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Editor’s Note
Feeling blue?
Well, that’s not such a bad thing, if the blue
you’re feeling is in the shape of a bonnet that
grows on hillsides. That kind of feeling blue is in
the genes of Ennisites who pride themselves on
WKHIDPRXVWUDLOVGHYRWHGWRWKHZLOGÁRZHU
that annually draws tourists by the thousands to
our city.
Bluebonnet Trails kicks off this month, and
if you’ve ever wondered why the Texas Legislature designated Ennis the
Bluebonnet City just stop by the Convention & Visitors Bureau. You’ll see
KRZEXV\WKHRIÀFHLVZLWK7RXULVP'LUHFWRU*LQD5RNDVDQGKHUYROXQWHHUV
handing out maps to the trails and answering myriad questions about Ennis.
7KLVLQÁX[RI IRONVIHHOLQJWKHEOXHVNHHSV*LQDDQGWKHJDQJEXV\VR
consider volunteering to lighten the load. It’s not just a way to help out. It’s a
great outlet for sharing your pride in our city and our bluebonnets!

Randy
5DQG\%LJKDP
EnnisNOW Editor
randy.bigham@nowmagazines.com
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The word safari brings to mind images of exotic
places and majestic beasts. Visions of harrowing
adventures in remote locations, even near-death
experiences, spring readily to mind. This is what
inspires many to travel a world away in an attempt
to experience these wild, beautiful places. Bruce and
Arlene Reeves expected a routine, guided expedition.
What they got was a perilous journey neither will
soon forget. “A safari was something I had always
thought would be fun,” Bruce said, “and I decided
what better time than now.”
For the most part, Bruce and Arlene live ordinary lives.
Arlene works in the Dallas area as a
medical technologist, spending her
days maintaining the vast array
of equipment that keeps a big
hospital running. Bruce recently
retired from a career as an aircraft
mechanic, but still busies himself
as a consultant.
The Reeves have hunted
before, but their excursions were
limited to a family deer lease in
WKH)DLUÀHOGDUHD7KHLGHDWR
travel abroad came to
them after a

www.nowmagazines.com
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— By Jon Peeler
2012 visit to the Dallas Safari Club,
ZKLFKÀOOHGWKHPZLWKDGHVLUHWRVKDUH
a new, thrilling experience.
$IWHUERRNLQJDUHSXWDEOHRXWÀWWHUDQG
JXLGH%UXFHDQG$UOHQHVHWRXWIRU1DPLELD:KDW
WKH\IRXQGWKHUHPHWDQGTXLFNO\H[FHHGHGWKHLU
ZLOGHVWGUHDPV´7KHKXQWLQJORGJHULYDOHGDQ\ÀYH
VWDUKRWHO,KDGHYHUVHHQRUKHDUGRIµ$UOHQHUHFDOOHG
GHVFULELQJWKHLUDFFRPPRGDWLRQV´$QGWKHJXLGHZDVYHU\
JRRGDWKLVMREµ
,QGHHGWKHLUJXLGH·VVNLOOZDVHYLGHQW$UOHQH·VWURSKLHV
LQFOXGHGDUHGKDUWHEHHVWD]HEUDDQGDVSULQJEXFN
VSULQJERN %UXFH·VUHVXOWVZHUHHTXDOO\LPSUHVVLYH+LV
WDOO\LQFOXGHGDVSULQJEXFNEOHVERNDQGDQRU\[ODWHU
SHUIHFWO\FRRNHGDQGVHUYHGE\DWRSWLHUFKHI HPSOR\HG
DWWKHORGJH´2KLWZDVDEVROXWHO\GHOLFLRXVµ$UOHQHVDLG
UHFDOOLQJWKHVSOHQGRURI WKHLUPHDOVLQ$IULFD
´,·YHQHYHUKDGDPHDOVRH[SHUWO\SUHSDUHGµ%UXFH
FRQFXUUHG´-XVWIRUJHWDQ\LGHDVRI DJDPLHWDVWH,WZDVDV
JRRGDV,·YHHYHUKDGµ
$VWKHSODQHODQGHGEULQJLQJ%UXFHDQG$UOHQHEDFNKRPH
WKHUHZDVQHYHUDQ\TXHVWLRQWKH\ZDQWHGWRJRDJDLQ7KH
RQO\GHFLVLRQVZHUHZKHQDQGZKHUHWKHLUQH[WH[SHGLWLRQ

