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Editor’s Note
Hello, Friends!
It’s Stress Awareness Month, and I am grateful for one
of the greatest stress-relievers ever created: nature! Deep
VDWLVIDFWLRQFRPHVIURPGLJJLQJLQGLUWDQGRXUJDUGHQVÀOWHU
air that others breathe, as well as giving passersby a sweet spot
on which to rest their eyes.
Many Americans honor nature by celebrating Earth Day
on April 22, which is also Arbor Day. Students throughout
Granbury will be planting trees at their schools. The following
weekend, nature enthusiasts who like to exercise all their
muscles — including drinking arms and little pinkies — will enjoy two events. The morning
of the 26th, Revolver Brewing hosts the 6th Annual Acton Nature Run at the Matlock Road
brewery. Later that day, Granbury’s Historic Downtown Square hosts the second day of the 5th
$QQXDO:LQH:DON7KLVLVGHÀQLWHO\WKHWLPHRI \HDUWRHQMR\7H[DVVXQVKLQHDQGGHVWUHVV
Happy spring!

Melissa
Melissa Rawlins
GranburyNOW Editor
melissa.rawlins@nowmagazines.com
(817) 629-3888
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— By Melissa Rawlins

By nature, Stephanie Hyde is a very cautious person.
Her husband, Paul, jokingly calls her Safety Mom,
since she watches and worries from the sidelines while he
takes their son dirt biking. When they found out about
Cowboy Capital Rollergirls, the local roller derby league,
he encouraged Stephanie to join. She gladly donned the gear
he gave her for Mother’s Day last year. “I stepped outside of
my normal role of hovering over my family,” Stephanie said,
“and let loose, full force, doing something I never thought I
could.” She found great satisfaction when she started practicing
at the Granbury Skating Rink.
Pushing through 40 laps with the support of a woman called Little Tank
Lu Lu, otherwise known as Edith Luna, Stephanie got hooked on roller derby.
“Afterwards, I went outside and, trying not to vomit, called my husband,” she
recalled. She told him she was in love with the sport, and, later, realized her
fascination was with the team. “The people skating with me were very loving
and supportive.”
The extent of Stephanie’s team sports had been swimming in high school on
the east side of Fort Worth. Uncomfortable on skates just a year ago, Stephanie
quickly learned how to skate, stop and fall properly. “I remember watching Stephanie
DWDURRNLHSUDFWLFHRQH6XQGD\ZKHQVKHQDLOHGDOOKHUVWRSVIRUWKHÀUVWWLPHµ+HDG
Coach Ashley Gill said. “That small, triumphant look on her face was priceless, and the
whole reason I dedicate so much time to training and coaching.”
www.nowmagazines.com
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I enjoy watching these women
constantly learning, watching
every small triumph along the
way, watching them become a
better version of themselves
as a person.

“

”

www.nowmagazines.com

9

GranburyNOW April 2014

Now, Stephanie considers herself an
athlete. “Just starting roller derby when
I’m 38, I realized I can set my goals as
high as I want and try to achieve them,”
said Stephanie, who calls her coach any
time she needs tips.
Ashley, aka Gillotine Grace, is one of
many skaters from the Cowboy Capital
Rollergirls’ original recruiting class.
She and league vice president KayLee
Pemberton (Psycho Filly) co-founded
the league in September 2011. Edith
Luna (Little Tank Lulu) is responsible
for setting up events in the league, such
as bouts, fundraisers and appearances.
Jessica Finley (Prim Reaper) retired at
the close of the 2013 season, but before
she left, established the Cowboy Capital
Junior Roller Derby program.
“Every member of this league,
both past and present, has put their
blood, sweat and tears into creating
the amazing organization that Cowboy
Capital Rollergirls is today,” Ashley
said. “Our league prides itself in being
skater-owned and operated, or for the
skaters, by the skaters.” No one in CCR
is paid. The members actually pay to
skate, and proceeds from their bouts are
DOZD\VJLYHQWRORFDOQRQSURÀWVWKDWKDYH
made application for the funds on the
league’s website.
For the love of the sport, women
skaters gather for practice twice weekly.
“We have two Granbury practices per
month, two in Brownwood, and one in
Stephenville, weekly. We work with local
gyms. The Granbury girls have a free
CrossFit session once a week. Rebecca
Cross (Elle K-Mean-O) trail skates several
www.nowmagazines.com
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times a week and invites us to join her,”
Stephanie said. “It’s about really getting
your body in shape.”
Until this spring, Stephanie has been
DQRQVNDWLQJRIÀFLDOGXULQJERXWVZKHQ
VKHVWDQGVLQWKHFHQWHURI WKHULQNDQG
NHHSVVFRUH&RPSDUDEOHWRIRRWEDOORQ
VNDWHVUROOHUGHUE\ERXWVDUHYHU\SK\VLFDO
JDPHV´(DFKMDPODVWVWZRPLQXWHV
DQGWKHMDPPHUVDUHVXSSRVHGWRGDQFH
WKURXJKWKHSDFNZKLOHHYHU\RQHHOVHLV
WU\LQJWRNQRFNWKHPGRZQµ6WHSKDQLH
H[SODLQHG´2QFH\RXVHHDERXW\RX
realize how hard these athletes have had
to train to be able to keep the other team
IURPDGYDQFLQJµ
(DFKSOD\HU·VVWURQJHVWHQHP\LVWKHLU

