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April weather has rain …

Each year, April can’t decide on being hot or cold. I believe we often share the same 
problem. Decisions come and go, some more imperative than others. I’ve found the older 
we get, the more important our decisions are and the more they impact our futures.

Generally speaking, as children, we make decisions lightly and do what we want. Often, 
mentors protect us from the brutal blows of bad decisions. As adults, we consider others 
in our decisions — or we should — and share a deeper understanding of consequences. 
We are responsible and think more carefully. 

I think too carefully, which is both a blessing and a curse. I recently bought a coaster for 
my new apartment that reads, Hold on. I have to overthink this. It knows me well. Some 
days, I’ll spend hours arguing with myself over whether to buy a dollar sweet tea or drink 
water. And when did deciding where to hang a painting in my room become so difficult?

Then we have the real adult decisions, like where to go to college, what type of job 
we want, where we want to live, who to marry — the list goes on. These decisions we 
think others can make for us, but in the end, we really decide. Every decision has blessings 
and consequences, and they affect others around us. Maybe that’s why I respect the 
importance of decisions so much. 

However, these moments of indecisiveness do hold their own beauty. You learn to 
appreciate your choices — and learn from your mistakes. So, when you find yourself 
drenched in an April shower, remember to make sunny choices instead of rainy ones.

Let the sun shine!

Rachel Rich
North Ellis Co.NOW Editor 
rachel.rich@nowmagazines.com
(903) 603-8154
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Anthony and Iris McCoy are new to Ferris, but not to North 
Ellis County. “We moved here last May, but we had been in 
Red Oak for years,” Anthony explained.

Iris is originally from New Jersey. “I moved to Texas at 16, to Red Oak. It was a big culture 
shock. I thought Texas was just dirt and horses. I didn’t like it at first, but now it’s home.”

Anthony is from Dallas, which is where he and Iris met. “It was at a nightclub,” Iris recalled. 
“I didn’t care for that scene, but a friend wanted to stop in to meet her brother there. I ended 
up slow dancing with Anthony, with those big brown eyes and his muscular self!”

“I saved her from this old man who was trying to hit on her,” Anthony said.
“He was boring, and anyway, he was old enough to be my father!” Iris remembered.
After 26 years of marriage, they enjoy spending much of their time with their kids and 

— By Adam Walker



grandkids. “Between us, we have a daughter, two sons, a daughter-in-law, 
two granddaughters and two grandsons — oh, and our daughter’s dog, Lila!” 
Iris enumerated.

Their house is almost as new to Ferris as they are. “We’re only the second owners 
of this house,” Anthony revealed. “The previous owner only lived here for one year. 
This whole subdivision is very new.” When Anthony and Iris started looking for a 
new place, they knew they wanted to stay in Ellis County. “I work way up north, but 
I like to live south. I like the country feel and the lower taxes!” Anthony expressed. 
It’s a big house with room for grandkids and friends to visit. “I like the living area, 
with the big TV for video games,” he said with a smile, pointing above the fireplace to 
his favorite feature of the room. Strong, yellow walls and an inviting leather sectional 
situated on a geometrical rug warms the tile flooring. And Iris’ curio cabinet full of 
Precious Moments figurines adds a touch of distinctiveness to the home.
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Iris has an eye for 
color. “I love burgundy 
and green. I call 
them wine colors. I 
really like wine.” The 
theme colors show 
up everywhere from 
the huge canvas of 
wine glasses above 
the buffet in the dining 
room to the green on 
the porcelain coffee 
service displayed atop 
that buffet. The dining 
room features a large, 
dark wooden table with 
plenty of chairs. “We 
need a big table for 
game nights,” Iris explained.

The counter space between the open 
kitchen and the living room displays 
another kind of green, Iris’ collection 
of thriving ivies and a mother-in-law’s 
tongue, aka snake plant, all lined up in 
their planters. “My grandmom in New 
Jersey had a big porch with ivies. I got 
my love of plants from her. I have a 
green thumb, so this year, I’m going to 
be planting outside. Right now, I just 
have some pots of artificial flowers in the 
yellow iron chairs out front, but I’ll be 
fixing that. I love to garden, and I love 
the outside.”

