ENMay08Covers.qxd

4/21/08

5:32 PM

Page 2

May 2008

Edible Art
Preserving
Their Heritage
Paying It
Forward

Polkafest Run —
Not Just for Runners
PRSRT STD
U.S. POSTAGE PAID
FT. WORTH, TX
PERMIT NO. 711

At Home With

Jean Paul and
Julie Beebe

ENMay08Covers.qxd

4/23/08

3:44 PM

Page 3

ENMay08p1-5.qxd

4/23/08

9:19 AM

Page 1

www.nowmagazines.com

1

EnnisNOW May 2008

ENMay08p1-5.qxd

4/19/08

6:01 PM

Page 2

ENMay08p1-5.qxd

4/21/08

5:03 PM

Page 3

Contents

14

6
Preserving Their
Heritage

The Dance of Destiny

SportsNOW

30

32

Polkafest Run —
Not Just for Runners

Down-Home
Czech Service

Paying It Forward

22

26

Edible Art

ArtsNOW

May 2008, Volume 5, Issue 5

At Home With Jean Paul and Julie Beebe

EducationNOW

BusinessNOW

On the Cover:
Czech flag flying outside
the Czech Heritage
Shoppe & Antiques in
downtown Ennis.

35 OutdoorsNOW

40 FinanceNOW

38 Who’s CookingNOW

44 Community Calendar

36 Around TownNOW

Photo by Jami Navarro.

42 HealthNOW

Publisher, Connie Poirier

Ennis Editor, Kelly Kovar

Advertising Representatives, Kevin Poirier

General Manager, Rick Hensley

Contributing Writers, Stephanie Brewer

Managing Editor, Becky Walker

Faith Browning

. Jennifer Burleson . Will Epps
. Linda Moffett . Jill Odle
Terri Ozymy . Steve Randle . Terri Yates

Editorial Coordinator, Sandra McIntosh

Dr. Patel

. Nancy Fenton . Jeff Irish

. Jaime Ruark
. Ivey Photography
. Terri Ozymy

Photography, Rod Cordsen

Creative Director, Jami Navarro

Sandra McIntosh

Art Director, Chris McCalla

Contributing Editors/Proofreaders, Pat Anthony

Office Manager, Lauren Poirier

Pamela Parisi

. Jaime Ruark . Beverly Shay

Rick Ausmus

Carolyn Mixon

Graphic Designers, Julie Carpenter
Allee Brand

EnnisNOW is a NOW Magazines, L.L.C. publication. Copyright © 2008. All rights reserved. EnnisNOW is
published monthly and individually mailed free of charge to homes and businesses in the Ennis zip codes.
Subscriptions are available at the rate of $35 per year or $3.50 per issue. Subscription and editorial correspondence
should be sent to: EnnisNOW, P.O. Box 1071, Waxahachie, TX 75168. F or advertising rates and other information,
call (972) 875-3299 or e-mail us at: rhensley@nowmagazines.com.
www.nowmagazines.com

3

. Marshall Hinsley . Arlene Honza
. Brande Morgan

Steve Koldjeski

EnnisNOW May 2008

ENMay08p1-5.qxd

4/21/08

10:29 AM

Page 4

Editor’s Note
Dobry den,
In Czech, this greeting means “Hello” or “Good
Day.” Regardless of one’s heritage, we are all a little bit
Czech in May, are we not? This month, we take a look
at the National Polka Festival — past, present and
future. Frankie and Evelyn Svehlak share memories of
Ennis history. Jean Paul and Julie Beebe, a young
couple dedicated to continuing Polkafest traditions,
update us on current-day Polkafest events. As local and regional KJT vice
president, Jean Paul maintains a presence on the Polkafest committee, working
year-round to encourage young Ennisites to preserve their culture.
The 10th Annual Polkafest Run is set for May 24. Come and run, or just
come and watch; then line up in downtown Ennis for one of the biggest parades
in the metroplex.
Enjoy the spring weather and Ennis’ 42nd Annual National Polka Festival.
Kelly Kovar
EnnisNOW Editor
kkovar@nowmagazines.com
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Heritage
Preserving Their

— Jaime Ruark

As the couple speaks of the old days,
memories spark smiles and laughter.

P

Polka music is in the air. The Annual Ennis National
Polka Festival is about to celebrate its 42nd year of traditional
dances, religious customs, authentic foods and fun. Memorial
Day weekend will be a time to celebrate the proud Czech
heritage so many hold dear. The costumes will be bright; the
beer will flow; the sausages and strudels will be made and
eaten with pride. Truly, it is a time all of Ennis looks forward
to with excitement, perhaps none more so than Frankie and
Evelyn Svehlak. This couple has played an important role
in keeping the traditions alive, both in their home and
within their community, and they look forward to all the
weekend promises.
Frankie, born and reared an Ennis man, remembers a time
when celebrating his Czech heritage was not about keeping
the traditions alive, but rather a way of life. In 1963, this
www.nowmagazines.com

self-employed rancher and farmer opened a small grocery and
meat market shop. “I spoke more Czech in those days than I
do now. Back then, Czech was the only language many people
in the area spoke, so at my store I catered to the Czech people,”
Frankie recalled. “There were just two or three other local
markets here at that time.” It is, in fact, unlikely there was
a table in the town that did not at one time or another offer
Frankie’s amazing barbecue or klobase on the dinner menu.
Time inevitably brings change, and the population of the
area has become more diverse, a fact that inspires the Svehlaks
to do what they can to preserve their heritage. Frankie and
Evelyn envisioned the festival as a way to keep the Czech
spirit alive. “As merchants, we were trying to promote the
Polka Festival. It needed some financing and donations to
get some advertising. Between us and several other couples,
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we worked to get everything started,”
Frankie said. “We always enjoyed
dancing and we just felt like that
would be a good thing to promote.”
As the couple speaks of the old days,
memories spark smiles and laughter.
Married for 43 years, their banter is
rich with love. “We met at a wedding
the day after John F. Kennedy was
shot,” Evelyn reminisced. “We met
at the old KJT hall. It was a Saturday

“There were just
two or three other
local markets
here at that time.”
night, and I can still tell you what I
was wearing. Back then, weddings
were big parties and everyone went.
Kids ran everywhere and had a good
time, while the parents talked and
visited. We still have weddings like
that today.” All three of Frankie and
Evelyn’s girls have had traditional,
large Czech weddings.
“For Czech weddings, there is a
traditional lunch and dinner,” Frankie
added. “It lasts all day.” The celebrations
give Frankie the perfect opportunity
to pass on his family recipes for sausage
such as jeternice (liver sausage) and klobase
to his son-in-laws and grandsons.
Frankie’s barbeque is still in high
demand for weddings, events and
gatherings. Even though he no longer
has his store, it is a normal occurrence
for Frankie to spend three days by his
www.nowmagazines.com
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barbeque pits and huge grills, preparing
400 pounds of meat the traditional
Czech “wet cook” way. Fortunately for
his family, but unfortunately for
outsiders, his lips are sealed with a
smile when it comes to the secret
spices for his mouth-watering
marinade, but one ingredient is sure
to be a heaping spoonful of pride.
“This is a tradition we’ve been doing
for the past 40 years,” he shared. “I
cooked and prepared barbeque for a
couple’s wedding, and now their
kiddos are getting married and I’m
still cooking barbeque.”