www.nowmagazines.com
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would be. The couple opted to make
their next trek into the wild even more
rustic. “We wanted to experience a little
more of what Africa was really like,”
Arlene shared. So they booked a trip to
Zimbabwe in search of Cape buffalo.
“I’ve always been fascinated by
buffalo,” Bruce added. “They’re just so
raw and powerfully beautiful.”
Their second safari turned out to be
more of an ordeal than Bruce and Arlene
could have foreseen. Just getting there
was a trial. The journey began with an
KRXUSODQHULGHWKDWÀQDOO\ODQGHGLQ
Johannesburg. This was followed by a
ÁLJKWRQDPXFKVPDOOHUSULYDWHDLUFUDIW
to the village of Buffalo Range, on the
border of Zimbabwe and South Africa.
The stop is just a border crossing, and
that was evident to Bruce and Arlene
by the lack of much else. The only
permanent structures were a control
tower and a customs hut. After clearing
the check point, Bruce and Arlene were
off again, reboarding the small Cessna
aircraft that would take them on what
they thought would be the last leg of
their journey.
www.nowmagazines.com
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As the plane made its approach to the
grass landing strip, trimmed only with a
bright orange wind sock, they realized
just how basic it all was going to be. “We
ZHUHSDPSHUHGRQRXUÀUVWWULSµ%UXFH
recalled. “This time we wanted to get a
little more of a feel for Africa, to really
H[SHULHQFHLWµ
The pair made themselves at home in
their open tents, enjoying the pleasant
Zimbabwe weather. As they relaxed, their
imaginations leapt ahead into the African
brush. They could already visualize
chasing the Cape buffalo.
The next day began as expected. Their
JXLGHZDVVNLOOHGDWKLVFUDIW%HIRUHORQJ
they were on the trail of what appeared
to be a large herd of the game they were
pursuing. As midday approached, it
seemed they wouldn’t have to wait much
ORQJHUWRÀQGWKHRYHUVL]HGEHDVWWKH\
KDGFRPHVRIDUWRVHH%XWWKDW·VDOVR
when things changed in a way neither
%UXFHQRU$UOHQHFRXOGKDYHDQWLFLSDWHG
´6RPHWKLQJMXVWGLGQ·WIHHOULJKWµ%UXFH
said, as he remembered the ordeal that
began to unfold. “I didn’t feel well, but
I didn’t want to ruin the hunt. So, I
decided I’d just go back to camp and get
VRPHUHVWµ
When the hunting party returned
to camp at the close of the day, it was
apparent how bad his condition had
EHFRPH´%UXFHKDGDJDVWULFEOHHGµ
Arlene explained, “and he was in a fair
DPRXQWRI SDLQµ
Such a medical emergency was beyond
what could be handled at their small
FDPSDQGWKHGHFLVLRQWRHYDFXDWH%UXFH
was made quickly. Thus an eight-hour
www.nowmagazines.com
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journey to the nearest doctor began.
“When we told my daughter we were on
our way to the doctor, she was very leery
of the medical care in Africa,” Bruce
recounted, “but you have to remember
WKHZRUOG·VÀUVWKHDUWWUDQVSODQWZDV
SHUIRUPHGLQ6RXWK$IULFDµ
“The care Bruce received was every bit
as good or better as here in the states,”
Arlene agreed.
“But it was an awfully long way from
home when you’re feeling so sick,”
Bruce added.

$IWHUDQH[SORUDWRU\ODSDURWRP\
it was found that Bruce was bleeding
internally from an ailment called Meckel’s
GLYHUWLFXOXP,WZDVDSUHGLFDPHQW
no one could have imagined, and he
and Arlene wondered if their African
adventure would become a nightmare.
%XW%UXFH·VSURJQRVLVZDVJRRGDQG
his care excellent. As her husband
recovered, Arlene communicated with
family and friends back home, and on
the few occasions she left Bruce’s side,
she was received by locals with doting
KRVSLWDOLW\´,ZRXOGQHYHUKDYHH[SHFWHG
such kindness and concern in a foreign
country,” Arlene said. “But everyone we
PHWZDVV\PSDWKHWLFDQGKHOSIXOµ
$IWHUHLJKWJUXHOLQJGD\VLQWKHKRVSLWDO
Bruce was ready to return to far away
Ennis. The lucky hunter and Arlene
SDFNHGWRFRPHKRPH$OOKHOHIWEHKLQG
was 2 feet of intestines.
But the life-threatening trial they
underwent hasn’t deterred Bruce and
$UOHQH7KLVIDOOZLOOÀQGWKHWHQDFLRXV
FRXSOHEDFNLQWKH$IULFDQZLOGHUQHVVWKH\
have grown to love. “I’m going to get my
buffalo,” Bruce said with a smile.
www.nowmagazines.com
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— By Donnielle Tyner

“However, as soon as we came
out here, I fell in love with it.”
www.nowmagazines.com
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Down a long dirt road, tucked
away in the middle of the country
between Ennis and Bristol,
sprawls the home of Dr. Blayne
and Heather Laws. Although
this busy couple appreciates their
downtime, the Laws regularly
entertain friends of their sons,
Donny and Zachary. “We love
living out here,” shared the tall
and energetic Heather. “When we
ÀUVWPRYHGWR(QQLVZHOLYHGLQ
town, because I told my Realtor I
wanted anything but the country.
However, as soon as we came out
here, I fell in love with it.”
Their spacious home sits on 23 acres,
more than enough space for their six
dogs, a menagerie of chickens and the
LQÁX[RI WHHQDJHUVZKRIUHTXHQWO\YLVLW
´,W·VVRSHDFHIXOµDGGHG%OD\QHZKRVH
ZDUPVPLOHEHOLHVKLVUHVHUYHGQDWXUH
'XULQJWKHLUKLJKVFKRRO\HDUV%OD\QH
DQG+HDWKHUÀUVWFURVVHGSDWKVWKURXJK
D6HYHQWKGD\$GYHQWLVW%LEOHFDPS
7KH\VWDUWHGGDWLQJWKHLUVHQLRU\HDUDQG
HYHQWXDOO\ERWKHQUROOHGLQ6RXWKZHVWHUQ
$GYHQWLVW&ROOHJH´,W·VDPD]LQJZHHYHQ
PHWµ+HDWKHUH[SODLQHG´%OD\QHJUHZ
XSLQ3ODLQYLHZDQG,PRYHGWR7H[DV
IURP3HQQV\OYDQLDZKHQ,ZDVµ,Q
WKHWZRPRYHGWR(QQLVZKHUH
%OD\QHRSHQHGKLVPHGLFDOSUDFWLFHDQG
+HDWKHUUXQVWKHELOOLQJGHSDUWPHQW
7KHLUROGHVWVRQ'RQQ\LVVWXG\LQJ
computer animation at Southern
$GYHQWLVW8QLYHUVLW\ZKLOH=DFKDU\
DWWHQGV*OREDO+LJKLQ:D[DKDFKLH
)DPLO\LVLPSRUWDQWWR%OD\QHDQG
+HDWKHUDIDFWHYLGHQWWKURXJKRXWWKHLU
KRPH$VYLVLWRUVHQWHUWKHOLYLQJURRP
www.nowmagazines.com
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WKH\DUHJUHHWHGE\DQRSHQÁRRUSODQ
KLJKFHLOLQJVDQGDZDUPLQYLWLQJGHFRU
SHUIHFWIRUUHOD[LQJ2QHFRUQHURI WKH
URRPLVGRPLQDWHGE\DODUJHJUDQGIDWKHU
FORFNSDVVHGGRZQWR+HDWKHUIURP
KHUODWHIDWKHU$GRUQLQJWKHPDQWHODUH
VHYHUDOGHFRUDWLYHFKHVVSLHFHVWKDWDOVR
UHPLQGKHURI KLP´$YRQXVHGWRVHOO
FRORJQHERWWOHVLQWKHVKDSHVRI FKHVV

