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Editor’s Note
+DSS\VSULQJ0DQVÀHOG
7H[DVZLOGÁRZHUVDUHMXVWP\IDYRULWH'LG\RX
NQRZWKDWWKHUHDUHRYHUVSHFLHVRI WKHPLQ
7H[DV"$QGWKDWPLOOLRQVRI ,QGLDQ3DLQWEUXVKVHHGV
RQO\ZHLJKRQHSRXQG"$WRQHSRLQWP\KXVEDQG
DQG,HYHQFRQVLGHUHGWKURZLQJVHHGVLQWRRXU
EDFN\DUGDQGOHWWLQJWKHPJURZOLNHFUD]\
7KDWZRXOGFHUWDLQO\KDYHHOLPLQDWHGDQ\EDFN\DUG
ODZQFDUH
0\H[FLWHPHQWVWHPVIURPP\FKLOGKRRG:KHQ
,ZDV\RXQJHUP\PRPWROGPHP\ELUWKGD\ZDV
FRPLQJXSZKHQWKHEOXHERQQHWVVWDUWHGVSURXWLQJ(YHQWRWKLVGD\,VWLOOJHWD
VPDOOWKULOORI H[FLWHPHQWZKHQ,VHHVPDOOEOXHEXGVSRNLQJXSIURPWKHJURXQG
7KH\UHSUHVHQWQHZOLIHH[FLWLQJRSSRUWXQLWLHVDQGIUHVKVSULQJZHDWKHU
,KRSH\RXJHWWKHFKDQFHWRVQDSDSKRWRRUVORZGRZQWRHQMR\WKHLUEHDXW\³
HYHQLI RQO\IRUDPLQXWH

Mikaela
0LNDHOD0DWKHZV
0DQVÀHOG12:(GLWRU
PLNDHODPDWKHZV#QRZPDJD]LQHVFRP
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— By Sara Edgell
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As a female in the racing world, Michelle Skyy
FDWFKHVDORWRI ÁDFNIURPKHUPDOHFRXQWHUSDUWV
$OWKRXJKRQHPLJKWWKLQNLQWKLVGD\DQGDJHWKH
WLUHGROGVWHUHRW\SHVDVVRFLDWHGZLWKPHQDQGWKHZRUOG
RI UDFLQJQRORQJHUH[LVWXQIRUWXQDWHO\WKDWLVQRW
DOZD\VWKHFDVH3OHQW\RI SHRSOHRXWWKHUHVWLOO
IHHOUDFLQJLVDPDOHVSRUWDQGWKDW·VMXVWÀQH
ZLWK0LFKHOOH´:KDWHYHULWMXVWPRWLYDWHV
PHHYHQPRUHµVKHVDLG
Michelle is so unique in that she is not intimidated by
challenge. In fact, she thrives in the face of adversity. In
one way or another, she has fought her entire life.
$VDFKLOG0LFKHOOHEHJDQKHUÀJKWDJDLQVWJHQGHU
stereotypes. She didn’t necessarily realize it at the
time, but she was establishing a theme for her
life — cars. Some of her most vivid memories
include watching Knight Rider almost religiously
and playing with Hot Wheels instead of
dolls. She would build little towns
for her cars using crayons to line the
roads and would play for hours. “My
mom gave me a Barbie once,” she
said, “but I ripped its head off. I had
no interest at all.”
As a teenager, her natural interest
LQFDUVÁRXULVKHGZKHQVKHSXUFKDVHG
KHUÀUVWFDU´,KDGWRJHWDMREWR
pay for my own insurance,”
she said. But at 16, this
was freeing for Michelle.
´0\ÀUVWFDUZDVDUHG*HR
Prizm. I remember taking it
on the highway and going 90
PSKMXVWSXVKLQJLWµ
www.nowmagazines.com
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Her need for speed quickly grew as
she graduated from her Geo to a green
1995 Camaro with a V-6. Before long, she
purchased her next car — a green 1997
Trans Am LT. She eventually purchased
her beloved 2000 Trans Am, which is
now her race car. She purchased the car
stock, brand new with only 60 miles on it.
But over the years, she and her husband,
Sean, have customized and rebuilt the car
several times.
About 15 years ago, Michelle met Sean
at her best friend’s wedding rehearsal,
which also turned out to be his best
friend’s wedding. “It’s like a real fairy tale
love story!” remarked Michelle, who has
never been known as a girly girl. They
were instantly drawn to one another and
had nearly everything in common. Their
best friends were getting married, and
their mutual interest in fast cars made for
a perfect match.
Unlike Michelle, Sean had grown
up around cars. He and his father
worked on cars together, and Sean took
that experience and turned it into his
livelihood. “He is so smart, and he is
such a great teacher. Everything I know
about cars, he taught me.”
When the couple married 10 years
ago, they also began their own business,
Everything Automotive. They specialize
in just about anything that has to do
with vehicle needs. But outside of the
business, the duo takes pride in the
work they do together on Michelle’s
Trans Am. Because she races highSHUIRUPDQFHHQJLQHVWKH\RIWHQÀQG
themselves dialing in the motor to make
minor adjustments that result in major
www.nowmagazines.com

10

MansfieldNOW April 2014

alterations on the race track. Michelle and
Sean enjoy doing the work. “As long as it
isn’t cold,” she admitted, “I’m out there
working with Sean. I enjoy getting my
hands dirty.”

In 2005, Michelle began racing her
2000 Trans Am. She and Sean had put
in a high-powered motor called an LSX.
This type of engine is known for being
small in size, but for having major power.
Because they use this type of motor,
Michelle is able to race in the annual
national LSX Shoot Out in Indiana. At
this particular race in 2010, Michelle
accomplished an amazing feat in her
racing career. Out of 140 brackets, she
SODFHGDV1RTXDOLÀHUIRUWKHUDFHWKH
www.nowmagazines.com
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next day. “It blew my mind! They gave
me a check the day of the race when
I was sitting in line in my car waiting
to race,” she remembered. “It broke
my concentration, because it was not
expected at all.”
In order to accomplish this feat,
Michelle had made it into the nines,
meaning she raced the quarter mile
stretch in just over nine seconds. That
breaks down to about 135 miles per hour.
For a quarter mile, that’s some serious
speed! In the overall race, she ended
up going six of the nine total rounds,
ÀQLVKLQJLQIRXUWKSODFHRYHUDOO