That’s one of the reasons the family 
spends a lot of time on their covered 
patio, and they plan to add a pool for 
summer fun. “You can stand out here 
and see the cows and horses across the 
hills behind the house. It’s a really nice 
view,” Iris said with a gesture to take it 
all in. Her love for horses clearly has 
grown since her teenage years.
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Anthony’s man cave, decorated in 
blue and gray, is no surprise, since he 
loves tailgating at Cowboys games. 
“I love to barbecue. I like to use fruit 
woods and a mix of mesquite and 
pecan to get the right smoke for lots of 
flavor. But it takes a lot of time to set up 
for tailgating, so it’s only really worth it 
when the Cowboys are winning. I only 
did it once last season. I have Cowboys 
art and autographs in my man cave. I 
enjoy meeting the players.”

Iris has set another bedroom aside 
as a play room for the grands. Photos 
of each of their sons and their daughter 
at their graduations grace the walls, 
alongside pictures of the grandkids, 
and plenty of toys make sure the little 
ones feel quite at home at Papa and 
Gigi’s house.

The guest room features a sleigh bed 
and aqua curtains against the yellow 
walls. The master bedroom, on the 
other hand, has a magnolia theme and 
features a large walk-in closet.

As cozy as their home is, Anthony 
and Iris enjoy traveling whenever they 
can. “We like to go on cruises,” Iris 
explained. “We’ve been all over the 
Caribbean, Central America and Mexico. 
I like relaxing and meeting new people 
from other parts of the country, and even 
the world. I love the sound of the water.”

Anthony agreed with all of that, but 
added one more reason. “It’s a really 
affordable vacation.”

From the front door, to the backyard, 
this home says, “Welcome! Kick back 
and have fun.” The arched doorways 
and growing things echo the relaxed 
vibe. This is a house for food, family 
and friends.
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In 2011, previous Red Oak High School student Kayla Hathaway started a VIP Prom for 
all Red Oak High School special needs students who would normally not be comfortable 
attending the school-sponsored Junior/Senior Prom. The goal was for all special needs 
students to be able to have the full high school experience, which naturally includes going to a 
magical prom. Today, nine years since Hathaway began the tradition, the Red Oak High School 
Special Education (SPED) department has managed to continue providing the prom through 

— By Susan Simmons
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donations, volunteers and 
fundraising. “SPED staff 
members and I took over the 
VIP Prom in 2016,” Katherine 
McCoy said, a special 
education paraprofessional at 
Red Oak High School. She 
now leads the team to put 
on this fun event.

The VIP Prom day begins early, when 
the students arrive at school. “We give 
them the full prom experience,” Katherine 
said with a smile. “First, they get their 
hair and make-up done by the Red Oak 
cosmetology students. Next, they get 
all dressed up in their fancy dresses and 
suits, and they ride in a limousine around 
the campus to finally end up at the gym. 
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Josh Roman, from Heaven on Wheels 
Limousine Service, provides the ride free 
of charge to all the students. 

“Once they get to the beautifully 
decorated gym, the students are 
greeted, red-carpet style, by our ROTC 
Sword Detail. Inside the gym, they are 
entertained by Ellis County local, DJ 
Alex, who really keeps them moving on 
the dance floor,” Katherine continued. 
“Local businesses donate all the food, 
and it is served by our Student Council 
and Future Educator students. A program 
called Partners PE, which was started 
in Red Oak in 2010, partners general 
education students with students with 
disabilities. This encourages friendships 
between them. Their partners from that 
program attend the VIP Prom with the 
students. Each year, all non-returning 
seniors are crowned Prom King or Prom 
Queen, and it is all recorded, along with 
the rest of the experience, on a lovely 
video produced by the students in our 
Audio/Visual Tech classes and given to 
the prom attendees and their families.” 
The VIP Prom is given at no cost to the 
students or their families. Currently, they 
are looking for donations, especially 
prom dresses and suits.

“The prom is a huge hit with 
the students every year,” Chandra 
Wynn-Moore, a teacher of the SPED 
department, shared. “The kids just love it.”

Andrea Trevino, a student who 
attended last year, explained, “My 
favorite part is the dancing, picking out 
my dress and getting my hair and make-
up done.” 

“The limousine drive was the best,” 
Brandon Griffith said, grinning from ear 
to ear. 

“Although the experience has 
given me so many special memories,” 
Katherine shared, “one of my favorite 
ones happened two years ago when 
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a student who is very quiet and shy 
got the courage to grab the mic and 
sing in front of everyone. It takes a lot 
of courage for our students to be that 
vulnerable and to show who they are. 
Our students really enjoy that their prom 
is smaller and is catered to them. They 
feel more comfortable being themselves, 
because they are surrounded by their 
peers and people who love them,” 
Katherine said.