Family is perhaps the most
important thing in Czech culture,
and any gathering becomes an event
to remember. “Everyone helps everyone.
Everyone helps to decorate the hall.
It’s such a special occasion,” Evelyn
explained. “The Friday before, the
women will be making the kolache,
and the strudels are made in advance
so that everything is ready by Saturday
morning. It’s fun and it’s family time.”
Keeping up with her husband’s culinary
notoriety, Evelyn makes a cream cheese
roll and strudel her son-in-law asserts
is “to die for.”
Evelyn has a special look in her eye
when she brings out treasured pictures
of past Czech polka gatherings. The
family has been proudly passing down
their traditional party outfits from
generation to generation. The costumes
are beautiful, with black vests and
crisp white shirts, red and bright blue
www.nowmagazines.com
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piping and gold braiding. “When I
was small, the church would have a
bazaar, and my daddy would take me
on the dance floor and teach me how
to dance,” she reminisced. “Now I get
the grandkids out here on my kitchen
floor during the Sunday Morning Polka
Show and teach them. I’ve already got
some of them dancing pretty well.”
These are special memories her seven
grandchildren will surely come to
treasure someday, just as her daughter,
Debbie’s, eyes become a little misty as
she recalls dancing with her father,
Frankie. The tears quickly turn to
laughter again as Debbie remembers
her parents speaking Czech when she
and her sisters were younger. “They
did it on purpose, so we wouldn’t know
what they were saying,” Debbie
chuckled. Indeed, as a young boy,
Frankie spoke only Czech. “My first
day of school I knew very little English.
Czech was all I knew,” he recalled.
The Svehlaks have earned their
livelihood in Ennis. Evelyn has been a
loyal employee of Ennis State Bank for
28 years, and Frankie has worn many
hats, from store owner and milkman
to farmer and rancher. They have
invested their lives in the church and
the community, finding ways to give
back every chance they can.
Frankie and Evelyn live their lives
in a way that inspires those around
them, especially their family. Their
three daughters have a strong desire to
pass the Czech community and family
values on to their own children. “It
seems like all the grandkids do have
some interest in gaining knowledge of
their ancestry,” Frankie said proudly.
Evelyn continued, “It’s slowly dying
out and fading away. Everything is so
modern these days. We still have the
weddings, but there aren’t as many
dances. If you don’t keep the traditions
in your family, it’s going to die out.
That’s why we try to show them and
teach them when they’re young —
teach them the importance of the
closeness of our families. The heritage
will go with them. We have to teach
them how much fun it can be.”
www.nowmagazines.com
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The Dance of Destiny
— By Kelly Kovar

G

“Go downtown for the parade Saturday morning, do the arts
and crafts thing, eat a corndog, then go to all the different halls,”
Julie Beebe said, describing an ideal Polkafest weekend. “On Friday
night, they have a dance contest at the host hall to determine the
Polka King and Queen.”
“We danced in it for maybe three years, and were runners up
the second year,” Jean Paul Beebe said. In 2005, the contest was
at the Sokol hall and the Beebes were crowned Polka King and
Queen. “We weren’t expecting it.”
“I have my polka tiara in my curio cabinet (a gift from Jean

Jean
Paul
and
Julie
At Home With

Beebe

y
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Paul) from when I won Polka Queen
in 2005,” Julie said fondly. Five years
earlier, Julie, who is not Czech, could
never have guessed she would not only
be quite involved with Czech culture,
but actually be the Polka Queen. After
high school, Julie had moved to
Dallas. Living and working in Dallas
for two years, however, did not lead
her to her future. She had to come
home to Ennis and even to her family
home to find the path to her destiny.
While contemplating investing in a
house here, she moved in with her
parents. Unbeknownst to her, they
were planning to sell the family home
and build a new house in the country.

www.nowmagazines.com
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Julie bought the house from her parents in 2000, and set out
to make it her own.
Julie accepted an invitation from a friend to attend a Stars
Club party, an Ennis group, which held a dance and dinner
at local halls during the hockey playoffs. “I knew Jean Paul
Beebe at school, but I met him again at the party,” Julie
reminisced. “He invited me to dance and we danced the
whole night. After that, we started dating and we were
inseparable.” Jean Paul and Julie married at St. John
Catholic Church in 2003.
“It was just kind of destined to be, it seems,” Julie
enthused. “We met dancing and we just dance all the time
now. I got involved with Polkafest because of Beebe,” she
said, using Jean Paul’s nickname. “Even though I’m not

www.nowmagazines.com

Czech, I really appreciate the heritage.”
Jean Paul is Czech on his mother’s side. “I’ve been around
the Czech (culture) my entire life. Even now, I am pretty
well involved.” He is vice president of Katolicka Jednota
Texaska (Catholic Union of Texas) or KJT as it is commonly
known on the local and district levels. During Polkafest, he
staffs the KJT door team. “We usually have about 16 - 20
workers over the weekend. If it weren’t for our crew, we
wouldn’t be able to get everything done,” he insisted.
“At Polkafest, I become his second-in-command and do
whatever I can to help him,” Julie said. “We still enjoy the
weekend and dance,” she explained, “but we are at the forefront
representing the KJT that weekend. We help guests in any
way we can; if anyone needs anything they find us.”
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Between Polkafests, Jean Paul and
Julie have enjoyed working together
to decorate the house which was Julie’s
childhood home. “We have gone
through quite a transformation,” she
said. “Our style has evolved
from the country style that
I had previously decorated
with, to “Jean and Julie”
style. We have been updating
a lot and we really like
the way it turned out. My
husband painted the dining
room and kitchen with
Venetian plaster; we were
going for a European look.”

