with wood and one with iron.
And, we’ll add a bar and some
game room-type stuff.” Pocket
GRRUVGUDSHGZLWKÁRRUOHQJWK

www.nowmagazines.com
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curtains hide the room, which now
houses Melissa’s exercise equipment.
One day soon, it will include darts and a
foosball or air hockey table. “That way,
the kids can use it, too, if they want to.
I like having it where I can keep an eye
on them.”
A new chandelier was installed over
their granite and wood dining table, on
which is found a granite lazy Susan.
Randy and Melissa opened RAM Granite
several years ago, so their home includes
granite countertops throughout and
furniture, all custom-made by Randy. The
original black kitchen countertops were
replaced with Bellini granite. “This, I
didn’t have to wait on. I actually ordered
this myself. I always laugh and tell people
I get pieces of stuff that are left over,”
Melissa joked. Several stools provide
plenty of room for friends to pull up to
the bar for a chat.
Melissa is right at home in the kitchen
and likes to experiment with new dishes.
“I don’t like to cook the same thing
twice,” she explained. “We’ll ask if
it’s a do-over or not, and I hope I can
remember what I put in it,” Melissa
said, grinning. The smaller kitchen was
GLIÀFXOWWRDGMXVWWRDWÀUVW´,QRXURWKHU
house, the kitchen was probably twice
this size.”
Although they’re now living in a onestory home, they still have the space to
www.nowmagazines.com
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entertain guests. “I love to have people
over,” Melissa said. “When we had a large
house, people still congregated to one
little tiny area. So, it doesn’t matter how
big your place is — they all hang around
the bar. That’s why we’re going to do the
game room, so people can do that.”
Randy’s family lives across the Dallas/
Fort Worth Metroplex, but most of
Melissa’s family lives in Florida. They
recently helped move her mother, Jeannie
McComis, to Aledo. “She doesn’t go
too far,” Melissa explained. “I’m an only
child, and I have the only grandchild.
So, we have the trump card. Nana just
follows us,” Melissa joked.
Although their family is small, much
love can be seen. Melissa feels like Randy
is her perfect match. “He calms me
down. He’s just always even-keeled,”
she said. And Randy likes how
Melissa always speaks her mind. They
complement one another.

Melissa totes Riley to her
extracurricular activities, and Randy
enjoys making furniture. “I like to be
creative,” Randy said. His favorite piece
in the house is the baker’s rack in the
living room. He also likes the coffee
table in the sitting area, but he wants to
tweak the metal base and replace it with a
wooden one. Melissa has plenty of other
projects for Randy to work on, too.
There will always be projects to
FRPSOHWHEXWWKH2IÀOOVDUHHQMR\LQJ
their new life in Aledo. “This
neighborhood is just phenomenal,”
Melissa said. “It’s big enough to not
be on top of each other, and it’s small
enough that it’s quaint.” And, with Riley
just in kindergarten, the small but loving
family plans to stay for a while.
www.nowmagazines.com

21 WeatherfordNOW

March 2014

— By Randy Bigham

Unlike contrary Mary of
the classic nursery rhyme, you
probably don’t have silver bells or
cockleshells in your garden. But
as spring escapes winter’s gloom,
you’re no doubt as ready as she
for the bounty the season brings to
your little patch of Mother Earth.
Robin Smith, an Ellis County Master
Gardener, is poised to start her routine

ÀUHGZLWKWKHHQWKXVLDVPEURXJKWRQ
E\ZDUPEOXHVNLHVDQGJUHHQOHDYHV
VSURXWLQJ´$WWKLVWLPHRI \HDU,ÀQGLW
hard to contain my excitement,” Robin
DGPLWWHG´DQG,WHQGWRJHWDKHDGRI 
P\VHOI DELW,I \RX·UHOLNHPHDELWRI 
UHVWUDLQWLVLQRUGHUµ
5RELQLQVLVWVDFKHFNOLVWLVDJRRG
PHWKRGIRUSULRULWL]LQJWLPHDQGHIIRUW
LQWKHJDUGHQHYHQIRUH[SHUWV´,WZLOO
DOORZ\RXWRKDYHIXQEXWVWLOOJHWJUHDW
UHVXOWVµVKHH[SODLQHG,WHPVRQ5RELQ·V
OLVWLQFOXGHSUXQLQJHYHUJUHHQVVXPPHU
ÁRZHULQJWUHHVDQGVKUXEVHDUO\LQ
0DUFK´)RUWUHHVDQGVKUXEVWKDWEORRP

