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Editor’s Note
Hello Friends,
There is truth in the saying, “If you would be happy,
plant a garden.” Deep satisfaction comes from digging in
GLUWDQGZDWFKLQJVHHGOLQJVVSURXW$QGRXUJDUGHQVÀOWHU
the air others breathe and give passersby sweet spots on
which to rest their eyes.
In honor of nature, many Americans celebrate Earth
Day on April 22 — which is also Arbor Day, emphasizing
planting of trees. In Burleson, the parks and recreation
department, neighborhood services department and Keep
Burleson Beautiful will give away free seedlings during
the city’s annual Arbor Day ceremony on April 25. The next morning, volunteers from our
community join forces during Burleson’s Great American Cleanup/Don’t Mess with Texas
Trash-Off event, followed by feasting on free pizza in Warren Park. I hope you all have a
chance to celebrate the loveliness of spring this month.
Happy Keep America Beautiful Month!

Melissa
Melissa Rawlins
BurlesonNOW Editor
melissa.rawlins@nowmagazines.com
(817) 629-3888
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³%\/LVD%HOO

5ROOHUGHUE\ÀUVWDSSHDUHG
LQ&KLFDJRGXULQJWKH*UHDW
'HSUHVVLRQ,QWKHJDPH
UHSUHVHQWLQJKRSHDQGÀJKWLQJ
IRUDEHWWHUOLIHTXLFNO\JUHZLQ
SRSXODULW\&DWHULQJWRWKHQHZ
PHGLXPRI WHOHYLVLRQWKHVSRUW
EHFDPHWKHDWULFDODQGORVWPXFK
DWKOHWLFLVP(DUO\LQWKHVW
FHQWXU\WKHVSRUWZDVUHYLWDOL]HG
UHSODFLQJWKHDWULFVZLWKDWKOHWLF
DELOLW\DQGEHWWHUUHJXODWLRQV7KH
WUDGHPDUNÀJKWLQJDVSHFWLVQRZ
LOOHJDOLQPRVWUXOHVHWVDQGWKH
EDQVRQKLWVEHORZPLGWKLJKRU
DERYHWKHVKRXOGHUVKHOSSURWHFW
SOD\HUVIURPVHULRXVLQMXULHV
$QJHO-HQNLQVÀUVWOHDUQHGDERXWWKH
VSRUWLQ+DYLQJJURZQXSLQD
VPDOO$ODVNDQWRZQVKHZDVQRVWUDQJHU
WRVNDWLQJ'XULQJKHUWHHQ\HDUVVKH
OLYHGLQ:DVKLQJWRQDQGWKHQ&DOLIRUQLD
+HUROGHUEURWKHUPDUULHGDQGPRYHG
WR7H[DV:LWKWKHÀUVWJUDQGFKLOGKHU
PRWKHUDQGJUDQGSDUHQWVKHDGHGHDVW
$QJHOFKRVHWRVWD\LQ&DOLIRUQLD2QWKH
GD\RI KHUVHFRQGQHSKHZ·VELUWK$QJHO·V
PRPDQQRXQFHGVKHKDGEUHDVWFDQFHU
6XUJHU\DQGIXUWKHUWHVWVUHYHDOHGO\PSK
QRGHLQYROYHPHQW7KHIDPLO\KDGDOZD\V
EHHQFORVHDQGZLWKKHUPRPVLFN$QJHO
www.nowmagazines.com
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moved to Texas. Her mom beat cancer,
but it recurred and eventually moved into
the central nervous system. During her
mother’s sickest days, Angel saw a roller
derby show on A&E.
When her mom passed away, Angel
connected with Dallas Derby Devils and
began playing on the High Seas Hotties
WHDPLQ1RUWK5LFKODQG+LOOV7KHÀUVW
time she skated with them was an open
VHVVLRQ$WÀUVWVKHIHOWZREEO\EXWLQ
less than an hour, she was skating like
DSUR+RRNHGIURPWKHEHJLQQLQJVKH
DFKHGIRUWKHQH[WSUDFWLFH
%HLQJEDFNRQVNDWHVIHOWJRRGEXWLW
GLGQ·WWDNHDZD\WKHSDLQRI ORVLQJKHU
mother. “She was only 44. I was 25,”
$QJHOVDLG´,IHOWFKHDWHGDQGPDGH
some bad choices. I tried to drink away
the pain.”
Drinking, although it solved nothing,
did take her in a downward spiral and
eventually, back to Seattle temporarily.
During a phone conversation, Angel’s
JUDQGPRWKHUVDLG´,I WKH\RIIHU\RXD
MREVWD\LQ:DVKLQJWRQ:H·OOEHÀQH
and you’re doing well. You need to be
QHDU\RXUGDG·VIDPLO\µ+HUJUDQGPRWKHU
survived breast cancer at 42, and in
VSLWHRI LWVODWHUUHWXUQDQGVSUHDG
Angel had no concerns about staying in
Washington. Cancer treatments seemed
www.nowmagazines.com
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to be working well. Two days after the
call, her grandmother passed away at the
age of 67.
Broken, Angel returned to Texas for
a short time. During those weeks, she
reconnected with Billy Jenkins. She knew
him from her time with roller derby since
he was serving as the head of security
for Dallas Derby Devils. He wanted
to know her better — she resisted,
having no intention of staying in Texas.
Nevertheless, Billy helped her move
belongings into storage and even allowed
her to use space in his Joshua home.
Angel left, blaming the state for
her alcoholism. “It’s easier to blame
something else,” she said. “I was an
www.nowmagazines.com
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alcoholic long before Texas.”
Returning to Washington
marked a fresh start. In
Seattle, she found God.
“I’ve never been much for
religion,” Angel said. “But I
was trying to get sober, so
why not.” She went to church
with her aunt and cousin.
The series, Road to Recovery,
caught her off guard, and the
message changed her life.
She also met Donna,
founder of One World
Roller Derby, during that