Page 18

“I put the paint on with a putty
knife, using a different technique and
color in both rooms,” Jean Paul pointed
out. The dining room is home to the
china cabinet which houses their
wedding china. Julie prizes the cabinet
since it was purchased with money
received as wedding gifts. The kitchen’s
focal point is a large, dramatic rug, which
pulls in the moss green of the kitchen
walls, as well as the terracotta and
browns of the living and dining rooms.
The spacious living room’s leather
couches offer a view of the traditional
wood-burning fireplace. Paneling,
painted in a very attractive
toast shade, is complemented
by white woodwork. An
aquarium, with two albino
claw frogs, adds ambiance and
hints at another hobby. “We
love fish,” Julie mentioned.
As a testament to that fact,
their guest bath is decorated
with an aquatic theme, giving
the impression of being in an

www.nowmagazines.com
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underwater viewing tank. The walls
are sponged in a dramatic manner,
combining turquoise with an overlay
of dark blue.
“The biggest transformation in the
house is that my husband and a few of
his friends put in wood laminate floors,”
she said. “I love it. I have to give a lot
of credit to him on decoration, because
he really had a lot of interest in decorating
and I kind of let him do his thing.”
She especially gave Jean Paul free
reign in the office, where he not only
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works on the computer, but displays
his hockey and Star Wars collectible
figures. Julie displays her collections of
angels, crosses and Holiday Barbies in
the living room, entryway and bedroom.
The most striking room in their
home may be the one most recently
completed — the master bedroom. Its
deep golden walls are given a soft glow
by the Venetian style, bedside lamps.

A king-sized iron bed frame draws the
eye to bedding and pillows in rich
shades of red and gold.
Julie’s favorite room is the spare
bedroom. “This furniture — the bed,
dresser and vanity were actually my
great-grandmother’s,” she said. “I am
real excited to have this.” Here is a
treasured art piece, custom-made to
preserve mementos of her wedding.
“This is my purple and yellow wedding
bouquet, my invitation and my garter.
This is another great-grandmother’s
handkerchief, which I carried in my
www.nowmagazines.com
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wedding. I was very happy with the
way that turned out.”
One of Jean Paul’s favorite pieces of
artwork is an original painting by Ennis
artist Rebecca (Slovak) Gillentine. “In
Czech, it is captioned, ‘Every Czech is a
musician,’ which is a common Czech
phrase, even back in the old country,”
he said.
Family and heritage are important to

both Julie and Jean Paul, and have
inspired them to preserve their traditions.
“My grandfather was a KJT member for
years and when he passed away, I decided
to carry that [commitment] on and I
joined,” Jean Paul said. “I’m a member
of the Ennis Czech Heritage Society
and I’m on the Polkafest Committee,
which is a year-round commitment. I
wish more young people would come
out and do things like that. The halls
are a big part of the historical record of
Ennis and they can’t survive unless young
people support these events.”
www.nowmagazines.com
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Art
A

— By Kelly Kovar

Allison Slovak found a way
to combine her design skills
with her culinary experience
when she started decorating
cakes two years ago. “I have
always liked to draw,” Allison
said. “I thought about doing
multimedia computer art
design, but I just couldn’t
stand sitting at a computer 10
hours a day.” While she took
three years of art classes in
high school, Allison has
enjoyed baking ever since she
was a little girl. “My
grandmother, Janie Slovak,
baked kolaches and strudels
all the time. I spent most of
my summers with her, so I
grew up loving baking,”
she recalled.
“I had baked cakes at home
for friends, but nothing
extravagant,” she said. When Allison made a cake for her
best friend’s grandmother for Valentine’s Day two years ago,
however, she discovered she had found a way to express her
artistic nature. Allison and a friend from Ennis headed for
www.nowmagazines.com

Hobby Lobby for a
cake-decorating course,
but she soon realized
that her artistic knack
had already put
her ahead of the game.
Allison could see she
already had mastered
the techniques necessary
for cake decorating
from her own baking
experience and study.
“It is mostly trial and error, and just doing it, that helps you
learn,” she advised. The newly enthusiastic baker bought the
Wilton decorating book and ordered all the tips and pans that
she thought she would need. “It was really helpful to have a

22
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friend, Shannon Lefler, who had been
decorating cakes for a few years. She
had a lot of good tips for me,” she added.
Every cake Allison decorates is
handmade and specifically designed.
“As I have new ideas, I invent the way
to do them,” she said, explaining that
if she needs information about how to

do something, she turns to several
sources for help. “I love buying cake
decorating books for inspiration,” she
shared. “There is a great forum I go
to online called cakecentral.com and
I watch Ace of Cakes on the Food
Network, religiously,” she said with
a laugh. “The show is about a cake

shop in Baltimore, Maryland, and
they turn out fabulous cakes. They
do sculptured cakes and all kinds of
crazy stuff. That is my favorite
show.” Allison made a fire truck
cake, a design she constructed with
help from the show. “I used doughnuts
for the wheels, and made the ladder
out of Royal icing. You pipe out the
Royal icing on a parchment sheet
and then after it dries, you can move
it to the cake,” she informed.
Certain cake designs require special
techniques to get the affect Allison
desires. When she wanted to make a
cake shaped like a fish for a fisherman’s
www.nowmagazines.com
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birthday, she used luster dust to give it
a metallic look. “Luster dust is a colored
pigment that I mix with vodka and
you can paint with it,” she explained.
“Paintbrushes are my friend!”
Some cakes require a smooth surface
for painting, and for those, Allison uses
a type of frosting called fondant which
comes in a big bucket and is rolled out
on a sheet and laid over the cake. “You
can’t paint on buttercream frosting, so

I use fondant, which is a sugar icing
that tastes like buttercream, but has a
texture like Play-Doh. You work it like
a taffy pull to get the color in it. You
have to start out slow and not put too
much color in; it is just a matter of
having the patience to do it,” she said.
Allison has found fondant frosting
works well for any of her cakes that
require a sculpted or smooth, elegant
look. She employs many creative
techniques and even has a Play-Doh
machine, which she uses for certain
effects. “I did a Louis Vuitton baby bag
cake for a friend, and I made a cake that
is shaped like an Aggie senior ring.
Those could not have been done with
buttercream, because of the detail that
has to go on there. So, for things like
that, fondant is a must,” she asserted.
www.nowmagazines.com
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For some of Allison’s cake designs,
she uses silk or fresh flowers. “I’ve used
roses and hydrangeas,” she said, telling
of a wedding cake she designed with
hydrangea petals in a glass rose bowl
mounted between layers.
For one very special occasion — her
employer Greg McElroy’s birthday
party and benefit — Allison made a
cake that was a replica of his restaurant,
Kolache Depot. The entire face of the
building, including the awnings, was
made of gum paste — a sugar icing
that dries like porcelain and is removed
before serving. “I think he was pretty
amazed when he saw it,” she smiled.
“If you are going for an architectural

building that you want a lot of detail
on, that is the way to go.”
“Over the last two years, I’ve gotten
to do a lot of different kind of styles.
Colors inspire me; to me different
colors have a different shape,” Allison
shared. “Some colors are fun and
bright and bubbly; others are really
elegant. You want to always have the
form follow the color. My favorite
thing to do is make sculpted cakes; I
love the artistic feel of doing the
sculpted decorations.”
www.nowmagazines.com
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Polkafest Run — Not Just for Runners
— By Faith Browning

Each year, the Polkafest Run kicks off the Annual Ennis National Polka Festival.

