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Walgreens,” Lesli remembered.

“We decided to stop sitting and get out and 
walk. We would vent and even cry while we 
walked,” Lesli remembered. “It was good for us, 
both mentally and physically. We realized other 
women were going through things, too. So we 
made a homemade flyer inviting them to join us.”

“We noticed many women, walking alone, with 
their headphones on or with their dog. We decided 
that no woman should walk alone,” Andrea added. 
“That became our motto. We placed flyers in the 
library and donut shops. We put a notice on the 
Waxahachie Talk Facebook group. Our first official 
group walk was June 3, 2025. We explained to all 

Andrea Ward and Lesli Whitaker were 
co-workers who found themselves 
unemployed at the same time, before 
they realized they lived a few blocks from 
each other. “When we got laid off, we 
took the lemons and made lemonade,” 
Andrea stated with verve. “My husband 
said I had so long to mope. Then it was 
time to do something.”

— By Adam Walker
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members that we’re a safe space, 
for ladies only, to walk together, first 
thing in the morning.”

The early morning thing was 
a change caused by one of their 
first, unplanned walks together. 
“We didn’t leave until 10:00 or 
11:00. We walked all the way to 
Walgreens,” Lesli remembered.

“We were nearly hallucinating 
by the time we got there,” Andrea 
admitted. They quickly realized 
that long walks and summer days 
didn’t mix well for a lot of the 
would-be walkers.

There are no dues or fees to join 
the group, just a commitment to 
show up and put one foot in front 
of the other until the walk is done. 
The group includes women of 
all ages and life situations. Stay-
at-home moms, recent widows, 
single mothers, professionals, the 
unemployed — all find sisterhood 
and accountability. “Right now, 
we have 22 active members and 
275 followers on Facebook and 
Instagram. The women range 
from 39 to 72,” Andrea informed. 
“We never walk the same route. 
It’s always changing. Several 
newcomers have commented on 
how the walks helped them learn 
their way around Waxahachie and 
avoid 77.”

The ladies don’t have dues, but 
they do have merch. “When you see 
us, you see us,” Andrea exclaimed. 
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Wildlife sometimes adds color 
to their walks. “We saw a bobcat 
once, and a coyote. There was a 
rooster who tried to attack one 
of the ladies,” Lesli recalled. “We 
saved a duck ... and a wiener dog 
from being hit by a car.”

The group will be hosting a meet 
and greet on May 16, from 7:00-
9:00 a.m., at White Rhino. “You 
don’t realize how much you need 
this group until you’re in it,” Lesli 
explained. “Women can get stuck 
in routines, and it’s not always easy 
to make friends as you get older. 
We’re in all stages of life, but we 
want women to find their why. And 
if you need to join a walk at the 
halfway point, that’s fine, too.”

“We have a shirt that says: 
Progress has no pace. Whether you 
finish in the back, middle or front, 
we’re all in the picture at the end,” 
Andrea said. “We’re all totally 
opposite of each other. Not one 
of us is the same. But we all need 
each other. Our outings matter. 
It’s important to block out time for 
yourself and the girls.”

“We have pink light-up vests that 
we wear when we walk. We don’t 
want cars to miss us in the dark.”

“Don’t forget the light-up tutus!” 
Lesli added. They wore those tutus 
when they marched in the Christmas 
parade. They had also planned to 
walk in the Hachie Gras parade.

“We want women to know  
about us, so they can join in,” 
Andrea added.

Besides their weekly walks — 4 
miles on Monday, 5 on Wednesday 
and 6 on Friday — these women 
have participated in community 
events like walks for breast cancer 
research. “For Heart Health 
Month, every woman walked and 
documented 52 miles during the 

month,” Lesli revealed.
They frequently gather for coffee 

together at the end of their walks, 
and since there’s always a different 
route, they’ve visited a lot of local 
restaurants. They’re also regulars 
for bingo night at the VFW hall. 
“We’re a very competitive group 
at bingo,” Andrea informed. “The 
first night we went, they had rubber 
chickens that you were supposed 
to squeeze when you got double 
numbers, so we bought everyone 
in the group a rubber chicken for 
going to bingo. We’re fun ladies!” 
They call each other to check in, go 
to church together and show up for 
each other’s big events.

Walking before dawn does pose 
some challenges, not all of which 
are solved by well-lit tutus. “Some 
women are nervous about walking 
in the dark, but we’re in a group, 
and we all walk with a buddy. We 
keep our phones with us.” But in 
all the months and all the routes 
they’ve walked, they only had to 
change a route one time because 
of a human pest.
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WJSL Christmas Market.