RZQVHOIDFFRUGLQJWR$VKOH\+HUMR\
EH\RQGKHUSHUVRQDOHVFDSHIURPWKH
PXQGDQHFRPHVIURPLQYHVWLQJHQHUJ\
into helping the women and youth who
MRLQ&&5´7KH\SDUWLFLSDWHIRUPDQ\
reasons. While training them from the
WLPHWKH\FDQKDUGO\VWDQGRQVNDWHVWR
WKHWLPHWKH\SXWRQWKHLU&&5XQLIRUP
IRUWKHÀUVWWLPHµ$VKOH\VDLG´,HQMR\
ZDWFKLQJWKHVHZRPHQFRQVWDQWO\
OHDUQLQJZDWFKLQJHYHU\VPDOOWULXPSK
DORQJWKHZD\ZDWFKLQJWKHPEHFRPHD
better version of themselves as a person.”
9HU\HDUO\RQ6WHSKDQLHKXUWKHUEDFN
GXULQJSUDFWLFH´,WKRXJKW,KDGEHHQ
DGYDQFLQJEXWWKHQ,KDGWRVLWRXWIRUVL[
weeks,” she said, adding that she learned
WKHLPSRUWDQFHRI NQRZLQJKHUOLPLWV
DQGKRZWRSUHSDUHIRUWKRVHDVSHFWVRI 
the sport. “Keeping yourself in shape
SK\VLFDOO\LVZKDWLW·VDOODERXW,WKLQN
DERXWGHUE\HYHU\GD\(YHU\SK\VLFDO
DFWLYLW\,GR,JHDUWRZDUGGHUE\,QD
seven-day period, there are probably 10
hours of derby training for me.”
+HUFKLOGUHQDUHDVVHVVLQJ6WHSKDQLH·V
GHGLFDWHGLQYROYHPHQWDQGJHWWLQJ
H[FLWHGWRMRLQWRR)RUWXQDWHO\&&5
IRUPHG&RZER\&DSLWDO-XQLRU5ROOHU
www.nowmagazines.com
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Derby last September. “Several of our
women’s league members have children,
so these women were very instrumental in
getting the program started. Lisa McNeal
(Twisted Halo) will be the junior trainer
for this season. She is such a great person
to work with, and the juniors love her,”
Ashley said. Currently training girls and
boys, ages 7 to 17, the program’s mission
is to train the youth into athletes ready for
the adult program.
This season’s adult training program
is more intense than the previous three
years. “The skaters in this league will
be facing some tough competition now
that we are a full member league of the
Women’s Flat Track Derby Association,”
Ashley said. “I’m coaching a league of
H[WUDRUGLQDU\ZRPHQ,W·VIXOÀOOLQJWR
see that moment of enlightenment when
they realize that together, as one, they can
move mountains.”
Ashley looks forward to the moment
when Stephanie, aka Jecklyn Hyde, rolls
onto the rink in her CCR uniform.
6KH·OOEHJOLGLQJDFURVVDÁRRUPDGHRI 
[IRRWÀEHUJODVVVSRUWFRXUWVTXDUHV
laid down in about 12 hours by players’
husbands and other diehard supporters.
6WHSKDQLH·VKXVEDQG3DXOZLOOGHÀQLWHO\
be at her bouts.
“It’s hard to be successful in derby if
your partner does not understand the
time demands,” said Stephanie, who
sometimes drops their children off at
3DXO·VODZÀUPVRVKHFDQJRWRSUDFWLFH
6KH·OOFRPHWRSLFNWKHPXSDQGÀQG
them playing contentedly at his computer.
“I feel very blessed to have the husband I
have, who supports me 100 percent. My
husband’s very proud of me.” What a joy,
to be free to be one with the girls.
Editor’s note: Anybody interested in
junior or roller derby may visit
www.cowboycapitalrollergirls.com.
www.nowmagazines.com
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— By Erin McEndree