T

The Polkafest Run is not just for serious runners.
It is also a fun family event, with different races
for all age groups and capability levels to enjoy.
“Most runners come for the fun,” said Sara Moss,
head of operations. Some families even schedule
their family reunion during the
weekend’s events, bringing people
from all over the country.
The race, which takes place
on May 24, has several different
categories for all types of
participants. There is the 10k race
for serious runners and a 5k race
for those who are less intense. The
majority of runners participate in the
5k run, making it the most popular
race. There is also a one-mile Fun Run/Walk for
those who want to participate in the fun, but need to move
at a relaxed pace. Others participate in their own style, pushing
youngsters in strollers or walking dogs on leashes.
The races start at staggered times so most racers can have
the enjoyment of finishing together. The top three finishers
in each age group determine awards. “All times are equal,
regardless of the running pool you are in,” Sara said. When
www.nowmagazines.com

As head of operations, Sara Moss
helps organize the run.

registering, runners are issued a computerized chip
to place on their shoelaces. This chip identifies
the runner as to what race and which age group
they have entered. The chips record what time
the runners cross the starting line and the
moment they cross the finish line.
“That’s how we can get the results
so quickly,” she added.
Musical entertainment is provided
for racing fans waiting at the finish
line. The post-race activities
include presentation of awards and
refreshments. These activities give
runners, families and friends the
opportunity to socialize before heading
to the parade. The race event finishes around
9:30 a.m., allowing ample time for the race participants
and volunteers to watch or participate in the parade.
The Polkafest Run is the kick-off event for the weekend of
the Polka Festival. This year will be the 10th Annual Polka
Run, marking a milestone for this popular event. The Ennis
Rotary Club maintains the responsibility of producing the
run, and deems it their primary fundraiser. The event mainly
benefits the children’s reading program at the Ennis Public
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Library. “It was originally started by
some avid runners wanting a place to
race,” Sara said. “I guess you can say we
now run for reading.”
The event does not just magically
happen the morning of the PolkaFest;
many dedicated people and businesses
donate their time, equipment, money
and gifts to make this event successful.
For the past five years, Sara has been one
of the dedicated people donating her
time and energy. She works alongside
Bramlet Beard (head of marketing) and
Gil Escobar (head of sponsorship),
leading a productive committee of 12
members to make the Polkafest Run
the success it has become.
One of the first steps in setting up
the event is to line up sponsors who will
contribute monetary donations, supplies,
use of facilities and equipment. “We
are so fortunate to have great sponsors,”
Sara said. “Sponsors are very supportive
of the Rotary’s projects.” The Ennis
Independent School District donates
tables for water stations and registration;
Lone Star Fitness permits the use of
their showers; the Tennis Center allows
them to set up inside for registration;
and different businesses provide
refreshments for the post-race activities.
To draw runners from different areas,
the committee registers the event with
the United States of America Track
and Field (USATF) for certification.
“Having a USATF-certified race course
is important to avid runners,” Sara
said. “They can use their race times
to qualify for other events.” A third
party is hired to provide race services,
including timing of all participants.
Because the Polkafest Run and the
Polka Festival take place on public
property, they must work with the city
of Ennis to acquire permits. This step
requires the Polka Run Committee to
work hand-in-hand with the Polka
Festival Committee. “They have been
absolutely wonderful,” Sara said. “They
are excited to have us, since they received
www.nowmagazines.com
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a lot of good feedback on the run.”
Another part of production includes
brochures and T-shirts. The brochures
provide significant information and
dates, while the T-shirts express
genuine gratitude with a listing of
sponsors printed on the back. “Our
T-shirts have become collector’s
items,” Sara beamed.
Besides the generosity of the sponsors,
the event could not happen without
the much-appreciated volunteers. Race
day requires 25 volunteers to work
the event, regardless of all the work

done ahead of time. Volunteers are
busy setting up and running
registration, water stations and the
food tent. Registration starts at 5:45
a.m., but the volunteers get there
around 5:00 a.m. to set up. “It’s an
early morning for us,” she said. “We
need lots of coffee.”
The main purpose of the run is
fundraising, but having a good time
promoting the Rotary Club is a close
second. “It’s a good public event,” Sara
explained. “To be associated with the
Polka Festival makes for a good
match, and you don’t have to run a
six-minute mile to have fun!”
www.nowmagazines.com
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Down-Home Czech Service
The Blazek team offers
high-quality products and
back them up with friendly,
dependable service.

— By Kelly Kovar

B

Blazek Building Supply sells
lumber, roofing, plumbing, fixtures,
windows and doors — the complete
needs for your house. “There are more
builders and framers per capita in
Ennis than any city I have ever seen,”
said Wes Hager, assistant manager.
“Building is part of the Czech heritage.”
All this building keeps the lumberyard
business booming.
With eight trucks in the yard, they
offer daily delivery. Blazek has been
known to deliver as far away as Laredo,
for loyal customers. “We always tell
people we’ll put a cow on the moon for
the right amount of money,” the
branch manager, Lanny Rejcek, said.
“We give the down-home Czech service
that we were accustomed to when we
were growing up. We service and load
anybody and everybody. Not only do
we speak Spanish around here, we
speak Czech.”

Blazek was founded around 1950 by
the Blazek family and was purchased
three years ago by ISC Building
Materials, which operates 13 yards.
“ISC wanted to keep it down-home
and family, so they brought Laddy, a
20-year Ennis resident, from their Dallas
yard to be the manager,” Wes pointed
out. “Having a parent company now

gives us much better buying power and
advertising benefits. You can compete
with some of the bigger lumberyards
and go after some of the bigger projects.”

www.nowmagazines.com
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“We are very respectful of the heritage
of the store because Robert Blazek and
his family built a great yard,” Laddy
said. “We are Czech history buffs, and
we display the photos that show how
Blazek has grown over the years.”
Wes brings continuity to the
customers, since he has been at Blazek
13 years. “I love the building industry;
been in it all my life,” Wes
said. “I started out sweeping.
I wanted a job that I was
going to stay at and retire
[from] and that is what I
plan on doing.”
Blazek currently operates
with approximately 30
employees. Half of them
work in the store and half
outside in the lumberyard, which is
co-managed by Bill Anderson and Al
Svehlak. “We’ve built a very good
camaraderie around here with older and
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younger employees,” Laddy indicated.
“They do a good job; they make this
place shine. It is a very family,
down-home atmosphere.”
As far as Laddy and Wes are concerned,
the family-feeling extends to the
customers and the community-at-large.
“Our customers are absolutely part of
the family,” Wes added. “When it is
raining, the coffee is on and contractors
come in and sit down and visit.”
“We see most of our contractors
every day,” Laddy explained. “We do
anything and everything for the
builders and in return, they do a lot
for us. There is not a job too big and
not a job too small.”
Whether providing drywall for the
new hospital, lumber for custom homes,
or lending a hand to remodelers,
Blazek offers high-quality products and
backs them up with friendly, dependable
service. “When somebody comes in the
door, even if Wes has nine million
projects going, he stops what he is
doing and helps them,” Laddy said.
“You can tell Wes has been in this
business a long time, because when
you get here in the morning, there are
usually two or three people waiting to
come in this door just to talk to him
about beams or windows. Wes and I
are going 110 miles-an-hour all day
long. It is very time consuming, but it
is also very rewarding.”
“Our big thing that we talk about
here is honesty and trust,” Laddy said.
“Respect and trust are the two hardest
things to earn and the two easiest
things to lose, and we won’t be losing
those anytime soon. That is the way we
were brought up, and that is the old
Czech heritage.” Blazek Building
Supply is located at 1701 S. Kaufman
Street with business hours of 7:30 a.m.
- 6:00 p.m. Monday through Friday and
7:30 a.m. - 4:00 p.m. on Saturday. For
catalog shopping go to www.iscbm.com
or contact the store to order at
(972) 878-5823.
www.nowmagazines.com
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Paying