This is just one example of the long
history Michelle and her car share. Over
the years, the car has seen at least six
engines and more races than she can
count. Michelle has been featured in GM
High-Tech Performance and High Performance
Pontiac for being an accomplished female
racer who pushes the boundaries. One
of Michelle’s crowning accomplishments,
which has earned her notoriety in the
racing world, is that she was one of the
ÀUVW/6DOOPRWRUFRPSHWLWRUVWRJHWLQWR
nine seconds in the quarter mile.
:LWK6HDQDFWLQJDVSLWFUHZDQG
Michelle behind the wheel, the couple
has seen much success on the racetrack.
www.nowmagazines.com
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But after three blown engines and the
business relocation, Michelle hit a rough
patch in the road of life when she fell ill
unexpectedly. Two years ago, she suffered
from several intestinal diseases that
literally blew her engine. “My life went
from racing once a month and working
to spending every day on the couch and
IUHTXHQWLQJGRFWRU·VRIÀFHVµ

After a year of medications and
testing, Michelle decided enough was
enough. “None of the medicine was
helping me. It was actually making me
worse, so I decided to try natural things
LQVWHDGµVKHVDLG´,VWDUWHGWKDWUHFRYHU\
VL[PRQWKVDJRDQG,ÀQDOO\IHHOEHWWHUµ
+HUÀJKWLQJQDWXUHDQGVSLULWNLFNHG
into overdrive. She refused to accept
the doctors’ advice as her only option,
much like she refuses to let the fact she
is a girl stand in the way of her racing. “I
want people to know that no matter what
they have been traumatized by, to never
give up. Even I need to be reminded of
WKDWVRPHWLPHVµ0LFKHOOHVWDWHG´0\
struggle seemed impossible, but I decided
WRÀJKWWKURXJKLWµ
And that’s what makes Michelle a true
competitor in the racing world. She is a
force to be reckoned with considering her
track record, experience, knowledge and
WHQDFLW\´:KHQ,UDFHµ0LFKHOOHVDLG
´QRWKLQJHOVHPDWWHUVµ
www.nowmagazines.com
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— By Mikaela Mathews
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Last May, on a cool spring
evening, hundreds of people
could be seen funneling into the
0DQVÀHOG,6'&HQWHUIRUWKH
3HUIRUPLQJ$UWV'UHVVHGWRDWHH
or comfortably in jeans and a shirt,
special needs students were escorted
on top of a red carpet to a night
of dancing, games, photos and fun.
´6SHFLDOQHHGVWXGHQWVQRUPDOO\
don’t go to prom, so we helped
sponsor one just for them,” Jim
6WHUJHRVSUHVLGHQWRI 0DQVÀHOG
6XQULVH5RWDU\H[SODLQHG
7ZR\HDUVDJR0DQVÀHOG6XQULVH
5RWDU\KRQRUHGWKH7HDFKHUVRI WKH
<HDUIURPHDFKKLJKVFKRRODWRQHRI 
WKHLUPHHWLQJV2QHRI WKHVHWHDFKHUV
LQSDUWLFXODU-DFN:DLWVDVSHFLDO
HGXFDWLRQWHDFKHUDW7LPEHUYLHZ+LJK
6FKRROFDXJKWWKHFOXE·VDWWHQWLRQ´:H
ZHUHWDONLQJWR-DFNDIWHUZDUGVDQG
KHZDVKHDGLQJXSDVSHFLDOSURPIRU
7LPEHUYLHZµ-LPGHVFULEHG´7KHQZH
JRWWKHLGHD¶:K\GRQ·WZHSXWWRJHWKHU
DFRPPLWWHHDQGKDYHLWIRUWKHZKROH
VFKRROGLVWULFWWRR"·µ%HFDXVHWKH5RWDU\
&OXELVYHU\IRFXVHGRQKHOSLQJFKLOGUHQ
LWZDVQDWXUDO6RRQDIWHUWKHFRPPLWWHH
FRPSULVHGRI 5RWDULDQVWHDFKHUV
0,6'DGPLQLVWUDWLRQDQGVWXGHQWV
ZDVDVVHPEOHG
:LWKUHVRXQGLQJKHOSIURPWKH
VFKRROGLVWULFWDQGZLOOLQJWHDFKHUVDQG
VWXGHQWVSXOOLQJWRJHWKHUWKHHYHQW
www.nowmagazines.com
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proved rather easy. “The school district
was very cooperative,” Jim explained.
“Superintendent Dr. Vaszauskas and his
staff bent over backwards to help us out
and make sure everything was right.” The
0DQVÀHOG,6'&HQWHUIRUWKH3HUIRUPLQJ
Arts provided a great place for the prom.

,QDGGLWLRQWRWKHVFKRROGLVWULFW·VKHOS
VWXGHQWVIURPWKH0DQVÀHOG+LJK6FKRRO
,QWHUDFWFOXEDVWXGHQWVHUYLFHEUDQFKRI 
WKH5RWDU\&OXEMXPSHGRQERDUG
to help. The students assembled
´SRSFRUQER[HVµÀOOHGZLWKJRRGLHV
and giveaways, and they helped with
registration. “The
,QWHUDFWNLGVZHQW
shopping and got the
candy and gift cards
for each student and
put the popcorn
boxes together,”
Jim explained.
“Golden” tickets
were handed out to
each special needs
high school student,
inviting them and
WKHLUJXHVWWRMRLQWKH
free Twilight-themed
HYHQLQJ3DUHQWVDQG
siblings were invited,
as well. On the night
of the prom, partygoers were greeted
with an array of fun activities: a dance
ÁRRUEHJJLQJIRUGDQFHUVDSKRWRJUDSKHU
FDSWXULQJHDFKVWXGHQW·VVPLOLQJIDFH
exciting prizes and savory food.
Greeting the students along the red
carpet was Dr. Vaszauskas and members
of his council, as well as Rotarians and
www.nowmagazines.com
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students from the Interact club. “The
Interact students gave the special needs
students the popcorn boxes as they came
in the door. They acted as hostesses,”
Jim explained. Each student was given
a gift card and the opportunity to win a
larger prize.
The special
HYHQLQJZDVÀOOHG
with dancing, music
and fun times. “The
GDQFHÁRRUZDV
packed from the time
the music started
until the very end.
Most of the kids
danced, wheelchairs
and all,” Jim smiled.
In between the
dancing, winners
were drawn for
prizes that included
gift cards, Kindles,
headphones or iPads.
Music pulsated in
one room while
a photo booth was set up in the back,
leading out to a wide hallway where two
long buffet lines of catered food were
set up.
“The dancing part of the prom was
my favorite part,” Morgan Sheppard, a
leader in the Interact club, remembered.