SLHFHVDQGP\IDWKHUKDGWKHHQWLUHVHWµ
+HDWKHUVDLG$OVRRQGLVSOD\LQWKH
OLYLQJURRPDUHDIHZIDPLO\SKRWRVWDNHQ
GXULQJYDULRXVYDFDWLRQVWKHPRVWUHFHQW
EHLQJDWULSWR%UDQVRQ
7KHNLWFKHQDQGGLQLQJURRPV
DUHFRQQHFWHGWRWKHOLYLQJVSDFH
FRQWULEXWLQJWRWKHVSDFLRXVDWPRVSKHUH
7KHGLQLQJDUHDKROGVDODUJHKXWFK
WKDWRQFHEHORQJHGWR+HDWKHU·VIDWKHU
&ROOHFWLRQVRI GLVKHVDWOHDVWRQHVHWIRU
QHDUO\HYHU\VHDVRQDQGKROLGD\DUHRQ

www.nowmagazines.com
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YLHZKHUH*UDSHVHPEHOOLVKWKHNLWFKHQ
ZKLFKLVSUREDEO\WKHPRVWXVHGURRP
LQWKHKRPH´,·PUHDOO\LQWRFRRNLQJµ
+HDWKHUFRQIHVVHG´0\VRQ·VIULHQGV
DOZD\VFRPHRYHUDQG,FRRNIRUWKHP
ZKHQWKH\·UHGRZQIRUWKHZHHNHQG
7KH\DOZD\VDVNZKDW·VRQWKHPHQXµ
7XFNHGDZD\QH[WWRWKHNLWFKHQLV
DURRPVDFUHGWR%OD\QHDQG+HDWKHU·V
SDVVLRQIRUPXVLFDQLQWHUHVWWKDW
VWDUWHGZKHQWKH\ÀUVWVDQJWRJHWKHU
DW%LEOHFDPS7DNLQJXSWKHOHQJWKRI 

www.nowmagazines.com
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one wall is a beautiful piano given to
the couple by Blayne’s parents. Heather
has been playing piano since she was a
little girl. Her mother wrote music, and
both of her parents sang together in a
traveling quartet. “Music is big in our
family,” Heather explained, although
she acknowledged that Donny and
Zachary, who played instruments at
one time, have since lost interest. In the
music room, resting prominently on a
shelf, perches a collection of various
0LFNH\0RXVHÀJXULQHVHPSKDVL]LQJ
another passion the family shares —
their love of all things Disney. Scattered
throughout the home are various items
of memorabilia from the family’s many
trips to Disney World, from pictures to
Christmas ornaments.
The way to the boys’ rooms amounts
to a visual stroll through memory lane.
More family vacation photos and a few
school portraits dot the walls. Zachary’s
URRPDWÀUVWJODQFHORRNVH[DFWO\OLNH
DW\SLFDOWHHQDJHER\·VURRPÀOOHGZLWK
model cars he’s collected, video games
and posters of his favorite animes.
But on closer inspection, guests notice
something unusual, even outright
adorable: This teenager also collects
penguins. Zachary owns 22 stuffed
penguins, each with their own name.
“It has really gotten out of hand,” he
admitted. “I’ve always kind of liked
penguins, so one year when we went
to Sea World, my mom surprised me
with tickets to go inside the penguin
habitat. Ever since then, I’ve loved
penguins.” Later, whenever she was out
shopping, Heather would come across a
toy penguin, purchase it and leave it on
Zachary’s bed as a surprise. “It was a joke
DWÀUVWµKHVPLOHG´EXWWKHQ,VWDUWHG
hoarding them.”
Donny’s bedroom is further down
the hall. Although he’s off at college,
www.nowmagazines.com
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the family always keeps it ready for his
visits. As in his younger brother’s room,
characters from Donny’s favorite anime
movies and video games are tacked to
the wall. One wall boasts a collection
of Disney character pins, with Stitch
featured most. Strewn about are parts
to the video games he’s so passionate
about. The decor is a kind of homage to
the passions of his youth mixed with the
makings of the successful man he
is becoming.
7ZRURRPVXSVWDLUVDUHVSHFLÀFDOO\
for entertaining. A large air hockey table
is housed in one, while the other is a
media center, used primarily for the boys’
gaming. “We can lock them up here, and
we don’t have to hear the noise,”
Heather joked.
The master bedroom holds Heather’s
collection of angel statues. Each one,
given to her by either her children or
her husband, holds a special place in
her heart. “I collect angels, because
I think it’s amazing what they do for
humans,” Heather said, explaining her
spiritual thoughts on the subject. The
patriotic angel is her favorite, serving as
a reminder of all the veterans she and
Blayne have helped through Honor Flight
of Ellis County and the Home for the
Brave project. Although they don’t have
many service personnel in their family,
the pair became interested in aiding
U.S. veterans after reading Flags of Our
Fathers. Another local civic endeavor they
are proud of having been involved with
is the construction of Ennis Veterans
Memorial Park.
In fact, Blayne and Heather are as
dedicated to their community as they are
to their family. From taking an active part
in their growing sons’ interests to making
VXUHZRXQGHGYHWHUDQVKDYHDKRPHWRÀW
their needs, they are devoted to making a
difference in the lives of others.
www.nowmagazines.com
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— By Sara Edgell