For Master Gardeners Arnold and Georgia
%OD\ORFNWKHLUKRPHDQGODQGVFDSHLVDUHÁHFWLRQRI 
their two passions: gardening and travel. What once
was a pasture is now a modest home surrounded by
H[TXLVLWHDQGORIW\ODQGVFDSHGHVLJQVWKDWSURYLGH
HQMR\PHQWWRRWKHUVDQGDVDIHKDUERUIRUZLOGOLIH
During their extensive travels, they have bought
PHPHQWRVRI WKHLUWLPHDEURDG6RPHSHRSOHEX\
VRXYHQLUVWRSODFHRQDVKHOI RUGHVNWRSEXW$UQROG
and Georgia also buy enormous relics that require
VKLSSLQJODEHOVWRÀQGWKHLUZD\KRPH9DULRXV
plants, native to Texas, surround their treasures
DQGUHPLQGWKHPRI WKHPDQ\WULSVWKH\KDYHWDNHQ
together. They love to travel, but they always come
KRPHWRWKHLUUHWUHDWLQWKHFRXQWU\DZD\IURPSODQHV
crowds and lights.

www.nowmagazines.com
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When Arnold bought the land in 1979, the 300 acres was
a dairy farm. “We had cows until we retired,” he said. “After
I retired from the business I’d had for 20 years, I had to keep
busy, so I planted a grape vineyard on 2 acres.” For 19 years,
Arnold and Georgia made wine and sold their grapes to other
home wine makers. “I remember our grandkids getting in the big
tub and smashing grapes with their feet once,” Arnold laughed.
Unfortunately, the grape vines died from Pierce’s disease, a
disease common to grapes, which clogs vascular tissue. Now,
there are 50 pecan trees where the grapes used to be. “We give
pecans away now,” Arnold said. “We will sit in the [two-car]
garage with a glass of wine and shell pecans.”
Inside the house via the garage, a large wine rack shares the
laundry room. Even though they no longer make wine, they have
PDQ\YDULHWLHVZLWKGLIIHUHQWDURPDVDQGÁDYRUV2QWKHZDOO
an intricately carved wooden plaque with grapes and vines reads
Blaylock Farms.
2QHWUDGLWLRQ$UQROGDQG*HRUJLDVWDUWHGWKDWVWLOOFRQWLQXHV
despite the demise of the grapes, is an annual spring party
called the Bud Break Party. Every April, they welcome family
and friends to walk around their property. They eat and drink
wine together and enjoy the retreat they have created. “We
have the party anyway, because buds are breaking somewhere
at our house,” Georgia said. “We have over 115 people, and the
grandkids help serve at the party.”

www.nowmagazines.com

Just down the hall from the wine rack, the kitchen has swirls
of cream and brown embedded in the granite countertops. The
same granite is in the bathroom off the hall. A breakfast nook
beside the kitchen is where Arnold and Georgia enjoy their
morning coffee, while viewing the life-sized woman holding a
FOD\SRW7KHZDWHUÁRZLQJRXWRI WKHSRWSRXUVLQWRDSRQG
“She reminds us of Anne of Green Gables,” Georgia said.
“Dwarf yaupons are planted all around the pond.” Eastern blue
ELUGVJROGÀQFKHVDQGVSDUURZVÁXWWHUURXQGWKHELUGIHHGHUVLQ
the yard. Chimes and birdhouses hang under the porch, one of
which is made entirely of corks from wine bottles.
7KHKXHRI WKHGDUNZRRGFDELQHWVLQWKHNLWFKHQÁRZVLQWR
WKHJUHDWURRP7KHGHHSVKDGHLQWKHKDUGZRRGÁRRUVLVDOVR
present in the wood paneling surrounding two living areas.
%HDPVFDQEHVHHQLQWKHYDXOWHGFHLOLQJV7KHODUJHÀUHSODFH
in the center anchors the room. A wooden curio cabinet in the
corner, with hand-carved grapes, surrounds the glass and houses
*HRUJLD·VIDYRULWHFROOHFWLRQRI ÀJXULQHVIURPKHUKXVEDQG7KH
porcelain ladies are handcrafted in Valencia, Spain. “I used to get
one on my birthday every year,” Georgia said. “But then I ran
out of room.” Their smooth pink veneer, like sea shells, sparkles
in the light.
A portrait of Arnold and Georgia hangs in a place of honor
by the dining room table. “A [sidewalk vendor] on Jackson
6TXDUHLQ1HZ2UOHDQVGUHZRXUSLFWXUHDVZHSRVHGµ*HRUJLD
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$OOWKHÁRZHUEHGVDWWKH%OD\ORFN
home (there are over 12) have a name
DQGDWKHPH7KH&LUFOH%HGZLQGV
around some massive oaks and has an
RULHQWDOLQÁXHQFH,WVIRFDOSRLQWLVD
towering terra-cotta Chinese soldier
standing at attention that Georgia
VKLSSHGKRPHDIWHUDWULSWR&KLQD´$
%XGGKDVLWVRQWKHWUXQNRI DQRDNWUHH
we had to cut down because of oak wilt,”
Arnold said. Arnold and Georgia try to
said. All the lush greenery can be seen
through the large windows by the dining
room table. French doors lead to the
SDWLRDQGWKHÁRZHUJDUGHQV
7KHÁRZHUJDUGHQVVWDUWHGZKHQ
Georgia wanted Arnold to make her
VRPHÁRZHUEHGV´6RPHSODQWVGLG
well, and others did not,” Georgia said.
´,FDOOHGDJDUGHQFOXELQ*UDQEXU\WR
get some advice for my plants. They
invited us to attend a Master Gardeners’
meeting.” They became hooked. They
took the 50-hour course, passed tests
and completed service hours to become
0DVWHU*DUGHQHUV´,OHDUQHGZK\DOOP\
stuff died,” Georgia laughed.

