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Raised in a loving adoptive 
family, educator Laura Stephens’ 
discovery of her biological 
parents and siblings was a 
whirlwind of fate.

Photo by 
Kobbi R. Blair.
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I see you, mommas …

I still drive my son to school each morning, because he’s one in the growing number of 
teenagers who’s not in any rush to get his driver’s license. Yes, he will get it someday, but 
am I really in a hurry for him to do so? If I’m being honest, no. Never mind the jump in 
car insurance costs we can expect, I just don’t have that many opportunities for the quiet, 
uninterrupted time together our morning commute brings. On one hand, I am counting the 
days until he graduates high school next year. With the other hand, I’m holding on to my 
baby as long as possible. Such are the ongoing contradictions of motherhood!

Another difficulty being a mom brings is the realization that your child is not necessarily 
the same as you. I’m a stickler for detail. My son doesn’t sweat the small stuff. I’m a planner. 
My son lets the chips fall where they may. (Including the literal chips. On the floor. In his bed. 
Wherever the chips fall, they stay until ants carry them away.) There are things about him that 
drive me crazy and traits I truly admire. He is intelligent but innocent. He is loyal to a fault. 
He is witty and, in many ways, wiser than I will ever be. Most importantly, he is kind. Perhaps 
my favorite thing, he absolutely loves to write (so, maybe he is a little like me).

There are so many opposites to motherhood: joy and sadness, courage and fear, elation 
and frustration, to name a few. This month (and every other), I see what all of you go 
through and all that you do, mommas. Happy Mother’s Day! 

Thanks for your drive!
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Mother’s Day has always been bittersweet for Midlothian resident 
Laura Stephens. Adopted at birth by a loving family, Laura said the 

holiday is one of the times she would wonder about her biological mom. 
“I always felt chosen. Grateful. My adoptive parents made me feel special,” 
Laura reflected. “But as I got older, on my birthday and Mother’s Day, I 
would wonder about my birth family.”

Ironically, Father’s Day would be the holiday sparking a chain of events that led Laura to meet her 
birth family. “On that day in 2018, I saw an ad about using DNA to find your ancestry. I bought the kit 
but then put it away,” Laura outlined.

Laura’s adopted mother had died a year before. Still, the thought of hurting her adoptive father preyed 
on her mind. When school let out the summer of 2019, Laura — a school teacher — decided to submit 
her DNA, only because she mistakenly thought the kit was about to expire and didn’t want to have 
wasted money on its purchase. “I took the test, spit in a cup and didn’t tell a soul,” Laura admitted.

Dropping the 23andMe ancestry kit in the mail, Laura left for vacation. “Within a few days, I got an 
email that my results were in. I was mad because they suggested I had a match — a granddaughter. I 
knew they were wrong because none of my children have children,” Laura, whose four children range in 
age from 17 to 29, noted.

Laura decided to use the DNA service’s online option to reach out to the woman in California who 
had been identified as her granddaughter. “I said, ‘Lexi, it was all a mistake,’ but she began asking about 
my family history. I told her I was adopted, and that’s all I knew,” Laura explained.

As it turns out, an aunt and niece can share similar genetic results to a grandmother and 
granddaughter. Some investigation by Lexi would uncover the fact that while Laura was not her 
grandmother, she was, indeed, her aunt. 
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— By Angel Morris
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Rewind 54 years, to December 5, 
1965. A 20-year-old woman named 
Kay was sent away for her pregnancy, 
her mother embarrassed that her 
daughter was unwed. After giving birth, 
Kay decided she did not want to place 
the baby up for adoption.

Kay’s mother, however, told her that 
keeping the child might mean the 
death of Kay’s own father, as he knew 
nothing of the pregnancy and was in the 
hospital from an apparent heart attack. 
Reluctantly, Kay went through with the 
adoption and vowed never to search for 
her daughter so as not to upset her life 
any further.

Kay went back to her life and ended 
up marrying Dave Branon, the father of 
the baby she left behind. The Branons 
built a life together, including son, Chris, 
and two more daughters, Susie and Lisa, 
who never knew about Laura’s existence.

Susie is the sibling who, curious 
about her Irish heritage, had submitted 
a 23andMe DNA kit. Once Susie saw 
the results, explaining she had a sister in 
Texas, it was time for the three Branon 
children to ask their parents about Laura.

