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Marlee “Lil MJ” Holladay began riding a balance bike not long after she learned to stand 
on her own two feet. Balance bikes have no pedals, but let kids push themselves with 
their feet, then lift them up to glide. The concept allows children to develop their balance 
more naturally before advancing to a bike with a driving train. “I was 2 years old on my 
first Strider bike. Once I learned how to pedal though, I started BMX racing at my local 
track,” Marlee recalled.

The third-grader is now an old pro. “My mom and her family started racing in 2001, so it’s kinda a family thing. I was born 
into the Reno racing family in 2016 and had my first jersey before I could walk!” Marlee said.

For those unfamiliar, BMX stands for bicycle motocross, a high-speed sport that requires participants to compete on dirt 
tracks featuring banked turns, jumps and rollers. Typically lasting just 30-40 seconds, the intense races involve multiple heats 
with top finishers advancing to a final race. “I race BMX, which is just like motocross, but my legs are my motors,” Marlee 
explained. “We race over big dirt hills and sometimes out of gates two stories tall!”
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— By Angel Morris

Marlee participates in a weekly 
practice and local races on the 
weekends. “The most exciting thing 
about BMX is the racing friends that I 
get to meet all over the country! We 
all get to meet up and see each other 
every November for the biggest race of 
the year, the Grand National in Tulsa, 
Oklahoma,” Marlee shared. “I also 
got to meet some people from other 
countries when I competed at the 
World National last May where I did a 
jersey swap with a girl from Belgium.”

DeSoto BMX is the area track where 
Marlee has trained from the start. 
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gymnastics, cheerleading and being a 
good big sister — with excellence and 
dedication. “It’s important to always try 
your best,” she said.

Marlee attends a weekly gymnastics 
class and has some gymnastics 
equipment for training at home, too. 
She loves animals and hopes to 
someday be a veterinarian for 
exotic animals.

In the meantime, Marlee is grateful 
for the family who supports her in all 
her endeavors. “My mom, Destinee; 
dad, Kyle; little brother, Ashton; 
Mimi and Pops, who take me on 
all my racing adventures; and my 
cheerleaders at home — Granny, 
Peepaw, cousin Emmaleigh, Uncle 
Mikey, Aunt Sara, Uncle Trent and two 
great-grandmas,” she credited.

Marlee encourages anyone 
interested in BMX racing to check 
out a practice or competition. “BMX 
is a family sport and people of all 
backgrounds can come together and 
have fun. You’re sure to make friends 
at your local track. You will love it,” she 
promised. “The DeSoto BMX track is a 
very welcoming community. We would 
love to see you there!”

According to the city of DeSoto’s 
website, the facility is of national 
quality, featuring massive berms and 
jumps, plus 1,000 yards of hand-
packed dirt. It was America’s first 
covered facility built exclusively for 
racing, and “this 60,000-square-foot 
lighted track plays host to local, district, 

state, regional and national motos 
year-round in all racing categories.”

A three-time Race of Champions 
winner, three-time South Central Gold 
Cup Champion and three-time Texas 
State Champion, Marlee hopes her 
skills will take her far in the sport. “In 
the future, I hope to be an awesome 
pro, maybe even an Olympian!”

Following its massive growth in 
popularity since the 1970s, BMX 
was added to the 2008 Olympic 
Games in Beijing, China, for the first 
time by the International Olympic 
Committee. Marlee is inspired by 
racer Alise Willoughby, who has 
earned bronze, silver and gold medals 
at the BMX World Championships, 
and was the silver medalist in the 
2016 Olympic games.

To get there herself in the future, 
Marlee said she does have at least 
one obstacle to face. “A challenge 
I’m currently trying to overcome is 
learning to jump or manual over the 
hills. A manual is like a wheelie,” 
she explained.

Marlee approaches her other 
interests — including academics, 
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When thinking of San Antonio, one 
might first remember the Alamo or the 
city’s famed River Walk. While both are 
popular tourist attractions, there is another 
must-see spot when traveling to San 
Antone … La Villita.

Dating back some 300 years, La Villita — which translates 
to “little village” — is a cornerstone of the city and could be 
considered San Antonio’s first neighborhood. Originally the 
site of a Coahuiltecan Indian village, La Villita was known as 
Pueblo de Valero from 1795-1809. Listed on the National 
Registry of Historic Places, the neighborhood has served not 
just as a home but also as a refuge through time.