www.nowmagazines.com
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LQWKHVSULQJµVKHFDXWLRQHG´ZDLWXQWLO
WKH\KDYHÀQLVKHGEORRPLQJDQGSUXQH
IUXLWWUHHVEHIRUHEXGEUHDNµ6KHDOVR
DGYRFDWHVFXWWLQJEDFNDOOJURXQGFRYHU
HDUO\LQWKHPRQWKVRLW´ORRNVQLFHDQG
WLG\ZKHQLWVHQGVRXWQHZVKRRWVODWHUµ
5DLVLQJYHJHWDEOHVLQVPDOOFLW\JDUGHQV
LVLQFUHDVLQJO\FRPPRQDQG5RELQKDV
XVHIXOWLSVIRUWKRVHMXVWVWDUWLQJRXW
´'RQ·WEHLQDKXUU\WRSXWRXW\RXQJ
SHSSHURUWRPDWRSODQWVµVKHFDXWLRQHG
´:DLWXQWLOFORVHWRWKHHQGRI WKH
PRQWKWREHVXUHDOOFKDQFHRI IURVWLV
JRQH$QGEHSUHSDUHGWRFRYHUWKHPLI
WHPSHUDWXUHVGLSORZRQHQLJKWµ

WeatherfordNOW March 2014

Joseph Masabni, assistant
siistant
professor and extension
on
horticulturist for the
Texas A&M Universityy
System, also has wordss
of advice for new
urban gardeners.
“Home gardening
continues to grow in
popularity,” he wrote
in the Texas Home
Vegetable Gardening
Guide. “One of every
three families does
some type of home
www.nowmagazines.com
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gardening.” He ensures great results
for vegetable and herb gardeners who
observe basic, practical considerations.
Joseph believes the following rules
can make all the difference between a
merely functioning veggie patch and
one producing high-quality, delicious
specimens year-round:

Choosing a Garden Site
The city offers limited space for
growing herbs and vegetables, but a
well-placed and tended garden can be a
productive one. “The ideal garden area
gets full or nearly full sunlight,” Joseph
VSHFLÀHG´DQGKDVGHHSZHOOGUDLQHG
fertile soil. The garden should be near a
water outlet but not close to competing
shrubs or trees.”

Selecting Crops
Choosing vegetables suited to
the size of the garden space is an
important consideration. Vine crops like
watermelon or squash require more room
unless situated near a fence or trellis. For
the small garden, beets, broccoli, onions,
spinach, carrots and eggplant are ideal.
)RUODUJHUVSDFHVFDQWDORXSHFDXOLÁRZHU
pumpkin, okra and cucumber work well.

Garden Planning
The placement of long-term crops
like Brussels sprouts or sweet potatoes,
which mature in 80 days or more,
shouldn’t interfere with caring for and
harvesting short-termers like leaf lettuce
or turnips. “When you plant a new crop,
it should be totally unrelated to the crop
www.nowmagazines.com

24

WeatherfordNOW March 2014

it is replacing,” Joseph cautioned. “This
is called crop rotation. Crop rotation
helps prevent the buildup of diseases and
insects. For example, follow early beans
with beets, squash or bell peppers.”

Preparing the Soil
For top production, make sure the
garden soil is aerated and drains well.
Adding organic matter can improve soil
that has a heavy clay or sand component.
“Never work wet garden soil,” Joseph
advised. “And seeds germinate better
in well-prepared soil than in coarse,
lumpy soil.”