time. After about six months of a
long-distance relationship, Billy proposed.
She accepted, and moved to Joshua.
Angel rejoined High Seas Hotties,
but the commute grew quickly tiresome.
$VVKHKDQGHGRXWSURPRÁ\HUVVKH
detected interest in having the sport at
DORFDOOHYHO2Q$SULOWKHÀUVW
practice in Johnson County took place in
a church gym.
The birth of Johnson County Roller
Derby (JCRD), a One World Roller
Derby league, opened a door for Angel
to give back to the community. Her
goals include promoting positive body
image, good sportsmanship and healthy
social interaction. She drives the JCRD
motto “skills before drills” and adheres
completely to USA Roller Sports rules.
Angel implemented off-skate warm-ups
working on core strengthening, which
also helps to prevent falls. As well, they
practice falling small — learning to fall
without being hurt.
www.nowmagazines.com
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Through an amazing support system,
Angel stopped drinking. “I wouldn’t
have everything I have today if I was still
drinking,” she said. “I’ve lost over 40
pounds. I push myself to skate better for
my girls, and they push me.”
The league consists of members
ranging in age from 14 to late 40s.
Skaters from beginning levels to those
experienced in skating and roller derby
ÀQGDSODFH7KHPRUHDGYDQFHG
members help Angel coach. Perhaps
RQHRI WKHJUHDWHVWEHQHÀWVFRPHV
from women and girls developing
healthy relationships with each other,
a sisterhood among some who never
enjoyed close friendships with other
girls before.
JCRD isn’t just about roller derby.
Angel supports a zero tolerance policy
against bullying and negative talk about
other skaters or themselves. The younger
girls dubbed her Derby Mama. Angel
DQG%LOO\DUHH[SHFWLQJWKHLUÀUVWFKLOG
in late October. “If motherhood feels
anything like watching my skaters grow,
progress, get stronger and healthier, then
I welcome motherhood with open arms,”
she said.
A baby itself, JCRD is growing.
Angel uses positive coaching techniques
coupled with tough love. She doesn’t
accept excuses but gently pushes her
derby girls to improve while leading by
www.nowmagazines.com
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example. Angel loves the sport. Healthy
FRPSHWLWLRQZLWKKLJKÀYHVDWWKHHQGRI 
practice, thrills her.
7KHOHDJXHFXUUHQWO\PHHWVIRUSUDFWLFH
RQ7XHVGD\VDQG7KXUVGD\VHDFKZHHN
IURPWRSPDW8SULVLQJ
Church. They are outgrowing the space
DVVNDWHUVLPSURYHDQGSDVVVNLOOVWHVWV
UHTXLUHGWRIRUPDWHDPDQGFRPSHWH
in bouts.
$QJHO·VGUHDPLVWRKDYHDODUJHUVSDFH
ZKHUHWKHOHDJXHFDQH[SDQGWRLQFOXGH
WHDPVIRUPHQDQGMXQLRUVDVZHOODV
partnerships with other roller sports.
´7KHSRVVLELOLWLHVDUHHQGOHVVµVKHVDLG
KHUH\HVVSDUNOLQJ6KHHQYLVLRQVJLYLQJ
EDFNWRWKHFRPPXQLW\LQDQXPEHURI 
ZD\V$V-&5'WXUQVRQH\HDUROGWKLV
PRQWKVKH·VDOUHDG\EHJXQZRUNLQJ
WRZDUGWKDWJRDO
)RUWKRVHLQWHUHVWHGLQUROOHUGHUE\
EXWVK\LQJDZD\IURPWKHSURVSHFWRI 
UHFHLYLQJDKLWIURPVRPHRQHWKHOHDJXH
DOZD\VQHHGVRIIVNDWHYROXQWHHUVLQ
DGGLWLRQWRWKH´GHUE\ZLGRZVµ$QJHO
KRSHVVRPHGD\WRKDYHULYDOULHVEHWZHHQ
GHUE\WHDPVPXFKOLNHWKRVHRI IRRWEDOO
´0\QDPH·VRQOHJDOGRFXPHQWVEXWLW·V
QRWP\OHDJXHµVKHVDLG´,WEHORQJVWR
DOORI XVµ
5ROOHUGHUE\LVWKHIDVWHVWJURZLQJ
VSRUWLQWKHZRUOGWRGD\DQGWKHRQO\
one that requires a team member to play
RIIHQVHDQGGHIHQVHDWWKHVDPHWLPH
'HUE\0DPDPD\OHDGWKHZD\EXWDV
others catch her passion, the sport may
roll into something bigger than anyone
LPDJLQHGFKDQJLQJOLYHVIRUEHWWHULQ
the process.
Editor’s note: For more information visit
www.jcrollerderby.com or connect on Facebook.
www.nowmagazines.com
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— By Erin McEndree

Students can impact their community in positive
ways if given the chance. The principal at Burleson
Adventist School, Norman Rangel, gives them that
FKDQFHRIWHQ+HÀQGVKDQGVRQRSSRUWXQLWLHVDURXQG
the community for students to show compassion and
kindness. Every Friday in assembly, he trains
the students in honor, integrity and service.
“These are the characteristics of citizens
of the Kingdom,” Norman said. His
mission is to train students in these
three qualities while they are young,
so they will continue to develop
and use them as they get older.
Ultimately, Norman wants to
bring up a generation that
WKLQNVRI RWKHUVÀUVW
Norman wanted to
go to law school when
he was in college.
However, after working
at a residential facility
with abused children,
he was pulled in
another direction.
“We have the plans we
want to follow, but God
can lead us in a different
direction,” Norman said. “We
have to be willing to trust that He
knows where we are going.” Norman
received an associate degree in social work and
a bachelor’s degree in history at Southwestern
www.nowmagazines.com
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Adventist University in Keene,
Texas. He worked with children in
Johnson County as a Child/Adolescent
Interventionist with MHMR. He
provided counseling to adjudicated youth
who were going through the legal process
of resolving a dispute.

“I’ve tried to
accomplish a
sense of service
and a mission
the kids can
grab hold of.”
When Norman met his wife, Robin,
and her children, who lived in Louisiana,
he moved there and sold insurance.
“Baton Rouge is a great city, and selling
insurance was totally different,” Norman
said. “But I had a family and a way
to support them.” During that time,
Norman always felt called to minister.
+HÀOOHGLQIRUSDVWRUVDWORFDOFKXUFKHV
occasionally. Once, the pastor at Denham
Springs Seventh-day Adventist Church
asked Norman to consider becoming the
pastor when he moved. Norman said he
was like Jonah and did not want to do
www.nowmagazines.com
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it. Then, Hurricane Katrina hit, and so
many people were misplaced. “I started
doing a Bible study with evacuees. One
man told me, ‘We needed a Jonah.’”
Norman said those words always stuck
with him. When the pastor from Denham
Springs asked Norman a second time to
consider becoming the pastor, Norman
knew God was calling him to minister
at the church. Norman accepted this
time. While at Denham Springs, the
congregation grew over four-fold.
Denham Springs is about 15 miles
from Baton Rouge. When a teacher/
administrator position became available
at Baton Rouge Adventist Christian
School, Norman included that in his
life. He preached and taught for about
six months. “It was a very busy time,”
Norman said. “I had to let go of one
responsibility. I chose to keep education.”
This is when Norman began focusing
on teaching students about community
service projects that reach people in need.
“The verse that has always driven me,”
Norman said, “is I Thessalonians 5:15:
‘Make sure that nobody pays back wrong
for wrong, but always strive to do what
is good for each other.’” Norman was at
Baton Rouge Adventist Christian School
for four-and-a-half years, until he came
to Keene for a principal’s workshop. He
heard about a job opening for a principal
at Burleson Adventist School. “Robin and
www.nowmagazines.com
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“I guess I’m
growing an
army of
do-gooders.”
I prayed about it. Our oldest, Steven, was
going to be in Keene at Southwestern
Adventist University anyway,” Norman
said, “so it made sense to us to move.”
Community service projects that focus
on others have been Norman’s mission
and passion at Burleson Adventist
School. The school motto is: “We are
+LVKDQGVµDQG1RUPDQÀQGVPDQ\
opportunities for students, parents
and families to show they care through
fundraisers and hands-on experiences.
7KH+DUYHVW+RXVHLQ%XUOHVRQEHQHÀWV
from a food drive students participate in
every year around Thanksgiving. They
KDYHEHHQRQHRI WKHWRSÀYHGRQRUVIRU
the last couple of years, helping Harvest
House provide temporary and emergency
relief to the surrounding community
ZLWKIRRGFORWKLQJÀQDQFLDODLGWUDLQLQJ
and education. An annual Math-A-Thon
raises awareness and money that is
donated to St. Jude Research Hospital.
Students gather toys and needed items
WRÀOOVKRHER[HVDW&KULVWPDV7KHVH
boxes are sent to a Navaho reservation.
www.nowmagazines.com
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Students and parents also give of their
time in the community when they see
a need. After the tornado in Cleburne,
students and their families helped
clean up.
Students also collect socks to donate
to the Harvest House, which operates
a storehouse open to clients who may
shop free, or at a reduced rate. “People
don’t realize how the simplest things are
important. Kids can get involved and
make an impact,” Norman said. “We have
the best parents, too. They’re driven and
supportive, and that creates a sense of
community in the school.
“I’ve tried to accomplish a sense of
service and a mission the kids can grab
hold of,” Norman explained. “Parents
play an integral part in that. They
volunteer and help their children see how
home and school can work together for
the good of the community. I guess I’m
growing an army of do-gooders.”
Norman recalled one of his best days
after helping the tornado victims in
Cleburne. A student said, “Thank you
for giving us the opportunity to help.”
Norman is passionate about instilling
an appreciation to serve others in his
students. He believes training students
and enabling them with opportunities
will create a stronger community in the
future. His training is being embedded
into their hearts, and it shows. After some
students helped in Cleburne, they went
home and told their parents they wanted
to go back and continue to be involved.
www.nowmagazines.com
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Norman was inspired that his students
wanted to be a light for others to see
on their own time. “We are here to help
each other,” Norman said. “And through
helping, others can see Jesus in us.”
Another student showed great interest
in the Math-A-Thon. “Something about
helping the cancer patients at St. Jude
inspired one fourth-grader,” Norman
remembered. “He raised over $500 the
ÀUVW\HDUDQGGLGHYHQEHWWHUWKHVHFRQGµ
1RUPDQUHDOL]HVKHPD\QHYHUNQRZ
the full impact of the good deeds his
VWXGHQWVSHUIRUPEXWKHLVFRQÀGHQW
WKH\DUHGUDZLQJSHRSOHWR-HVXV