www.nowmagazines.com
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replant shrubs, bushes and trees that are
resistant to local diseases.
They have traveled immensely since
$UQROGWRWDOO\UHWLUHGLQ´:H
bought a motor home and took off,”
*HRUJLDODXJKHG,QÁXHQFHVIURPWKHLU
travels can be seen in the articles around
WKHLUKRPH$VLDQLQÁXHQFHVDUHVFDWWHUHG
just about everywhere. A tall birdhouse
perched on an armoire has a swooping
roof line that mimics the architecture

www.nowmagazines.com
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seen on many
historic Asian
buildings. A vase
and elephants that
represent Thailand
stand alongside
books in a bookshelf. A vase Georgia
brought home from Ireland reminds
them of that trip.
During the spring and summer
months, when not in their RV, Arnold
and Georgia plant vegetables in raised
beds and play with their grandkids. They
enjoy tomatoes, onions, spinach, beets
and okra to name a few. Some of the
cooler weather plants are enjoyed at the
Bud Break party.

www.nowmagazines.com
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{#UKCPKPWGPEGU
CTGUECVVGTGFLWUV
CDQWVGXGT[YJGTG|

A cross-stitched creation Georgia
made captures their life beautifully — He
who sows courtesy, reaps friendship and he plants
kindness and gathers love. Georgia really
enjoys cross-stitch. Designs are framed
all over the house. Some are small like
the three ducks in the guest bathroom.
One in particular, in the master bedroom,
is a 2x2-foot wall hanging, covered with
plants, animals and a farm house, much
like their own life.
Arnold and Georgia may love to travel
around the world, but they love coming
home to the seclusion of the country.
They share the bounty of their harvest
with friends and family. They reap the
fruit of friendships, both abroad and at
home. Their kindness shows to so many.
They merge their two passions together
and enjoy the pleasure it brings them.
7KHLUKRPHUHÁHFWVWKHLUPDQ\SDVVLRQV
and is a sweet place to enjoy.
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
TexasRealEstateSavings.com
)DOO&UHHN+Z\6XLWH
*UDQEXU\7;
 
ZZZ7H[DV5HDO(VWDWH6DYLQJVFRP
ZZZ:LOOLV5HYLHZVFRP
Hours:
%\$SSRLQWPHQW

$QHIÀFLHQWWHDP'DZQDQG*UHJ:LOOLV
SURYLGHVDYLQJVWRHDFKFOLHQW7KH\VKDUH
ZLVGRPJDLQHGRYHUFRPELQHG\HDUVRI 
KHOSLQJSHRSOHEX\DQGVHOOKRPHV