It Forward
— By Kelly Kovar

T

The Knights of Columbus 1353
Ennis, Texas Council (KC) will celebrate
its 100th year this October. The group
continues to make a positive impact in
the local community. Through a
scholarship program started several
years ago, the KC is able to fund
several $500 scholarships each spring.
Steve Betik, scholarship committee
chairman, has a passion for helping
children. “I like kids and this scholarship
program is one way to communicate
to the kids that we care,” Steve said.
Steve sends applications to the
counselors of two high schools, St.
John School (SJS) and Ennis High
(EHS), in the spring. “I tell the kids,
‘Go to your counselors, get your
applications and fill them out, and get
them back to the counselors,’” he said.
“I put that in the St. John church
bulletin and that gets the parents
involved also.”

“Scholarships are open to Catholic
students who have a family member
involved with the KC,” Steve explained.
“Our plan this year is to give away
four scholarships, two to each school.”
The KC usually receives 20 to 25
applications from EHS, plus additional
applications from SJS, and Steve is
often impressed by the quality of the
applicants. “We will have some good
candidates that send in good reports,”
he said. “When they write up their
applications, we ask the seniors to put
in an essay of 150 – 200 words.”
The scholarships are awarded based
on academic record and the quality of
the essay, rather than financial need.
The scholarship committee chooses
which students will be awarded the
scholarships. “I am the scholarship
committee chairman,” Steve said, “and
there are five to six guys involved.”
Keith Ruether, Larry Barto, Candido

www.nowmagazines.com
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Casillas, Robert Valek and James
Pustejovsky help with the decisionmaking process. “I choose five men in
my council whom I know will be very
honorable, respectable and will do a
very good job of judging applications.
They will make a good selection,”
Steve added.
“We have five guys that read the
applications,” he continued, “so we
don’t have a tie. I make five copies of
every application, so everyone can
read them.” They each read all the
applications, order their choices, and
points are assigned to each choice.
Each committee member carefully
reads the applications and ranks them,
assigning points to them accordingly.
The applications receiving the most
cumulative points are awarded the
scholarships.
The KC has members of all ages.
Several years ago, some of the younger
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members came up with the idea of
raising more money for the scholarships
by hosting a golf tournament. Kenneth
Braddock was instrumental in getting
the tournament started. The first
tournament was such a great success
that it became an annual tradition.
“There are so many members involved
in organizing and carrying out the
golf tournament,” Steve said, further
explaining that a core group of five to
10 members works on the fundraiser.
“Rick Cepac schedules with the Ennis
Country Club and sets the date; Allen
Fisher and Jerold Nichols help coordinate
the golf tournament.”
Many of the members of the KC
either own businesses, or know someone
who does, and will sponsor a hole or a
team for the tournament. This year’s
tournament will be held May 18 at
the Ennis Country Club. There is usually
a very good turnout, with 90 to 100
players making up 25 teams.
The KC golf tournament functions
both as a scholarship fundraiser and

“I like kids and
this scholarship
program is
one way to
communicate to
the kids that

we care.”
also as a benefit to help the community.
Proceeds from the golf tournament are
divided into three funds. Two are
earmarked to assist community
members with catastrophic financial
requirements due to a medical condition.
One part funds the scholarships, awarded
annually to deserving high school seniors.
For the last couple of years, approximately
www.nowmagazines.com
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$20,000 has been raised.
About a month after the golf
tournament, when all the funds from
the sponsors have been collected, the
KC writes checks to the recipients.
Scholarship winners are invited to a
meeting in June where checks are
presented. It is an exciting event for
the winners and a very gratifying
moment for the scholarship committee.
Winning a scholarship often

“I’ve been a member at the KC
for 29 years. I joined to be a
leader, not a follower, and I
became the youngest Grand
Knight they have ever had.”
inspires young people to get involved
themselves in the KC community.
“We have 435 members now. We
have a lot of scholarship recipients
from our parish who come back and
join the Knights of Columbus here.
That is really great. Girls can join the
Catholic Daughters, Ladies of the
Bluebonnet,” Steve said. “I’ve been a
member at the KC for 29 years. I
joined to be a leader, not a follower,
and I became the youngest Grand
Knight they have ever had.”
“I try to choose the best students of
each class for our scholarship. We are
looking for leaders,” Steve explained.
“We try to get this world going the
way it is supposed to be going. Maybe
one of our kids will become president
one day. I like the ‘pay it forward’
movement a lot — a whole lot — and
I feel like with the scholarship program,
I am paying it forward.”
www.nowmagazines.com
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DO Not Grow There!
— By Nancy Fenton

gradually rob the plant of the nourishment it needs to survive.
To do this, sever the vines at ground level or below, bag it
and trash it (Do not burn it!) every time you see even one
leaf coming up. You will be cutting off the factory that
makes the food (the leaves) and slowly starving the plant.
If there are areas in or around your yard that are kept
natural, you may never rid yourself completely of poison ivy
because birds bring in and drop the berries, but you can
keep it under control.
If you know you are allergic to poison ivy/oak, do not fool
around with it without wearing long-sleeved shirts, long
pants, gloves, etc. Chris Russo, at Russo’s Apothecary on
Ferris Avenue in Waxahachie, makes a product called
Poison Ivy/Oak Preventive that helps the body build
up natural antibodies to ward off the dreaded rashes.
It requires a weekly dose of 15 drops in water
but seems to be very effective on those of us
who have used it. We can even work around
it without the onset of the awful rash! It
is literally an ounce of prevention and
much less costly in time and money
than the shots and lost time from the
reactions to the plant’s poison!
Once again, a weed is just a plant
in the wrong place. Along the
roadside, even poison ivy can be
These things we
beautiful — just not in
call weeds are really just the
my backyard!
wrong plant for the space they occupy.
Nancy Fenton is a
Take poison ivy for example. Very few of us appreciate
Master Gardener
enough the bright red foliage (in the fall) and the lush green leaves
in Ellis County.
and stems (in the spring and summer) to cultivate it in our landscape. In
reality, most of us do our best to “get it gone” post haste!
There are several methods to rid your landscape of this high-allergy
plant, but you need to select the one best suited to you and your landscape.
The first one that comes to mind (yes, even my mostly organic mind!) is
good old Roundup® Weed & Grass Killer. Roundup is effective, if
used in the hot and dry time of the year, but it does its best work with
three sprayings timed two weeks apart. A disadvantage is that it will also
kill all the plants around the poison ivy within the drift of the spray.
A second method is to dig the plant up, root and all. It really works
well if the digger is not allergic and you can get the entire root. If you
are allergic, well you know what happens then! A good scrub with soap
and water helps, but even an ash from burned vines, or the sap from
broken ones, can start the reaction that makes you miserable!
A third method that takes longer, but which is still effective, is to