Fertilizing
“Heavy clay soils can be fertilized
much more heavily at planting than can
sandy soils,” Joseph pointed out. “Heavy
clay soils and those with lots of organic
matter can safely absorb and store
fertilizer at three to four times the rate of
sandy soils. For most soils, two to three
pounds of 21-0-0 (ammonium sulfate)
per 100 linear feet of row, applied in the
furrow and watered in, is adequate.”

Planting
For successful production, plant
vegetables in early spring or early fall.
www.nowmagazines.com
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“Using transplants rather than seeds,
when possible, allows crops to mature
earlier and extends the productive
period of many vegetable crops,” Joseph
shared. Beets, lettuce and cabbage are
among easily transplanted crops. Carrots
and pepper plants require more care
while sweet corn and peas are hard to
transplant without the use of containers.

Watering and Mulching
“Apply enough water to wet the soil
to a depth of at least 6 inches,” Joseph
recommended. “For best production,
most gardens require about 1 inch of
rain or irrigation per week during the
growing season.” Organic mulches like
straw, leaves, peat moss or compost,
applied to a depth of 1 to 2 inches, are
commonly used.

Weed and Pest Control
A long-handled hoe is the tool of
choice for removing unwanted growth in
a vegetable patch. To eradicate pests, use
only approved chemicals.

Harvesting
´$YHJHWDEOH·VIXOOÁDYRUGHYHORSVRQO\
at peak maturity,” Joseph pointed out,
“resulting in the excellent taste of vineripened tomatoes, tender green beans
DQGFULVSÁDYRUIXOOHWWXFH)RUPD[LPXP
ÁDYRUDQGQXWULWLRQDOFRQWHQWKDUYHVW
the crop the day it is to be canned, frozen
or eaten.”
As home vegetable gardens continue
WRPXOWLSO\WKHLQÁXHQFHRI RUJDQLF
gardening methods has spread as well.
That’s a good thing, according to Robin.
“The awareness of the environment,” she
concluded, “has opened up this earthfriendly approach, and it’s another great
way to enjoy gardening.”
www.nowmagazines.com
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Business NOW
SMH Capital Advisors, Inc.
&XPPHU0R\HUV)LQDQFLDO6HUYLFHV3URJUDP
$'LYLVLRQRI6DQGHUV0RUULV+DUULV,QF
0HPEHU),15$6,3&
<RUN$YH
:HDWKHUIRUG7;
3KRQH  
)D[  
www.cummermoyers.com
OKDOH\#FXPPHUPR\HUVFRP
Hours:
0RQGD\)ULGD\DPSP

Dwayne Moyers, president and chief
LQYHVWPHQWRIÀFHUZLWK60+&DSLWDO$GYLVRUV
,QFDQGKLVVWDII RIIHUFXVWRPL]HGÀQDQFLDO
SODQVIRUWKHLUFOLHQWV