“All of the Interact people would go
out and dance with the special needs
students, too.” In addition to Interact,
another student group called Partners
in P.E. came. The Partners help special
needs students throughout the year in
physical education, and students could
invite their Partners to the prom.
www.nowmagazines.com
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Jim’s favorite part of the whole
evening was watching the students enjoy
themselves. “There was one girl who
danced every song with her mother,” he
smiled. “And when we were handing out
prizes, another girl would sit right in front
of where we were. She had her ticket out
in hopes of winning a prize. She never
won a prize, so this year we want to make
sure every child wins.”
The whole evening, from music to the
photography, left a lasting impression
on many of the students. Nearly all of
them expressed their gratitude with
letters. “Thank you so much for prom.
You worked hard for all of us. I sure
appreciate all that was there. I hope I
can see it next year. I love dancing!” one
student commented in her letter.
The impact reverberated to the parents
as well. Rotary Club members received
emails thanking them for their hard work.
“How special [my daughter] felt the
night of the prom is priceless,” one mom
VKDUHG´6KHQHYHUOHIWWKHGDQFHÁRRU
when music was playing. She enjoyed
dancing with all, including teachers. …
I want to thank you from the bottom
of my heart for caring for all of these
special kids. … My daughter and I will
never forget this evening. Thanks for
giving her an opportunity to be herself
and feel totally safe and accepted in such
a nice way.”
Lasting relationships formed that
evening have followed into the school
hallways. “I remember this one boy there
who had the biggest smile on his face the
whole night. I give him a hug every time I
see him at school now,” Morgan smiled.
The Rotary Club has big plans to
continue the fun on April 26, 2014.
www.nowmagazines.com
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They anticipate over 100 special students
along with their guests to join the prom
this year. The theme will be Alice in
Wonderland, and Morgan will be heading
up the decorating committee. “Morgan
is our in-house production director,” Jim
smiled. “The kids [in the Interact club]
jumped in there and took a leadership
role. I’m so proud of them.”
$VSUHVLGHQWRI WKH0DQVÀHOG6XQULVH
Rotary Club and a 19-year Rotarian,
Jim takes pride in the service group’s
work. The Rotary Club largely focuses
on children with most of their activities.
Throughout the years, they’ve partnered
ZLWK0HWKRGLVW0DQVÀHOG0HGLFDO&HQWHU
to provide a book to each newborn
child, so parents can start reading to
their children as early as possible. They
KDYHDOVRSDUWLFLSDWHGLQD6XPPHU
Reading Program to distribute books for
underprivileged children. In all, they’ve
helped provide over 10,000 books.
Because of this focus on children,
putting on the special prom was the
SHUIHFWÀWIRUWKH5RWDU\&OXE´2XUFOXE
KDVJLYHQJUDQWVWRWKH0,6'(GXFDWLRQ
Foundation geared for special needs for
years,” Jim explained. “When this idea
came along, it fell right into what we
GR,WZDVMXVWQDWXUDOIRUXVWRGR2XU
PRWWRLV6HUYLFHDERYHVHOIµ
www.nowmagazines.com
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— By Mikaela Mathews

More times than
David and Tonya
Cook could count, it
would happen. Over and
over again, they kept
coming out to an
open lot, a little bit
away from the traditional suburbs
and would dream of their perfect
home. “We’d leave church, and our
kids would see we weren’t going the
normal way home and would say,
‘No! Not again!’” David laughed.
“We would just come over here and
stare at this lot and say, ‘Can you
imagine what we could do?’”

www.nowmagazines.com
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Before long, the dream became a
reality. They sold their previous home
in record time and lived in a rental while
designing their custom home. The result
was a stunning two-story, four-bedroom,
six-bathroom home, perfect for
entertaining and for their large family.
“We have four kids — two boys
and two girls,” Tonya smiled. “Our
youngest son is in high school and
our youngest daughter is a freshman
at Texas A&M University. Our oldest
daughter is in Oklahoma City and our
oldest son is actually a teacher and coach
DW0DQVÀHOG·V/DNH5LGJH+LJK6FKRROµ
The Cooks wanted to make sure their
kids and their friends always had a place
to stay. As mayor, David and his wife also
regularly entertain guests. “We wanted an
open-concept home so we could
have guests over and all be together,”
Tonya explained.
Outside their home, a bubbling
fountain greets guests. In the entryway, a
www.nowmagazines.com
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luxurious staircase with iron rails winds up to the second
ÁRRU´,UHDOO\ZDQWHGWKHVWDLUFDVHWREHDIRFDOSRLQWLQ
WKHIURQWHQWU\µ7RQ\DH[SODLQHG´,KDGDYHU\VSHFLÀF
LGHDLQPLQGDQGIRXQGZD\VWRÀWLWLQµ$QRIÀFHZLWK
WDOOJODVVGRRUVLVWRWKHULJKWRI WKHHQWU\ZD\
)URPWKHIURQWGRRUZD\DEHDXWLIXOYLHZRI WKHODUJH
EDFN\DUGLVHDVLO\VHHQ´,ZDQWHGWRPDNHVXUHWKDWZKHQ
\RXZDONLQ\RXDUHFRQVXPHGE\WKHPHDGRZYLHZµ
'DYLGH[SODLQHG
5LFKKDUGZRRGÁRRUVFRYHUWKHH[SDQVHRI WKHLUKRPHZKLOH
ZDUPHDUWK\KXHVFRYHUWKHZDOOV´,ZDQWHGRXUKRPHWRKDYHD
7XVFDQIHHOµ7RQ\DGHVFULEHG7KHHQWU\ZD\OHDGVLQWRDQRSHQ
OLYLQJURRPZLWKDPSOHVHDWLQJSHUIHFWIRUHQWHUWDLQLQJPDQ\

