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Butterflies are Mother Nature’s earrings!

One of my favorite things about April is the fascinating annual Monarch butterfly 
migration, when millions of Monarchs leave the forests of Mexico and head north to Canada. 
Amazingly, it takes three to five generations of butterflies to complete one full yearly cycle.

Adult butterflies leave Mexico in early March on a pathway almost straight through 
Waxahachie. As these butterflies begin to encounter milkweed, they lay their eggs. Milkweed 
is the only group of plants upon which they will lay their eggs. The kind of milkweed we 
have around Waxahachie is called Green Antelopehorn milkweed (Asclepias viridis). It is a 
native plant that grows naturally in unmown fields, yards and grassy areas all around the area. 

Soon after laying her eggs, the mother Monarch dies. Within a month, the egg hatches, 
and the caterpillar will grow up, feeding on the milkweed — which, serendipitously, makes 
the caterpillars taste bitter. Predators have learned to avoid them. Once the caterpillars 
transform into adult butterflies, they somehow know to continue the migration farther north. 
This new generation then lays its own eggs, and the cycle repeats itself. 

Eventually, in early fall, a special generation of Monarch is born called the Methuselah 
generation. These butterflies somehow know not to mate. Instead, they spend their energy 
flying thousands of miles south to Mexico. They overwinter in the forests until spring, when 
they begin the next migration. They are the butterflies that are arriving in Waxahachie right 
now and finally getting to lay their eggs.

I love to set out a plate of bananas for the Monarchs. Sometimes, I will have 20 or 30 
Monarchs eating at one time!

Happy spring!

Susan Simmons
WaxahachieNOW Editor
susan.simmons@nowmagazines.com 
(972) 921-0665
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What could motivate someone to finally 
commit to and achieve a life-changing, even 
lifesaving, goal after trying and failing so 
many times? After years of yo-yo diets and 
exercise programs yielding temporary results, 
Vance Hinds started his life-altering journey 
after watching a comedian, whose podcasts 
he followed, complete a half-marathon after 
just two-and-a-half weeks of preparation.

The comedian was Bert Kreischer. Bert had been a “party 
animal,” and Vance could relate to that lifestyle. Reportedly, 
some of Bert’s comedian friends vowed to get sober and 
change some bad habits. After he noticed what a positive 
impact the changes had, Bert commented that he felt like he 
could “do anything,” and one of Bert’s friends wagered that 
he couldn’t complete an upcoming half-marathon. Complete 
it he did! It was after seeing a video of Bert crossing the finish 
line that Vance made his own public video, of himself at 475 
pounds, sitting in his recliner, vowing that if Bert could do it, he 
could, too.

“I put my video on social media and tagged Bert. Bert 
tagged one of his comedian friends, Tom Segura, and said, 
‘Changing lives.’ The next morning, I did my first weigh-in 
video. I stood there in my underwear, and my talking scale 
— I could not see the numbers — announced my weight of 
475 pounds.” 

A week later, Vance did another weigh-in and was at 478. 
However, his commitment was undeterred, and in the coming 
weeks and months, the weight would start coming off, some 
weeks 10 pounds, some weeks eight. Vance’s social media 
posts began to go viral.

Vance reflected on some of the lowest points in his life that 
preceded this inspirational life-change that began in 2017. “In 
2012, I was deep in debt and my law practice was in jeopardy. 
One day, I felt like I could not breathe, and the hospital said 
my lungs were full of fluid. The first thought was a pulmonary 
embolism. After five or six days in ICU, I left with a diagnosis 
of congestive heart failure.

“I have three kids, who were teenagers at the time. I left the 
hospital with two goals in mind that I wanted to complete 
before I died: get the kids all past 18 and get some kind of 
pension set up for my wife.” 

Soon thereafter, Vance closed his law practice and went to 
work as a justice of the peace court prosecutor. After a couple 
of years, a position in the civil division opened for Vance, and 

— By Bill Smith
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he has continued there. “For five years, I 
worked for the DA’s office and my weight 
was 450 to 475 pounds. The chair I still 
have at my desk is oversized. I broke chairs 
that others could use without a problem.”

Vance did not see exercise as an option, 
although he did receive some good news 
from a cardiologist who could not find 
even a trace of congestive heart failure. A 
visit to an orthopedist was not as positive. 
Vance’s knees were very painful, but 
the doctor would not agree to surgical 
correction unless Vance weighed less than 
300 pounds.

