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It’s that time of year! 

Exercise has always been a challenge for me. I enjoy hiking or walking around areas with 
new and interesting things to explore, but I get bored very quickly doing the same thing over 
and over, even if I know that it is good for my health. I guess that is why I fancy gardening 
and yard work. In the garden, the possibilities are endless.

My daughter, who loves the gym, shared with me that gardening is not really a great 
workout. So, last year, I decided to figure out a way to get a good cardio workout in my yard.

I really wanted for my arms to get stronger, so I decided I would begin with weed eating. I 
found a weed eater that uses an electric battery. Years ago, I had tried to use an electric weed 
eater, but it just had no power. To my delight, my weed eater can easily cut through weeds 
that are 2 feet tall, and it is so lightweight! I love that I don’t have to deal with gasoline, and 
I adore how quiet it runs. Last fall, I decided to try an electric mower. Could it be powerful 
enough for my 2-acre yard and even the pasture when it gets high? I am thrilled to say, 
my mower can cut weeds 4 feet high with zero problem, all while being self-propelled and 
much less noisy than gasoline. The batteries run for plenty long because, so far, I have never 
outlasted my equipment. What a blessing new technology has brought into my life!

Have a lovely April, my fellow Waxahachians!
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Sometimes people can overlook the pleasure of community 
theater because of the moniker community. Kevin Roberts 
encourages people not to discount the Waxahachie Community 
Theatre. “My one word of caution to anyone considering joining in 
the theater: Once you get involved, you may get hooked. I started 
in 2015, and I’ve probably done about 15 shows at this point,” 
he laughed. “Being involved in theater, you can access a sense of 
community and unity instantly. For those wanting to enjoy some 
quality entertainment, we bring that. For those wanting to find a 
sense of family and companionship, the process of creating a show 
can build relationships and memories for a lifetime. I have made a 
ton of friends at WCT.”

— By Susan Simmons

In 2011, Kevin Roberts was 17 years old when his parents, who were missionaries, moved 
him and his siblings to Waxahachie from Latvia, in Northern Europe. “My mother is the one 
who actually got me involved with WCT by recommending I audition for a part in The King and 
I,” Kevin shared. “She has played many roles throughout the years, even before I was involved. 
My father joins in on occasion, as well. Our whole family has a penchant for the spotlight I 
suppose,” Kevin chuckled.

Before Kevin auditioned for his first play in 2015, he had no performing experience. Growing 
up in Europe, where live theater is viewed almost like Texans view football, he was fascinated 
with performing. “I was always very interested in acting and singing and even a little bit of 
dancing,” Kevin confided. “So, when my mother suggested I audition for the part of Lun Tha 
in the King and I, I took her up on it. I was incredibly nervous when auditioning, but the fellow 
actors and volunteers were super relaxed and lighthearted about the whole process. It ended up 
being a super fun night, getting to know a bunch of great, new people.” Kevin got the part of 
Lun Tha, and he still enjoys telling the hilarious story of what happened during the performance.

“Every major musical we do takes place in the Chautauqua Auditorium. It’s a very interesting 
building with a lot of history, but for a show with a cast of 25 to 40, there’s not enough room 
to fit everyone inside. For this reason, the cast sits outside the back of the theater waiting for 
their cues. On the day of our performance, a major cold front moved into town. With it, came 
a massive, unyielding downpour. A group of clever engineers devised a series of tarps along 
the whole back of the theater, allowing the cast somewhere to sit safe from the deluge. The 
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only issue was, since the rain was so 
unyielding, the tarps began to pool 
and sag. So, one of my most amusing 
memories was running, after my song, 
from the stage, down the little stairway, 
out the back door, to our tent city, to 
immediately start pushing pools of 
water off the tarps to prevent them from 
collapsing. I remember being freezing 
cold, since my costume consisted of 
nothing but a vest and a pair of baggy 
harem pants. I wasn’t even nervous to 
sing my songs, since I was so excited to 
get back on to the semi-heated stage. 
It sounds rough, but everyone was 
having a great time together through 
the struggle.” Even though the members 
of WCT love the fresh air that the 
Chautauqua offers, they are looking for 
support to get their own theater building.

Sharing moments of struggle and 
triumph with good friends is what Kevin 
enjoys most about WCT. “It is such a 
great group of people. Sometimes, the 
theater process can be very challenging 
with long nights and inclement weather, 
among other trials. But going through 
those things with the people of WCT, 
turns it all into good memories. I 
mean, no matter how hard a show is, 
no matter how many other things I’ve 
got going in my life, I always end up 
auditioning for another show,” Kevin said 
with a grin.