Early residents were probably members of the 
Coahuiltecan Indian village and had no legal title to the 
land, which ran along the banks of the San Antonio River 
and was part of the lower farmlands of Mission San Antonio 
de Valero (what would later be called the Alamo). Military 
located nearby at the Presidio San Antonio de Béjar provided 
protection for soldiers and their families to build homes and 
raise crops and livestock without fear of Indian raids.

In 1809, La Villita joined the Presidio and the Villa de San 
Fernando, along with surrounding missions, to become a 
township … what we now know as San Antonio. An 1819 
flood is said to have washed away fragile brush huts, which 
were replaced by sturdier adobe houses.

Beginning in October 1835, Texas fought for 
independence from Mexico, and La Villita was not immune 
to revolutionary activity. A local resident, Samuel A. Maverick 
(who would go on to be a signer of the Texas Declaration 
of Independence), made note in his journal on November 
2, 1835: “… nothing done today, but a little firing at long 
distances and without effect, at the picket guards of the 
Mexicans in the edge of La Villita.” It is believed that General 
Martín Perfecto de Cos surrendered to Texan commander 
General Edward Burleson following the Battle of San Jacinto, 
signing the articles of surrender at his home … a building at 
418 Villita Street that is today called the Cos House.

The mid- to late-19th century saw the arrival of 
European immigrants, and along with them new culture 
and architecture. The population of San Antonio grew from 
12,200 to 20,500 between 1870 and 1880. An already 
multicultural environment of Americans, Germans and 
Mexicans grew to include people of Irish, French and English 
descent. A variety of trades existed, from stonecutters to 

— By Angel Morris
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lawyers, dressmakers to doctors, and 
many roles in between. While both 
renters and home owners invested in 
the La Villita neighborhood, by the early 
20th century, the area is said to have 
fallen into disrepair. 

San Antonio Mayor Maury Maverick 
initiated an ordinance in 1939 
dedicated to restoring the once vital 
township, around the time the Works 
Progress Administration initiated its 
$400,000-plus River Walk Project … 
which is credited with bringing new life 
to the area. La Villita’s cobblestoned 
streets still give a whimsical nod to 
its 18th-century beginnings, but WPA 
architect Robert H.H. Hugman’s use 
of stonework in the area was criticized 
at the time of the River Walk Project. 
Nevertheless, a cultural art hub was 
born as buildings were restored 
and many artists were drawn to the 
community in the 1940s.

Upon the WPA project’s completion 
in March 1941, improvements covered 
8,500 feet of river banks and 21 blocks 
of land. On the southern bank, La Villita 
remains, “one artsy square block in 
the heart of downtown San Antonio.” 
Some of its buildings are said to have 
been continuously occupied for 200 
years, ranging in style from adobe clay 
to limestone. 

Today, more than two dozen 
shops and galleries share handmade, 
local wares from jewelry-making 
and metalsmithing to body care and 
painting. Visitors come to shop and 
enjoy many special events each year 
… including the St. Patrick’s River 
Parade and Festival, Starving Artist Art 
Show, RiverArtober, Día de los Muertos 
Celebration and Holiday in the Village. 
Restaurants serve up bold flavors from 
barbecue and Tex-Mex to German-
inspired foods. While embracing 
its humble beginning, La Villita has 
managed to become an entrepreneur 
district of resident artisans and 
craftsmen attracting the tourists who 
continue to keep the area alive.

Sources:
1. https://sanantonioreport.org/
preservation-seminar-to-examine-how-
wpa-projects-transformed-san-antonio/.
2. https://www.lavillitasanantonio.com/.
3. https://www.flickr.com/photos/
wallyg/42010385505.
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Zoomed In:
Aiden Pennebaker

Diego, Luka and Nico Cortes get in some 
bonding time in the play area at Hillside 
Village.

Aiden Pennebaker knows how to take aim and stay 
on target. He was busy setting up and getting in a little 
practice before the Wednesday evening archery class 
that he teaches at the Duncanville rec center. “I started 
doing archery in eighth grade. They had an archery 
program at my school, and I enjoyed competing. I’ve 
been teaching here for the last two years,” he said. 
Aiden had racks of bows and rows of quivers full of 
arrows ready for the arrival of his students, as he began 
wheeling out the targets. He put up protective drapes 
to save the gym walls from errant arrows. “I really 
enjoy archery. I don’t compete anymore, but I love 
teaching it.”