T
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Jim Ferguson and his daughter, Tara, top
left, visited the Master Gardener Lawn
and Garden Expo held recently at the
Waxahachie Civic Center. Girlfriends,
top right, got all dressed up for prom
night. Students, second row center, waited
for their meals to arrive before heading
on to the prom. The prom committee,
bottom left, gathered around for a group
photo. Tiffany Rinehart of Citizen’s
National Bank, bottom right, worked the
booth at the Expo.

www.nowmagazines.com
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More prom photos include: an unforgettable limo ride, top left; a break taken
at the Paris Café, top right; smiling for the camera, second row left; pretties at
the prom, second row right; and stopping by Moulin Rouge, bottom right.
Tiffany Hendrix and Justin Cypert of Tex-Scapes Greenery, second row
center, sponsored a display at the Master Gardener Lawn and Garden Expo
held recently at the Waxahachie Civic Center.

www.nowmagazines.com
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C

Look
Who’s
Cooking
IN

THE

KITCHEN

aroline is a delightful woman who truly enjoys the
process of celebration cooking. She found that if you
cut food in small pieces and give it a name kids will eat
anything. Caroline learned by doing. “I ran through the
cookbooks,” she said enthusiastically, “and just went from
there.” She believes that anything cooked with love is a gift.
“If I don’t feel the love, it doesn’t happen,” Caroline confided.
A cook from the old school of sprinkles and dashes,
Caroline found lining up measured ingredients helpful as
long as, “I remembered what recipe I was on at the time.”
She believes that only the pure in heart can make soup.
“I’ve been working on my purity for 40 years,” she said, “so
I’ve decided if it boils, add sherry.”

— By Stephanie Brewer

WITH

To view more of your neighbors’ recipes,
visit our archives at www.nowmagazines.com.

CAROLINE CLAYTON

PRESBYTERIAN CROCK-POT
CHICKEN AND DUMPLINGS
4 boneless chicken breasts (cut in bite-size pieces)
2 cups water
2 10 3/4-oz. cans cream of chicken soup
2 Tbsp. chicken bouillon cubes
1/4 to 1/2 tsp. pepper (to taste)
2 Tbsp. butter
1/2 large onion, finely chopped
2 carrots, peeled and cut in 1/4-inch slices
2 ribs celery, cut in 1/4-inch pieces
1 tsp. tarragon
1 15-oz. can English peas, undrained
1 12-oz. can flaky buttermilk biscuits
Sauté onions and chopped vegetables in melted butter
for 10 minutes or until tender. Pour remaining ingredients,
except biscuits, into Crock-Pot. Add pepper. Cook 5
hours on low. When cooked, cut biscuits into 6 pieces
each and place on top of chicken in Crock-Pot. Sprinkle
tarragon on top of biscuits and cook 5 minutes on high.
Then stir dumplings into chicken. Add more pepper if
desired; cook 25 additional minutes on high.

PETER RABBIT GARDEN TEA
From Farmer McGregor's Garden.
When the first cucumbers come in the garden patch I
plant with my 5-year-old grandson, we celebrate with
lemonade and sugar cookies.

i GARDEN LEMONADE
1 lime, cut in 1/4-inch slices
1 lemon, cut in 1/4-inch slices
1 small cucumber, cut in 1/4-inch circles (score
sides of cucumber with fork tines before slicing)
2 12-oz. cans frozen lemonade made according to
package directions
1 small bunch mint or strawberries for garnish
Mix lemonade concentrate and water in clear pitcher.
Add sliced lime, lemon and cucumber. Pour into
glasses filled with ice. Garnish with a mint sprig and
a whole strawberry if desired and enjoy.

i SUGAR COOKIES
1 cup sugar

www.nowmagazines.com
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1 cup butter, softened (must be butter,
not margarine)
1 tsp. vanilla extract
1/2 tsp. almond extract
1 egg
2 1/3 cup flour
Blue, green and yellow decorative sugar sprinkles
Preheat oven to 375 F. In a large bowl, beat sugar
and butter on low speed until light and fluffy. Stir in
vanilla, almond extract and egg. Stir in flour and
baking soda. Shape dough by teaspoonfuls into balls.
Place 2 inches apart on ungreased baking sheet.
Flatten with fingers and sprinkle tops with colored
sugar. Bake 9 to 11 minutes or until set. Remove
immediately from cookie sheet to cooling rack.
Makes about 48 cookies.
AUNT MYRA'S GARDEN COMPOST
1 14-oz. beef sausage, cut into 1-inch chunks
4 carrots, scraped and cut into 4-inch lengths
1 large onion, cut into 4 equal pieces
1 head of cabbage, cut into 4 equal pieces
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4 potatoes, peeled and quartered
2 yellow squash, cut into 2-inch pieces
1 Tbsp. bacon grease or Canola oil
1 jalapeño, seeded and chopped (optional)
1 tsp. garlic salt
3/4 tsp. pepper
1 cup water
Brown sausage in bacon grease. Remove from pot. In
8 to 10 qt. pot, cover bottom with half of cabbage and
half of onion. Pour in 1/2 cup water. Layer potatoes
and carrots over cabbage and onions. Add browned
sausage mixture. Top with remaining cabbage, onion
and water. Cabbage and onion on top and bottom seal
in flavor and prevent sticking. Simmer with lid on for
45 - 60 minutes over medium heat or until vegetables
are fork tender. Serve with corn bread. You can adjust
garden vegetables and seasonings to your taste. Add
a dollop of sherry the last 15 minutes of simmering for
extra flavor.
FROZEN FUN WATERMELON
1 small round watermelon
1 6-oz. package chocolate chips
4 qt. raspberry sherbet
Slice watermelon in half and scoop out all the meat.
Reserve for snacks or salad. Dry inside of rind with
paper towels and put in freezer 24 hours to harden;
then line frozen watermelon shell with plastic wrap.
Pack in raspberry sherbet to rim. Press chocolate
chips into the sherbet to resemble seeds. Cover
with plastic wrap and freeze another 24 hours.
Serve immediately.
SUNNY PUMPKIN PATCH BREAD
If our garden patch flourishes my grandson and I can
harvest a pumpkin to make our own puree. Otherwise,
canned pumpkin works just fine. We make the bread
in mini loaf pans and give them to friends from
Thanksgiving to Christmas.
3 cups sugar
1 cup cooking oil (Canola or vegetable)
4 eggs
3 1/3 cups all-purpose flour
2 tsp. baking soda
1 1/2 tsp. salt
1 Tbsp. cinnamon
1 tsp. nutmeg
2/3 cup water
2 Tbsp. frozen orange juice concentrate, undiluted
2/3 cup water
1 15-oz. can pumpkin or your own cooked pumpkin
Preheat oven to 350 F. Grease and flour two 9 x 5 x
3-inch loaf pans or 7 x 5 x 2-inch mini loaf pans. In a
very large mixing bowl, beat sugar and oil with an
electric mixer on medium speed. Add eggs; beat well.
In separate large bowl combine flour, baking soda,
salt, cinnamon and nutmeg. Alternately add the flour
mixture and water/orange juice mixture to the sugar
mixture. Beat on low speed after each addition; beat in
pumpkin. Spoon batter into prepared pans. Bake for 40
minutes for mini loaves or 55 - 60 minutes for full-size
loaves. Check for doneness with toothpick removed
clean. Remove from pans and cool completely on wire
racks. Wrap and store overnight before slicing.
www.nowmagazines.com
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Think Twice Before Cashing Out 401(k)
— By Jeff Irish