“People don’t
realize how the
simplest things are
important. Kids can
get involved and
make an impact.”
Sometimes the students need some
LQFHQWLYHWRPHHWJRDOV/DVW\HDULWHPV
for the food drive were running short.
1RUPDQPRWLYDWHGWKHNLGVE\WHOOLQJ
them that he and another teacher would
GUHVVXSOLNH(OYLVDQGJLYHDOLWWOH
FRQFHUWLI WKH\PHWWKHLUJRDO1HHGOHVV
WRVD\WKHVWXGHQWVFDPHWKURXJKDQG
supplied the food, and Norman and the
teacher supplied the fun.
Norman will spend a lifetime serving
RWKHUVDQGWHDFKLQJRWKHUVIRUPDOO\RU
E\H[DPSOHWRGRWKHVDPH´,ZRXOG
OLNHWRVHHP\ÀUVWNLQGHUJDUWHQFODVVDW
Burleson Adventist School graduate,”
1RUPDQVDLG´,WLVPRUHWKDQDVFKRRO
,W·VDIDPLO\µ
www.nowmagazines.com
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from builders-grade carpet to painted
FRQFUHWH´,W·VWKHJUHDWHVWULVNZH·YH
WDNHQIRUDIDPLO\RI WKUHHJLUOVDOO
under the age of 5,” Emerald said.

Five years ago, Brandon and Emerald Pittman
purchased a home for their family to grow in. As the
children came, so did a need for renovations — which
Brandon has done beautifully. Their most recent
GUDPDWLFFKDQJHZDVWKHLUOLYLQJURRPÁRRUWDNHQ

Would it be risky to place a deep-tangerine dresser
in the nursery of a child named Clementine? How
about painting a wall of your middle daughter’s room
with a bit of sandless grout mixed with black paint to
create a chalkboard that your daring, darling Scarlett
will take full advantage of ? Or what about hanging a
chandelier that came from your mother-in-law’s home
in the hallway between all the other bedrooms?
Emerald saw these bold moves as simply logical.
And Brandon wouldn’t have it any other way. He loves
ZDWFKLQJKLVZLIH·VVW\OHVORZO\ÀOORXWWKHLUKRPH7KHRSHUDWLYH
word, however, is slowly. “I don’t like much change,” Brandon
said. “I like being comfortable, so I kind of limit the major
UHQRYDWLRQVWRRQHURRPSHU\HDU7KHEDWKURRPLVWKHODVW
room we did, and the next will be the kitchen.”
Currently, the kitchen walls are peachy mocha, except for one
section made into a chalkboard for the girls. Emerald intends

— By Melissa Rawlins
to paint the kitchen walls creamy white
and paint the dark cabinets white above
the counters and grey below. “To have
'RULWRFRORUHGÀQJHUSULQWVDOORYHU
white cabinets would be crazy,” laughed
Emerald, who taught elementary students
in Crowley ISD before becoming a
mother. Little by little, she and Brandon
built their home.
´$WÀUVWLWZDVMXVWPHDQG(PHUDOGµ
said Brandon, a chemist who works
DW$OFRQ´:HERWKJRWRXUMREVDIWHU
graduating from The University of Texas
at Austin in 2005. We got Penelope in
June of 2009. Then we furnished the
KRPH$WÀUVWZHVDWLQRXUOLWWOHODZQ
chairs in the living room. I don’t think we
had a couch for three or four months.”
Their daughter had been in day care
for a year when Emerald decided she
wanted to stay home. “It was hard for
me, going back to work,” she said, crying
as she added, “having to drop her off at
day care and then spend a long time away
www.nowmagazines.com
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from her.”
Now, all her time is spent
nurturing and guiding her
daughters. “I see the importance
of teaching my girls to clean up
after themselves in an effort to help
keep our home clean and somewhat
uncluttered,” Emerald said. For fun,
Emerald renovates furniture she
ÀQGVDWJDUDJHVDOHVWKULIWVWRUHV
and on Craig’s List and redecorates
portions of her home.
Two examples of Emerald’s
impressive creativity are displayed

www.nowmagazines.com
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in the kitchen atop the antique sideboard
her mother gave her. “The two lamps
were my great-grandmother’s, given to
me by my dad,” Emerald said. “I found
two lampshades at Goodwill and added
black ribbon to them.” Ta-da!
Energy comes from caffeine in the
morning, after Brandon has left for work.
“I try to exercise to get some endorphins
going,” Emerald said. “I don’t want to
sit on my hiney and watch Ellen all day.
My mom or dad told me, once, ‘There is
enough time to sleep when you’re dead.’
You must go, go, go!”

www.nowmagazines.com
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The Pittmans’ goal is
to make their one-owner
home different than mostt
in their subdivision. “Tan
is not our family’s custom,” Emerald
said. “I want our home to be unique and
UHÁHFWXV7KDWPHDQVDSLQNURRPKDVWR
be in the house. If we don’t like it in two
years, we can change it.”
When Emerald refreshed the nursery
LQSUHSDUDWLRQIRU&OHPHQWLQH·VDUULYDO
VKHZDVZHOOLQWRKHUSUHJQDQF\´,
mixed three different colors of random
SDLQWWKDW,DOUHDG\KDGLQDELJEXFNHWµ
Emerald recalled. “I got it done that day.
Brandon came home and said, ‘What
did you do?’” They found a dresser at
$QWLTXH$OOH\DQG(PHUDOGUHÀQLVKHG
LWZLWKDWDQJHULQHFRORUHGSDLQWZHOO
before naming their newborn. Adding
a chandelier from Lowe’s only made
sense, and everything was tied together
E\KDQJLQJDWDSHVWU\FRQWDLQLQJERWK
tangerine and sage — a color similar to
the sea foam green Emerald used in the
adjoining hallway. The sleigh crib was
used by all three girls, and has been white
for all three.