Strategies for Wealth
60+&DSLWDO$GYLVRUV,QFZRUNVVWUDWHJLFDOO\WRKHOSFOLHQWVUHDFKWKHLUÀQDQFLDOREMHFWLYHV³%\$PEHU'%URZQH
$W60+&DSLWDO$GYLVRUV,QF'ZD\QH0R\HUVDQGKLV
NQRZOHGJHDEOHVWDII VWULYHWRKHOSFOLHQWVDFKLHYHWKHLUÀQDQFLDO
JRDOV7KHLQYHVWPHQWÀUPRIIHUVDYDULHW\RI VWUDWHJLHVDQG
VHUYLFHVWRSODQIRUWKHIXWXUHJLYLQJFOLHQWVSHDFHRI PLQG
'ZD\QHSUHVLGHQWDQGFKLHI LQYHVWPHQWRIÀFHUZLWK60+
&DSLWDO$GYLVRUVMRLQHGIRUFHVZLWK-HII &XPPHUZKRLVQRZ
UHWLUHGDWWKH:HDWKHUIRUGRIÀFHLQ-XVWWZR\HDUVODWHUD
VHFRQGORFDWLRQRSHQHGLQ)RUW:RUWK60+&DSLWDO$GYLVRUV
has grown over the years, and Dwayne and his staff now manage
PRUHWKDQELOOLRQLQDVVHWVIRURYHUFOLHQWVZRUOGZLGH
60+&DSLWDO$GYLVRUV·VWUDWHJLHVDQGVHUYLFHVDUHRIIHUHG
WKURXJKWKH&XPPHU0R\HUV)LQDQFLDO6HUYLFHV3URJUDP0RVW
FOLHQWVDUHUHWLUHHVZKRLQYHVWWKHPDMRULW\RI WKHLUQHWZRUWKLQ
YDULRXVVWUDWHJLHVGHSHQGLQJRQLQYHVWPHQWQHHGVDQGÀQDQFLDO
www.nowmagazines.com
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JRDOV´7KHPDMRULW\RI RXUFOLHQWVDUHLQYHVWHGPRUHLQERQGV
EHFDXVHERQGVWHQGWREHPRUHFRQVHUYDWLYHDQGOHVVYRODWLOH
WKDQVWRFNV$QGWKH\JHWDJXDUDQWHHGUDWHRI LQWHUHVWDVORQJDV
WKHERQGGRHVQRWGHIDXOWµ'ZD\QHH[SODLQHG´2XULQYHVWPHQW
PHWKRGVSURYLGHPRUHFHUWDLQW\RI UHWXUQµ
0DQ\FOLHQWVKDYHEHHQZLWKWKHIXOOVHUYLFHLQYHVWPHQWÀUP
VLQFHWKHEHJLQQLQJ2YHUWKH\HDUVZRUGRI PRXWKUHIHUUDOV
DQGUHWLUHPHQWVHPLQDUVKDYHEURXJKWLQDGGLWLRQDOFOLHQWV7KH
'DOODV%XVLQHVV-RXUQDOUDQNHGWKHFRPSDQ\DVRQHRI WKHODUJHVW
PRQH\PDQDJHUVLQWKH'DOODV)RUW:RUWK0HWURSOH[,WKDVDOVR
EHHQUHFRJQL]HGE\/LSSHU0DUNHW3ODFHDQGUDQNLQJVZLWKLQWKH
company’s investment products are very high.
´:HDUHUHJLVWHUHGLQYHVWPHQWDGYLVRUV$VVXFKZHRZHD
ÀGXFLDU\GXW\WRRXUFOLHQWVµ'ZD\QHH[SODLQHG´:HPDNHD
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Business NOW
point to really listen to our clients. I’ve
learned over the past 20 years that most
people can’t tolerate the volatility of
the market. It led us to an investment
methodology that works, as long as the
client sticks with it.”
At SMH Capital Advisors, skilled
professionals outline reliable strategies
using appropriate investment products
and services available in the market.
Customized portfolios are created
and monitored based on the client’s
investment objectives. The customized
approach provides investors with the
knowledge and strategies necessary to
build their wealth. “There’s a high level
of quality that exists with our services,”
Dwayne said.
/LVD+DOH\DÀQDQFLDODGYLVRUKDVEHHQ
with the company for about a decade. “I
ZDQWHGWRZRUNIRUWKLVÀUPEHFDXVHRI 
their reputation for honesty,” she shared.

“Our
investment
methods provide
more certainty
of return.”
´:HSXWWKHFOLHQWÀUVWDQGDUHJRRG
stewards of clients’ money.” Everyone’s
ÀQDQFLDOVLWXDWLRQLVGLIIHUHQWVR'ZD\QH
suggests scheduling an appointment for
advisement. SMH Capital Advisors will
offer a personalized approach to help
clients understand the strategies and
services available to them, while giving
them tools to build their wealth and
DFFRPSOLVKWKHLUÀQDQFLDOJRDOV
%HFDXVHRI WKHÀQDQFLDOH[SHULHQFH
and personalized strategies available
through SMH Capital Advisors, many
clients have been able to enjoy their
retirement years. Dwayne draws a lot
of satisfaction from helping retirees
reach their goals. “It can be scary being
retired in today’s economy,” he said. He
helps calm any fears investors may have
DERXWWKHLUÀQDQFHV´:H·YHWDNHQWKHP
through all kinds of markets and have
been very successful.”
www.nowmagazines.com
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Around Town NOW

-LP3HU]RI$6WHS%DFN·17LPHJLYHV
Parker County Women’s and Newcomers’
Club members tips about antiques during their
monthly meeting.
Steve Randle and new WeatherfordNOW
ad rep Cleta Nicholson make a sales call at
Furniture & More.