I

If you leave your job, what should you do with the money
you’ve accumulated in your 401(k)? Many of your fellow
401(k) owners are making hasty decisions — which are
proving to be quite costly. Consider this statistic: 45 percent
of departing workers cash out their 401(k) plans, according
to a recent study by Hewitt Associates, a consulting firm
that administers companies’ 401(k) plans.
Why shouldn’t you “cash out” your 401(k) when you
leave your job? Here are two reasons:
• You’ll face a tax hit.
You will pay income tax on the money you receive. Your
employer is required to withhold 20 percent of your 401(k)
balance when you cash out your plan. The amount of tax you
actually pay may be more or less, based on your marginal tax
rate when you file your tax return. Plus, you may have to
pay an additional 10 percent penalty tax if you are not 59
1/2 and qualify for one of the limited exceptions.
• You’ll lose opportunities for future growth.
If you cash out your 401(k), you may lose out on the
biggest benefit of the plan — tax deferral. Suppose, for
example, that you are 35 years old and your 401(k) is worth
$50,000. If you cashed out your plan, you’d have to pay the

www.nowmagazines.com

taxes right away on this amount, plus a 10 percent penalty
tax, and you may be tempted to spend the rest. But if you
moved the $50,000 to a tax-deferred vehicle that earned 7
percent annually, your money would grow to more than
$380,000 after 30 years — even if you never added another
cent to the account.
Alternatives to “cashing out”
• Move your money directly into an IRA.
If you move your 401(k) into a “Rollover IRA,” your
investments continue to grow on a tax-deferred basis, and if
you rollover the amount directly to your IRA, you will avoid
the 20 percent federal withholding. You can withdraw
money as you need it, subject to IRA minimum distribution
rules, which apply at age 70 1/2. You’ll pay income tax only
on the amount you withdraw. (If you make withdrawals
before you reach 59 1/2, you may be subject to a 10 percent
penalty.) Plus, you can fund your IRA with many types of
investments — mutual funds, stocks, bonds, government
securities, etc.
• Convert your 401(k) into a qualified annuity.
Your 401(k) plan may allow you to use your assets to
purchase a qualified annuity. Your investments continue to
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grow on a tax-deferred basis, and you
can eventually take payments in the
form of a lifetime income stream.
• Move your money to a new
employer’s plan.
If you’re changing jobs, and your
new employer offers a 401(k), you may
be able to transfer the funds from your
old plan to the new one. You’ll still
benefit from tax deferral, and you may
like the investment choices available in
the new plan.
• Leave the money in your plan.
Not all 401(k) plans offer this
option. You will have to start making
withdrawals by age 70 1/2.
Which of these choices is right
for you?
Jeff Irish is an Edward Jones representative
based in Ennis.

Hayden Financial Partners
Serving Central Texas since 1988.
•

Reliable Service
Begins with
Reliable People

•
•

Insurance Analysis
Employee Benefits
Investment Services*

Pool Services
Cleaning
Polaris Repairs
Re-Plumbing
Mastic Repairs
Equipment Repair
Acid Wash

(214) 577-4843
Bob Bauer
bbauer@aircanopy.net

Gary Hayden

CORSICANA

Phone: (903) 874-3417
114 W. 5th Ave.

ENNIS

Phone: (972) 875-3652
900 W. Ennis Ave.

Gary Hayden is a Registered Representative of and offers Security, Investment Advisory and Financial Planning services through MML Investors Services, Inc. Supervisory Office:
777 Main Street, Suite 2260, Fort Worth, Texas 75102 • 817-334-2304. Hayden Financial Partners is not an affiliate or subsidiary of MML Investor Services, Inc.
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Types and Treatment
— By Dr. Patel

A

As the most common blood
condition in the U.S., anemia
affects about 3.5 million
Americans. Anemia is not like a
cold that can be “caught” at
any time; it develops because of
a genetic condition or specific
circumstances. The condition
develops when blood lacks
healthy red blood cells, which
transport oxygen to the body.
Without healthy red blood cells, blood
cannot provide adequate
oxygen to all of the parts of the body.
• Anemia can be caused by three things: blood loss,
destruction of red blood cells or inadequate production of red
blood cells. Each cause calls for a different course of treatment.
• Anemia from blood loss can be the result of heavy or
irregular menstruation, childbirth or internal bleeding. It is
not the result of a minor injury, like a cut or regular menstrual