“Everything in our home is DIY and
FKHDSµ(PHUDOGVDLG´0\IRFXVLVDOZD\V
WKHFKHDSHVWZD\WRGRZKDW,OLNHWKH
www.nowmagazines.com
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EHVWµ6LJQLÀFDQWO\
E
F
FKHDSHUWKDQ
SXWWLQJGRZQ
S
QHZFDUSHWIRU
QH
LQVWDQFHZDVWKH
LQV
WUDQVIRUPDWLRQRI WKH
WUDQ
OLYLQJURRPÁRRU
OLY
LYLQ
´´:LWKOLWWOHNLGV
DQGRXUVPDOOGRJ
DQG
/LRQHO5LFKLHLWZDV
/
/L
LP
LPSRVVLEOHWRNHHSFOHDQµ%UDQGRQ
VDLG7KH\ZRXOGXOWLPDWHO\OLNH
VD
ODPLQDWHKDUGZRRGÁRRUVEXW
OD
IIRUQRZ%UDQGRQDQGKLVIDWKHU
R
VLPSO\ULSSHGRXWWKHROGFKLOG
VL
VWDLQHGFDUSHWDORQJZLWKWKHWDFNV
V
VPRRWKHGWKHÁRRURXWZLWKDOLWWOH
V
H[WUDFRQFUHWHFOHDQHGLWXSZLWKD
H
UHQWHGVDQGHUDQGWKHQSDLQWHGLWPDWWH
ZKLWH´,WZDVYHU\VLPSOHDQGQRZWKLV
ÁRRULVVRHDV\WRFOHDQµ6KHVZHHSVKH
PRSVDQGVRPHWLPHVVKHNQHHOVGRZQWR
VSRWFOHDQZLWKDUDJ(LWKHUZD\WKH\DUH
SOHDVHGZLWKWKHLUFDUHIUHHOLYLQJURRP
IXUQLVKHGZLWKSLHFHVIRXQGRYHUWLPHDW
JDUDJHVDOHV´,OLNHWKDWZH·UHXVLQJWKH
FUHGHQ]DDVD79VWDQGµ
%UDQGRQDOVROLNHVWKHLUPDVWHU
EHGURRPZLWKLWVFRROWRQHVDQGFDWWOH
KLGHRQWKHÁRRU7KHURRP·VSOHDVLQJ
PL[RI IHPLQLQHZLWKPDVFXOLQHLVGXH
WRWKHFRPELQDWLRQRI ZRRGJUDLQVDQG
ZKLWHV7RWKHULJKWRI WKHEHGVWDQGVD
ELJFKHVW%UDQGRQ·VPRWKHUERXJKWDW
DJDUDJHVDOH2ULJLQDOO\SDLQWHGEOXH
(PHUDOGGLVWUHVVHGLW$FURVVWKHURRP
DQDQWLTXHYDQLW\RQFHEHORQJLQJ
WR(PHUDOG·VJUHDWJUDQGPRWKHUVWLOO
KDVWKHRULJLQDOPLUURU´+RZQHDWLV
WKDWµVKHDVNHG´WRKDYHVRPHWKLQJ
P\JUHDWJUDQGPRWKHUORRNHGLQZKLOH
JHWWLQJUHDG\"µ
2WKHUDQWLTXHVLQWKHKRXVHLQFOXGH
WKHFKHVWRI GUDZHUVDQGZKLWHLURQEHG
LQ3HQHORSH·VURRPDQGWKHROGGUHVVHU
LQ6FDUOHWW·VURRPZKHUHJLUDIIHVIRUPD
WKHPH(PHUDOGOLNHVDQLPDOVLQFOXGLQJ
GHHU+HUIDWKHULVDKXQWHUVRVKH
FROOHFWVDQWOHUV´$OOWKHDQWOHUVLQRXU
KRXVHFDPHIURPP\GDGDQGHDFKJLUO
KDVDSDLU6FDUOHWW·VLVDERYHWKHZLQGRZ
DQG3HQHORSH·VLVDERYHKHUEXOOHWLQ
ERDUGZKHUHVKHKDQJVKHUSLFWXUHVµ
(PHUDOGVDLG7KHDQWOHUVVHHPWRÀW
ULJKWLQZLWKWKHSDOHLFLQJSLQNZDOOV
ZLWKZKLWHWLVVXHSDSHUÁRZHUVRQWKH
ZDOODERYHWKHEHG
&DOOWKLVKRXVHHFOHFWLF&DOOWKLVKRPH
ULVN\&DOOWKLVDIDPLO\RI FKDUDFWHU
www.nowmagazines.com
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— By Jill Rose

When it comes to home improvement, most people believe you have to
spend a large amount of money to make much difference. The reality
is, some of the projects with the most impact on your home have the
least impact on your wallet. One such project around my house involved
replacing an over-the-stove microwave cabinet with a custom hood for the
range for less than $50.
The inspiration for this project came from a beautiful range hood I saw online. As
beautiful as this range hood was, the price was not. The cost of this particular range
hood was around $700. With a few materials, you can create a similar hood for a
fraction of the cost.

What you need based on a 16-inch range hood:
 1 4 ft. x 8 ft. birch plywood panel: $10.67
 1 1 in. x 2 in. x 8 ft. support board: $2.61
 1 1 in. x 3 in. x 8 ft. pine board (for top front facing): $5.43
 1 1 in. x 4 in. x 8 ft. pine board (for bottom front facing): $8.64
2 8 ft. lattice pieces: $7.28
LIQUID NAILS construction adhesive: $2.52
8 ft. trim pieces (quantity and style based on personal preference): $8.52
Vent: N/A

Total: $45.67!

Note: The cost of the vent is not included in the project costs as it
varies by make and model. Also, this cost doesn’t include the crown
molding. I was replacing all of that on my cabinets anyway, so I
already had it on hand.