Kristi Roberts hands over a really thick
Blizzard at Dairy Queen.

Bruce and Lily Dyer enjoy the afternoon cruising
around on their 4-wheelers.

James Marcom, Jordan Hannon, Jordan Luhnow,
.HYLQ%OXQWDQG7KRPDV%UHZHUSOD\DURXQGDW
the Lake Weatherford Disc Golf Course.

Faculty and students of Weatherford College’s
Human Services Providers Student Organization
complete training toward a prevention specialist
FHUWLÀFDWLRQZLWK7DUUDQW&RXQW\&KDOOHQJH

0DGLVRQ:DUG0LVV1RUWK7H[DV)DLUDQG
Rodeo, receives a donation from Rotary Club of
Weatherford member Jim Morrow.

7UDFH\&XUU\ZLWKWKH:HDWKHUIRUG3DUNHU
County Animal Shelter, holds a cat that recently
found a new home.

Weatherford High School practicum seniors
LQWKHÀUVW)DOO&HUWLÀHG1XUVH$LGHFODVV
graduate at Weatherford College.

Weatherford ISD Superintendent Dr. Jeffrey
Hanks honors Jeina Dunn, Mary Martin
Elementary fourth-grade teacher, as WISD
(OHPHQWDU\7HDFKHURI WKH<HDU
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Finance NOW

Saving Is Good … But It’s Not Investing
It’s a good thing to have some savings. When you put the money in a lowrisk account, you can be pretty sure it will be readily available when you need it.
Nonetheless, saving is not investing — and knowing the difference could pay off for
you far into the future. Think about it this way: Saving is for today, while investing is
for tomorrow.
You need your savings to pay for your daily expenses, such as groceries, and your
monthly bills — mortgage, utilities and so on. In fact, you might even want your
savings to include an emergency fund containing six to 12 months’ worth of living
expenses to pay for unexpected costs, such as a new furnace or a major car repair.
These are all here and now expenses — and you could use your savings to pay
for them. But in thinking of your long-term goals, such as college for your children
and a comfortable retirement for yourself, most individuals typically can’t rely on
savings — but will need to invest. Why? Because, quite simply, investments can
grow, and you will need this growth potential to help achieve your objectives.
To illustrate the difference between saving and investing, let’s do a quick
comparison. Suppose you put $200 per month into a savings account that
hypothetically paid 3 percent interest (which is actually higher than the rates typically
being paid today). After 30 years, you would have accumulated about $106,000,
assuming you were in the 25-percent federal tax bracket. Now, suppose you put
that same $200 per month in a tax-deferred investment that hypothetically earned
7 percent a year. At the end of 30 years, you would end up with about $243,000.
(Keep in mind that you would have to pay taxes on withdrawals. Hypotheticals do
not include any transaction costs or fees.)