“Chris called Kay and, as carefully 
as he could, posed the question, ‘Did 
you have another child before me?’ Kay 
responded, ‘Is she alive? Tell me she’s 
OK!’” Laura relayed of the phone call 
that was described to her later. The next 
weekend, Chris, Susie and Lisa gathered 
to hear the story from their parents.

Having been communicating with 
Lexi and now Chris’ wife, Christine, 
Laura now knew her biological parents 
were alive and living in California. “In the 
middle of the excitement, my heart was 
also breaking because what if I ruined 
their lives?” Laura remembered feeling.

So, the Branon children learned the 
story that led to Laura’s adoption, and 
Laura was invited to call and speak with 
her parents the next day — Father’s Day, 
2019 — one year after Laura purchased 
the DNA kit. “I talked with Kay for a 
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couple of hours. It seemed like minutes,” 
Laura recollected.

Now Laura and her siblings began 
exchanging social media photos and 
learning the similarities between them, 
from how they looked to unique 
coincidences. The relative Kay stayed 
with during her pregnancy with Laura 
was named Laura. Named Laura by her 
adoptive parents, it was interesting for 
Laura to learn Kay had named her Tracey 
Lynn … since Laura’s husband is named 
Tracey Lane. Laura also discovered she 
was born on her paternal grandmother’s 
birthday as her first grandchild. “There 
were definitely a lot of God things 
happening,” Laura said.  

Within weeks, Laura and her sisters 
decided Laura would fly to meet the 
family in person over the July 4th 
weekend, surprising Kay and Dave with 
the visit. “At the airport, I shared the 
story with an 82-year-old woman who 
hugged me and began to cry. She gave 
me her phone number and made me 
promise to send her pictures of the 
reunion,” Laura explained. “I felt like it 
was my adoptive mom’s way of saying 
this was all OK.”

Laura’s surprise arrival was caught on 
video, including the first hug with the 
woman who was forced to let her go. 
“She apologized, and I said there was 
nothing to be sorry for,” Laura described. 
“Things happened just as they were 
supposed to.”

Laura said the reunion was a bright 
spot in a difficult year, when her 
adoptive father, her father-in-law and her 
sister-in-law all battled life-threatening 
situations, and her adoptive brother 
passed away. It was a year of bittersweet 
memories that Laura feels God designed. 
“It was like the earth shook, but time 
also stood still,” she said. “All I know is, 
when God opens doors, you have to 
walk through them.”
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— By Angel Morris

Photos, unless otherwise noted, courtesy of http://www.rosaguerrero.com.
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Born in El Paso, Rosa 
Ramirez Guerrero is 
best known as an artist, 
dance historian and 
humanitarian. Also an 
educator, she taught for 
El Paso ISD, El Paso 
Community College and at 
The University of Texas at 
El Paso. Throughout 
her efforts, Rosa placed 
importance on cultural 
awareness. “My belief was 
to lift the spirit, soul and 
self-esteem of any student 
I had in my path. I would 
make them proud of who 
they were,” Rosa reflected.

Rosa recalls her own teachers in 
the 1940s and ’50s were not 
encouraging. At that time, students 
were punished for speaking Spanish 
in school, fueling Rosa’s desire to 
become a teacher herself.

As a result, Rosa was the first of seven 
children in her family to graduate and 
earn both a bachelor’s and master’s 
degree. “I developed a strong sense of 
leadership in high school and wanted to 
continue that as a freshman dance major 
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at Texas State College for Women [now 
Texas Woman’s University],” Rosa 
recalled. “My counselor told me I was 
too pushy and aggressive.”

Hearing this took a toll on Rosa’s 
self-esteem. Around this time, however, 
she met her would-be husband, Sergio, 
and the couple married in 1954. The 
coach and modern dance instructor 
would be her soul mate for 62 years, 
until his passing in 2016.

With Sergio’s support, Rosa started 
the first folklórico dance group in El 
Paso in 1970. Burges High School 
was the first school for the folklórico, 
sponsored by the Spanish National 
Honor Society. “We practiced during 
lunch. Then at El Paso Community 
College, with the support of Dr. 
Alfredo de los Santos. We danced at 
the barracks at Logan Heights, where 
Ft. Bliss had loaned the college some 
space,” Rosa outlined. “Then in 1972 
at Our Lady of the Light, the first chapel 
there, and then at St. Joseph’s Church 
with my first real folklórico.”