Step 1: Determine and purchase the type of vent you need.
Depending on the type of venting currently provided by your microwave, you will
either need a recirculating vent or an external vent. A recirculating vent takes air, steam
RURWKHUPDWHULDOVSDVVHVWKHPWKURXJKDÀOWHUDQGUHLQWURGXFHVWKHPLQWRWKHURRP
as fresh air. An external vent takes these same materials and removes them to the
outside of your home using a venting system. For my particular situation, I needed a
recirculating vent. To determine the correct size, measure the width and depth of your
space, subtract approximately 4 inches from the depth and width and use that number
as a guide.
Note: You do not want a vent the width of your cabinet, because you will be unable to build a box to
hold it.
www.nowmagazines.com
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Before
After

Step 2: Remove the
existing microwave and
cabinet structure.
Note: Before beginning this project, move your
stove so it does not get damaged.
After removing the microwave, remove
the cabinet doors. Next, remove the
bottom of the cabinet, as well as the
front support piece. If your cabinets are
individual units, you can simply take the
cabinet off the wall. In my situation, the
www.nowmagazines.com
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middle cabinet was a part of a single
cabinet unit.

Step 3: Determine the depth of
your range hood.
Most range hoods have a depth
between 16 and 24 inches. The size you
pick will be based upon your preference,
but generally you want to make sure it
extends far enough to partially cover your
front burner.

Step 4: Build a box for
your vent.

Measure the width of your cabinets in
the front and the back. (They should be
the same, but can be off by about 1/2
inch.) Cut two support beams to this
width. Next, cut two support beams to
the overall depth you decided on for the
range hood. (For me it was 16 inches.)
Attach the supports together, creating a
box frame. Do this outside of the cabinet
space (in your workshop).
Next, cut a 3/4-inch thick piece of
plywood to the overall width and length
RI WKHÀQLVKHGER[IUDPH6HWWKHYHQW
on top of the plywood and draw an
outline. Cut out the outlined section.
Attach the plywood to the bottom of the
box frame.
www.nowmagazines.com
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Step
S
tep 55:: A
Attach
ttac
ach tthe
he ve
vvent.
ent.
Attach
A
At
tach th
the
he bo
b
box
ox fr
fframe
ame to
o tthe
he ccabinet.
he
abinet.
Attach the vent to the supports. (Your
user’s manual should suggest the best way
to do this.) Install the vent, i.e. plug it in,
attach the outside venting, if needed, etc.)

Step
S
tep 66:: Cr
C
Create
reeat
atee th
tthe
he fr
ffront
ont ffacings
on
acin
ac
ngs
and supports.
Usingg the 1 in. x 4 in. x 8 ft. p
pine
board, create the front facing for the

bottom support. The front facing should
be roughly 1/2 inch longer than the
support and should be mitered to 45
degrees on both ends. Next, measure
the amount of exposed supports on the
side and cut front facing for each side
(continuing to use the 1 in. x 4 in. x 8 ft.
pine board). Miter the edges. Attach the
facing to the support using a nail gun.
Using the 1 in. x 3 in. x 8 ft. pine
board, create the front facing for your
cabinet frame. (The top face front should
be the same length as the bottom face
front and should also be mitered at the
ends.) Depending on how far the top
face front sticks out, you will need to cut
side face fronts for the upper section as
well using the remaining 1 in. x 3 in. x 8

www.nowmagazines.com
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ft. pine board. Attach the facing to the
support using a nail gun.
Measure the length between the top
and bottom face front, and cut three
support beams to that size using the 1 in.
x 2 in. x 8 ft. support board. Attach them
to the back of the face fronts using a nail
gun. (I mitered the ends of the boards,
so they can be attached just behind the
face fronts.)
After adding the supports, measure
the open area from the outside of the
left support to the outside of the right
support and from the top face front to
the bottom. Using these measurements,
cut out a plywood square. Attach the
plywood to the supports using a nail gun.
Because the hood is slanted, the plywood
should sit right behind both the upper
and lower face fronts.
Next, determine the angle of the
side pieces. For lack of a better option,
I folded a piece of cardboard over the
side and then cut the cardboard to size.
Trace out the pattern on a piece of
plywood and cut. Attach side pieces to
the supports using a nail gun.

Step
Step
ep 7:
7: Add
Add
dd the
the
he
ÀQLVKLQJWRXFKHV
After
A
f attaching
ft
tt hi
h th
the
h sides,
id sand
d tthe
h
entire range hood. Next, cut two pieces
of lattice to the width of the center
plywood area, making sure to miter them
on the edges.
Measure the length between the upper
www.nowmagazines.com
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DQGORZHUODWWLFHSLHFHVDQGFXWÀYH
pieces of lattice to this length. Attach in
equally spaced segments across the front
RI WKHSO\ZRRG0DNHVXUH\RXKDYHD
piece of lattice on each edge — this will
help disguise those imperfect side pieces.
$IWHUFDXONLQJDQGÀOOLQJLQWKHQDLO
holes, sand, prime and paint. That’s it!
7RWDOWLPHVWDUWWRÀQLVKZDVDERXW
four hours.

Editor’s note: For more information, please visit:
www.therozyhome.com/2013/09/26/customrange-hood-for-less-than-50/.
www.nowmagazines.com
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Situated on Georgia’s coast in the midst of
the delightful Low Country, Savannah waits to
embrace you with gentle warmth and Southern
KRVSLWDOLW\7KHDSSHDORI WKHÀUVWFLW\RI 
Georgia is her dazzling combination of oldfashioned charm and 21st century chic. Visitors
can saunter past picturesque homes lining the
city’s walkable streets, relax at a cafe or watch
ships drift along the Savannah River. Originally

founded in 1733, this coastal haven is classic but hip.
From the elegance of the Landmark Historic District to
the festivities of River Street, visitors delight in this coastal
jewel’s secrets.
Savannah was shaped from a wilderness by James Edward
Oglethorpe and a group of English settlers. Five months after General
Oglethorpe and the original settlers landed in Savannah, 42 Jewish
refugees arrived from Spain — the largest immigration of Jews at one
time to the New World during the Colonial period. Oglethorpe favored

www.nowmagazines.com
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Savannah with what has become her
world-renowned claim to fame — the
park-like city squares, havens for rest.
Warm hospitality mixes with the
Old South’s calm pace on strolls down
cobblestone streets, where centuryROGOLYHRDNVVKDGHPDJQLÀFHQWKRPHV
DQGUHÀQHGFKXUFKHV7KHUHRFFXUULQJ
haint blue color painted on doorframes,
porches and windowsills of many of
Savannah’s grand homes is not only
aesthetically pleasing, but the Gullah/
www.nowmagazines.com
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Geechee culture of the Low Country
teaches that the bluish-green hue
represents water, over which spirits are
said not to pass.
6DYDQQDK·VPDJQLÀFHQWDUFKLWHFWXUH
and 22 splendid squares beckon walkers
to slow down. The Bull and Abercorn
Street corridors take you past some of
Savannah’s famous landmarks. The heart
and soul of downtown Savannah is
verdant Forsyth Park. This 30-acre
urban oasis has hosted outdoor concerts
and spontaneous gourmet gatherings
since 1840.

www.nowmagazines.com
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Savannah
waits to embrace you

with gentle warmth

and southern
hospitality.
Nearby, Savannah’s Historic River
Street hosts casual and upscale dining.
Seafood, steaks and family favorites
can be found in these restored cotton
warehouses now home to some of
Savannah’s favorite restaurants and
pubs, some offering live music for a
WRHWDSSLQJJRRGWLPH6DPSOLQJÀQH
restaurants in Savannah’s City Market, it’s
possible to dine outdoors at a Europeanstyle cafe or eat in one of the Market’s
restored buildings, all special with their
own quirky charm. The Pirates’ House,
a famous Savannah restaurant, was
actually a tavern frequented by pirates
who sailed the Caribbean in 1794. Events
at the Pirates’ House were the inspiration
for Robert Lewis Stevenson’s novel
Treasure Island.