“This project takes the volunteer 
efforts of many student groups to make 
it so successful,” Katherine said. “It is 
a great opportunity for the students to 
experience the thrill of volunteering their 
time and talents and making a difference 
in someone else’s life.”

The community of Red Oak has 
also been instrumental in making the 
VIP Prom successful. “Each year, we 
have about 60 students who attend the 
prom. However, when we include the 
volunteers and the families, we have 
close to 200 attendees. It is a big event, 
and it takes a lot to make it happen,” 
Katherine said.

Along with donations, the VIP Prom is 
financed with one big annual fundraiser 
— the annual Christmas market, held at 
the high school each year since 2014. 
“We raise money through booth fees 
and from the silent auction. The vendors 
all donate an item for auction worth 
at least $25, and we get donations 
from businesses all over Red Oak. The 
community really comes together for 
the kids,” Katherine explained. “We 
are excited about our 2020 VIP Prom, 
which will have the theme, ‘May the 4th 
be with you’ on May 4th!”

Editor’s Note: For donations to this 
year’s auction, email Katherine at 
katherine.mccoy@redoakisd.org or call 
the high school at (972) 617-3535.
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Navarro College/
Waxahachie Campus

said Mr. Featherston, who was named dean of the Waxahachie 
campus in January. “All of us recognize there is tremendous growth 
in Ellis County, and as that growth is coming, it has positioned us for 
educational opportunities in the community.”

The Waxahachie campus is one of two in Ellis County, the other 
being Midlothian, which opened in 2006. The Waxahachie campus, 
the second largest in the Navarro system, has been around since 
1979. In all, Navarro College has four campuses. The original campus 
is in Corsicana, with another campus in Mexia.

For the spring semester, the Waxahachie campus had more than 
2,900 students, not counting online participation, according to Dean 
Featherston. Each can receive associate degrees in more than 25 
programs, including science, arts, applied science and arts in teaching. 
They also offer programs for certification and/or an associate degree 
for paramedics and firefighters. Cosmetology is also a popular degree.

Dean Featherston admitted that nursing is among the most 
popular programs offered at the Waxahachie campus, and the 

Big things are happening at the Waxahachie campus of Navarro 
College. From esports to nursing, and a lot in-between, Dean Guy 
Featherston and his staff of educators/employees are the epitome of 
a community college.

“Our inherent mission is to serve the needs of the community,” 

BusinessNOW

  — By Rick Mauch

Navarro College/Waxahachie Campus
1900 John Arden Dr.
Waxahachie, TX 75165
(972) 937-7612
www.navarrocollege.edu/about/campuses/

Hours: Vary, according to classes. 
Administrative Offices: Monday-Friday: 8:00 a.m.-5:00 p.m.
Bookstore: Monday-Thursday: 7:30 a.m.-6:00 p.m. 
Friday: 8:00 a.m.-5:00 p.m.



www.nowmagazines.com  15  North Ellis Co.NOW  April 2020

already renowned program just got a lot 
better. Beginning in the summer, through 
a grant, the school will offer high-fidelity 
simulation equipment to nursing students. 
The equipment will allow students to 
practice, in simulated conditions, virtually 
any scenario that might occur when working 
with a patient. From something as simple as 
drawing blood to a heart attack, they want it 
to be as close to lifelike as possible.

“Remember the movie, Apollo 13?  
They spent a lot of time in a simulator 
before going into space. This is like that,”  
he explained.

The artificial patients (dummies) will 
simulate breathing, bleeding, even moaning 
and crying as if in pain. “Let’s say you’re 
doing a routine blood draw, and a patient 
experiences a massive heart attack. What 
do you do? That’s covered in high fidelity,” 
Dean Featherston said.

Also, beginning in the fall, the 
Waxahachie campus will launch its first 
sports program, outside of intramurals, with 
esports. The main campus in Corsicana 
will have an official National Junior College 
Athletic Association esports team that will 
compete in events similar to other athletic 
teams, with the three other campuses 
having club teams that will compete on a 
recreational level.

Dean Featherston said participation in 
the esports program can lead to careers, 
such as marketing, management, hospitality 
and business. “It’s cornering a market that 
is emerging. We’d love for our club team to 
move to the next level and have an NJCAA 
team on the Waxahachie campus.”

Other highlights of the school include a 
dual credit program with every high school 
in Ellis County (or any county in which  
they have a campus). They also feature  
prior learning assessment, in which  
students can get college credit for work  
in a particular career.