When life requires a move, TexasRealEstateSavings.com saves you money. — By Melissa Rawlins
:KHWKHU\RXQHHGWRVHOO\RXUKRPHRUEX\DQHZRQHWKH
FRXSOHZKRUXQV7H[DV5HDO(VWDWH6DYLQJVFRPLVGHGLFDWHGWR
PDNLQJ\RXUFKDQJHRI OLIHVW\OHDIIRUGDEOHDVZHOODVHIÀFLHQW
6SHFLDOL]LQJLQPDLQVWUHDPKRPHVLQFOXGLQJZDWHUIURQWDQGJROI 
FRXUVHSURSHUWLHVIXOOVHUYLFHUHDOHVWDWHSURIHVVLRQDOV'DZQDQG
*UHJ:LOOLVRSHUDWHDVDWHDPIRU\RXUEHQHÀW
7KHLUPLVVLRQLVKHOSLQJ\RXWUDQVLWLRQLQWR\RXUGUHDPKRPH
IRUWKHORZHVWFRVWSRVVLEOH7KH\PRYHPDQ\KRPHVIRUPDQ\
FOLHQWVLQ*UDQEXU\:HDWKHUIRUG%XUOHVRQDQGWKHVXUURXQGLQJ
DUHDVFKDUJLQJORZIHHVLQWKHSURFHVV7KHFRQFHSWLVQHZ
\HWFRPSOHWHO\XQGHUVWDQGDEOHWRVHOOHUVZKRDVN*UHJIRUD
OLWWOHHGXFDWLRQ
6LPSO\SXWWHFKQRORJ\KDVFKDQJHG1RZEX\HUVJRRQOLQH
WRVKRSIRUQHZKRPHV6HOOHUVVLPSO\QHHGDWUXVWZRUWK\UHDO
www.nowmagazines.com
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HVWDWHDJHQWVNLOOHGLQXVLQJWHFKQRORJ\WREHQHÀWWKHLUFOLHQW
´)UHTXHQWO\VHOOHUVDVNXVWRWHOOWKHPZKDWZHWKLQNDERXWWKHLU
KRPH,QSDUWWKH\ZDQWWRPHHWPHDQGÀQGRXWZKHWKHUWKH\
FDQWUXVW,ZLOOGRZKDWRWKHU5HDOWRUVGRZKLOHRIIHULQJDORZHU
IHHµ*UHJVDLG´:KLOHZHYLVLW,UHFRPPHQGVPDOOHUWKLQJVWKDW
DGGYDOXHZLWKRXWFRVWLQJORWVRI PRQH\,WU\WRNHHSVHOOHUV
IURPVSHQGLQJDORWRQÀ[LQJXSWKHLUKRXVHµ
'DZQKDVVROGUHDOHVWDWHIRUWKHSDVWVHYHQ\HDUV*UHJ
FRPSOHWHGRYHUUHDOHVWDWHWUDQVDFWLRQVGXULQJWKHSDVW
\HDUVERWKKHUHLQ*UDQEXU\DQGLQ&RORUDGR+HDOVRKDV
DERXW\HDUVRI PLQLVWU\H[SHULHQFHLQFOXGLQJDPDVWHU·VRI 
GLYLQLW\GHJUHHIURP6RXWKZHVWHUQ6HPLQDU\ZKLFKHQDEOHVKLP
WRWDNHDQDOPRVWSDVWRUDODSSURDFKWRWKHSHRSOHKHVHUYHV
7KH:LOOLVHVDUHKDSS\WRZRUNRQHDFKFXVWRPHU·VWLPHWDEOH
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Business NOW
which keeps everyone comfortable
throughout the experience with
TexasRealEstateSavings.com.
Greg and Dawn list and market
properties according to industry
standards using the full-service MLS
listing they provide at a discount. They
also shoot a video of each home being
sold and post that on their website. “We
save you an average of $2,000 to $8,000
when we sell your home,” Greg said.
“If a seller comes across somebody
who wants to buy their home, then we
discount our commission even further. In
that manner, we’ve saved almost $20,000
for some clients.”
Dawn and Greg choose to offer cash
rebates to buyers, something not available
in every state. “We offer the rebates like
a coupon, to try to get more business.
We don’t give it to every buyer,” Greg
explained. “We give it to people who
ask us for it. I gave a couple different
families $4,000 when they bought a
$400,000 home.”
Another factor distinguishing
TexasRealEstateSavings.com is the
availability of the real estate agents. “We

“We save you an
average of $2,000
to $8,000 when we
sell your home.”
answer the phone and emails promptly.
That matters a lot, because people
sometimes need answers quickly,” Greg
said. One look at customer reviews on
www.WillisReviews.com reveals Dawn
and Greg both work hard to quickly
respond to inquiries.
Greg’s empathy for his customers
stems from multiple personal experiences
with moving. Born in 1962 in Granbury
— right off the Square, in what was at
that time the hospital — Greg found
his way through Houston to Deer Park,
Texas, then to Dillon, Colorado, before
returning to Granbury in 2005 to bring
grandchildren and grandparents together.
7KH:LOOLVHVÀQGVDWLVIDFWLRQKHOSLQJ\RX
sell, or buy, or do both in two overlapping
stages. Let TexasRealEstateSavings.com
focus on achieving your dream.
www.nowmagazines.com
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Around Town NOW

Danny Hill from Classic Chevrolet receives an
award for Large Business of the Year at the
Granbury Chamber’s Best of Business event.

Cindy Davis’ class celebrates Dr. Seuss during the Read Across America event.

There is a great turnout for the bull riding
contest hosted by Texas Heroes Foundation.