www.nowmagazines.com
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JXHVWV´:H·OOVOLGHRSHQWKHEDFN
doors and let people come and go
LQVLGHDQGRXWVLGHµVKHVDLG
2OG&KLFDJREULFNZKLFKLV
EULFNGLUHFWO\IURPROGEXLOGLQJV
LQ&KLFDJROLQHVWKHNLWFKHQDQGD
VPDOOZLQHQRRNWRWKHOHIWRI WKH
NLWFKHQ´,OLNHZLQHVRZHEXLOWWKLV
OLWWOHDUHD:LWKWKHEULFNVLWUHDOO\
ORRNVOLNHDQDFWXDOZLQHFHOODUµ
7RQ\DVKDUHG
7ZRKDOOZD\VEUDQFKRXWIURPWKH
NLWFKHQWREHGURRPV
DQGEDWKURRPV7KH
FHLOLQJVLQWKHKDOOZD\V
DUHWDOODQGRUQDWHD
TXDOLW\7RQ\DZDQWHG
$VPDOOZRUNRXW
URRPEUHDNVRII IURP
WKHKDOOZD\ZLWKWDOO
ZLQGRZVWKDWIDFHWKH
RXWGRRUV´,XVHWKLV
URRPDOOWKHWLPHµVKH
VKDUHG´,MXVWRSHQ
WKHGRRUVDQGZRUNRXW:HDOVRKDYHDPDVVHXVHZKRFRPHV
RXWWZLFHDPRQWKDQGKHVHWVXSLQKHUHµ
,QWKHLUPDVWHUEDWKURRPVWDLUVOHDGXSWRDWDOOEDWKWXE
VLWXDWHGSHUIHFWO\EHVLGHDZLQGRZ´,ORYHRXUEDWKWXEµ7RQ\D
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explained. “I can crank the window
out in the evenings. When I look out,
I have a perfect view of nature. It’s
really relaxing.”
Upstairs, the kids have their own
area. David wanted to make the room
multifunctional, so the builder installed
ÀYHKLGGHQGRRUVLQWKHJDPHURRPWR
store the ping-pong table and convert the
room from a game room into a bedroom
or media room. “We had a graduation
party for our kids who just graduated,
so we folded up the ping pong table and
hid it behind one of the doors,” David
shared. “Then, you can open another set
of doors and there’s a Murphy bed with
built-in night stands.” Having lots of
space for their kids and their friends was
important to the Cooks. The home can
sleep 12 people comfortably.
David and his family often entertain
guests outside in their outdoor living
area, one of David’s favorite parts of the
home. “We spend a lot of time outside,”
he explained. Plush couches sit beside
an outdoor kitchen with a large crystal
EOXHSRROLQIURQW7ZRÀUHSLWVOLQHWKH
outdoor living area as well.
David’s public service is a joy for him.
“I love helping people, both as a lawyer
and as mayor,” he shared. “As a lawyer,
I often see people at their lowest point
DQGKRSHIXOO\ZKHQ,·PÀQLVKHGWKH\·UH
in a much better place.” He has held the
position of mayor since 2008 when he
ran in a special election for the job. He
has since run unopposed.
Helping others has long been David’s
passion. “I have wanted to get into public
www.nowmagazines.com
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service since I was in high school,” he
shared. It’s close to Tonya’s heart, too. As
a counselor at Legacy High School, she
leads students to their academic goals and
helps them chart their success.
David and Tonya recall the mayoral
race as both an exciting and exhausting
time. “We were going to a lot of events,
knocking on a lot of doors,” Tonya
recalled. “We would always take our kids
with us because they were all different
ages. They would ride their scooters,
SDVVLQJRXWÁ\HUV,WZDVGHÀQLWHO\D
family event. They were very involved.”
David’s involvement in politics and
law possibly inspired the kids to pursue
similar degrees or career paths. One of
his daughters graduated with a journalism
degree and has previously worked in
politics in Oklahoma City. “I could see

her getting very involved in politics in
some way or another,” he said. “And, I
could see our younger daughter ending
up in law school, since A&M now has
a law school in downtown Fort Worth.
And, our youngest son, too — he loves
to debate.”
David graduated from Stephen
F. Austin State University, and then
ventured to law school at Texas Wesleyan
University School of Law (now called
Texas A&M University School of Law).
Tonya completed her bachelor’s degree
at the University of North Texas and
graduate degree from Dallas Baptist
University. They met through a mutual
friend and have been happily married for
12 years.
+DYLQJEHHQERUQLQ0DQVÀHOG
David’s roots are deep. “After college, I
came back because my family is here, and
it’s a great community with lots of good
people here,” he shared. Whether they’re
entertaining friends and family, laying out
by the pool, enjoying a glass of wine or
relaxing outside, the Cooks have a warm
and inviting home.
www.nowmagazines.com
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— By Carolyn Wills
www.nowmagazines.com
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When Charlotte Coker was
just 2 years old, her father bought
her a chalkboard. “I used it to
play teacher with my dolls, stuffed
animals and ‘any little kid,’” she
smiled. “Being a teacher is all I
ever wanted to be.”
Fortunately for many, many students,
that teaching toddler stayed the course,
and after 37 years in the classroom,
Charlotte still loves teaching. Thirty of
KHU\HDUVKDYHEHHQDW0DQVÀHOG·V
Erma Nash Elementary School,
where she has taught mathematics to
JHQHUDWLRQVRI IRXUWKJUDGH¶WLQ\·7LJHUV
´,·PRQHRI WKRVHSHRSOHZKRLI ,OLNHLW
,VWLFNWRLWµVKHJULQQHG
&KDUORWWH·VFODVVURRPLVÀOOHGZLWK
FRORUPHPHQWRHVJDPHVDQGSRVWHUV
)DPLO\VSRUWVSKRWRVZLWKJURXSVRI 
siblings who have all been her students,
line her walls. “Teaching siblings is such a
GHOLJKWIXOH[SHULHQFHµVKHVDLG
Previous student Kirsten Broussard,
QRZDKLJKVFKRROVHQLRULVWKLQNLQJ
about becoming a teacher. “Kirsten is
SDUWRI WKH5HDG\6HW7HDFKSURJUDPµ
&KDUORWWHH[SODLQHG´6KHVSHQGVDQ
KRXUHDFKGD\LQP\FODVVURRPµ)URP
KHURZQH[SHULHQFHLQ&KDUORWWH·VFODVV
.LUVWHQNQRZVPDWKOHVVRQVDUHIXQEXW
also serious business. “She understands
WKLVLVQRWSOD\WLPHµ&KDUORWWHVDLG´6KH
LVYHU\KHOSIXODQGDWWKHVDPHWLPHVKH·V
JDLQLQJYDOXDEOHH[SHULHQFHµ
$QRWKHUDOXPQXV6WHSIDQ/HH
7D\ORULVDQ1)/UXQQLQJEDFNIRUWKH
$UL]RQD&DUGLQDOV´6WHSIDQHDUQHGDIXOO
VFKRODUVKLSWR6WDQIRUG8QLYHUVLW\DQG
www.nowmagazines.com
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was named Offensive MVP after winning
the 2013 Rose Bowl,” Charlotte said.
“We used his stats every Friday for math
lessons, and the kids wrote to him.” Two
weeks after the Rose Bowl, Stepfan paid a
surprise visit to his one-time fourth-grade