www.nowmagazines.com

cycles. To treat the problem, a physician will identify the
source of bleeding, stop it and address any additional
symptoms associated with the anemia.
• Anemia that develops as the result of red blood cell
destruction can be caused by internal or external factors. The
body may not make red blood cells strong enough to survive
the circulatory system, which is usually the result of an
inherited condition, such as sickle cell anemia. External factors
that may destroy red blood cells are certain infections, toxin
build-up in the body, tumors, venomous bites or severe burns.
To address this form of anemia, a physician will treat
the external factors with medication, surgery, blood
transfusions or a combination of therapies.
Inherited conditions, such as sickle cell anemia,
cannot be cured, but a physician can improve
the quality of red blood cells through drug
treatment and blood transfusions.
• The inadequate production of red blood
cells can be caused by certain inherited
conditions or by iron deficiency, vitamin
deficiency or bone marrow problems. To treat
this form of anemia, a physician will provide
additional iron or vitamins through diet changes,
injections or medication. Anemia caused by bone
marrow problems is more serious and requires more
intense treatment.
• The symptoms of anemia will vary based on the underlying
cause and any compounding health problems associated with
the condition.
The most common symptoms of anemia are:
• Easy fatigue and loss of energy.
• Unusually rapid heartbeat,
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particularly with exercise.
• Shortness of breath and
headache, particularly with
exercise.
• Difficulty concentrating.
• Dizziness.
• Pale skin.
• Leg cramps.
• Insomnia.
Your physician can perform a series
of blood tests to determine if you have
anemia and what its underlying cause
may be. Based on blood tests, symptoms
and family history, your physician can
tailor a treatment to address the anemia
and its source. Because anemia has many
causes, it is important to receive a
diagnosis from a physician to determine
the best treatment options for you.
Dr. Patel, Internal Medicine
Navarro Regional Hospital
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May 2008
Weekdays
Golden Circle Senior Citizen Center. Tuesday: singing and
devotionals. Wednesday: Bible study. Thursday: exercise
and pot luck lunch. (972) 875-6101.
Every Thursday
Chess for Kids, Ennis Public Library. (972) 875-5360.

Every Friday and Saturday
Live Bands at Red Moon Café. For upcoming events visit
www.theredmooncafe.com.
Tuesday - Saturday
Alcoholics Anonymous meetings, 8:00 p.m., 1301 S.
Kaufman.

Daily
Grace Recovery Group, 8:00 p.m., 107 S.W. Main Street.
This is a support group for recovery from drug and alcohol
addiction. (972) 921-3275.

Weekly events at The Cowboy Church of Ennis Sunday:
10:30 a.m. service. Monday: Ladies Bible Study and Men’s
Round Table Discussion and Arena Barrel Practice, 7:00
p.m. Wednesday: Youth and Pre-teen meeting, 7:00 p.m.
Thursday: Team roping practice, 7:00 p.m. Saturday: Men’s
Breakfast, 7:00 a.m. at the Ranch House Café, I-45 at exit
242 in Rice.

May 1
Circle of Friends women’s group monthly meeting, 7:00 p.m.
New members enthusiastically welcomed. Call (972)
878-0740 to confirm date and location.
May 2, 3, 9, 10
I Ought to be in Pictures by Neil Simon, 8:00 p.m., Ennis
Public Theatre. For reservations call (972) 878-PLAY.

May 3
Cinco de Mayo Festival hosted by the Hispanic community
of Ennis. Location: Ennis High School parking lot. Arts and
crafts vendors, activities for children, Miss Cinco de Mayo
Contest, live music. Free. Open to the public.

May 7
Red Moon Café Live Karaoke with Doc. 8:30 p.m. - 12 a.m.
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May 10
United Brotherhood Breakfast (Multidenominational), 7:30
a.m., Baylor Baptist Church. For information, contact Jeff
Trojacek at (972) 935-6787.

The 10th Annual Corsicana AirSho* at the Corsicana Airport,
C. David Campbell Field. Five miles southeast of Corsicana
on Highway 287. Gates open at 8:30 a.m. Air show: 10:00
a.m. - 2:00 p.m. Hosted by the Coyote Squadron unit of the
Commemorative Air Force. View vintage WW II Aircraft,
watch formation flying by the Texas V-Tails, Falcon Flight
and performances by a Vietnam Era FAC O2 and replica of
a Japanese Zero. Airplane rides will be available. There will
be RC model aircraft flights, classic cars on display, vendor
booths, plenty of food, ice cream and activities for all ages.
Airplane Ride Drawing after the show (must be present to
win). Features flying and static displays of World War II
aircraft, Warbirds, precision flying teams and many other
military and civilian aircraft. Model aircraft performances,
classic cars on display, food and drinks and many exhibits
featuring automobiles, trucks, tractors, boats, lawnmowers,
four wheelers, hunting vehicles and much more. Admission:
$5 per person or $10 per car load. Veterans and active
military personnel free with Valid I.D. For more information,
contact John Ausley at (972) 279-0033 or (469) 387-0992 or
ausleyhouse@hotmail.com or Candis Wells at (903) 545-2995
or (903) 391-7070 or cwellspsi@yahoo.com.
May 11
Mother's Day Matinee of I Ought to be in Pictures by Neil
Simon, Ennis Public Theatre. Call (972) 878-PLAY for
reservations and times.
May 14
Curbside Recycling. Obtain free yellow recycling bags at
City Hall. (972) 875-1234.
May 15
Ennis High School Musical Review 2008, 7:00 p.m., Ennis
High School Commons Area.
ABWA Express Network (American Business Women's
Association) meeting, Waxahachie Civic Center. For more
information, contact Stephanie Kinnison at (972) 938-0703
or e-mail stephanie@customcaregivers.com.
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May 21
Ellis County Christian Women’s Connection monthly luncheon.
Time: 11:30 a.m. - 1:00 p.m. at the Waxahachie Country
Club, 1920 W. Hwy. 287. at I-35 South, Waxahachie. Cost is
$13.00 inclusive and vouchers for nursery child care are
available to mothers attending. To make reservations,
please either call Kay at (972) 937-2807 or Mary at (972)
937-9984 or e-mail windchime@charter.net, no later than
the Sunday prior to the luncheon.
May 23 - 25
42nd Annual National Polka Festival. Czech cuisine, live
polka music, arts and crafts. Wear your Czech attire. Friday
evening dance contest. Saturday parade at 10:00 a.m.
Shuttle buses available to carry visitors to the local halls for
lunch, dinner and dancing. Horseshoe fest Saturday. Polka
Mass Sunday at Knights of Columbus Hall. Hall admission
is $7 on Friday, $11 on Saturday and $8 on Sunday. For
event schedule see www.nationalpolkafestival.com. For
more information, contact (972) 878-4748.
May 24
Polkafest Run, 5k and 10k and Fun Run. Sponsored by the
Ennis Rotary Club. Time: 7:00 a.m. For more information,
contact (972) 878-4748.
May 30 - June 1
2nd Annual Country Thunder USA Music Festival. Country
music artists. Camping. Location: North of Hwy. 34 off 877
on Thunder Ridge Ranch. For more information, visit
www.countrythunder.com or call (262) 279-6960.

June 7
Annual Pancake Fly-In at Mid-Way Regional Airport. 8:00
a.m. - 11:00 a.m. Classic airplanes and fighters, plane
rides/Discovery Flights, remote control model flyers, flight
demo (T-28s), The Classic Swing Band, Midlothian Classic
Wheels and other attractions. Breakfast tickets $6.00. One
child under 8 eats free with a paid adult ticket. Event and
parking are free. For more information, call Tammy at
(972) 923-0080.
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For more community events, visit our
online calendar at www.nowmagazines.com.
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