Savannah’s quaint bed-and-breakfast
inns and upscale hotels offer comfortable
options for resting up before another day
of exploration. Savannah grew up to be a
bustling port famed for exporting cotton,
and a city of culture whose architecture
blended a variety of styles still in
evidence — Federal, English Regency,
Greek Revival, Gothic Revival, Italianate,
Romanesque Revival and Queen Anne.
www.nowmagazines.com
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In a study published by the Savannah
Historic Foundation, one of the most
admired preservation groups in the
country, more than 40 percent of 2,500
buildings inventoried in Savannah had
DUFKLWHFWXUDORUKLVWRULFDOVLJQLÀFDQFH
Today, Savannah invites well-versed,
inquisitive travelers to experience its
VSOHQGRU$OZD\VDOLYHZLWKWKHDUWV
LQÁXHQFHVOLNHWKH6DYDQQDK&ROOHJHRI 
$UWDQG'HVLJQDQGWKH&LW\0DUNHWDUWLVW
FRORQ\PDNH6DYDQQDK·V+LVWRULF'LVWULFW
WKHSHUIHFWDUWLVW·VPXVH$QWLTXHVKRSV
galleries and gift shops full of handcrafts
pepper every corner of the district
DQG5LYHU6WUHHW([SORUHUVÀQGWKDW
6DYDQQDKLVDFLW\RI URPDQFH
$VRQHRI RQO\DKDQGIXORI FLWLHVLQ
$PHULFDWKDWDOORZDOIUHVFRFRFNWDLOV
Savannah offers an unforgettable night
RXW,I \RX·UHZDONLQJRQIRRWQRUWK
RI -RQHV6WUHHWDQ\+LVWRULF'LVWULFW
EDUWHQGHUZLOOSRXU\RXUGULQNWRJR
$PRRQOLWFDUULDJHULGHLVWKHSHUIHFW
beginning to a romantic evening of a
candlelit meal followed by a musical, play,
RSHUDRUFRPHG\DWRQHRI 6DYDQQDK·V
WKUHHSHUIRUPDQFHWKHDWHUV
0RVWPRQWKV6DYDQQDKKRVWVIHVWLYDOV
DGGLQJVSLFHWROLIH7KHKROLGD\VDUH
always spectacular in Savannah with
HYHQWVOLNHWKH+ROLGD\7RXURI +RPHV
and the Savannah Harbor Boat Parade
RI /LJKWV7KHFLW\·V0DUWLQ/XWKHU.LQJ
-U2EVHUYDQFH'D\&HOHEUDWLRQDQG
6W3DWULFN·V'D\3DUDGHDUHOHJHQGDU\
7KURXJKRXW0DUFKDQG$SULOWKH
6DYDQQDK0XVLF)HVWLYDOIHDWXUHVVRPHRI 
WKHEHVWSHUIRUPHUVDQGYRFDOLVWVDURXQG
)DOOJDWKHULQJVOLNHWKH6DYDQQDK)RRG
and Wine Festival and Savannah Film
www.nowmagazines.com
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Festival, are some of the South’s most
popular events.
Just 20 minutes from Savannah’s
Historic District is Tybee Island,
Savannah’s balmy beach. A day can
be spent enjoying sea breezes, seeking
eco-adventures on the myriad of rivers
and creeks that meander through salt
PDUVKHVÀVKLQJND\DNLQJRUZDWFKLQJ
dolphins or climbing to the top of
Georgia’s oldest and tallest lighthouse.
If your taste is more classic, spend a day
WUDFNLQJZDUWLPHEDWWOHVDWWZRRI 7\EHH·V
IRUWVRUJROÀQJRQFKDOOHQJLQJDQG
brilliantly designed golf courses. After
VXQGRZQGLQHDWRQHRI 7\EHH·VIXQN\
VHDVLGHEXQJDORZVRUXSVFDOHUHVWDXUDQWV
and then hit the Tybee strip for nightlife
and entertainment.

6DYDQQDKPHVPHUL]HVZLWKKHU
unforgettable natural beauty and thrilling
past. This much-celebrated destination
KDVHQWLFHGYLVLWRUVZLWKKHUVXOWU\
ambience for centuries. If you’re feeling
tempted to discover her secrets, check
RXWZZZ9LVLW6DYDQQDKFRPWREHJLQ
making plans to discover paradise. You’ll
feel at home in the streets of Savannah
and remember her fondly.
By Visit Savannah. Photos courtesy of
http://www.VisitSavannah.com.
www.nowmagazines.com
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Business NOW
Happy Tails Complete Pet Care
13079 Rendon Road
Burleson, TX 76028
(817) 529-9993, Ext. 1

Happy Tails Too Complete Pet Care &
Boutique
113 Northeast Johnson Ave, Suite 300
Burleson, TX 76028
(817) 529-9993, Ext. 2
www.happy-tails.net
Hours:
Mondays, Tuesdays, Thursdays and Fridays:
7:30 a.m.-6:00 p.m.
Wednesdays and Saturdays: 8:00 a.m.-5:00 p.m.
Sunday evening pickup available

Mechelle Davis, Heather Proux, Becky
Langbein, Tara Crane and Katie Brelsford
offer TLC for customers like Jett and Lily
Lightfoot, who appreciate accessories from the
trendy boutique.

Doing Dirty Work
The Happy Tails team loves making animals and their owners happy! — By Melissa Rawlins
In the great, big play yard near Becky Langbein’s kennel on
Rendon Road, romping dogs inspired the name of her business:
Happy Tails. Here, Becky boards any animal you need to be
lovingly cared for. She even takes snakes, if you bring them
contained, and pit bulls are cared for in facilities separated from
the other dogs. Happy Tails provides bright, airy, open and clean
boarding. Bedding is provided for your animal’s comfort, and
quality food is served twice daily before exercise time.
“I’ve boarded my dogs there, because they take really good
care of them,” said Mechelle Davis. More than a dog lover,
Mechelle is shop manager and dog groomer at Happy Tails Too,
which Becky opened six years ago near Old Town. This onestop shop allows people to do boutique shopping for their pets,
www.nowmagazines.com

as well as receive specialized grooming and bathing of all breed
dogs, cats, birds and exotic animals.
Mechelle sends customers from Happy Tails Too to Happy
Tails’ original location for two reasons: First, if that animal is
large enough to require a sizable, clean environment in which
to wait for their owners, and second, if that pet needs sedation
or simply attention for a skin, heart or diabetic issue, since there
is a vet right next door to Happy Tails Complete Pet Care. At
both locations, groomers accommodate owners’ desires — even
SDLQWLQJGRJVJLYLQJWKHP0RKDZNVRUDIÀ[LQJIHDWKHUVWR
their hair.
For everyday grooming and bathing of most cats and dogs,
Happy Tails Too does the dirty work for you. Sarah, Jett,
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Business NOW
Heather, Mechelle and Becky chat about
WKHLUFXVWRPHUVRQDÀUVWQDPHEDVLV
and nobody would know they’re dogs.
After several trips to Happy Tails, the
animal trusts their groomer’s compassion,
and the groomer knows the customer’s
personality, quirks and all.
“Dogs have more than idiosyncrasies,”
Becky said. “It’s our job to educate the
RZQHUVDERXWWKHKHDOWKDQGZHOOEHLQJ
of these pets. A lot of people do not
notice what we are able to show them
— everyday things requiring treatment
OLNHHDURUVNLQSUREOHPVÁHDLQIHVWDWLRQV
or ingrown toenails.” Becky and her team
also require proof of all vaccinations
before they will groom dogs. “Dogs
can catch an illness from being around
other dogs, just like a kid at day care,”
she said.
“They need to have certain vaccines
against airborne upper respiratory
YLUXVHVOLNHNHQQHOFRXJKFDQLQHÁX
and distemper.”