www.nowmagazines.com
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This enormous disparity between the amounts accumulated in the two accounts
clearly shows the difference between saving and investing. Still, you might be
thinking that investing is risky, while savings accounts carry much less risk. And it is
certainly true investing does involve risks — investments can lose value, and there’s
no guarantee losses will be recovered.
Nonetheless, if you put all your money in savings, you’re actually incurring an
HYHQELJJHUULVN³WKHULVNRIQRWDFKLHYLQJ\RXUÀQDQFLDOJRDOV,QIDFWDORZUDWH
VDYLQJVDFFRXQWPLJKWQRWHYHQNHHSXSZLWKLQÁDWLRQZKLFKPHDQVRYHUWLPH\RX
will lose purchasing power.
Ultimately, the question isn’t whether you should save or invest — you need
WRGRERWK%XW\RXGRQHHGWRGHFLGHKRZPXFKRI\RXUÀQDQFLDOUHVRXUFHVWR
devote toward savings and how much to devote toward investments. By paying
FORVHDWWHQWLRQWR\RXUFDVKÁRZ\RXVKRXOGEHDEOHWRJHWDJRRGLGHDRIWKHEHVW
VDYLQJVDQGLQYHVWPHQWPL[IRU\RXUSDUWLFXODUVLWXDWLRQ)RUH[DPSOHLI\RXÀQG
yourself constantly dipping into your long-term investments to pay for short-term
needs, you probably don’t have enough money in savings. On the other hand, if
\RXFRQVLVWHQWO\ÀQG\RXUVHOIZLWKODUJHVXPVLQ\RXUVDYLQJVDFFRXQWHYHQDIWHU
you’ve paid all your bills, you might be sitting on too much cash — which means
you should consider moving some of this money into investments with growth
potential. Saving and investing — that’s a winning combination.
This article was written by Edward Jones for use by your local Edward Jones Financial
Advisor. Gregg Davis is an Edward Jones representative based in Willow Park.
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Calendar

MARCH 2014

March 4
IHOP National Pancake Day:
7:00 a.m.-10:00 p.m., IHOP, 2005 S. Main St.
You can get a free “Short Stack” of pancakes.
Guests are encouraged to make a voluntary
GRQDWLRQGXULQJWKHLU,+23YLVLWWREHQHÀW
Shriner’s Hospitals for Children. Call
(817) 598-1925 for more information.
Mardi Gras 2014: 8:00 p.m.-midnight., Boo
Ray’s of New Orleans, 3039 Fort Worth
Hwy., Hudson Oaks. Enjoy food and live
music. Please call (817) 599-6266 for
more information.
March 13
Gardeners’ Club of Parker County Meeting:
10:00 a.m., St. Francis Church, 117 Ranch
House Rd., Willow Park. Call (817) 919-6280
for more information.
March 18
Weatherford Regional Medical Center’s
Senior Circle Program Seventh Anniversary
Celebration: 4:00 p.m., First United Methodist
Church, 301 S. Main St. Area seniors age
50 or better can enjoy dinner, dancing and
more at the Texas-themed event. For more
information, call (682) 582-1751.

Parker Paws Quarter Auction Fundraiser:
6:30-8:30 p.m., Weatherford Senior Center,
1225 Holland Lake Dr. Bring a couple of
rolls of quarters to bid on auction items and
raise funds for pets in foster care. For more
information, please call (817) 694-5718.
March 20
Quilter’s Guild of Parker County monthly
meeting: 6:30 p.m., Great Hall of Grace
First Presbyterian Church, 606 Mockingbird
Ln. For more information, visit
www.quiltersguildofparkercounty.org or
call (817) 771-4325.
March 22
/LRQV*DOD%HQHÀWWLQJ:HDWKHUIRUG
Christian School: 6:30-10:00 p.m., North
Side Baptist Church, 910 N. Main St. The
fundraiser features silent, super silent and
live auctions. Visit www.wcslions.org for
more information.
March 23
Chandor Gardens Bridal Fair: 1:00-5:00 p.m.,
Chandor Gardens, 711 W. Lee Street. Bridesto-be can meet with local vendors. For more
information, visit www.chandorgardens.com
or call (817) 613-1700.
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March 29
One Book/One Community Event: 10:00
a.m.-2:00 p.m., various locations. The East
Parker County Library’s historical tour will
feature 10 sites found in Homer Norris’ Parker
County Prairie Sketchbook. Call (817) 441-6545
WRÀQGRXWPRUH
March 29, 30
Clark Gardens Spring Festival 2014: Saturday:
10:00 a.m.-5:00 p.m., Sunday: 11:00 a.m.-4:00
p.m., Clark Gardens, 567 Maddux Rd. Come
out and enjoy a weekend of Texas wine,
cheese and art, along with car and motorcycle
shows, live music and entertainment. Visit
www.clarkgardens.org for more information.
April 4
Friends of the Library Annual Spring
Luncheon: 11:30 a.m.-1:00 p.m., Doss
Heritage and Culture Center, 1400 Texas
Dr. Motivational speaker Vicki Hitzges will
HQWHUWDLQDWWHQGHHV$OOSURFHHGVZLOOEHQHÀW
the Weatherford Public Library. For more
LQIRUPDWLRQFDOO*DLO*UHHQÀHOGDW
(817) 594-4473.
Submissions are welcome and published as
space allows. Send your event details to
amber.browne@nowmagazines.com.
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Cooking NOW
4. Stir in additional 1 can of milk until the
soup reaches desired consistency. Spoon
into bowls and top with crumbled bacon.
Serve hot.