classroom. “He told the
children he had taken their
letters into the locker room
at the Rose Bowl,” she said.
“He also brought us a Rose
Bowl souvenir program with
his picture on the cover.”
Everything about
Charlotte’s classroom
suggests math is important
and fun, and by working
together every student
can learn it. “While I may
have taught the same age
group of children over the
past 30 years, the world and teaching
are continually changing,” Charlotte
explained. “Today’s mathematics
curriculum is nothing like it was when I
started. It’s a very different world!”
For example, she described how a
lesson on fractions might start with
a tangible, familiar object like a pizza
or candy bar. “Applying fractions to a
real object helps the children relate to
the concept,” Charlotte said. She also
believes in the importance of students
working together. “Our desks are
arranged in small groups,” she explained.
“In the case of multiplication, we may
start with hot wheels or shoes, move to
pictures and then on to word problems.
Students will create their own word
problems and then switch with each
other to solve and check their work.”
www.nowmagazines.com
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Relating to concrete objects, moving
to representational items and interacting
as groups are just three of many learning
approaches. “I like new ideas, so when
there’s a workshop, I go,” Charlotte said.
“I’m such a hands-on teacher it would
EHGLIÀFXOWWRWHDFKWKH
same way every day.”
As teaching tools, she
employs everything from
games to laptops to
singing and dancing.
“We also compete in a
Mathematics Pentathlon
each year,” Charlotte
said. The competition
is based on individual
performance and
designed to strengthen
basic math concepts and
problem-solving skills.
´7KHÀUVWNLGVWRVLJQ

up for the Pentathlon stay after school
on Tuesdays to study,” she said. “We
have T-shirts and banners made, and the
students and parents meet in Glen Rose
in May. The kids earn individual points,
much like the Olympics, and our students
have done very well.”
Most popular, though, is the annual
IRXUWKJUDGHÀHOGWULS´:HLQLWLDWHGWKLV
16 years ago,” Charlotte smiled. The
one-day outing happens in December
and typically involves around 100
fourth-grade students, 50 parents and the
teaching team. “We travel to Austin to
visit the Texas State Capitol, Bob Bullock
Museum and Georgetown Inner Space
&DYHUQVµVKHH[SODLQHG´2QWKHÀUVW
day of school, the kids walk in the door
wanting to know if we’re going!”
In addition to classroom teaching,
www.nowmagazines.com
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Charlotte serves as an in-service trainer
IRUWKH0DQVÀHOGVFKRROGLVWULFWDQGLV
FXUUHQWO\XSGDWLQJWKHPDWKFXUULFXOXP
/DVW\HDUKHUGHGLFDWLRQHDUQHGKHUWKH
WLWOHRI (OHPHQWDU\7HDFKHURI 
WKH<HDU0DQVÀHOG,6'DZDUGVWKHWLWOH
WRRQHHOHPHQWDU\DQGRQHVHFRQGDU\
WHDFKHUVHOHFWHGIURPSHHUQRPLQDWHG
FDQGLGDWHVIURPHYHU\VFKRROLQWKH
GLVWULFW$IWHUWKHÀHOGLVQDUURZHGWRVL[
ÀQDOLVWVWZRZLQQHUVDUHVHOHFWHGE\DQ
0,6'FRPPLWWHHDQGWKHLUQDPHVDUH
DQQRXQFHGDWWKHHPSOR\HHUHFRJQLWLRQ
GLQQHULQ0D\
´$PD]LQJO\WKHUHDUHQRZ
HOHPHQWDU\VFKRROVLQ0DQVÀHOGµ
&KDUORWWHVDLG´,ZDVHODWHGDQGVR
VXUSULVHGWRKHDUP\QDPHFDOOHG
DWWKHEDQTXHWµ,QDGGLWLRQWRD
FRPPHPRUDWLYHSODTXHVKHZDVLQYLWHG
WRWKH5HJLRQGLVWULFWEDQTXHWLQ
$XJXVWDQGSURYLGHGZLWKWLFNHWVWRD
7H[DV5DQJHUVEDVHEDOOJDPHDQG'DOODV
6WDUVKRFNH\JDPH´,W·VEHHQIXQDQG
VXFKDQKRQRUµVKHVDLG
&KDUORWWHLVTXLFNWRTXDOLI\WKRXJK
WKDWWKHDZDUGUHDOO\EHORQJVWRWKH
ZKROHIRXUWKJUDGHWHDP´)LYHRI XV
WHDFKIRXUWKJUDGHDW(UPD1DVKµVKH
H[SODLQHG´,WHDFKPDWK/LVD%URXVVDUG
WHDFKHVUHDGLQJDQG'LDQH1HOVRQLV
WKHZULWLQJVFLHQFHDQGVRFLDOVFLHQFH
WHDFKHU7KHWKUHHRI XVKDYHZRUNHG
www.nowmagazines.com
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together for 15 years. Todd Butler and
Marisela Aramino are our fourth-grade
bilingual teachers. We truly are a team,
and luckily, we also work with Principal
Rennda Branson who is always so
supportive of our ideas!”
Charlotte has been married to
Bill Coker for 40 years. They met at
Midlothian High School, and both
graduated from Texas Tech University.
Charlotte earned her master’s degree in
elementary education from North Texas
State University in Denton and a Gifted
and Talented Educational Endorsement
from Southern Methodist University.
The couple has two children. Their
son, Kyle, is a project manager, and
daughter, Hilary, is a dance teacher for
the Dallas ISD. Added to Charlotte’s
passions for family and teaching is her
love of travel. “Bill says I keep a suitcase
packed all the time, so when someone
says, ‘Let’s go,’ I’m ready!” she smiled.
She takes three or four yearly vacations,
including month-long adventures to
places like Japan and Germany.
Charlotte’s greatest adventure is
about to arrive. This vivacious teacher
in love with life will soon welcome her
QHZHVWSDVVLRQ´2XUÀUVWJUDQGFKLOGLV
on the way,” she beamed. “Hilary and
her husband, Ryan, are expecting a little
girl, Mary Macall, named after both
her grandmothers, and I’m so looking
forward to rocking my grandbaby!”
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

44

MansfieldNOW April 2014

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
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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
Old Republic Title
1+Z\6XLWH
0DQVÀHOG7;
 
  ID[
arevoir@oldrepublictitle.com
www.oldrepublictitle.com/dfw
Hours:
0RQGD\)ULGD\DPSP

From left:
Autumn Revoir, Lolly Waller, Jo Waldrop along
with Andrea Seger are ready to serve you.