Rio Brazos Master Naturalists prepare Acton
1DWXUH&HQWHU·VEXWWHUÁ\JDUGHQIRUVSULQJ

Lakestone Terrace residents June Simpson and
3HJJ\6FKRROHUÁDLULWXSIRU0DUGL*UDV

Kelly Harris (right) solves the world’s problems
with Charlie Brown, one of Tommy’s regulars.

Nancy Alana speaks with Baccus Elementary
fourth graders about heroes covered in her book,
7H[DV&RZER\VDQG&DPSÀUHV

www.nowmagazines.com

30

GranburyNOW April 2014

Members of the district champion Granbury
High School swim team join Granbury ISD
representatives at the land dedication for the
forthcoming Hood County YMCA.

Mark Franco and Dave Porcher, both members
of the board of Hood County Clean Air
Coalition, chat before a Texas Railroad
Commission forum on natural gas vehicles.

www.nowmagazines.com

31

GranburyNOW April 2014

Finance NOW

The Roth Conversion Strategy
You have a small problem. You love the idea of a Roth
IRA — all those potential tax-free withdrawals and no required
minimum withdrawals during your lifetime. There’s a hitch,
however: You and/or your spouse’s income is too high to meet
eligibility requirements. A Roth conversion strategy could be
an option.
Eligibility for 2014 Roth contributions starts to phase out at a
PRGLÀHGDGMXVWHGJURVVLQFRPHRI DQGLVFRPSOHWHO\
HOLPLQDWHGDWIRUVLQJOHVDQGEHWZHHQDQG
IRUPDUULHGFRXSOHVÀOLQJMRLQWO\,I \RXPDNHWRR
much to contribute to a Roth, a Roth conversion strategy may
SURYLGHDQRSWLRQWRHQMR\WKHORQJWHUPWD[EHQHÀWVRI D5RWK
IRA. Here’s one possibility:

dollars. So, if you are going to convert, it’s best to do it as soon
as possible.

Step 1: Contribute to a nondeductible traditional IRA.
You don’t get a tax deduction for doing so, but there’s no income
limit either.

State Farm agents do not provide tax, legal or investment advice.
A 10-percent tax penalty generally applies for withdrawals from taxTXDOLÀHGSURGXFWVDQGRUQRQWD[TXDOLÀHGDQQXLWLHVEHIRUHDJH

Step 2: Convert to a Roth. There’s no income ceiling for a
Roth conversion, but you do have to pay taxes on any gains for
WKH\HDU\RXPDNHWKHFRQYHUVLRQ,I WKHUHDUHQRJDLQVWKHUH
are no taxes owed since contributions are made with after-tax

www.nowmagazines.com

Step 3: Enjoy your new Roth. Your money will now be
JURZLQJWD[IUHHDQG\RX·OOSD\QRLQFRPHWD[ZKHQ\RXPDNH
TXDOLÀHGZLWKGUDZDOV
Warning: If you have made any nondeductible IRA
contributions, the Pro-Rata Rule requires all IRAs to be treated
as one, including traditional, SEP and SIMPLE IRAs. Under
these circumstances, it is not possible to convert after-tax
(nondeductible) contributions without income tax consequences.
You should always consult with your tax, legal and investment
SURIHVVLRQDOVEHIRUHPDNLQJLQYHVWPHQWGHFLVLRQV7KLVLV
HVSHFLDOO\WUXHLI \RXZRXOGOLNHWRFRQVLGHUXVLQJWKH5RWK
conversion technique described in this article.

-DFH)RUHPDQLVD6WDWH)DUPDJHQWEDVHGLQ*UDQEXU\
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Health NOW

Damaged Joints
— By Betty Tryon, BSN
occupations encourage the development of arthritis because of repetitive
XVHRIDVSHFLÀFERG\SDUW:HLJKWSOD\VDSDUWLQDUWKULWLVGXHWRWKHDGGHG
burden on the joints, and injury to the joint area can set the area up for
FRQVWDQWLQÁDPPDWLRQ
In treatment, your goals are to prevent further joint damage and
manage your pain level. Many pain medications such as acetaminophen
DQG16$,'V QRQVWHURLGDODQWLLQÁDPPDWRU\GUXJV OLNHDVSLULQQDSUR[HQ
and ibuprofen are sold over the counter. Other NSAIDs are only by
prescription. However, there are many other options available to make living
with arthritis a little easier. Applying heat, ice or massage can help. Another
option is proper exercise to reduce stiffness, build strength and increase or
maintain range of motion. Try to avoid repetitive movements that put stress
on joints.
Arthritis may be in your future, but moderation in exercise and following
your doctor’s instructions regarding medication can help you stay active.