The Ennis High School
class of 1963 is unique
when compared to others.
As the last EHS student
body of less than 100,
the group has always been
exceptionally close-knit.
“We are a very concerned,
YHU\XQLÀHGJURXSµ-HVVLH
Maldonado said. “My
class is the neatest group of
organized people I’ve ever
ZRUNHGZLWKµ
Jessie stresses this fact with pride,
although when it comes to class
reunions, he plays a big part in the
planning. He doesn’t do it all on his
own, and he refuses to take credit for
his contributions. He maintains it’s a
collective effort that makes the reunions
go so smoothly and successfully.

With the help of fellow alumni Neva
Roark and James Cryer, the class of 1963
FHOHEUDWHVHYHU\ÀYH\HDUV7\SLFDOO\1HYD
takes charge of contacting members
via email, making sure everyone’s on
the same page for pending events.
Meanwhile, James acts as secretary and
treasurer. He keeps the record books and

www.nowmagazines.com
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corresponding papers so every
occasion goes off without a hitch.
Jessie does a little bit of everything, but
primarily deals with securing the venue
for their reunions.
At the class’s 45th reunion, the group
arranged to gather at Waxahachie Creek
Park where they visited under shade

trees, reminisced about the old days
and enjoyed songs from their youth in
the 1950s and ’60s. “That was the most
picture-perfect day,” Jessie remembered.
Last year, at the 50th reunion, the trio
of organizers ran into problems. Neva
KDGERRNHGDSODFHLQWRZQRQO\WRÀQG
it was double booked for that particular
date. To make matters worse, the building
was converting from an event venue to a
church. Clearly, they needed a new place
to party — and fast. “I knew this place
in Palmer, Harper’s Barn, and luckily we
got it pretty cheap,” Jessie recalled. “That
ended up being one of our best
reunions yet.”
The class of ’63 will celebrate 55 years
in 2018, and Jessie is already looking
forward to getting plans together. In
fact, to stay connected during off years,
class members meet sporadically to
www.nowmagazines.com
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Nancy Pollan Dodson can still wear her
letterman jacket.

have dinner together. This enables the
group to remain in the loop with news
and developments in each other’s lives.
Jessie looks forward to these informal
JDWKHULQJVDVPXFKDVWKHRIÀFLDO
reunions. “We try to get as many of us
together as we can just to see everyone,”
he explained. “That’s what it’s about —
keeping in touch.”
$OWKRXJK-HVVLHLVTXLFNWRGHÁHFW
attention from his participation, fellow
’63 graduates insist he is one of those
who helps keep the group together.
Outside of his involvement with the
reunions, Jessie’s remarkable personal
VWRU\LQÁXHQFHVWKHUROHKHVLOHQWO\WDNHV
among his classmates. Observing Jessie’s
day-to-day life, it’s clear what matters
most to him are family, friends, honesty
and pride.
Jessie’s family, originally from Romita,
Mexico, has a rich history of migrant
farming. They relocated to the United
States around the turn of the 20th
FHQWXU\ZRUNLQJÀUVWLQ3HQHORSH7H[DV
in the Hill Country area. In the 1920s,
Jessie’s parents moved to Rockett, where
they labored exclusively at Rutherfurd’s
Crossing. By demonstrating a work ethic
and love of family, Jessie’s forebears
taught him what life really means. To
this day, he reveres his family’s history
and roots. “My heritage is full of people
helping each other out, working hard and
building each other up,” Jessie admitted.
“I am proud of that.”
As the youngest of seven children,
there was a large age gap between
www.nowmagazines.com

28

EnnisNOW April 2014

himself and his siblings. His mother
and father were also somewhat older
than most other parents. Jessie recalled
growing up in a big family wasn’t so bad.
“With four brothers, it was like I had four
extra fathers,” he observed, “and with
two sisters, it was like I had two extra
mothers. And if I got in any kind of
trouble, you bet I got my butt kicked!”
Although born in Wisconsin, Jessie
has always considered Texas home. He
attended St. John Catholic School, Davie
Crockett Elementary, Ennis Junior High
DQGÀQDOO\(QQLV+LJK6FKRRO'XULQJ
high school, Jessie played baseball and
football, while he also performed with
saxophone and tuba in the school band.
He has fond memories of his time
at EHS, especially of baseball coach
Dale DeHart and band director Ivan
Goodwin. He also recalled Friday night
Jessie Maldonado is proud to be part of the
close-knit EHS class of 1963.