Experts in Customer Care
The staff at Old Republic Title can take care of all your real estate title needs.

— By Mikaela Mathews
$VDWLJKWNQLWRIÀFHZRUNLQJWRJHWKHUIRU\HDUVWKH
staff at Old Republic Title excels both in real estate and
customer service. “Our customers know we work as a team,
and if they can’t get a hold of me, they will get somebody
else to help them,” Autumn Revoir, manager of Old Republic
Title explained. “It’s all about service to our customers. We’re
responsive to them and treat them well.”
Old Republic Title facilitates new homeowners and corporate
buyers in their process of closing on properties. “We’re here to
help buyers and sellers do what they need to do,” she explained.
This means doing the paperwork to prepare closing on a
home or building, as well as providing title insurance for their
customers. “Title insurance gives people a level of comfort
www.nowmagazines.com

to know they own their home, and there are no back taxes,”
Autumn described.
The title company also prides itself on educating their
customers and Realtors in order to better understand and
navigate the real estate industry. “We want the real estate agents
to know if they have a question and don’t know who to call,
we’re here for them. We may not have the answer right away,
but we’ll get it, because we have the resources available,” she
mentioned. “And, we also try to educate the community as
well, not just the Realtors. We’ll get customers calling us with
questions, and we always do our best to answer them.”
With locations all throughout the Dallas/Fort Worth area, Old
Republic Title services customers throughout Texas. “We can
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Business NOW
arrange for closings to take place
RXWVLGHRI RXURIÀFHZKHQLW·VQRW
FRQYHQLHQWIRUFXVWRPHUVWRFRPHKHUHµ
Autumn explained.
'XULQJWKHFORVLQJSURFHVV$XWXPQ
considers it a success if everyone
LQYROYHGIHHOVFRPIRUWDEOHZLWKZKDW
WKH\MXVWDFFRPSOLVKHG´0\ELJJHVWJRDO
LVWRPDNHVXUHWKHEX\HUVHOOHUDJHQWV
DQGOHQGHUVDUHFRQÀGHQWZKHQWKH\OHDYH
KHUHIURPFORVLQJµVKHVKDUHG´,ZDQW
WKHPDOOWRNQRZWKH\GLGQ·WORVHµ

“We’re here to help
buyers and sellers do
what they need to do.”
7KHVWDII RI 2OG5HSXEOLF7LWOH
LQFOXGLQJIRXUFORVHUVRQHVDOHV
UHSUHVHQWDWLYHDQGÀYHDVVLVWDQWVDOVR
VWURQJO\EHOLHYHVLQEHLQJLQYROYHGLQWKH
FRPPXQLW\´,W·VUHDOO\LPSRUWDQWWRPH
WRVXSSRUW0DQVÀHOGµ$PEHUH[SODLQHG
´:HDUHYHU\FRPPXQLW\GULYHQ)RXU
VWDII PHPEHUVKDYHEHHQWKURXJK
/HDGHUVKLS0DQVÀHOG:HDOVRKDYHRQH
RI RXUFORVHUVDFWLYHLQ.LZDQLVDQGWKH
ZRPHQ·VGLYLVLRQZLWKWKH&KDPEHUµ
(YHUVLQFHWKH/HDGHUVKLS0DQVÀHOG
SURJUDPVWDUWHGIRXU\HDUVDJRDPHPEHU
RI 2OG5HSXEOLF7LWOHKDVSDUWLFLSDWHG
DQGWKH\DQWLFLSDWHFRQWLQXLQJWRGRVR
LQWKHIXWXUH7KHLUVWDII DOVRSDUWLFLSDWHV
LQFRPPXQLW\VHUYLFHSURMHFWVWKURXJK
/HDGHUVKLS0DQVÀHOG
$OWKRXJKLW·VQRWFRPPRQNQRZOHGJH
EX\HUVDQGVHOOHUVGRKDYHDFKRLFHLQ
DWLWOHFRPSDQ\´2QHRI WKHKLJKHVW
FRPSOLPHQWVZHFDQJHWLVZKHQDVHOOHU
ZKRKDVFORVHGZLWKXVEHIRUHVD\VWKH\
ZDQWWRFRPHEDFNWRXVµVKHH[SODLQHG
,W·VRIWHQWKHTXDOLW\FXVWRPHUVHUYLFH
DWWHQWLRQWRGHWDLODQGHGXFDWLRQWKDW
EULQJVWKHVHFOLHQWVEDFN
)RU$XWXPQDQGKHUVWDIIWKHMRELV
PXFKPRUHWKDQSDSHUVKXIÁLQJ´,OLNH
P\MREVRPXFKEHFDXVH,·PKHOSLQJ
VRPHERG\DFFRPSOLVKDELJJRDODQG
LW·VFKDOOHQJLQJ1RWZRGD\VDUHHYHUWKH
VDPHµVKHVPLOHG´,·YHKDGÀUVWWLPH
KRPHEX\HUVFU\LQJDWWKHWDEOHEHFDXVH
WKH\·UHVRH[FLWHG,W·VVRIXOÀOOLQJ
DQGUHZDUGLQJµ
www.nowmagazines.com
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Around Town NOW

Terry O’Hearne and Joy Smith Nelson visit
over lunch at Napoli’s.

&KXFN:LOVRQJUHHWVJXHVWVDWWKH0DQVÀHOG
Cares Ball.

Katherine and her mama, Cherrece Matthews,
play Spin & Win together at the Burleson HEB.

0HPEHUVRI WKH6SHFLDO3URP&RPPLWWHHPHHW
to plan their exciting event!

'RXJ$OOHQDQG3UR6RXUFH,QVXODWLRQDUHJUHHWHGZDUPO\LQWRWKH0DQVÀHOGEXVLQHVVFRPPXQLW\
0DQVÀHOG3DZV:LWK3DUWQHUV*URXSDWWKH
University of Texas at Arlington (UTA) at the
EHJLQQLQJRI 3DZV)RU)LQDOVZHHN

Asima, Syeda, Sualeha, Julie and McKenna
participate in the MISD Multi-cultural Event.