Happy Tails
provides
bright, airy,
open and clean
boarding.
In the grooming shop, Becky’s
team gently handles geriatric dogs and
VSHFLDOL]HVLQKDQGVFLVVRULQJ%LFKRQV
Pomeranians and Poodles. They also
NHHSWKHEDWKWXEVÁRRUVEORZGU\
stations, cutting platforms and kennels
clean and welcoming for their furry
clients. Persian cats are often brought in
for the Lion Cut, which keeps down the
shedding. Chows are also pampered at
Happy Tails Too, where the particular
SHRSOHZKRFDUHIRUWKHKHDY\FRDWHG
dogs take pleasure knowing they are
preventing these animals from suffering
in the Texas summers.
It’s not easy making animals happy, and
their owners are just as picky about the
result. For Mechelle, each pet has its way
of thanking her for helping it feel better.
“That right there is enough for me.”
www.nowmagazines.com
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Around Town NOW

Kate McBride checks her tips after serving frito
pie at Stubby’s during the Fort Worth Stock
Show and Rodeo.
Joshua Detective Josh Lyon with his wife,
Heather, and their son, Hudson.

Morgan, sister Maggie, and mom Carolyn
Haught, get their baby ducks for Easter at
Tractor Supply in Burleson.

Sean Hunt and Nicky Danelski congratulate
Jerry Middlebrook on completing restoration of
his candy apple red 1929 Ford Tudor sedan.

Grace Algton gets private lessons from
Artist Motion Dance Academy owner
Angela McCord-McGarity.

Relay For Life organizers Amanda Braudaway
and Keegan Blackstock prepare for a spectacular
event on behalf of cancer survivors.

Tony Pressgrove is a charter member of Little
Free Library. Take a book, return a book.
Library is on Mesa Vista in Crowley.

Wood carver and chainsaw artist Jason Emmons
demonstrates his trade of carving an eagle.

www.nowmagazines.com

54

BurlesonNOW April 2014

Burleson Chamber Ambassadors hold a ribbon
cutting for Burleson Outdoor Power Equipment.

Burleson Ministerial Alliance supporters David
and Carolyn Miller, with Brother Hank
Hoaldridge, get ready for National Day of Prayer.

www.nowmagazines.com
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Finance NOW

Follow “Tax-smart” Investment Moves
With tax season upon us, it’s time to focus on
your tax return, which is due on April 15. As you
work on your return, you may see some areas in
which you’d like to make some changes for 2014
and beyond — and one of these areas may be
\RXULQYHVWPHQWV6SHFLÀFDOO\FDQ\RXÀQGZD\VWR
become a more “tax-smart” investor?
<RXPD\EHDEOHWREHQHÀWIURPWDNLQJWKH
following steps:
“Max out” on your IRA. Depending on your
income level, you may be able to deduct some or
all of your contributions to a traditional IRA. And
your earnings can grow on a tax-deferred basis.*
(Roth IRA contributions are not deductible, but your
earnings and eventual distributions will be tax-free,
provided you meet certain conditions.) You can
contribute to your IRA for 2013 right up until the
WD[ÀOLQJGHDGOLQHRQ$SULO$QGIRUWKH
annual IRA contribution limit remains at $5,500 (or
$6,500, if you’re 50 or older).
Boost your 401(k) contributions. You generally
contribute pre-tax dollars to your 401(k), so the

www.nowmagazines.com
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Finance NOW
more you put in, the lower your taxable income.
(Depending on your employer, you may even be able
to make Roth contributions to your 401(k) plan.)
So, every time your salary goes up, you may want to
consider increasing your 401(k) contributions. For
2014, you can put in up to $17,500 to your 401(k) or
other employer-sponsored plan, such as a 457(b) or
403(b). If you’re 50 or older, you can add another
$5,500 on top of the contribution limit.
Consider tax-advantaged investments. If you can
afford to put money away even after you’ve reached
the limits on your IRA and your 401(k), you might
want to consider other tax-advantaged investments.
)RUH[DPSOH\RXPD\EHDEOHWREHQHÀWIURP
investing in municipal bonds, which provide interest
payments that are free of federal taxes, and, in
some cases, free of state and local taxes, too. (Some
municipal bonds may be subject to the alternative
minimum tax.) Another investment possibility is a
À[HGDQQXLW\ZKLFKRIIHUVWD[GHIHUUHGHDUQLQJV
JURZWK<RXUÀQDQFLDODQGWD[DGYLVRUVFDQKHOS\RX
determine which, if any, tax-favored investments
may be suitable for your individual needs.
Avoid frequent buying and selling. Many people
constantly buy and sell investments, hoping to
boost their returns. Such frequent trading is usually
ineffective, however — and it can also be “taxing.”
If you sell an investment you’ve held for one year
or less, you may have to pay the short-term capital
gains rate, which is the same as your ordinary
income tax rate. But when you sell an investment
you’ve held for more than one year, you’ll be
assessed the more favorable long-term capital
gains rate, which will be 15 percent or 20 percent,
depending on your income level. So, as you can
see, you have a real incentive to be a “buy-andhold” investor.
Generally speaking, taxes, by themselves,
shouldn’t drive your investment decisions. Instead,
you should focus on an investment’s suitability for
your risk tolerance and long-term goals. Work with
\RXUÀQDQFLDODGYLVRUDQGWD[SURIHVVLRQDOWRVHH
how you may be able to make progress toward your
objectives and still keep control of your investmentrelated taxes.
* Taxes are due upon withdrawal and withdrawals prior
to age 59 1/2 may be subject to a 10-percent IRS penalty.