football games, during which, at half
time, he had to rush to change uniforms
to perform with the band.
After graduation, Jessie attended
Navarro College and East Texas State
University (now Texas A&M UniversityCommerce). But his greatest achievement
as a young man was serving in the United
States Army as a tank commander. He
spent three years in Germany, where
he also traveled the country playing
baseball. “I thought of myself as a sort
of ambassador for my country,” he

confessed. “I wanted to represent my
country in that way.”
Jessie met his wife, Diane, in Ennis
at a party. They have been married for
28 years and have three children: Letha,
Ray and Krista. But life hasn’t always
been fair to Jessie. He watched from the
sidelines as his immediate family grew
old and ill, eventually passing away. “I
joke around, saying my family was like a
PHGLFDOHQF\FORSHGLDµKHFRQÀGHG´,I 
there is an illness out there, someone in
my family probably had it.”
Jessie has had his own health issues,
too. For the past 10 years he’s been
ÀJKWLQJDFRXUDJHRXVEDWWOHDJDLQVW
cancer. “There are highs and lows in
life, but it’s how you handle them that
matters,” he mused. “If you live long
enough, you’ll see things you don’t like.”
Inspiringly, Jessie still takes on each day
with a smile and a positive attitude to go
with it.
“Cancer can negatively change people’s
lives, if they allow it to, if they give it
power,” he said. “I choose not to give
cancer power. I choose to be happy.”
One of the most gratifying
experiences throughout his struggle has
been the connection he’s enjoyed with his
classmates, and the memories they share
of their youth together. After more than
50 years, it’s remarkable a group of 97
people can remain so interrelated in life.
The old adage that high school represents
the best years of life is embodied by the
EHS class of 1963. More importantly,
this community of friends has carried on
the joy of their common past without
forgetting one another. And that’s what
puts Jessie and his friends in a class all
their own.
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 5: Attach the vent.
Attach the box frame to the cabinet.
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 6: Create the front facings
and supports.

Using the 1 in. x 4 in. x 8 ft. 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 top 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
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
www.nowmagazines.com
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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 7: Add the
ÀQLVKLQJWRXFKHV

After attaching the sides, sand the
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
DQGORZHUODWWLFHSLHFHVDQGFXWÀYH
pieces of lattice to this length. Attach in
equally spaced segments across the front
of the plywood. Make sure you have a
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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Business NOW
T-shirts & MORE
2604 North Kaufman, Suite A
Ennis, TX 75119
(972) 875-9364
Facebook: TShirts&More
Instagram: tshirtnmore
Hours:
Tuesday-Wednesday: 10:00 a.m.-5:00 p.m.
Thursday-Friday: 10:00 a.m.-5:30 p.m.
Saturday by appointment: 10:00 a.m.-2:00 p.m.

Assisted by their capable, friendly staff, T-shirts
& MORE owners Tim and Sheila Cox bring
excellent products and fast service to their
Ennis customers.

Centered on Customers and Community
7VKLUWV 025(GHOLYHUVPDGHWRRUGHUDSSDUHOSURPSWO\WRVDWLVÀHGFXVWRPHUV

— By Virginia Riddle
When Ennis Lions fans need spirit wear for the next big
game or a little league team wants its shirts, T-shirts & MORE
is now conveniently located in Ennis to help customize a design
that will be unique. Owners Tim and Sheila Cox will also create
the desired product in a timely manner. “We try to treat our
customers the way we like to be treated,” Sheila said.
T-shirts & MORE specializes in made-to-order spirit wear,
team uniforms, banners, signs and promotional advertising
items. “We can do any type of embellishment — screen printing,
embroidery — and it is totally customized to the customer’s
VSHFLÀFDWLRQVµ7LPDGGHG
www.nowmagazines.com

“We carry many different brands of apparel, and whatever
customers want, we try our best to get it for them,” Sheila
explained. “Customer service is very important to us. We want
the customer to be pleased with both the quality and promptness
ZLWKZKLFKZHGHOLYHUWKHÀQLVKHGSURGXFWµ
7LPDQG6KHLODPRYHGWKHLU'$7$%XVLQHVV)RUPVRIÀFHWR
their hometown of Ennis in August 2010. Having previously
IRFXVHGRQFRUSRUDWHVDOHVRI DSSDUHORQO\WKHÀUPRQO\
recently opened T-shirts & MORE to include retail sales last
August. Familiar faces around town, Tim and Sheila, both born
and reared in Ennis, have balanced their family life in Ennis with
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Business NOW
a job in Dallas most of their lives, until
the recent relocation of their business
to Ennis. “With all but one employee
living in Ennis and the expanded role of
the Internet and email for business, we
GHFLGHGZHFRXOGPRYHRXURIÀFHVWR
Ennis and still serve our customers,”
Tim commented.
“We are a very small business with
only six employees,” Sheila added.
“Everyone is a jack-of-all-trades.”
Employees work in customer service,
production and bookkeeping.
7KHÀUPLVDPHPEHURI WKH(QQLV
Chamber of Commerce, for which Tim
serves as a board member. T-shirts &
MORE is a member of the Advertising
Specialty Institute and SAGE Advantage
and is listed in the MaroonBook, which
promotes Texas A&M University Aggieowned and -operated businesses. In
addition, Tim serves on the City of
Ennis Zoning Board of Adjustments
and Appeals.
Proud graduates of Ennis High School
and Texas A&M, Tim and Sheila continue
to learn in an ever-changing business and
technological environment. “We’ve done
this job for decades by learning through
professional associations at conventions,
workshops and trade shows,” Tim said.
Education is a priority, in business
as well as in Tim and Sheila’s personal
lives. The parents of two children, now
a freshman and a junior at Texas A&M,
Tim has served as an Ennis ISD school
board trustee, and Sheila has been active
in the Parent-Teacher Organization.
They have both been Sunday school
teachers, and Tim is a deacon at
Tabernacle Baptist Church. The couple
supports the Ennis Lionbackers, Lady
Lion Softball and many other local
organizations, and they have always been
active in Ennis youth programs. “Every
time our kids got involved, we got
involved,” Sheila explained.
Football season-ticket holders in Ennis
since they graduated, Tim and Sheila try
to make all the games while now enjoying
the college experience in College Station
with their Aggie children. T-shirts &
MORE may be one of Ennis’ newer
businesses, but it’s here to stay. “I still
have to drive to Dallas,” Tim shared, “but
this is home.”
www.nowmagazines.com
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Around Town NOW