7KHEDQG/H)UHDNGLGDJUHDWMREUDOO\LQJ
the crowd.

www.nowmagazines.com
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Beki Anderson, Sharon Cloin and Cindi Walker
HQMR\WKHQLJKWDWWKH0DQVÀHOG&DUHV%DOO

www.nowmagazines.com

63

MansfieldNOW April 2014

Finance NOW

You Planned for Your Family,
But Did You Leave a Copy?
WKHDQ[LHW\RI DVWUHVVIXOVLWXDWLRQ,QDGGLWLRQWRWKHGRFXPHQWVRI D
medical nature outlined above, our loved ones will need information on all
the life insurance policies, including the name of the carrier, policy number,
and contact information for any agent involved. Contact information for
EDQNHUVDWWRUQH\VDQGÀQDQFLDODGYLVRUVVKRXOGEHLQFOXGHG
/HDYHWKHPDOLVWRI DQ\SHQVLRQVDQQXLWLHV N VRU,5$V$Q,5$
is considered dormant if the required distribution is not made at age 70
1/2. They will also need access to deed and mortgage records, vehicle titles,
VWRFNFHUWLÀFDWHVVDYLQJVERQGVDQGEURNHUDJHDFFRXQWV
Bank accounts need to be listed along with passwords. Any safe deposit
boxes need to be disclosed, and someone will need to have been registered
WRKDYHDFFHVV7D[UHWXUQVZLOOKHOS\RXUORYHGRQHVÀQGVRPHWKLQJWKDW
may have been missed. Of course, they will need the original will and any
WUXVWGRFXPHQWV$QLQVWUXFWLRQDOOHWWHUIURP\RXZLOOPDNHDGLIÀFXOWWLPH
PXFKOHVVVWUHVVIXO8OWLPDWHO\WKLVLVWKHEHVWJLIWZHFDQOHDYHRXUORYHG
RQHVDQRUJDQL]HGÀOHZLWKWKHLQIRUPDWLRQWKH\ZLOOQHHGWRKDQGOH\RXU
affairs when the time comes, whether that be sooner or later.

Although it’s a constantly moving target, most of us strive to reach a
point where we have done our best to plan for our family’s future at the
appropriate stage of life. Often, even though our goals are on track, upon
sudden death or disability, our loved ones are at a loss as to what they
should do. Life insurance companies hold over $30 billion dollars in unpaid
FODLPV&ODLPVDUHQRUPDOO\SDLGRQO\ZKHQEHQHÀFLDULHVFRPHIRUZDUG,I 
you have a full-service local agent, they would likely step in, but wouldn’t
necessarily know about everything, like life or disability coverage at work,
or plans you may have with an auto club or other associations.
When a loved one is hospitalized you’re immediately asked about
KHDOWKLQVXUDQFHOLYLQJZLOODQGPHGLFDOSRZHURI DWWRUQH\,I LW·VDVHULRXV
condition, issues will arise regarding medical privacy and dissemination
RI LQIRUPDWLRQWRORYHGRQHV/RQJWHUPFDUHPD\EHFRPHQHFHVVDU\,V
WKHUHDQ/7&SROLF\RUYHWHUDQVEHQHÀWV"8SRQGHDWKWKHIXQHUDOKRPH
will sometimes ask for a life insurance policy assignment. Many existing life
insurance policies allow additional funds to be put into them at rates much
higher than what’s available in the current market. You might want to check
your own policies, as you read this.
&UHDWLRQRI DFRPSUHKHQVLYHIROGHURI ÀQDQFLDOPHGLFDODQGOHJDO
information your family members can access in an emergency will lessen
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Calendar

April 11
WK$QQXDO´7HH,W8SIRU&KDULW\µ*ROI 
7RXUQDPHQWSP:DOQXW&UHHN&RXQWU\
&OXE&RXQWU\&OXE'USHUVRQ
LQFOXGHVFDUWJUHHQIHHVUDQJHEDOOVJRRG\
EDJGLQQHUEHYHUDJHVDQGWLFNHWWRFRQFHUW
)RUPRUHLQIRUPDWLRQFRQWDFW$VKOH\6SHQFH
DW  
April 12
6SHFLDO1HHGV3URPSP
0DQVÀHOG%LEOH&KXUFK&RXQWU\&OXE
'U)UHH)RUDVWXGHQWZLWKVSHFLDOQHHGV
WKHWUDGLWLRQDOKLJKVFKRROSURPLVDELW
RYHUZKHOPLQJ0%&KRVWVWKLVDQQXDOSURP
FRPSOHWHZLWKIRUPDOVDQGWX[HGRHVLQ
WKHJ\PWKDWLVVSHFLÀFDOO\JHDUHGIRUWKHVH
VWXGHQWV,I \RXKDYHDVSHFLDOQHHGVVWXGHQW
ZKRZRXOGOLNHWRDWWHQGWKLVSURP\RXFDQ
VLJQXSRQOLQHDWZZZ0%&FKXUFKFRP.
(DVWHU&HOHEUDWLRQSP:DOQXW
5LGJH%DSWLVW&KXUFK6+)UHH
)XQIRUFKLOGUHQDJHVSUHVFKRROWRIRXUWK
JUDGH-RLQXVIRUIRRGERXQFHKRXVHV
SHWWLQJ]RRFUDIWVDQGHYHQDKHOLFRSWHUHJJ
GURS)RUPRUHLQIRUPDWLRQYLVLW
ZZZZDOQXWULGJHFKXUFKFRP.