“It’s so hard to choose a favorite 
performance, since most of the shows 
I’ve been in carry a huge pile of 
awesome memories. I’ve done a ton of 
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performances, but due to my singing 
background, I suppose the musicals I’ve 
done hold a special place in my heart. 
My top two roles I’ve enjoyed were Lord 
Farquaad from Shrek the Musical and 
the Beast, from Beauty and the Beast. 
The two characters are almost perfect 
opposites. Farquaad is loud, brash and 
hilarious — an absurd villain character 
with some really fun songs. The Beast 
was a challenging role, requiring a lot 
more depth. Both shows had such 
amazing casts to work with and a 
fabulous director to bring the whole 
vision together,” Kevin said. “The end 
result of those two shows, I believe, 
were some of the most impressive work 
that the WCT had ever assembled. Being 
a part of that was a pleasure.”

Kevin urges everyone to explore the 
Waxahachie Community Theatre and 
find out how it can add joy and pleasure 
to their lives. “There are plenty of shoes 
to fill at the theater. Even for the actors, 
we assist in stage construction, painting, 
setup and teardown — all the little 
things that you don’t notice on stage, 
but would certainly notice if they were 
missing,” Kevin said. Among the options 
for those who are not interested in 
acting are stage crew, stage construction 
and orchestra. They also need people to 
sell tickets and concessions.  

“Having a place to be involved in 
something truly bigger than myself is a 
challenge to find,” Kevin pointed out. 
“WCT is a great opportunity to work 
closely with other people to create 
something wonderful as a group.” 
Waxahachie Community Theatre brings 
people in the community together and 
offers a fun and affordable night of great 
entertainment. As the spring season gets 
underway, Kevin Roberts is busy getting 
ready for his next big part!
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Butz Law Firm, PLLC

from elementary school, April, and it wasn’t long before they 
decided to get married. April’s career as a master social worker 
allowed her to transfer to Dallas, so Michael found a job at 
Magnablend Chemical Plant as an EHS&S manager overseeing 
the regulations for the growing company. 

After settling in Waxahachie, the couple wanted to add more 
children to their family. “When we learned that over 400,000 
children are in the foster care system in the USA, we both 
knew that it was the path God had laid for us,” Michael said. 
After three years of fostering many children, in 2018 the Butzes 
adopted a 2-year-old son and are in the process of adding a 
1-year-old daughter. “It has been an experience of a lifetime. 
I wouldn’t trade it for anything,” Michael confided. “As we 
became more familiar with the foster care system, we saw up 
close and personal so many people who needed help. The 
more we became involved, the more we felt an urgent need to 
help others. It just kind of grows on you,” Michael shared.

Michael Butz has always made service to others a priority in 
his life. Years ago, as a young, single father of two in Abilene, 
Texas, he worked hard at night and went to college during the 
day to climb the corporate ladder as an environmental health, 
safety and security manager to a job that would allow him to 
spend more time with his children. He quickly achieved his 
career goal and dedicated the rest of his time to raising his 
children. Then, in 2011, he reconnected with a lifelong friend 

BusinessNOW

  — By Susan Simmons

Butz Law Firm, PLLC
791 N. Hwy. 77, Ste 501-C, #186
Waxahachie, TX 75165
(406) 641-BUTZ (2889)
www.butzlawfirm.com

Hours: Monday-Friday: 7:00 a.m.-3:00 p.m.
Saturday: By appointment only.
Sunday: Closed
After hours are available by appointment.
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When Magnablend was purchased by 
a large corporation, Michael decided to 
leave. “I loved working for Magnablend 
because it was a family run business, 
where I had the opportunity to work 
directly with the people. I just didn’t 
want to go back to that corporate 
world,” Michael said. “So, I left the 
company and decided to finish law 
school. Throughout my career as an 
EHS&S manager, I had worked directly 
with working people. Many times, I 
witnessed firsthand how they struggled 
with various legal problems and couldn’t 
afford an attorney. I knew law school 
would enable me to make a real 
difference in people’s lives.”