After he began posting his weekly 
weigh-ins in November 2017, he began to 
say “yes” to anyone who offered to help 
him keep his weight-loss commitment. He 
was walking and doing water aerobics. He 
committed to a low-carb diet. He had lost 
30 to 40 pounds. 

“In January of 2018, I had a message 
on Twitter from Diamond Dallas Page that 
said if I wanted some help, send him a 
private message. Friends and social media 
contacts told me I would be a fool not 
to let him help me, to be a part of his 
program. I said ‘yes’ to his offer to help. 
The program has been amazing. He takes 
traditional yoga moves — I still do the 
downward dog — removes the spirituality 
and adds calisthenics like pushups and 
crunches. One main goal is to keep the 
heart rate up.

“He also dramatically changed my 
nutrition. Basically, it is eating ‘real’ food, 
not processed foods, gluten-free, non-
GMO and keeping proteins down. Another 
key component is super-positivity.”
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Vance’s story is being shared via social 
media literally all over the world. One 
contact Vance inspired, Chase Greene, said, 
“I am in my 10th month and am down 
162 pounds from 521. I also had type 2 
diabetes and high blood pressure, and both 
reversed during the first four months.” 

Aldo Fernandez shared, “My daughter 
married two years ago. I wore the largest 
suit the big-man stores carry, and I could 
not button it. My younger daughter is 
getting married in May of 2020. When I 
saw the video of Vance’s success, I said, 
‘If he can do it, I can.’ I stepped on the 
only scale we had, and it pegged as high 
as it would go, so I really don’t know how 
much I weighed when I started. Later, I 
found a scale that went to 700 pounds, 
and I weighed 565, so that is what I call 
my starting point. Since I saw Vance’s 
video in January 2019, I have lost 145 
pounds, and my goal is to lose 150 more 
by May 2020 for the wedding.”

The most recent weigh-in for Vance 
reveals a weight loss of 202 pounds. 
He has gone from the self-proclaimed 
“couch potato” to an athlete completing 
12 triathlons, an open-water swim of 
two-and-a-half miles and numerous long 
bicycle rides, including recently completing 
the Hotter‘N Hell Hundred in Wichita Falls. 
“It took me 10 hours to complete the 100 
miles, and I admit I was the last one to 
finish. They were taking the signs down 
when I finished, but I finished,” he said 
with a wide smile.

Vance’s journey has inspired people 
all over the world to reach their goals, 
but he sums up his story this way: “I’ve 
been given a second chance at life. Any 
of the people that reach out to me, I help. 
Health, relationships and love are all that 
matter today.”
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Waxahachie’s newest set of shooting 
stars is the WISD shotgun team. In only 
its first season, the team already has 
enjoyed success and popularity. “We had 
about 250 to 300 families show up at 
the informational meeting. It was insane,” 
team head coach Don Williams said. “The 
only team in North Texas larger than us 
is Allen High School, and they only have 
about 10 more.” The WISD shotgun team 
boasts about 78 members and includes 
participants from grades six through 12.

Don formerly was the coach of the Red Oak ISD team 
before stepping away for a few seasons due to conflicts 
with another job. It also was from Red Oak that the idea 
came to have a team in Waxahachie.

“Our teacher-sponsor was previously at Red Oak ISD. 
He brought the idea over,” explained Jennifer Teixeira, 
president of the WISD shotgun team booster club and 
parent of two team members. “Then we got Don involved,” 
she said. 

Don knows how to lead his team members to success. 
While at Red Oak, he had three national champions 
in three years, and that was with a team that had less 
than one-third of the members he has on the roster at 
Waxahachie. The Waxahachie squad, which is open to 
anyone living within the WISD boundaries, has 65 boys 
and 13 girls.

The first competitive meet the WISD team attended 
in early November 2019 was very successful. The team 
finished third out of 13 teams, winning first among junior 
varsity girls, first and third among varsity girls, tying for first 
and taking second in the intermediate boys division and 
taking second and third in the intermediate girls division.

— By Rick Mauch
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“They were calling Waxahachie quite 
a bit during the awards. It was so great,” 
Jennifer said.

“That put us on the map,” said 
Booster Club Vice President Auston 
Ingram. “Every time I go into a gun shop 
and mention I’m from Waxahachie, they 
say, ‘Oh, we’ve heard of you guys.’”