Nearly everyone is familiar with arthritis. Many people either know
someone with it, or they have it themselves. That is because arthritis is
not one disease but a term used to cover over 100 medical conditions.
Statistics from the Centers for Disease Control and Prevention report,
“An estimated 50 million U.S. adults (about 1 of 5) report having doctordiagnosed arthritis. As the U.S. population ages, the number of adults with
arthritis is expected to increase sharply to 67 million by 2030.” Osteoarthritis
is the most common form, and for the purposes of this discussion, the
information relayed here refers to that disorder. Many of the symptoms
experienced in osteoarthritis are found in the other conditions.
Arthritis damages the cartilage which protects the joint. The cartilage is
WKHÁH[LEOHFRQQHFWLYHWLVVXHWKDWFRYHUVWKHERQHDWWKHMRLQWDOORZLQJWKH
joints to move smoothly and avoid friction. Cartilage also acts as a shock
absorber. Without that intact and healthy cushion, bone would rub bone —
VRPHWKLQJDVSDLQIXODVLWVRXQGV,QÁDPPDWLRQEHFRPHVDSHUSHWXDOSDUW
of the problem. Other symptoms are swelling and stiffness, resulting in a
decreased range of motion in the affected joint.
7KHUHLVQRRQHVSHFLÀFNQRZQFDXVHIRUDUWKULWLV(YHQWKRXJKQR
FDXVHKDVEHHQUHFRJQL]HGUHVHDUFKHUVKDYHLGHQWLÀHGULVNIDFWRUVWKDWPD\
predispose a person to the disease. No. 1 on the list is age. As we grow older,
the stress on the joints increases because of constant use. Some sports and

www.nowmagazines.com

Source:
www.cdc.gov/chronicdisease/resources/publications/aag/arthritis.htm
This article is for general information only and does not constitute medical advice.
Consult with your physician if you have questions regarding this topic.
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Calendar

April 5
Light Up the Blues Gala: 6:00-10:00 p.m.,
Revolver Brewery, 5600 Matlock Rd. $50. Visit
www.lakepointegranbury.com.
Ninth Annual Country Spirit Jamboree: 6:00
p.m., Reunion Grounds. BT Rhodes and Larry
Harkins provide live music for dancing, plus
GLQQHUGULQNVDQGKXJHDXFWLRQEHQHÀWWLQJ
cancer patients in Hood County. $25. Call
Teresa McCoy, (817) 408-5623.

APRIL 2014
Gardeners Cindy Lear and Nancy Walsh lead
hands-on class. Call early; class size will be
limited. RSVP to (817) 579 3280.

motorcycle run ends at Saddle Bags BBQ,
3636 W. Hwy. 377, where public is welcome.
Email rgreer@pecanvalley.org.

Brazos Chamber Orchestra: 7:30 p.m.,
Sanctuary of Acton United Methodist
Church, 3433 Fall Creek Hwy.,
Acton. Free to the public. Visit www.
brazoschamberorchestra.org or contact Todd
Evans, (817) 938-4356.

Sixth Annual Acton Nature Run: 9:00 a.m.4:00 p.m., Revolver Brewing. Registration fees
begin at $20 per person, when you are part of
DWHDPRI ÀYHRUIRUFKLOGUHQRUDGXOWV
over 69. Visit www.actonnaturecenter.org.
American Cancer Society Relay for Life:
Noon-Midnight, Granbury Reunion Grounds.
Contact Chelsea Flynn, (817) 894-2685.

April 5, 19
Nature Walks at Acton: Saturday, April 5,
7:00-9:00 a.m.; Saturday, April 19, 9:00-11:00
a.m., Acton Nature Center, 6900 Smoky Hill
Ct. Both guided hikes with Dr. Billy Teels are
free for all. Www.actonnaturecenter.org.

April 25, 26
Granbury Wine Walk: Noon-8:00 p.m.,
Historic Granbury Square. At least 18 Texas
wineries showcase their vintages. Two-day
tickets: $25 on event day; $20 when purchased
in advance at D’Vine Wine, 107 E. Bridge St.
Call (817) 573-5299.

April 17
Diabetes Support Group: 6:00-7:00 p.m.,
Lakestone Terrace Retirement Community,
916 E. Hwy 377. Free for those seeking
information, inspiration and support. Call
(817) 573-1214.

April 25 — 27
Friends of the Library Spring Book Sale:
9:00 a.m.-6:00 p.m., Hood County Library on
Travis St. Used books on sale to raise funds
to help your library. Call (817) 219-3535 for
more info.

May 4
Second Annual Chari-Tea: 2:00-4:00 p.m.,
Bentwater Activity Center, 1800 W. Emerald
Bend Ct. $20. RSVP to Lynne Green
(817) 964-0333.