After graduating from law school, 
Michael was accepted into the ECL 
program in Dallas, which helped him 
get his business started. In return, he 
did some pro bono work for people 
who couldn’t afford an attorney. “I have 
handled a wide variety of cases, ranging 
from family law, divorce and custody 
cases to wills and estate planning,” he 
said. “When I went to law school, I had 
no idea how rewarding it would be to be 
able to help people solve their problems. 
It is critical for people to have a trusted, 
competent person in their corner. 
Perhaps God has led me to where I am 
today, so that I can be that person.” 

As the Butz Law Firm has grown, 
Michael continues to help those who 
cannot afford help. “I am grateful for all 
the clients who can afford their legal 
fees because they enable me to help the 
clients who cannot, and I work equally 
as hard for whoever I am representing,” 
Michael said sincerely. “Our mission 
is to provide an honest, caring and 
experienced attorney who works hard 
on the behalf of every client.”
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WISD elementary students read with finger flashlights during 
this year’s virtual DEAR Day event!

Zoomed In:
The Ellis County Homeless Coalition

A big THANK YOU to The Ellis County Homeless Coalition who, with the help 
of groups, churches, businesses and individuals, provided safety, food and comfort 
to those without shelter during the historic freeze in February. A church service and a 
chili lunch was held on Sunday in the eating area of Comfort Suites for anyone who 
wanted to attend, and the homeless helped each other repair vehicles after eating. 
The ECHC is a community action group of concerned citizens and organizations 
dedicated to raising awareness, preventing homelessness and developing affordable 
housing in Ellis County. These dedicated people aim to arm Ellis County residents, 
who find themselves homeless, with the tools they need to disrupt the cycle of 
poverty and set them on a better path forward. Volunteers welcome!

Around Town   NOW

Cephas and Earnestine Ward buy 
flowers for their new home. Welcome 
to Waxahachie!

By Susan Simmons

Kimbly Fulcher enjoys an early spring 
walk with her adorable baby (who is 
really an old lady) Tinkerbell!

Kyle Winkley and Brandon Rossi enjoy lunch in the sunshine.
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Around Town   NOW

Bianca Lopez, owner of Flora, happily 
cuts her Waxahachie Chamber of 
Commerce ribbon.

Jim and Melissa Tenery enjoy make 
plans for spring landscaping!

Kayla Lett and her son, Dalton, have fun 
on a shopping trip!
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Southern Collard Greens

4 bushels or 1 prechopped bag  
   collard greens
1 pkg. smoked turkey necks
1 Tbsp. Old Bay Seasoning
1 Tbsp. garlic powder
1 Tbsp. salt
1 Tbsp. pepper

1 large onion, sliced
1 bell pepper, sliced
1/2 cup butter
1 can Swanson’s Vegetable Broth

1. Peel, wash and tear the bushels of fresh 
greens in pieces, or rinse the bag of greens.
2. Place the greens in a large pot. Place the 
turkey necks, all seasonings and sliced onion 

When Beverly McMahon was a child, she loved being in the kitchen 
watching her mother cook. When she was 10 years old, her mother taught 
her how to bake scratch cornbread. “After that, I began experimenting on my 
own. I started with cookies and biscuits, and even when they didn’t come 
out perfect, everyone still ate them,” Beverly said with a laugh. 

When she was 11, Beverly’s mother was in the hospital at Thanksgiving, 
and Beverly decided to cook Thanksgiving dinner just like her mother had 
always done. “I cooked seven cakes and six sweet potato pies, along with a 
ham and turkey and dressing with all the sides. My mother was so happy.” 
Today, Beverly’s kids own Fingers 2 Tha Bone BBQ in Waxahachie, and she 
just loves to be there helping in the kitchen.

and bell pepper on top of the greens.
3. Add butter. Pour vegetable broth  
over everything.
4. Fill the pot with water until the greens are 
submerged. Be careful not to overfill with 
water, or it might boil over during cooking.
5. Cook on medium-high heat for 30 
minutes, stirring occasionally as needed. 
Reduce heat to medium; cook for an 
additional 1 1/2 hours.