Red Oak’s shotgun team, currently 
inactive, was sponsored through ROHS 
but was open to students outside their 
district boundaries. Some members 
of the Waxahachie team, though they 
attended WISD schools, competed 
with Red Oak. One such member is 
Waxahachie junior Dominec Teixeira.

Dominic said that he’s glad he 
can now wear his own school colors 
when competing, and he’s thrilled at 
the support the program is getting in 
its inaugural season. “I was surprised 
there were that many people at that first 
meeting,” he said. “I was thinking, 
We’re going to have to have different 
practice times.”

Don said the sport also provides a 
chance to compete for some youths 
who otherwise might not have an 
athletic opportunity. “We’ve got kids 
who can’t play sports because of health 
problems, but they can do this,” he said.

The team competes in the Scholastic 
Shooting Sports Foundation. Participants 
can advance to regional, state and 
national competition, which this year will 
be in Marengo, Ohio, in July.

The team competes once a month. 
Their final regular season meet will be 
at Weatherford this month, followed by 
state in May and regionals in June, both 
in San Antonio.

“We were very confused when the 
Red Oak team went away, but we were 
going to shoot somewhere, and I’m 
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so glad we have our own team now,” 
said senior Rachael Edgar, who attends 
Waxahachie Global High and was the 
first place finisher in the girls’ varsity 
division of the team’s first meet.

“I knew, if anything, I could shoot for 
Ellis County 4-H, but I’d rather shoot for 
the school district team,” said Rachael’s 
sister, Kaitlyn Edgar, a sophomore at 
Dallas’ Bishop Lynch High School but a 
Waxahachie resident.

Their father, Roy Edgar, coaches the 
4-H team. He said the programs work 
hand-in-hand, with several competitors 
on both teams. Both programs also 
work to make sure the youths know 
not only how to shoot but how not 
to shoot and to be safe with firearms.  
“The competition is secondary,” Roy 
said. “If kids don’t know how to handle 
a firearm, that’s when problems happen.”

Participants must go through a 
safety orientation course before they’re 
allowed on the team. Parents are also 
encouraged to take part in the course. 
During meets and practice, parents often 
work as safety monitors.

Don said the club motto is 
“Confidence breaks birds.” It means the 
more confident a participant is, the more 
clay targets (commonly referred to as 
“clay pigeons”) they will shoot.

“If you miss one, you have to 
regroup and go to the next. It takes 
real discipline,” Booster Club Treasurer 
Stacey Labban said. 

“There’s a lot more that comes out 
of competitive shooting than winning,” 
Don said. “It teaches them responsibility. 
The more you put in, the more you 
get out.”
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Main Street 
Dental Arts PC

Main Street Dental Arts is a high-tech, old-fashioned dental 
practice. Dr. Craig Smith and his wife, Deborah, opened his 
dental practice in Waxahachie 24 years ago. After eight years of 
working with assistants to serve several patients at a time, Dr. 
Craig became unhappy with running from room to room and 
having other people perform so much of the work. He wanted 
to practice a different kind of dentistry. So, 16 years ago, the 
Smiths decided to change business models, and since that 
time, they have successfully operated a true, 100-percent 
family-owned and -operated dentist office. “One of the things 

BusinessNOW

  — By Susan Simmons

Main Street Dental Arts PC
516 W. Main St., Ste. A
Waxahachie, TX 75165
(972) 937-1841
https://craigvsmithdds.com/

Hours: Call for an appointment.

our patients especially love about our office is that we only 
schedule one patient at a time, so that they are the only patient 
in the office when they receive care. Also, we almost always 
run on time, and so many of our patients tell us that they really 
appreciate that.”

Deborah, who has a degree in biology from Austin College 
and obtains 20-40 hours of additional dental training each 
year, works as the dental assistant, the receptionist and the 
insurance specialist. Dr. Smith does all his own dental work 
and sterilization. “Since he does his own teeth cleaning, he is 
able to do an extended exam. He spends at least 30 minutes 
actually in the mouth of every patient, and this makes him 
feel good about really knowing them and their needs,” 
Deborah said.