Calling it the International Folklórico 
Dance Group, Rosa served as artistic 
director and truly began to fulfill her 
mission of cultural acceptance. “I felt 
many Mexican Americans did not know 
their culture, or they denied it. If I could 
share how I felt my culture through 
dance, they could also build a sense of 
pride in their heritage through music, 
dance, folklore, language, literature, the 
arts, etc.” Rosa said.

Rosa went on to develop the 1974 
film, Tapestry, based upon creating 
cultural harmony, and was honored 
with a national award for documentary 
filmmaking. She was a featured dancer 
in the film, which now has a sequel, 
Tapestry II.
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In 1991, Rosa’s International Folklórico 
performed at the Kennedy Center. “We 
were told we were the first folklórico in 
the nation to perform there!” Rosa noted.

In 1992, Rosa Guerrero Elementary 
was dedicated by Governor Ann 
Richards. “That was the naming of 
the first elementary school for a Latina 
in El Paso. I still cannot believe it,” 
Rosa enthused.

Awarded a lifetime membership with 
the Texas PTA, Rosa credited her parents 
as her first teachers. “They were the best 
dancers in the world, I thought. My father 
knew so many steps, so much music, so 
much culture, too.”

Rosa officially started dance classes 
at age 6, and her dance career spanned 
78 years. “I still dance sitting down, 
especially tap, Irish jigs, waltzes, folklórico 
footsteps called zapateados, Spanish 
taconeos and all the arm and hand 
movements possible!” Rosa exclaimed.

Through the years, Rosa has received 
local, national and international honors, 
including being named a Distinguished 
Alumni of The University of Texas at El 
Paso, inductee into the Texas Women’s 
Hall of Fame, the Valley Forge Freedoms 
Foundation Award, the LULAC Arts and 
Humanities Award, the NEA Human 
Civil Rights George I. Sanchez Memorial 
Award and the Mexican Consulate 
Ohtli Award for her work with Mexican 
Americans and other minorities. “There 
should be mandatory human relations 
classes for all Americans,” Rosa suggested 
as a significant way to move the country 
forward in cultural acceptance.

Rosa said seeing her own children — 
two teachers and a Christian musician 
— help in their communities makes her 
as proud as any of her achievements. 
“Cultural understanding and respect for 
each other begins in the home,” Rosa 
credited. “That is where we begin to 
stop racism.”

Photo courtesy of the El Paso Museum of History.
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Elete Tire Service

offer premium brand tires from leading industry names. Our 
tires are sold at competitive prices and come backed with a 
manufacturer’s warranty.”

Elete Tire and Automotive has partnered with Westcreek 
Financial to help ease the burden of unexpected tire 
replacements, and customers can apply for assistance through 
the Elete Facebook page from the comfort of their home. 
“Scroll to our post for the link, and you’ll know exactly how 
Westcreek Financial can help,” Jerry noted.

Customers can even find used tire deals through Elete  
Tire and Automotive. “If you are looking for an incredible  
deal on tires for your car or truck, come to us! We offer  
high-quality used tires at low prices. Our experienced 
technicians will help you find the perfect fit for your personal 
vehicle,” Jerry promised.

Elete Tire and Automotive also offers 24-hour mobile 
roadside assistance for its commercial and residential clients. 

In the community for more than 30 years, Elete Tire and 
Automotive is proud to be the go-to provider for Midlothian Fire 
and Police departments, Midlothian Post Office, Midlothian ISD 
and more. “We pride ourselves in quality work, communication 
and competitive pricing,” said Owner Jerry Robbins.

A family-owned and -operated and Better Business 
Bureau-accredited business, Elete Tire and Automotive 
provides industry-leading tire brands and models for personal, 
commercial and heavy-duty vehicles. “We are the trusted name 
in tire sales in Ellis County and the surrounding areas. We 

BusinessNOW

  — By Angel Morris

Elete Tire Service
540 Burk Hawkins St. 
Midlothian, TX 76065
(972) 775-1055
Eletetireservice.com
info@eletetireservice.com
Facebook: Elete Tire Service

Hours: Monday-Friday: 8:00 a.m.-5:00 p.m.
24-hour roadside assistance and service calls.
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“Our team is quick to respond to your 
call and help get you back on the road. 
Our trained technicians are skilled at 
working with vehicles of all makes and 
models,” Jerry said. “We will change 
your tire, jump start your engine and tow 
your vehicle, if needed. We also assist 
with lockouts and work quickly to turn 
your stressful situation around in the 
shortest time possible.”