And, Dean Featherston expresses how 
students can accomplish all of this at a 
much cheaper cost than heading directly 
to a university. For example, a three-hour 
class at his school only costs about $400. 
He also noted that while cost is important, 
quality is even more so, as can be a small, 
comfortable environment. “It’s a tremendous 
advantage. Take classes here, and then 
transfer. It’ll save you thousands,” he said. 
“You’re going to know your professors, and 
your professors are going to know you.”



www.nowmagazines.com  16  North Ellis Co.NOW  April 2020

Zoomed In:
Eve and Lindsey Steger

At their beautiful home, mother Eve and daughter Lindsey Steger, held a bridal 
party for their friend, Rachel, the North Ellis Co.NOW editor. “It’s so nice to get 
all of Lindsey’s friends together,” Eve stated. With charming decorations, delicious 
finger foods and interesting games to bring everyone together, they were elected by 
Lindsey’s group of friends as the queens of entertaining.

 “It’s exciting being married,” Eve admitted. “There will be some hard times, but 
there are lots of good times, too.” 

Both Eve and Lindsey pour their hearts out for those they care about. They are 
giving women, and it shows in their hosting efforts. With loving and generous hearts, 
Eve and Lindsey gave their all for Rachel. “We’re so happy for her,” Lindsey said.

Around Town   NOW

By Rachel Rich

Edith and Sofia Martinez get free library cards and 
face paintings during the 8th annual Take Your Child 
to the Library Day.

Ahmad Alzghoul and Dr. Jamal Rasheed 
greet guests with big smiles as they 
attend Ferris High School’s Black History 
Month program.

The winners of Red Oak Life School’s 5th Annual Elementary Science 
Fair share proud smiles with their new awards.

Ferris ISD celebrates the adoption of 
baby Mattias with a toddler shower for 
new mother, Jessica Cain.
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Around Town   NOW

Dakota Espinoza enjoys making instant 
friends with longtime Glenn Heights 
resident, Virginia Chambers.

Tanya Bartholomew teaches kids about 
the Bible at Oaks Church.

Toddlers at the Red Oak Public Library 
Story Time hunt baby sharks.

Lee Lemmond and Justin Slovak grab 
groceries at Brookshire’s in Red Oak.
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Light Crab Cakes
Only 181 calories per cake.

8 oz. lump crabmeat
2 Tbsp. green onions, finely chopped
1 Tbsp. flat leafed parsley, finely chopped
1 Tbsp. canola mayonnaise
1 tsp. fresh lemon juice
1 tsp. Dijon mustard
1 tsp. Old Bay Seasoning
1 tsp. Worcestershire sauce
1/8 tsp. kosher salt

1/8 tsp. ground red pepper
1 large egg, lightly beaten
2/3 cup panko (Japanese breadcrumbs)  
   (divided use)
1 Tbsp. olive oil
1 lemon, quartered

1. Pick through crabmeat, removing any bits 
of shell.
2. Stir together green onions, parsley, 
mayonnaise, lemon juice, mustard, Old Bay 
Seasoning, Worcestershire sauce, kosher 

Beverly McGuire began learning to cook when she was just 4 years old. 
She grew up in a large family on a wheat farm in Kansas. “We always had 
a garden and good food on the table,” Beverly said. “My mother was a 
wonderful cook and baker, and she often taught us how to help her prepare 
something good to feed everybody.”

Today, Beverly enjoys baking with her 4-year-old granddaughter, Gracie. 
“Rainy days are one of my favorite times to bake. It’s so much better than 
watching TV all day. If I am babysitting Gracie, and we can’t get outside to 
play in the yard, we will make cookies, cakes and cupcakes together. We also 
make delicious lemonade, which she loves,” Beverly said happily.

salt, ground red pepper, egg and 1/3 cup 
panko breadcrumbs.
3. Add crabmeat; stir gently.
4. Using wet hands, shape mixture into  
4 balls.
5. Dredge balls in remaining 1/3 cup panko 
breadcrumbs. Gently flatten each ball to form 
a 4-inch patty.
6. Cook patties in hot oil in a large skillet 
over medium-high heat for 3 minutes on 
each side, or until golden brown. Serve with 
lemon wedges.