White family, success was never 
just about pest control. It was 

Ellis County 
Pest Services 

When Rodney White 
joined a large pest 
control company in 

1998, he learned the business 
from the ground up. Eight years 
later, he trusted his instincts and 
branched out on his own, founding 
Ellis County Pest Services — a 
family operation built on integrity, 

Ellis County Pest Services 
(972) 795-4371
elliscountypest.com 
Facebook: facebook.com/Elliscountypest 
Instagram: instagram.com/ellis_co_pest/

Hours: Monday-Thursday: 8:00 a.m.-5:00 p.m. 
Friday: 8:00 a.m.-2:00 p.m. 
Saturday-Sunday: Closed

attention to detail and genuine 
relationships with their customers.

Today, the business is truly a 
family affair. Rodney’s son, Colton 
White, joined the company during 
high school and has worked 
alongside his father for nearly 
11 years. He holds his Certified 
Applicator’s license, as does 
Rodney. Mason, a third team 
member and trusted family friend, 
brings three years of experience 
and holds his Technician’s license. 
Shawna White, wife and mom, left 
the corporate world in 2019 to help 
manage the company full time. 
All team members attend annual 
continuing education certification 
classes, webinars and pest control 
shows to stay current in the field.

Ellis County Pest Services 
provides comprehensive general 
pest control solutions for both 

BusinessNOW
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homeowners and businesses, 
including rodent control and 
residential termite services. Their 
approach focuses on identifying 
and correcting the root of the 
problem rather than simply treating 
the surface issue to ensure long-
lasting results.

What sets them apart from larger 
competitors is straightforward. “We 
are not a franchise,” Rodney said. 
“We are local and family owned.” 
Rather than relying on scare tactics 
to sell services, Ellis County Pest 
Services takes time to educate 
customers about what is being 
done and why. 

“Our reputation matters because 
this is our home,” Shawna added. 

When clients call, a real 
person answers, someone who 
already knows their home and 
their history. That relationship-
based philosophy has earned the 
company the Best Pest Control 
Company in Ellis County Award 
four years in a row, an honor the 
team considers humbling.

“Serving the community I 
have grown up in for nearly 
25 years is a true blessing I 
couldn’t have imagined. Building 
lasting relationships with both 
our commercial and residential 
customers over the years is 
incredibly rewarding and meaningful 
to me,” Colton explained.

Giving back is equally 
important to the White family. 
The company donates free pest 
services to several benefits 
and local charities annually. 
They support a local wildlife 
rehabber, hold annual drawings 
for local teachers’ Amazon wish 
lists — purchasing $75 worth 
of classroom supplies for each 
winner — and participate in the 
Ellis County Youth Expo and 
WJSL Christmas Market.

That commitment to neighbors, 
not just customers, has fueled 
steady growth and long-term 
loyalty across Waxahachie and 
surrounding communities. For the 
White family, success was never 
just about pest control. It was 
about building a business their 
community could count on.
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Caleb McBride learns that working 
at the library can mean just about 
anything, even painting curbs.

Around TownNOW

The annual Hachie 50 ultramarathon race draws runners 
from near and far.

The Wyrd and Wand Archive invites readers to slow down, 
explore new worlds and gather in a welcoming space 
centered on books, imagination and a little bit of magic.

Zoomed In:
Sylvia Collins and 
Jeremy Young

Sylvia Collins recently celebrated 40 years of working in the 
office at Morgan Dentistry. “I started here when Dr. Mackey, the 
father, was the dentist. When he fully retired, Dr. Mark, the son, 
bought the practice, and I stayed. Back in 1986, everything was 
paper — the appointment book, charts ... everything. Then we 
got computers and everything evolved to what we have today.”

WaxahachieNOW Sales Representative Jeremy Young 
stopped by the celebration. “Her dedication and hard work 
are truly inspiring. I wish her a wonderful celebration and many 
more great moments. Maybe retirement?”

“I’m not retiring. I’m still working full time. If God allows 
me to stay another 40 years, I’ll still be here!” Sylvia said. 
“These are good people here. I’m seeing the children and 
grandchildren of the patients from when I started!”

By Adam Walker

Kevin Miranda, II and Alice Mashtrovich 
make Tulipalooza part of date night.

Joshua and Megan Garcia take Indyah 
for a walk.
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A student film group from SMU scouts 
the Ellis County Rural Heritage Farm as 
a possible film site.

Around TownNOW

Life High School Head Soccer Coach Chase Bishop wins his 
300th UIL varsity soccer game.

Stretch Zone Waxahachie holds a ribbon cutting to remind 
the less limber that they can help with assisted stretching.