Dr. Smith does general dentistry, orthodontics and cosmetic 
procedures. He became an authorized Bioclear dentist 12 years 
ago. “I don’t know why other dentists don’t offer Bioclear,” 
Deborah said. “Bioclear is a proprietary type of bonding that is 
much more affordable than traditional bonding. It is such an 
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“

“

Dr. Smith is also an authentic 
PINHOLE® dentist. The Chao 
Pinhole® Surgical Technique, invented 
and patented by John Chao, D.D.S., is a 
scalpel-free, suture-free procedure for 
treating gum recession. “He had to take 
a series of classes to learn the 
PINHOLE® method and purchase the 
special instruments used in the 
procedure,” Deborah explained. “I would 
highly suggest for anybody with gum 
recession to look into this method. It 
has so many benefits over the traditional 
methods of treating gum recession.”

Even though the Smiths have an 
old-fashioned way of operating their 
business, they have fully invested in the 
most modern equipment. They have a 
digital scanner for impressions for a 
more accurate and comfortable 
experience. They also use 3-D imaging 
instead of X-rays. “That was a huge 
investment,” Deborah said, “but the 
difference it makes in accuracy and the 
well-being of our patients is worth it.”

The downside of running their own 
dental office is that the office door stays 
locked because Deborah is often 
assisting the dentist. “Sometimes I can’t 
answer the phone, but if people leave a 
message, I call them back as soon as I 
finish assisting the dentist,” Deborah 
explained. “Since the door stays locked, 
our patients cannot walk-in to make 
appointments. Many of our patients 
make their appointments through email 
or by texting (972) 814-4083.”

excellent product. Dr. Smith has become 
so good at Bioclear that some of our 
patients call him an artist. Bioclear 
bonding costs $495 per tooth, as 
opposed to $1,500 per tooth for 
traditional bonding, and for black triangles, 
it is even less than $495 per tooth. That 
is a huge savings, and the results are 
spectacular,” Deborah said proudly.

One of the things our 
patients especially 

love about our office 
is that we only 

schedule one patient 
at a time, so that they 

are the only patient in 
the office when they 

receive care.
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Juan and Briza Sanchez, with their cutie-pie daughter, Jazlynn, 
enjoy a night of fun at the annual Ellis County Children’s 
Advocacy Gala.

Ladies Night Out, on the square in 
Waxahachie, brings out Carrath and Molly 
Mitchell to shop!

Zoomed In:
Tamya Fonteno

WHS Senior, Tamya Fonteno, recently created the menu and led the kitchen at 
The Reservation. Her short ribs were melt-in-your-mouth tender. The cheesy polenta 
was full of flavor, and the strawberry shortcake, truly divine. Since Tamya is graduating 
at only 16 years old, she will be taking a gap year before she attends college. She 
wants to spend that time experiencing real-world catering and business. “My amazing 
stepdad first taught me how to prepare pork chops when I was just 10 years old, and 
I have loved to cook ever since,” Tamya said.

Tamya is an avid reader who loves the Percy Jackson young adult book series of 
adventure fiction and fantasy. She is a talented writer, as well as, an amazing chef.

By Susan Simmons

Around Town   NOW

Amanda Serna, with niece Zoe, enjoys the Waxahachie Mardi 
Gras parade.

Classical music lovers, Lynn and Judy 
Moore, enjoy a presentation of The 
Hermitage Piano Trio, sponsored by the 
Waxahachie Symphony Association.
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Christina Wafer-Jones enjoys selling her 
organic seed kits and children’s gardens 
at the Community Market.

Around Town   NOW

Tina Bohlman, Karla Massingill and 
Dave McSpadden exhibit their artwork 
at the pop-up art exhibit on the square 
in Waxahachie.

Jason Holloway and Cody Murray 
get ready to go on stage for the final 
performance of Agatha Crusty and the 
Village Hall Murders by the Waxahachie 
Community Theater.
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S’mores Stuffed Skillet Cookie

Nonstick cooking spray
2 16-oz. refrigerated chocolate chip  
   cookie dough (divided use)
1 cup chocolate chips
2 sheets graham crackers, crumbled
1 cup mini marshmallows
Sprinkle of flour, for rolling out dough
Ice cream, to taste (optional)
Caramel, to taste (optional)

1. Preheat oven to 350 F. Lightly grease a 
9-inch, cast-iron skillet or pie plate with 
nonstick cooking spray.
2. Press one tube of the cookie dough into 
the bottom of the pan. It should be at least 
1/2-inch thick.
3. Sprinkle 1/2 cup chocolate chips onto 
the dough, followed by the graham cracker 
crumbs and then the marshmallows. Sprinkle 
remaining chocolate chips on top.
4. Lightly flour a work surface; roll out the 

After raising four kids and grandmothering 16 grandkids, Connie 
Shinpaugh has become a whiz in the kitchen! She grew up in Italy, Texas, 
and she still draws on some of the things her home economics teacher, 
Ann Hyles, taught her all those years ago. “My mother also taught me about 
cooking, and I have learned quite a lot from experimenting on my own,” 
Connie explained. “My dad taught me to make pancakes when I was just 3 
years old. I really enjoy cooking, it takes my mind off my troubles, and I love 
sharing with others.”