(GZDUG-RQHVLWVHPSOR\HHVDQGÀQDQFLDODGYLVRUVFDQQRW
SURYLGHWD[RUOHJDODGYLFH<RXVKRXOGFRQVXOW\RXUDWWRUQH\
RUTXDOLÀHGWD[DGYLVRUUHJDUGLQJ\RXUVLWXDWLRQ
7KLVDUWLFOHZDVZULWWHQE\(GZDUG-RQHVIRUXVHE\\RXU
ORFDO(GZDUG-RQHV)LQDQFLDO$GYLVRU/\QQ+%DWHVLVDQ
(GZDUG-RQHVUHSUHVHQWDWLYHEDVHGLQ%XUOHVRQ
www.nowmagazines.com
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Calendar

April 3, 10, 17, 24
A Matter of Balance classes: 1:30-3:30 p.m.,
Burleson Public Library, 248 S.W. Johnson
Ave. Sponsored by the Area Agency on Aging
of North Texas and Texas Health Resources.
RSVP (817) 426-9207.
April 4, 11, 18, 25
Stars in the Park: 7:30-9:00 p.m., Stage
Pavilion, 900 E. Glendale St. City of Crowley
Spring Concert Series welcomes you to bring
lawn chairs, blankets, friends and family! Call
(817) 297-2201, ext. 4300.
April 8
SPARK Worldwide Fifth Annual Gala: 6:30
p.m., Cendera Center, 3600 Benbrook Hwy.,
Ft. Worth. Help restore hope to orphans
in our own community as well as overseas.
Contact (817) 229-7610.
April 10
Spring Quarterly Luncheon: 11:30 a.m.-1:00
p.m., St. Matthew Cumberland Presbyterian
Church. State of the State Address from State
Representative Rob Orr and State Senator
Brian Birdwell. RSVP to (817) 295-6121.
April 12
Be Healthy Community 5K and Fun

APRIL 2014
Walk: 7:00 a.m., Bartlett Park, 550 N.W.
Summercrest Blvd. Walk free; 5K $20 in
advance. (817) 426-9682.

start for individuals ($110) or teams ($375);
support Joshua Area Chamber of Commerce.
Register by calling (817) 556-2480.

Johnson County Master Gardeners Spring
Plant Sale: 9:00 a.m.-3:00 p.m., Sheriff ’s Posse
Rodeo Grounds, 1315 S. Main, Cleburne.
View perennials online, www.jcmg.org.
Contact (817) 556-6370.

April 17
28th Annual Burleson Spring Meet for Special
Athletes: 9:00 a.m.-1:00 p.m., Elks Stadium.
Fun and games for athletes ages 5 to 21.
Rain date is April 25. Call Mattie Foster,
(817) 504-7110.

City of Crowley Easter Egg Hunt: 10:00
a.m., Bicentennial Park. Call Julie Hepler,
Community Services Administrator,
(817) 297-2201, ext. 4300.
Bunny Daze: Noon-2:00 p.m., Bartlett Park,
next to the BRiCk. Free, hosted by City of
Burleson. Carnival games, face painting and
the Easter Bunny. Egg Hunt starts at 1:30
p.m. Call the BRiCk at (817) 426-9104.
2014 Relay For Life: Noon-midnight, Kerr
Middle School. Fundraising for American
Cancer Society while remembering those who
have battled cancer. Keegan Blackstock,
(817) 480-2206.
April 14
18th Annual JACC Golf Tournament: 9:00
a.m., Mountain Valley Country Club. Shotgun
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April 25, 26
Cowboys for Kids: Friday, 5:30 p.m.,
Diamond W Arena, 8901 E. Hwy 67,
Alvarado; Saturday, 11:00 a.m.-1:00 p.m.
and 6:00-10:00 p.m., Sheriff ’s Posse Grounds,
Cleburne. Children’s Advocacy Center.
(817) 558-1599.
May 1
National Day of Prayer: 6:00-7:30 a.m., St.
Matthews Cumberland Presbyterian Church.
Burleson Christian Ministerial Alliance invites
all to join in “One Voice, United in Prayer.”
Free breakfast. (817) 295-2191.

Submissions are welcome and published as
space allows. Send your event details to
melissa.rawlins@nowmagazines.com
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Cooking NOW
1 16-oz. pkg. lasagna noodles
1 8-oz. carton ricotta cheese
1 8-oz. bag mozzarella cheese,
shredded
1 8-oz. pkg. Swiss cheese, shredded
1 8-oz. bag Parmesan cheese, shredded
1. Brown meat and drain. Add next 10
ingredients, adjusting seasonings to taste.
Simmer 20-30 minutes.
2. Cook noodles as directed.
3. Pour small amount of meat sauce in the
bottom of a 9x13-inch pan.
4. Layer ricotta, mozzarella and Swiss
cheeses.
5. Spread half of meat sauce and noodles.
Layer cheeses again.
6. Top with meat sauce and Parmesan.
7. Bake 20-30 minutes at 350 F. (May be
frozen.)

In the Kitchen With Flora Walker

Broccoli Cheese Casserole

— By Melissa Rawlins

16 oz. frozen cauliflower, chopped
16 oz. frozen broccoli florets
1 10 3/4-oz. can cream of celery soup
1 10 3/4-oz. can cream of mushroom
soup
1 8-oz. jar Cheez Whiz
1 2-oz. can mushrooms, drained
1 6-oz. can Durkee onions

Flora Walker still has her mother’s designated biscuit pan, which they used during
the summer of her sixth year. Standing in a chair to help prepare two full meals every
day for her dad, Flora and her mother cooked garden-fresh vegetables with bacon
grease and made the biscuits and the cookies from scratch. Flora became a mother and
continued cooking from scratch.
Her children are grown, and live in Burleson and Benbrook with children of their
own, so Flora tries to cook at least once a week for them. “Lasagna, chicken pot pie,
stroganoff and enchiladas are some of their favorites,” said Flora, who has watched her
hometown grow from a small, country town with a lot of farms to the place where her
URRWVDUHÀUPO\SODQWHG

Chicken Pot Pie
1 stick butter
Salt and pepper, to taste
3/4 cup flour
1 1/3 cups milk
4 cups chicken broth
1 4-oz. jar chopped pimentos, drained
1 cup carrots, sliced
1 cup green peas
Crust:
1 cup shortening
3 cups flour
1 1/2 tsp. salt
9 Tbsp. water
1. Melt butter in large pan; add salt, pepper
and flour. Add milk, slowly; add broth.
2. Cook slowly, stirring constantly until
thickened. Add pimentos, carrots and peas.
3. Pour into 9x13-inch pan.

4. For crust: Mix shortening into flour and
salt until clumps form. Work in water until
doughy, being careful not to overwork. Roll
into a 9x13-inch rectangle. Place crust over
filling.
5. Bake at 350 F for 20 minutes, or until
crust is done.

Lasagna
1 lb. ground chuck
1 tsp. salt
1 tsp. black pepper
l 28-oz. can diced tomatoes
1 6-oz. can tomato paste
1 clove garlic, chopped
2-3 oregano branches
1 cup fresh mushrooms, sliced
1/4 cup onion, chopped
1 Tbsp. parsley
1 bell pepper, diced
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1. Arrange frozen cauliflower and broccoli in
a 13x9-inch casserole pan.
2. Mix soups with Cheez Whiz and
mushrooms; pour over vegetables.
3. Top with onions. Bake about 20-30
minutes at 350 F.

Pound Cake
3 sticks margarine or butter
1 16-oz. box powdered sugar
6 large eggs
1 tsp. vanilla
3 cups flour
1. Beat margarine and powdered sugar until
fluffy. Add eggs, 1 at a time, mixing well. Add
vanilla and flour.
2. Pour into greased and floured Bundt pan.
3. Bake at 350 F for about an hour,
depending on the oven.

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