Mom’s No-cook Fudge
1 lb. Velveeta cheese
1 lb. butter
4 lbs. powdered sugar
1 cup cocoa
1 tsp. vanilla
3-5 cups of pecans
1. Melt cheese and butter in a large pot.
2. Stir in powdered sugar, a little at a time.
Stir in cocoa; then stir in vanilla. Add pecans.
3. Spread mixture onto a greased pan; cool.
Cut into squares and serve.

In The Kitchen With Jo Loveland

Broccoli Salad

— By Amber D. Browne

2 broccoli heads, finely chopped
1/2 cup purple onion, finely chopped
1 cup yellow raisins
1 cup walnuts
1 cup cashews
1 4.5-oz. pkg. real bacon bits
Honey mustard dressing

For Jo Loveland, the presentation of what she cooks is almost as important as
the food itself. “I love making it pretty, creative and, of course, delicious.” Jo tends a
vegetable garden and enjoys cooking with fresh ingredients. She often substitutes some
ingredients with a lower fat item to lighten up the dish.
She and her family love to entertain and often plan themed dinners. “We decorate,
will dress up and have a menu planned,” she explained.
Jo collects recipes from magazines, the Internet and cookbooks and never hesitates
to ask for a recipe after trying a delicious dish. She treasures recipes passed down from
her mother and grandmother. “I have them in their original, handwritten form they
gave me. I will pass these down to my girls one day.”

Pecan Pie

Potato Soup

1 1/2 cups light corn syrup
1/4 cup butter
1/2 cup sugar
3 eggs
Dash of salt
1 tsp. vanilla
Crust for single pie
1 cup of pecans, halved

1 stick butter
1 rib of celery, chopped
1 small onion, chopped
2 cups vegetable broth
4 large potatoes, peeled and cubed
4 14-oz. cans condensed milk
(divided use)
1 cup potato flakes
1/2 cup Velveeta cheese, cubed
8 bacon slices, fried and crumbled

1. Preheat oven to 325 F. Bring the first 3
ingredients to a boil in a saucepan. Boil
gently for 5 minutes, stirring occasionally. Set
aside to cool.
2. In a bowl, beat eggs, salt and vanilla
together. Fold the mixture into the cooled
syrup mixture.
3. Roll unbaked pie crust into pie pan.
Spread pecans onto the bottom of the crust.
Pour syrup and egg mixture onto pecans.
Bake for 20 minutes, or until set.

1. Place butter, celery and onion in a skillet;
sauté and set aside.
2. Place broth and potatoes in a large pot.
Over medium heat, cook until potatoes are
soft; mash potatoes in the pot.
3. Add celery and onion mixture, 3 cans
of milk, potato flakes and cheese to the
potatoes. Cook on low heat and stir until
cheese melts.
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1. Mix first 6 ingredients in a bowl.
2. Right before serving, stir in just enough
honey mustard dressing to coat the salad.

Fresh Cranberry Sauce
12 oz. fresh cranberries, finely chopped
1 20-oz. can crushed pineapple
with juice
1 6-oz. box cherry or cranberry Jell-O
1. Mix all ingredients together; refrigerate
until set.
2. The dish is best served a day after
preparing, so the flavors blend together well.

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