By Adam Walker

Around TownNOW

Cain Campbell wins MVP honors from his 
team, the SED Wolverines. He averaged 
15.3 points per game and 9 rebounds.

Elizabeth Koerner sells Girl Scout cookies 
for Troop 5501.

Lisa and Cecilia Gammon enjoy a sunny day at Kidsville Park. 
Cecilia brought her scooter and snacks.

Benjamin Pearson is congratualted by Principal Yolanda Hanspard 
and his mother, Tamara, as he wins the DeSoto ISD spelling bee.
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Aiden Pennebaker
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Zoomed In:
Andrew Doyle

Andrew Doyle stopped in front of one of the 
colorful balloon sculptures decorating the lobby of 
the Traphene Hickman Library in Cedar Hill. “I’m the 
lead library services rep,” he explained. “I oversee the 
LSR team. We man the service desk and interact with 
people coming in. I enjoy getting to help people find 
the books they want and connecting them with library 
services. We also help with shelving. Another part of 
my job here is serving as an advisor to the Mayor’s 
Teen Council. That’s a lot of fun. I’ve been working at 
the library for about three-and-a-half years now, and I 
love working here,” he enthused. Just before agreeing 
to have his photo taken, he realized, “Oh, look! I’m 
wearing my Selena T-shirt today!”

By Adam Walker

Around TownNOW

Xavier Walker explores the crunchy stuff in 
his front yard.

Ryann Campbell celebrates her birthday 
at Byrd Middle School with friends and 
co-workers, Luz Baron and Felicia Thomas, 
after the ice storm cancelled her trip to LA.Daralyn Whitten shows off the DeSoto Library’s Black History Month display.

Officer J.J. Hooker smiles after working off-
duty security for a sweet sixteen party and 
checking in on the basketball games at the 
rec center.

Elizabeth Chikwaikwai displays her crochet 
and knitting at Knick Knacks.
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As wealth grows, financial decisions become more complex and 
interconnected. Even when day-to-day expenses are covered, you might be 
concerned about liquidity, asset allocations, taxes or estate planning complexity, 
as small oversights can lead to big consequences over time.

Thoughtful preparation brings structure to that complexity. While uncertainty 
is unavoidable, a disciplined approach can protect what you’ve built, preserve 
flexibility and make your financial life more manageable at every stage.  

Here are five considerations to help remove tension and help you enjoy the 
wealth you’ve worked hard to build.

1. Establish centralized financial visibility. As assets span multiple 
accounts, entities and ownership structures, maintaining clear oversight 
becomes increasingly important. Secure digital tools that consolidate your 
assets and obligations into one place can support better planning, simplify tax 
coordination, help surface irregular activity and ensure continuity if others need 
access in an emergency. 

2. Be intentional about liquidity. Unexpected expenses can derail your 
financial plan if too much of your money is invested in illiquid assets like 
real estate, operating businesses, private investments or qualified retirement 

accounts. Maintaining several months of readily available cash allows you to 
manage unexpected expenses without disrupting your long-term strategies, and 
respond to opportunity, volatility or change on your own terms. 

3. Revisit diversification. Without a periodic review, investment holdings 
can drift away from your long-term goals and risk tolerance. If your wealth is 
heavily influenced by a single company, concentration risk can quietly increase. 
Reviewing diversification across industries and asset types can help maintain 
balance and reduce volatility over time.

4. Insure against uncertainty. Natural disasters, car accidents, health crises 
or lawsuits are unpredictable, and when they occur, the impact can extend 
beyond the immediate loss. Check in with your risk advisor to make sure your 
health, homeowners, auto, life and disability coverage remain aligned with 
your needs. Umbrella liability and long-term care coverage can also play an 
important role as assets, properties and family responsibilities evolve. 

5. Ensure estate planning continuity. Keeping your will, trust and power 
of attorney selections current helps ensure your intentions are carried out as 
circumstances evolve. Creating a file for your loved ones that includes your 
planning documents, essential contacts, account numbers, login info and other 
important details will support a smooth transition when needed.