Zoomed In:
Erin Kruse and 
Camryn Debord

Erin Kruse and Camryn Debord stopped for some 
window shopping outside Willing Hands in downtown 
Waxahachie. “Both of our whole houses were furnished out 
of this store. This is our favorite place to find stuff for our 
houses,” Erin informed, while Camryn continued looking 
at the treasures in the display windows. “I furnished mine 
from here, and now Camryn lives in Ft. Worth, but when 
she comes home, we have to stop by here and look.” 
Camryn coached Erin a bit on how to pose for the picture.

“I love barely twists and spindle legs,” Erin said pointing 
to a table. “That’s not exactly barley twist, but I like it.” 
Once they finished exploring the displays, they continued 
inside to explore all three floors of potential must-haves.

By Adam Walker

Waxahachie firefighters get in a game 
of basketball between emergencies.

Gaby Trog, Christina Vien and 
Rhiannon Jones have Adventures in 
Yarnia.
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CookingNOW

5. The finished ham should boast 
a magnificent mahogany crust that 
glistens invitingly.

Classic Deviled Eggs

12 large eggs
1/2 cup mayonnaise
2 tsp. Dijon mustard
1 tsp. white vinegar
1/2 tsp. salt
1/4 tsp. white pepper
Paprika, for garnish
2 Tbsp. fresh chives, minced, 
   for garnish

1. Place the eggs in a single layer in 
a saucepan. Cover the eggs with cold 
water by 1 inch; bring to a rolling boil. 
Remove from heat. Cover; let stand for 
12 minutes. 
2. Transfer to an ice bath immediately 
to stop cooking and ensure easy 
peeling.
3. Once cooled, peel the eggs 
carefully. Halve them lengthwise, 
and scoop the yolks into a bowl. 
Mash the yolks thoroughly with a fork. 
Blend in the mayonnaise, mustard, 
vinegar, salt and white pepper until 
completely smooth. Spoon or pipe 
the mixture back into the egg white 
halves, creating generous mounds. 
Finish with a light dusting of paprika 
and a sprinkle of minced chives for 
color and freshness.

into rounds. Arrange them on a baking 
sheet. Let them rise again. 
5. Bake at 375 F until golden brown. 
6. For the glaze: Combine the glaze 
ingredients. While the buns are still 
warm, pipe crosses on top using 
the glaze.

Glazed Ham With Mustard-
Honey Coating

1 8- to 10-lb. bone-in ham
30-40 whole cloves
1 cup brown sugar
1/2 cup Dijon mustard
1/2 cup honey
2 Tbsp. apple cider vinegar
1/2 tsp. ground black pepper

1. Score the ham’s surface in a 
diamond pattern, about 1/4-inch deep. 
Stud each intersection with a whole 
clove. 
2. Place the ham in a roasting pan; tent 
with foil. Bake at 325 F, allowing 15 
minutes per pound. 
3. Meanwhile, combine the brown 
sugar, Dijon mustard, honey, apple 
cider vinegar and black pepper in a 
saucepan. Simmer until the mixture 
thickens slightly. 
4. During the final hour of cooking, 
remove the foil and brush the ham 
generously with the glaze every 
15 minutes, allowing each layer to 
caramelize before adding the next. 

Hot Cross Buns

Buns:
2 1/4 tsp. active dry yeast
1 cup warm milk
1/3 cup granulated sugar
4 cups all-purpose flour
1 tsp. ground cinnamon
1/2 tsp. ground nutmeg
1/4 tsp. ground allspice
1 tsp. salt
1/3 cup unsalted butter, softened
2 large eggs, beaten
3/4 cup raisins
1/2 cup dried currants
1/4 cup candied orange peel

Glaze:
1 cup powdered sugar
2 Tbsp. milk

1. For the buns: Activate the yeast in 
warm milk with a pinch of sugar, letting 
it foam for about 10 minutes. 
2. In a large bowl, whisk together 
the flour, remaining sugar, cinnamon, 
nutmeg, allspice and salt. Cut in the 
softened butter until the mixture 
resembles coarse crumbs. Stir in the 
eggs and the yeast mixture. 
3. Knead the dough until smooth and 
elastic, approximately 10 minutes. 
4. Fold in the raisins, currants and 
candied peel. After the dough doubles 
in size during its first rise, divide it into 
12 equal portions, and shape them 

HOT CROSS BUNS

Easter Sunday brings families together 
around tables laden with time-honored 
dishes that have graced holiday 
celebrations for generations. These 
traditional recipes combine seasonal 
ingredients with cherished cooking 
techniques, creating meals that taste like 
springtime itself.
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Find puzzle answers within this magazine. Online versions and solutions are
also available at www.nowmagazines.com.

Crossword Puzzle

Crosswordsite.com Ltd
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Sudoku Puzzle

Find puzzle answers within this magazine. Online versions and solutions are
also available at www.nowmagazines.com.

Easy Medium

Crosswordsite.com Ltd
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