April 22
Bird House Gourds: 6:30 p.m., 1410 W.
Pearl St., Annex 1. Lake Granbury Master

April 26
Bring Awareness to Invisible Wounds of War:
8:30-10:00 a.m., 2101 W. Pearl St. Two-hour

Submissions are welcome and published as
space allows. Send your event details to melissa.
rawlins@nowmagazines.com.

www.nowmagazines.com
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May 1
63rd National Day of Prayer Breakfast:
6:00-7:30 a.m., Granbury Resort Conference
Center, 621 E. Pearl St. Call Minette Ficard,
(817) 559-9456.

Cooking NOW
machine starts to labor or shut off, remove
dasher and drain water. Fill with more ice and
salt. Cover with a towel and let harden.
3. For machine-less ice cream: Fill up 1-lb.
recycled coffee cans with ice cream mixture,
and then put the 1-lb. can in a 3-lb. can; fill
with ice and salt and seal the tops with duct
tape. Roll the cans back and forth between
two people. Fun for kids of all ages.

Biscuits
2 cups flour
2 Tbsp. baking powder
1/4 tsp. baking soda
1 tsp. salt
3 Tbsp. butter or shortening
2/3 cups buttermilk

In the Kitchen With Brenda Lowery
— By Melissa Rawlins
“I think we have a chemical in our minds that tells us we need dessert,” Brenda
Lowery said, grinning like one of her favorite cooks, Paula Deen. With other ladies at
the Triple Cross Cowboy Church, Brenda enjoys preparing sweet and savory food in
iron cookware for church members. Trail riders return to enjoy stews and cobblers.
Brenda knows just how to use burning coals to control heat atop these kettles.
+HUÀUVWPHPRU\RI EDNLQJDQGFRRNLQJZDVZLWKKHUJUDQGPRWKHULQ6RXWK
&DUROLQD<HDUVODWHUVKHVWDUWHGXVLQJD'XWFKRYHQZKLOHD%R\6FRXWOHDGHULQ
Mesquite. “It was awesome to work with the boys and teach them a new skill they
would never learn unless someone like me taught them.”

Dump Fruit Cobbler
2 28-oz. cans fruit of choice in
heavy syrup
1 cake mix, either spiced, white or
butter flavor
1 stick butter, sliced
1 cup brown sugar
2 Tbsp. cinnamon
1. Using tongs, line the bottom of a
container, like a barbecue grill, with hot coals.
2. Layer ingredients in a Dutch oven. First,
pour in both cans of fruit, over which you
evenly sprinkle cake mix. Dot with thin slices
of butter; sprinkle with brown sugar and
cinnamon. Place lid on top of Dutch oven.
3. Place Dutch oven on hot coals, putting
at least 10 to 12 coals on top of Dutch
oven. Cook until warm and bubbly. Excellent
when served with Coffee Can Camp Fire
Ice Cream.

Coffee Can Camp Fire
Ice Cream
4 eggs
2 cups sugar
2 12-oz. cans evaporated milk
1 14-oz. can sweetened condensed milk
1 Tbsp. pure vanilla extract
2 cups whole milk
1 to 2 10-lb. bag(s) ice cubes
1 box rock salt
1. With an electric mixer, cream eggs and
sugar. Add evaporated milk, condensed milk,
vanilla and whole milk. Beat well. Pour into
an ice cream churn.
2. For electric or hand-crank ice cream:
Add enough whole milk to fill to line. Insert
dasher. Pack cooler 1/3-full with ice. Add
a layer of rock salt. Repeat layering with ice
and salt until full. Note: Be careful not to
overfill, spilling salt into the churn. When

www.nowmagazines.com
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1. Mix together first four ingredients. Cut in
shortening with pastry cutter or a fork. Stir in
buttermilk. Form into a ball.
2. Place on floured board. Knead, slightly.
3. Roll out into 1/4- to 1/2-inch thickness.
Cut with Mason jar ring or cookie cutter.
Place in bottom of a greased Dutch oven,
sides of biscuits gently touching.
4. Make sure you have more coals on top
than on the bottom of Dutch oven. Bake
until warm and golden, approximately
10 minutes.

Venison or Beef Roast
Deer or beef roast (of desired size)
2 10.75-oz. cans cream of mushroom
soup
1 envelope onion soup mix (beefy)
1 envelope mushroom soup mix
2-3 soup-sized cans of water or chicken
broth
1 jalapeño pepper, chopped
1 12-oz. can Spicy V8 juice or Ro-Tel
tomatoes (optional)
1. Put all ingredients in Dutch oven. Cook
for approximately 2 to 3 hours, stirring
regularly. This also works in a slow cooker,
set to low, for about 6 hours.

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