APRIL 2014
%XQQ\%UXQFKDP0DQVÀHOG
$FWLYLWLHV&HQWHU6:LVWHULD6WFKLOG
DGXOW-RLQXVIRUEUXQFKZLWKWKH(DVWHU
EXQQ\(QMR\FUDIWVIUHVKHJJVIRUVDOHIURP
DORFDOIDUPHUIDFHSDLQWLQJDQGIXQ5HJLVWHU
RQOLQHDWZZZPDQVÀHOGW[JRYGHSDUWPHQWV
SDUNVUHFPDF.
3ODQW6DOHDPQRRQ+RPH'HSRW
86)UHH7KH8WLOLW\'HSDUWPHQW
0DVWHU*DUGHQHU·V0DQVÀHOG3DUN·V
GHSDUWPHQW0DQVÀHOG*DUGHQ&OXEDQGWKH
.HHS0DQVÀHOG%HDXWLIXO&RPPLVVLRQZLOOEH
DW+RPH'HSRWWRHGXFDWHFXVWRPHUVRQ
7H[DV1DWLYHSODQWV%RXQFHKRXVHVDQGIXQ
DFWLYLWLHVIRUWKHNLGVZLOOEHDYDLODEOH
5XQ:HVWDP*HW]HQGDQHU3DUN
7KH:D[DKDFKLH5XQQLQJ&OXEKDVSDUWQHUHG
ZLWK6W3DXO(SLVFRSDO&KXUFKWRKRVWD.
.DQGPLOHIXQUXQWREHQHÀWWKHVSHFLDO
HGXFDWLRQGHSDUWPHQWIRU:HVW,6'&RVW
..PLOHIXQUXQ7R
UHJLVWHUYLVLWZZZUXQZUFFRPUXQZHVW RU
FDOO6XVDQ7XUQHUDW  
April 25, 26
0DLQ6WUHHW)HVW%ORFNRQ:0DLQ6W
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*UDQG3UDLULH)UHH7KH*UDQG3UDLULH$UWV
3DUNDQG5HFUHDWLRQGHSDUWPHQWLVKRVWLQJ7KLV
HYHQWZLOOIHDWXUHOLYHPXVLFFDUQLYDOULGHVIRRG
EHHUJDUGHQ)DUPHUV0DUNHWDQGOLYHPXVLF)RU
PRUHLQIRUPDWLRQFDOO  RUYLVLW
ZZZ0DLQ6WUHHW)HVWFRP.
April 26
6SHFLDO3URPSP0DQVÀHOG,6'
&HQWHUIRU3HUIRUPLQJ$UWV:'HEELH
/Q)UHH6SHFLDOQHHGVVWXGHQWVIURPDURXQG
WKHGLVWULFWDUHLQYLWHGWRWKHLURZQSURP
May 9
/HDGHUFDVWDPSP
0DQVÀHOG,6'&HQWHUIRU3HUIRUPLQJ$UWV
:'HEELH/QEHIRUH$SULO
DIWHU$SULO)LUVW0HWKRGLVW0DQVÀHOGLV
SDUWQHULQJZLWKWKH0DQVÀHOG,6'WRKRVW
WKHVLPXOFDVWRI /HDGHUFDVW,WZLOO
IHDWXUHDJUHDWOLQHXSRI VSHDNHUVDJDLQWKLV
\HDU)RUPRUHLQIRUPDWLRQDERXW/HDGHUFDVW
RUWRSXUFKDVHWLFNHWVYLVLWOHDGHUFDVWFRP
ORFDWLRQ0DQVÀHOG
Submissions are welcome and published as space
allows. Send your current event details to
mikaela.mathews@nowmagazines.com.
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Cooking NOW
1 tsp. garlic powder
1 tsp. minced onion
2 cups raw veggies, such as broccoli,
cauliflower, bell peppers (all colors),
finely chopped
1/2 cup green onions, chopped
1/2 cup carrots, shredded

In the Kitchen With Carroll Burney
— By Mikaela Mathews
Growing up in a family that loved to cook, pursuing a culinary degree came as no
VXUSULVHIRU&DUUROO%XUQH\$IWHUZRUNLQJLQWKHSXEOLFUHODWLRQVÀHOGIRUVHYHUDO\HDUV
she took the plunge to go to culinary school and worked as both a chef and public
relations professional in the restaurant industry. “I love to see the satisfaction on
someone’s face who has just eaten something deliciously prepared,” she shared. She
also loves pairing a good wine with her meals.
Her mom owned a catering business for 10 years, so being around food was not
uncommon. Carroll swears by her mom’s corned beef: “I’ve been to some of the best
delis in Manhattan, and they don’t hold a candle to my mom’s corned beef!”

Pork Candy
Pair with Roederer Estate Brut.
1 lb. bacon
1 pkg. Lit’l Smokies
1 1/2 to 2 cups brown sugar
1. Preheat oven to 350 F. Line cookie sheet
with aluminum foil for easy clean-up.
2. Cut bacon into thirds. Drain the Lit’l
Smokies and place them on paper towels to
let them dry. Wrap each Lit’l Smokie with one
piece of bacon and secure with a toothpick.
Place on cookie sheet. Sprinkle all of the Lit’l
Smokies with brown sugar.
3. Bake for 45 minutes or until “candied,”
and bacon is fully cooked.

1/2 cup butter, melted
1 Tbsp. ranch dressing mix
1. Preheat oven to 350 F.
2. Using a sharp bread knife, cut the bread
going in both directions, without cutting
through the bottom crust. Place slices of
cheese in between cuts. Sprinkle bacon bits
on bread, making sure to get in between cuts.
3. Mix together butter and dressing mix. Pour
over bread. Wrap the entire loaf in foil and
place on a baking sheet.
4. Bake for 15 minutes. Unwrap. Bake for
an additional 10 minutes, or until cheese
is melted.

Hot Crab & Artichoke Dip
Pair with a nice Sauvignon Blanc.

1 Tbsp. olive oil
1 large green bell pepper, chopped
2 14-oz. cans artichoke hearts, drained
and chopped
2 cups real mayonnaise
1/2 cup green onions, thinly sliced
1/2 cup freshly grated Parmesan
1 1/2 Tbsp. fresh lemon juice
4 Tbsp. Worcestershire sauce
3 pickled jalapeños, seeded and minced
1 tsp. celery salt
1 lb. fresh crab meat
1/3 cup sliced almonds, lightly toasted
1. Preheat oven to 375 F.
2. In a small skillet, heat oil over medium
heat; cook pepper until softened. Let cool. In
a large bowl, combine pepper with all other
ingredients, except crab and almonds. Mix
well; fold in crabmeat.
3. Transfer to a buttered 2 to 2 1/2 qt.
casserole dish and sprinkle with almonds.
Bake for 25-30 minutes, or until top is
golden and mixture is bubbly. Serve with any
type of cracker!

Garden Pizza

Pair with a light Pinot Grigio.

Bacon Cheddar
Pull-apart Bread

Crust:
1 crescent roll sheet

1 round, unsliced loaf sourdough bread
8-12 oz. cheddar cheese, thinly sliced
3 oz. bag Oscar Mayer Real Bacon Bits

Topping:
8 oz. cream cheese, room temperature
1/3 cup mayonnaise
1 tsp. dried dill

Pair with a Merlot.

1. For crust: Preheat oven to 400 F.
2. Spread crescent roll sheet onto an
ungreased pan and press out to a 10x15inch rectangle. Bake for 10 minutes or until
golden brown. Cool.
3. For topping: Blend cream cheese,
mayonnaise, dill, garlic powder and onion
until smooth. Spread onto cooled dough.
Mix raw veggies and sprinkle over cream
cheese mixture. Sprinkle with green onions
and carrots. Lightly press veggies into cream
cheese mixture. Chill until ready to serve.
Cut into squares and serve.
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To view recipes from current
and previous issues, visit
www.nowmagazines.com.