Connie’s style is down-home, Southern cooking. “Baking is my favorite,” 
she said with a smile. “I love to hear my grandkids say, ‘Nanna is the best 
cook ever!’”

second tube of cookie dough to 9 inches in 
diameter. Slide on top of the pan, pinching 
the edges together to seal.
5. Bake 25 minutes, or until the top is 
browned. Remove from oven; cool for 1 hour. 
Serve with ice cream and caramel, if desired.

Pork Tenderloin

3 lbs. pork tenderloin (1 pkg. of 2  
   tenderloins), cut into 4 pieces.
1 lb. bacon
3/4 cup soy sauce
1 Tbsp. onion, minced
1/2 tsp. garlic salt
1 Tbsp. red or white wine vinegar
1/4 tsp. salt
1 dash pepper
3/4 cup brown sugar

1. Wrap tenderloin pieces in bacon; place 
in an 8 1/2x11-inch pan. Poke holes in the 
meat with a fork.
2. Combine the rest of the ingredients in a 
small bowl; stir well. Pour marinade over  
the meat.

Connie Shinpaugh
— By Susan Simmons

CookingNOW

In the Kitchen With
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3. Refrigerate, uncovered, for 2-3 hours,  
or overnight.
4. Bake at 300 F for 2-3 hours. If the  
bacon begins to burn, cover with foil after  
1 1/2 hours.
5. Remove from oven; cut meat into small 
pieces. Allow the meat to soak up the excess 
pan juices.

Snickerdoodles

1/2 cup butter, softened
1/2 cup shortening
1 1/2 cups, plus 2 Tbsp. white sugar  
   (divided use)
2 eggs
2 tsp. vanilla extract (I like Mexican  
   vanilla.)
2 3/4 cups all-purpose flour
2 tsp. cream of tartar
1 tsp. baking soda
1/4 tsp. salt
2 tsp. ground cinnamon

1. Preheat oven to 400 F.
2. Cream together butter, shortening, 1 1/2 
cups sugar, eggs and vanilla.
3. Blend in the flour, cream of tartar, soda 
and salt.
4. Shape rounded spoonfuls of dough  
into balls.
5. Mix remaining sugar and the cinnamon 
together. Roll the balls of dough in the 
sugar/cinnamon mixture.
6. Place dough balls 2 inches apart on an 
ungreased cookie sheet. Bake 8-10 minutes, 
or until set, but not too hard. Remove 
immediately from the cookie sheet.

Slow Cooker Mongolian Beef

1 1/2 lbs. flank steak
1/4 cup cornstarch
2 Tbsp. olive oil
1/2 tsp. garlic, minced
3/4 cup soy sauce
3/4 cup water
3/4 cup brown sugar
1 cup carrots, grated
Green onions, to taste, for garnish
Rice, to taste

1. Cut flank steak into thin strips.
2. Add steak strips and cornstarch to a 
Ziploc bag; shake to coat.
3. In a slow cooker, combine the next 6 
ingredients; stir. Add the coated steak strips; 
stir again until well coated in the sauce.
4. Cook on high for 2-3 hours, or on low 
for 4-5 hours, until tender. Garnish with 
green onions. Serve over rice.
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Apple Pie Moonshine
Drink with caution. It’s stronger than it tastes!

1 gal. spiced apple cider
1 gal. apple juice
1 1/2 cups granulated sugar
1 1/2 cups light brown sugar
1 750-ml. bottle 190 proof Everclear  
   grain alcohol
10 whole cinnamon sticks

1. Combine cider, apple juice and sugars in a 
large stockpot; bring to a boil.
2. Remove from heat; let cool to  
room temperature.
3. Once the mixture is completely cool; add 
the alcohol.
4. Transfer to sterile mason jars. (I use 5 of 
the big 2000-plus ml. jars.) 
5. Add 2 cinnamon sticks to each jar. Store 
jars in a dark, cool room.