Southern Chicken Tetrazzini

3 lbs. boneless, skinless chicken breast
Salt, to taste
Pepper, to taste
1 lb. fettuccine noodles
6 10.5-oz. cans cream of  
   mushroom soup
2 10.5-oz. cans cream of celery soup
1 pkg. alfredo cream sauce
1 10-oz. can Ro-Tel
Cheddar cheese, shredded, to taste

Beverly McMahon
— By Susan Simmons

CookingNOW

In the Kitchen With



www.nowmagazines.com  25  WaxahachieNOW  April 2021

1. Preheat the oven to 375 F. Boil the 
chicken until fully cooked; drain, reserving 1 
cup of the boiling water.
2. Boil the fettuccine noodles; drain.
3. Chop the cooked chicken into medium-
size chunks.
4. Mix the chicken, noodles and all 
remaining ingredients, except for the 
shredded cheddar cheese, in an oven-safe 
baking dish.
5. Top with a layer of shredded cheddar 
cheese. Place in the oven; cook for 15 minutes.

Candied Yams

4 large sweet potatoes
2 sticks butter
1 cup brown sugar
1 cup granulated sugar, or more to taste
2 Tbsp. cinnamon

1. Boil the sweet potatoes until done; strain.
2. Add butter, brown sugar, granulated  
sugar and cinnamon to the sweet potatoes. 
Add extra sugar if you want them to be 
more candied.
3. Mash the sweet potatoes until all 
ingredients are well blended.

Homestyle 7UP Cake

Cake:
3 cups flour
3 sticks butter
3 cups sugar
2 lemons
1 can 7UP
2 lemons
1 Tbsp. vanilla extract
Baking spray

Icing:
5 cups powdered sugar
1/4 cup 7UP
1 Tbsp. lemon juice, freshly squeezed

1. For cake: Preheat the oven to 375 F. Beat 
together the flour and butter.
2. While continuing to beat, add sugar. While 
continuing to beat, add 1/3 cup freshly 
squeezed lemon juice and 3/4 cup 7UP.
3. Beat until smooth and thick.
4. Spray the inside of a Bundt pan with 
nonstick spray; pour the batter into the pan.
5. Bake for approximately 50 minutes.
6. After baking, remove the cake from the 
pan; let cool for 15 minutes.
7. For icing: Blend all ingredients together 
until smooth. 
8. Let chill in the refrigerator while the cake 
is baking.
9. After the cake has cooled 15 minutes,  
use the chilled icing to drizzle up and down 
the cake.
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Peach Cobbler

6 whole fresh peaches
2 sticks butter, melted
2 cups granulated sugar
1 tsp. vanilla extract
1 Tbsp. cinnamon
1 Tbsp. allspice
1 cup breadcrumbs
2 rolled up piecrusts

1. Preheat the oven to 425 F. Rinse, peel and 
slice the peaches.

4. Bake for 1 hour; pour tomato sauce over 
the loaf; bake for another 15 minutes, or until 
a meat thermometer inserted into the middle 
reads 170 F.

Smothered Fried Pork Chops

6 pork chops
1 Tbsp. salt
1 Tbsp. pepper
1 Tbsp. Old Bay Seasoning
3 cups all-purpose flour
1 qt. water
1 onion, sliced
1 red bell pepper, sliced
1 yellow bell pepper, sliced
Cooking oil

1. Season the pork chops with salt and  
black pepper.
2. Add the Old Bay Seasoning to the flour; 
dredge the pork chops in the seasoned flour.
3. Boil the water in a large pot on the stovetop.
4. Pour cooking oil in a frying pan, deep 
enough to submerge the pork chops; fry 
until done.
5. Add the onions, peppers and porkchops 
to the boiling water; let simmer until the 
vegetables are tender, and the sauce is thick. 
Stir in a little more water if the sauce gets 
too thick.

2. Stir together all remaining ingredients, 
except the piecrusts. Add the mixture to  
the peaches.
3. Use a rectangular baking dish appropriately 
sized for the piecrust. An uneven fit is expected.
4. Place the first piecrust in the pan. Add the 
peach mixture. Top with the remaining piecrust.
5. Lightly sprinkle sugar and cinnamon over 
the top of the piecrust.
6. Place in the oven; reduce heat to 400 F. 
Cook for approximately 45 minutes.
7. Serve with a scoop of vanilla ice cream!

Meatloaf

3 lbs. ground beef
1/2 cup breadcrumbs
1 large onion, chopped 
1 large bell pepper, chopped
1 cup milk
2 eggs
1 Tbsp. salt
1 Tbsp. pepper
2 15-oz. cans tomato sauce

1. Preheat the oven to 400 F.
2. Combine and mix well, all ingredients, 
except for the tomato sauce.
3. Place mixture into a baking pan; mold 
into a loaf.

Peach Cobbler
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Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 44

Easy Medium

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