Carolyn Rosson (left) and her sister, Linda
Spence, enjoy a family outing.

The cast of Ennis Public Theatre’s Clue the
Musical ham it up.

Coach Randy Stephens hatches a plan with
Tabernacle’s Upward players.

ERMC employees wear red on Go Red Day to raise Heart Disease awareness.

Lummus Intermediate School’s Principal Lori
Redning prepares for Flapjack Fever.

&KRLUUHKHDUVDOÀQGV$QJHO0F&XWFKHRQDQG
Kaelyn Jones studying hard.

Mayor Russell Thomas speaks to the Rotary
Club on historic preservation.

Moriah Henderson is all smiles after a day’s work
at Cato.

Friendship Baptist Sunday school members enjoy a special occasion.

www.nowmagazines.com
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Finance NOW

Financial “Spring Cleaning” Can Brighten
Your Investment Picture
The days are getting longer and warmer — a sure indication of
the arrival of spring. Another sign of the season may be the urge
to do some spring cleaning. But you might not have realized that
some of the same spring cleaning techniques that can be used on
your home can also apply to your investments and your overall
ÀQDQFLDOVWUDWHJ\
Here are a few ideas to consider:
Get rid of “clutter.” As you do your spring cleaning, you may
ZHOOÀQGVRPHFOXWWHU³DEXQFKRI LWHPV\RXQRORQJHUQHHG
$VDQLQYHVWRU\RXPLJKWORRNDW\RXUSRUWIROLRDQGDOVRÀQG
clutter in the form of investments that are no longer appropriate
for your objectives. For example, perhaps some of them are
virtual duplicates of other investments you own, thereby
GLPLQLVKLQJ\RXUSRWHQWLDOIRUGLYHUVLÀFDWLRQ2UPD\EHVRPH
investments are now too risky for your needs. In any case, you
may be better off rebalancing your portfolio.
Get organized.$V\RXFOHDQ\RXUKRPH\RXPLJKWÀQG
ZD\VWRRUJDQL]H\RXUEHORQJLQJVDQGIXUQLWXUHPRUHHIÀFLHQWO\
And you may also be able to organize your investments more
HIIHFWLYHO\2QHSRVVLELOLW\&RQVLGHUFRQVROLGDWLQJ\RXU
investment accounts with one provider. If you have an IRA
here, another one there and some other investments scattered
about, you may be paying more in fees and commissions than is
necessary. By consolidating these investments, you might save
PRQH\DQGSDSHUZRUN³DQGPRUHLPSRUWDQWO\\RXPD\ÀQG
it easier, with all your investments under one “roof,” to follow a
VLQJOHXQLÀHGLQYHVWPHQWVWUDWHJ\
Seal “cracks.”2YHUWLPHWKHJURXWEHWZHHQ\RXUNLWFKHQRU

www.nowmagazines.com

bathroom tiles can crack, so you’ll need to re-grout to protect
\RXUÁRRULQJ$QG\RXPD\ÀQGWKDWLQORRNLQJDW\RXURYHUDOO
ÀQDQFLDOVWUDWHJ\\RXU´SURWHFWLRQµFRPSRQHQW³SULPDULO\LQ
the form of insurance — might have developed some cracks or
FKLSV6SHFLÀFDOO\KDV\RXUOLIHLQVXUDQFHNHSWXSZLWKFKDQJHVLQ
your family situation? Events such as marriage, remarriage or the
arrival of a new child can all trigger the need to review your life
insurance. And you’ll also want to make sure you have adequate
GLVDELOLW\LQVXUDQFH&RQVXOWZLWKDÀQDQFLDOSURIHVVLRQDOIRU
information on appropriate protection vehicles.
Do some “dusting.” As part of your spring cleaning, you may
need to dust furniture, shelves and other surfaces in your home.
And if you’ve been investing for a long time, you may need to
PHWDSKRULFDOO\GXVWRII \RXUÀQDQFLDOVWUDWHJ\WR´IUHVKHQLWXSµ
WRUHÁHFWFKDQJHVLQ\RXUOLIH7RFLWHRQHSRVVLELOLW\DV\RXJHW
close to retirement, you may need to shift some — but certainly
not all — of your growth-oriented investments into incomeproducing ones. But you may also need to review and revise your
ÀQDQFLDOVWUDWHJ\DWRWKHUSRLQWVLQ\RXUOLIHVXFKDVZKHQ\RX
begin saving for your children’s college education.
Just as spring cleaning can bring more light into your home,
sprucing up your investment picture can help you brighten your
ÀQDQFLDORXWORRN$QGWKHVHLPSURYHPHQWVFDQKHOS\RXLQDOOWKH
seasons of your life.
This article was written by Edward Jones for use by your local Edward
Jones Financial Advisor. Jeff Irish is an Edward Jones representative based
in Ennis.
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Health NOW