Lasagna

2 15-oz. containers ricotta cheese
2 cups mozzarella cheese, shredded  
   (divided use)
1/2 cup Parmesan cheese, grated  
   (divided use)
2 eggs
1 lb. ground beef

7. Bake, covered tightly, for 1 hour. Remove 
from oven; sprinkle with remaining 
mozzarella cheese. Bake 10 more minutes.
8. Serve topped with the remaining sauce 
and Parmesan cheese.

2 10-oz. jars Ragú Old World Style  
   Pasta Sauce
12 lasagna noodles, uncooked

1. Preheat oven to 375 F.
2. Combine ricotta cheese, 1 cup mozzarella 
cheese, 1/4 cup Parmesan cheese and eggs 
in a bowl; set aside.
3. Brown ground beef. Drain; set aside.
4. Spread 1 cup pasta sauce in a 13x9-
inch dish. Layer 4 uncooked noodles, then 
another cup of pasta sauce.
5. Layer with half of the ricotta cheese 
mixture and half of the ground beef.  
Repeat layers.
6. Top with remaining 4 uncooked noodles 
and 2 cups of pasta sauce.

S’mores Stuffed 
Skillet Cookie
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If you’re looking for a new take 
on an old tradition, consider 
dyeing this year’s Easter egg 
assortment with onion skins. 
It may sound odd, but the 
technique results in a beautiful 
stained-glass appearance, 
making the eggs both colorful 
enough for hunting and lovely 
enough to decorate with inside 
your home. Whether you’re 
a DIYer or simply looking for 
something new for the kids 
to try, onion skin dyeing is a 
reasonably easy approach to 
Easter egg decorating. Note: The 
end result will be decorative, not 
edible eggs!

— By Angel Morris
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Supplies:
Eggs, however many you want to dye
Scraps of cloth, about 8 inches square, 
or nylon stockings
Onion skins, brown skins for autumn-
colored results; purple for lilac/pink 
shades
Rubber bands
Saucepan
Water
Slotted spoon
Bits of textured items, such as leaves, 
rice or flowers to add to your eggs’ 
designs during boiling
Optional: Mod Podge or cooking oil

 

Start with a clean work surface upon 
which to lay out clean scraps of cloth. 
Peel five to six layers of onion skin, and 
place them atop the cloth. The skin will 
be in bits and pieces, which ultimately 
creates your egg’s unique design.

Place bits of other small items, 
such as leaves or rice atop the peels. 
Remember, these added items need 
to be able to withstand boiling 
temperatures to have an impact on your 
final egg design.

Now you are ready to place one egg 
atop the peel. You may use blown eggs, 
taking extra care with them because 
of added fragility, if you’d like. Securely 
wrap the cloth around the egg and 
peelings. Wrap the egg as tightly as 
possible without breaking it in order 
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to ensure a better final design. Tie the 
open ends together with a rubber band 
at the top of your egg. Complete this 
entire process with as many eggs as you 
wish to decorate.

Note: If using a nylon stocking, place 
leaves or flowers on the egg and wrap 
it at each end. With this variation, the 
onion skins are boiled in the pot with 2 
tsp. of vinegar, not inside the cloth.

Fill your pot or saucepan about half 
to three-quarters full with water, and 
bring to a boil. Once the water is boiling, 
insert a few wrapped eggs at a time. 
Eggs should have room to move freely 
about your pan rather than touching one 
another. Use multiple pans, if you’d like 
to boil several at once, and add water as 
it evaporates to keep the eggs covered.

After boiling for about 30 minutes, 
remove each egg with a slotted spoon. 
Place them on an old cloth or paper 
towel-lined plate to cool. Allow the 
eggs to completely cool before gently 
removing the rubber band and cloth.

To make the eggs shiny, you cover 
them with Mod Podge Gloss or a bit of 
cooking oil. Mod Podge may increase 
the strength of your eggs, as well.

You are now ready to hide-and-seek 
your creative eggs, or simply display 
them to show off your creative Easter 
DIY skills. Either way, your onion skin-
dyed creations will be fun to make and 
one of a kind.

Source: 
Wikihow.com
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Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com



www.nowmagazines.com  39  WaxahachieNOW April 2020



www.nowmagazines.com  40  WaxahachieNOW April 2020

Sudoku Puzzle

Solutions on page 44

Easy Medium

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