Poblano Chicken Chowder

1/4 cup olive oil
3 large carrots, cut into 1/2-inch pieces
2 large onions, cut into 1/2-inch pieces 
5 stalks celery, cut into 1/2-inch pieces
1/8 cup garlic, minced
2-3 small poblano peppers, seeded and  
   cut into 1/2-inch pieces 
1 tsp. salt
1/2 tsp. white pepper
1/4 tsp. ground cumin, or more to taste
1/4 tsp. dried thyme, or more to taste

Beverly McGuire
— By Susan Simmons

CookingNOW

In the Kitchen With
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1 Tbsp. chicken bouillon granules
3 qts. chicken broth
1/2 bunch fresh cilantro leaves, minced
3 cups diced grilled chicken (Pieces  
   should be large.)
1/2 cup (1 stick) unsalted butter
1 cup all-purpose flour
1/2 tsp. hot sauce, or more to taste
1 cup heavy cream

1. Heat the oil in a large stockpot over 
medium heat. Add the next 9 ingredients.
2. Sauté until the vegetables begin to soften. 
Stir in the chicken bouillon.
3. Add the chicken broth and cilantro; cook for 
10-12 minutes, or until the carrots are tender.
4. Stir in the chicken; cook, stirring frequently, 
until the chicken is heated through.
5. Melt the butter in a large skillet over 
medium heat. Add the flour; stir to combine. 
Cook, stirring frequently, for 3-4 minutes. Do 
not let the mixture brown.
6. Ladle 1 cup of hot liquid from the 
stockpot into the skillet, whisking constantly. 
When the first cup of liquid is incorporated, 
add another 2 cups of liquid, one at a time.
7. Pour the mixture from the skillet into the 
stockpot, whisking to blend. Cook, stirring 
frequently, for 3-5 minutes, or until the 
mixture begins to thicken. Remove the pot 
from the heat; stir in the hot sauce and 
cream. Serve.

Spinach Rollups
Makes 7 dozen.

1 10-oz. pkg. frozen, chopped spinach,  
   thawed and well drained
1 cup mayonnaise
1 8-oz. container sour cream
1 bunch green onions, chopped
1 1-oz. envelope Ranch-style dressing mix
1 3-oz. jar bacon bits
9 10-inch flour tortillas

1. Stir together first 6 ingredients. Spread 
evenly on tortillas.
2. Roll up jellyroll fashion, pressing edges to 
seal; wrap in plastic.
3. Chill for 4-6 hours. Cut into 1/2-inch 
thick slices.

Kurt’s Chinese Salad

Salad:
1 head Iceberg lettuce, shredded
4 green onions, chopped
1 to 1 1/2 cups fresh Chinese snow  
   pea pods
1 green pepper, chopped
1 red pepper, chopped
Rice or chow mein noodles, to taste
4 oz. sunflower kernels
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Dressing:
6 Tbsp. rice vinegar
1/2 cup Crisco vegetable oil
4 Tbsp. brown sugar
1 tsp. salt
1 tsp. Accent seasoning

1. For salad: In a large bowl, toss all 
ingredients together.
2. For dressing: Mix all dressing ingredients 
together; pour over salad. Bon appétit!

Strawberry Pretzel Pie

Crust:
4 cups pretzel sticks
1 stick (8 Tbsp.) butter, melted
1/3 cup brown sugar
 
Filling:
1 1/2 cups water
1 1/2 cups sugar
3 Tbsp. cornstarch
1 pkg. strawberry-flavored Jell-O
3 pints strawberries, hulled and halved
Unsweetened whipped cream

1. For crust: Preheat the oven to 350 F. Crush 
pretzels in a large resealable plastic bag with 
a rolling pin.
2. In a bowl, mix together the crushed 

7. Cut into slices; serve with whipped cream. 
Note: Unsweetened cream helps the pie not 
be too sweet.

pretzels, butter and brown sugar. Press 
mixture into a pie pan; bake for 8 minutes. 
Remove; set aside to cool.
3. For filling: Put water, sugar, cornstarch and 
gelatin powder in a saucepan. Stir together; 
bring to a boil.
4. Reduce heat; cook until it starts to thicken, 
about 2-3 minutes. Remove from heat; let 
liquid cool 10-15 minutes.
5. Put strawberries in a bowl; pour sauce 
over them. Gently toss together. Set aside 
for 5-7 minutes. Carefully pile the coated 
strawberries into the cooled piecrust.
6. Spoon over a little of the leftover sauce, if 
needed. Refrigerate, uncovered, for 4 hours.

Strawberry 
Pretzel Pie 
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Solutions on page 28

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 28

Easy Medium

Crosswordsite.com Ltd
For online versions, visit nowmagazines.com
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