Alleviate Stress With a Happier and Healthier Mindset
People everywhere are working to maintain their 2014 resolutions. These
resolutions are the foundations for what will make you happier and healthier in 2014.
Researchers have found that happiness can have a positive impact on your health
including increased longevity, decreased risk of heart disease, boosted immunity and
lessened chance of depression. In addition, happy people can cope with and more
quickly recover from stressful situations.
Studies also show that happy people produce lower levels of cortisol — the
chemical associated with anxiety and stress that can be linked to a variety of illnesses
including obesity, diabetes and high blood pressure. Having a positive attitude
can have a major impact on your physical and mental well-being. By eating right,
exercising, getting regular checkups or making other positive changes you can
alleviate stress and become a happier and healthier person.
Below are 10 lifestyle strategies that can help you reduce stress and brighten your
outlook on life:
$SSUHFLDWHOLIH·VVLPSOHSOHDVXUHV People who appreciate the little things, like
DQHYHQLQJVXQVHWRUDIULHQGO\SHWDUHPRUHOLNHO\WRÀQGMR\LQDOODVSHFWV
of life.
0DNHH[HUFLVHDSULRULW\ When you exercise, your body produces endorphins
³DFKHPLFDOWKDWDPSOLÀHVIHHOLQJVRIKDSSLQHVVDQGUHOD[DWLRQ
(DWZHOOWhat you eat directly impacts your mood and energy levels. To
PD[LPL]HWKHEHQHÀWV\RXVKRXOGHDWDYDULHW\RIIUXLWVYHJHWDEOHVDQGZKROHJUDLQV
every day.

www.nowmagazines.com

6SHQGWLPHRXWVLGH Regular and safe exposure to the sun helps energize your
body by producing vitamin D. Low levels of vitamin D are linked to depression.
*HWHQRXJKVOHHSPeople who get the right amount of sleep are more
productive, happier and have more self-esteem.
)RUPORQJWHUPUHODWLRQVKLSV Humans are social beings and relationships are
fundamental to our happiness.
3HUIRUPVPDOODFWVRI NLQGQHVV Doing something good for others not only
EHQHÀWVWKRVH\RXKHOSEXW\RXUHDSEHQHÀWVDVZHOO
%HRSWLPLVWLF+DYLQJDSRVLWLYHRXWORRNRQOLIHKDVDYDULHW\RIKHDOWKEHQHÀWV
including an overall sense of gladness and a higher tolerance for pain.
%UHDNEDGKDELWV By exerting self-control and breaking bad habits you will
become a happier and healthier person.
7DNHSUHYHQWLYHKHDOWKVHULRXVO\A doctor isn’t someone to see only when
you’re sick. Doctors also provide services that help keep you healthy. By getting
regular checkups, shots and screenings, you can ensure that you’re on the right track
to living a long, healthy life.

Edwina Miner, RN, MHA
&KLHI 1XUVLQJ2IÀFHU
(QQLV5HJLRQDO0HGLFDO&HQWHU
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Calendar

Through April
63rd Annual Ennis Bluebonnet Trails,
sponsored by the Ennis Garden Club. Over
40 miles of Ennis area mapped trails are open
WRZLOGÁRZHUORYHUV)RUPRUHLQIRUPDWLRQRQ
the trails or on volunteering to assist tourists,
call the Ennis Convention and Visitors Bureau
DW  RUVWRSE\WKH(&9%RIÀFH
at 002 E. Ennis Ave. To download Bluebonnet
Trails maps logon to visitennis.org.
April 5
Great Bull Run and Tomato Royale Festival:
11:00 a.m.-5:00 p.m., Texas Motorplex,7500
W. Hwy 287. Event includes a public running
with the bulls followed by a tomato food
ÀJKW)RRGYHQGRUVJDPHVH[KLELWVDQG
music round out the day’s activities. To
register to participate, tickets are $70 for the
UXQDQGWKHÀJKWIRUWKHÀJKWDORQH)RU
spectators, tickets are $10.
April 12
Rockin’ For Rick: 6:00 p.m., Sokol Hall, 2622
(+Z\&RQFHUWEHQHÀWLQJWKH1DWLRQDO
Brain Tumor Society, in memory of Rick
Sparkman. Featured bands include Lower 40
DQG+HDGVRU7DLOV&UDZÀVKERLODWSP
Live auction at 8:30 p.m.