Investment management services and trust services are offered through Frost Wealth 
Advisors of Frost Bank. Brokerage services are offered through Frost Brokerage Services, 
Inc., Member FINRA/SIPC, and investment advisory services are offered through 
Frost Investment Services, LLC, a registered investment adviser. Both companies are 
subsidiaries of Frost Bank. Additionally, insurance products are offered through Frost 
Insurance. Deposit and loan products are offered through Frost Bank, Member FDIC. 
Investment and Insurance Products: Not FDIC Insured. Not Bank Guaranteed. May 
Lose Value. 
Aura Vasquez is vice president of Frost Bank in Duncanville. (214) 515-4783.

Preparedness Is Priceless: 
Five Financial Considerations 
for Greater Peace of Mind

FinanceNOW



www.nowmagazines.com  21  SouthwestNOW  March 2026



www.nowmagazines.com  22  SouthwestNOW  March 2026

CookingNOW

2. Sauté the onions, carrots and garlic  
until softened.
3. Return the beef to the pot; add the 
Guinness, scraping up the browned bits.
4. Add the beef stock, tomato paste, 
Worcestershire sauce, bay leaves and thyme.
5. Bring to a simmer. Cover; cook in a 325 
F oven for 2 hours.
6. Add the potatoes; cook another 45 
minutes until everything is tender.

Boxty (Irish Potato Pancakes)

1 lb. raw potatoes
1 cup mashed potatoes
1 cup flour
1 tsp. baking powder
1 tsp. salt
3/4 cup buttermilk
Butter for cooking

1. Grate the raw potatoes; squeeze out the 
excess moisture through a clean kitchen towel.
2. Mix the grated potatoes with the mashed 
potatoes, flour, baking powder, salt and 
buttermilk to form a thick batter.
3. Heat the butter in a skillet; drop spoonfuls 
of batter into the skillet, flattening slightly.
4. Cook 3-4 minutes per side until  
golden brown.
5. Serve hot with butter or sour cream.

Salt, to taste 
Pepper, to taste

1. Boil the potatoes until tender.
2. Meanwhile, melt the butter in a large 
skillet; sauté the cabbage and scallions until 
softened, about 8 minutes.
3. Drain the potatoes; mash them with the 
warm milk or cream.
4. Fold in the cabbage mixture; season 
generously with salt and pepper.
5. Make a well in the center of each 
serving; add a pat of butter.

Guinness Beef Stew

Oil for browning
2 1bs. beef chuck, cubed
2 onions, diced
3 carrots, sliced
3 garlic cloves, minced
1 1/2 cups Guinness beer
2 cups beef stock
2 Tbsp. tomato paste
1 Tbsp. Worcestershire sauce
2 bay leaves
Fresh thyme sprigs
1 lb. baby potatoes, halved

1. Heat the oil in a Dutch oven; brown the 
beef in batches. Set aside.

Traditional Irish Soda Bread

4 cups all-purpose flour
1 tsp. baking soda
1 tsp. salt
1 Tbsp. sugar
1 3/4 cups buttermilk

1. Combine the flour, baking soda, salt and 
sugar in a large bowl.
2. Make a well in the center; pour in the 
buttermilk.
3. Stir with a wooden spoon until the 
dough just comes together. It should be 
shaggy and slightly sticky.
4. Turn onto a floured surface; knead gently 
for 30 seconds, then shape into a round loaf.
5. Place on a parchment-lined baking 
sheet; cut a deep cross into the top.
6. Bake at 425 F for 35-40 minutes, until 
golden and hollow-sounding when tapped.

Colcannon (Mashed Potatoes 
With Cabbage)

2 lbs. potatoes, peeled and chopped
4 Tbsp. butter, plus extra for serving
4 cups cabbage or kale, shredded or  
   chopped
3 scallions, sliced
1/2 cup warm milk or cream

IRISH-INSPIRED 
COMFORT FOOD

When St. Patrick's Day rolls around each March, 
most Americans reach for food coloring and dye 
everything emerald green. But Ireland’s culinary 
traditions offer something far more satisfying: 
honest, hearty dishes built on simple ingredients 
that warm you from the inside out. These recipes 
celebrate straightforward comfort that feels especially 
welcome as winter gives way to spring.
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Sudoku Puzzle

Find puzzle answers within this magazine. Online versions and solutions are
also available at www.nowmagazines.com.

Easy Medium

Crosswordsite.com Ltd

Find puzzle answers within this magazine. Online versions and solutions are
also available at www.nowmagazines.com.

Crossword Puzzle

Crosswordsite.com Ltd
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