APRIL 2014
Antique American Independent Automobile
Show: 10:00 a.m.-3:00 p.m., Downtown Ennis.
Over 50 vintage cars will be on display.
Run 4 West: 8:00 a.m., Getzendaner Park,
Waxahachie. The Waxahachie Running Club
has partnered with St. Paul Episcopal Church
to host a 5K, 10K and 1-mile fun run to
EHQHÀWWKHVSHFLDOHGXFDWLRQGHSDUWPHQW
for West ISD. Cost: 5K, $25; 10K, $35;
1-mile fun run, $10. To register, visit
runwrc.com/run4west.com or call
Susan Turner at (972) 825-2182.
April 12, 13
Ennis Bluebonnet Trails Festival: 9:00
a.m.-4:30 p.m., downtown Ennis. Event is
sponsored by the Ennis Garden Club and
features arts and crafts booths, food vendors,
children’s activities and live musical acts,
including the EHS Choir, the Gatlin Band,
Waco Thompson, Sokol Gymnastics, the
Mark Gorman Band, Steve Weisberg and Roy
Rivers. For more information call the Ennis
Convention & Visitors Bureau at (972) 8784748, log onto visitennis.org, or stop by the
(&9%RIÀFHDW((QQLV$YH
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April 18
Garrett Rural VFD Annual Fish Fry: 5:008:00 p.m., Knights of Columbus, 850 I-45 and
Frontage Rd. Live and silent auctions. Tickets:
$10 for adults.
April 26
Spring Fling at Grace Townhomes: 11:00
a.m.-2:00 p.m., 1212 Grace Circle, Ennis.
Entertainment will be provided by local talent.
There will also be clowns, face painting, free
food, games, a talent show and other activities.
For more information, call Ginger Gonzales
at (469) 358-1139.
April 26 — October 25
Ennis Farmers Market: Saturdays, 8:00
a.m.-1:00 p.m., downtown Ennis. For more
information, call the Ennis Visitors &
Convention Bureau at (972) 878-4748 or
download a copy of the guidelines and vendor
application at visitennis.org.

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

Cooking NOW

1 4-oz. can diced green chili peppers
1/4 cup fresh cilantro or parsley,
chopped
1 Tbsp. fresh oregano (or 1 tsp. dried)
1 16-oz. can pinto beans
1 cup frozen corn
Shredded cheese, to taste
Sour cream, to taste
Guacamole, to taste
Tortilla chips in desired amount
1. Cook chicken. Set aside.
2. Place chicken broth in medium to large
soup pot.
3. Add next 10 ingredients. Bring to boil and
reduce heat.
4. Simmer uncovered for 20 minutes. Add
corn; heat thoroughly.
5. Garnish with cheese, sour cream,
guacamole and chips.

In the Kitchen With Kat Armstrong
— By Randy Bigham
Cooking is in the genes for Kathryn Armstrong. Known as “Kat,” she’s as original
as her name — a fact underscored by her signature hot pink hair. But she’s a traditional
girl at heart, especially when it comes to serving delicious meals for family and friends.
With inherited recipes going back to her great-great-grandparents, Kat learned her
kitchen skills from her father, Brian Reel. “He’s so creative,” she said, “and comes up
with new stuff all the time.”
Kat enjoys teaching others to prepare special dishes, passing along her passion,
as her dad did with her. And every Christmas she makes homemade hard candy and
peanut brittle with her grandmother and uncle. “I love cooking,” Kat explained,
“because it’s a great way to get everyone together.”

Green Chili Enchiladas
2-3 cups chicken (4 breasts), cooked
and shredded
4 oz. cream cheese, softened
1 clove garlic, minced
1/4 tsp. chili powder
1/4 tsp. cumin
1/2 tsp. kosher salt
1/4 tsp. black pepper
1 juiced lime
1/2 cup diced green chilies
8 large flour tortillas
1 14-oz. can Macayo Green Chile
Enchilada Sauce
1/2 to 1 cup shredded pepper jack
cheese, shredded
Cilantro, to taste (optional)
1. Combine first 9 ingredients in medium
bowl. Stir until combined.
2. Spoon 2-3 Tbsp. of mixture into each

tortilla and roll it up.
3. Put half enchilada sauce on bottom
of 9x13-inch dish. Place tortillas on top
of sauce.
4. Pour remaining enchilada sauce over
tortillas; top with shredded cheese. Cover
with foil.
5. Bake at 350 F for 15 minutes. Remove
foil; bake 10 more minutes. Allow to cool.
Top with fresh cilantro.

Chicken Tortilla Soup
2 chicken breasts, deboned, finely
chopped
3 1/2 cups chicken broth
1/2 cup onion, chopped
1/2 tsp. ground cumin
1 clove garlic, minced
1 Tbsp. cooking oil
1 16-oz. can diced tomatoes
1 8-oz. can tomato sauce
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Cheesy Bacon Chicken
Casserole
6 strips bacon
4-5 boneless, skinless chicken breasts
1 Tbsp. garlic powder
Salt and pepper, to taste
1 16-oz. box dried spiral pasta
2 10.75-oz. cans cream of chicken soup
2 cups Monterrey Jack cheese, shredded
1. Cook bacon. While bacon is cooking,
cut chicken into bite-sized chunks. Crumble
bacon; set aside.
2. In same pan, cook chicken in bacon
drippings.
3. Add garlic powder and salt and pepper to
taste.
4. While chicken cooks, prepare pasta
according to package directions.
5. Spray 9x13-inch baking pan with cooking
spray.
6. Drain pasta, return to pot.
7. Add chicken, both cans soup, 1 cup
cheese, stir to mix well, pour into prepared
baking dish.
8. Top with bacon and remaining cup of
cheese.
9. Bake at 400 F for about 20 minutes, until
cheese is melted and begins to brown.

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