Along with mobile roadside 
assistance, Elete Tire and Automotive 
can provide auto repair and modification. 
“Our ASE Mechanic has 30 years 
of experience, allowing us to handle 
engine diagnostics and total engine 
repair,” Jerry explained. And, again, in the 
name of convenience, customers can 
book mechanic appointments directly 
through the Elete Facebook page.

Elete Tire and Automotive can 
provide transmission repair and swaps, 
brake repair, electrical diagnostics and 
repair, suspension repair and A/C repair 
and maintenance. The latest offering 
from Elete Tire and Automotive is state 
inspections, for which customers can 
register online to choose a convenient 
appointment with little to no wait time. 
“We are so excited to be able to offer 
this service to our customers. It’s just 
one more way we take the stress out of 
our customers’ day by accommodating 
their busy schedules,” Jerry noted.

With a near five-star review on 
Google, Elete Tire believes satisfied 
customers are its best advertisement. 
Other organizations Elete Tire has 
assisted include the Midlothian Streets 
and Utilities departments, Midlothian 
Agricultural Department, Gerdau, 
Salvation Army Camp Hoblitzelle, 
Western Cabinets, Power Foam, Qualico 
Steel Company, U-Haul, D&W Towing 
and many more. 

Jerry is joined by office manager 
Jamie Fincher Robbins, mechanic Jeff 
Robbins and tire techs Ross Howe and 
Brandon Broussard in bringing the best 
service to customers. Brandon also 
handles after-hour service calls. “Visit 
us online, call or come by and let us 
make your automotive repair experience 
a positive one,” Jerry said. “Let us find 
the perfect solution for your vehicle and 
your budget!”
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2020 MHHS Valedictorian Rebecca Reynolds 
was recently initiated into The National 
Society of Collegiate Scholars at SMU.

Midlothian Police Chief Carl Smith 
recognizes Officer of the Year Detective 
Nate Siegler.

Heather, Logan, Destiny, Cassidy, Allie, Hunter and Jason 
participate in the Midlothian Beautification Project, filling eight 
bags of trash on Bryson Lane.

Susanna Rutledge and Faustina Richardson volunteer at the Easter 
event for families with special needs at Paws for Reflection Ranch.

Zoomed In:
April Royal

After watching Season One of The Chosen, April Royal was a fan. “It was 
captivating watching Scripture come to life,” April admitted. When a friend posted 
about her participation as an extra in the show, filming in Midlothian, April emailed 
the casting agency and landed a day at the end of Season Two herself. “I was crowd 
background, a Jewish woman, heading to hear Jesus speak. This would become 
known as the Sermon on the Mount in Scripture,” April outlined.

A Midlothian resident since the 1990s, April said this is the most exciting thing 
she’s seen in the community. “I loved every minute, taking in every detail, never 
growing tired,” April, who is regional vice president for Capstone Real Estate Services, 
mused. “The day started at 7:30 — heading through costume, then accessories, then 
hair, then they had us put on dirt. I’m hopeful to get a callback for Season Three!”

Around Town   NOW

By Angel Morris
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The Lynn family poses with their Hearts 
and Tails of Hope Pet Rescue dog, Millie.

Jasper Permann poses in the spring bluebonnets.

Robert Brannon joins daughter, Elizabeth, 
for a college baseball game.

Around Town   NOW
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Double Chocolate Biscotti

1 3/4 cups, plus 2 Tbsp. all-purpose  
   flour, spooned into measuring cup and 
   leveled-off
1/4 cup, plus 2 Tbsp. natural unsweetened  
   HERSHEY’S cocoa powder
1 tsp. baking soda
3/4 tsp. salt
1 stick unsalted butter, room temperature

3/4 cup, plus 2 Tbsp. granulated sugar
2 large eggs
2 tsp. vanilla extract
1 cup semi-sweet chocolate chips

1. Preheat the oven to 350 F; line a baking 
sheet with parchment paper.
2. In a medium bowl, whisk together the 
flour, cocoa powder, baking soda and salt.
3. In the bowl of an electric mixer, cream  

As a child, Hollyn Foster was fascinated when her mom prepared meals. 
“I was always wanting to help, or even do it on my own. Occasionally, she 
would let me cook dinner. Of course, there was some assistance involved, 
but I was always so proud,” Hollyn remembered.

Hollyn has been selling her baked goods on Facebook to fund mission 
trips for several years — another reason baking is her favorite way to cook. 
“Funny enough, I don’t really have much of a sweet tooth, but I’d rather 
make something sweet than cook a meal,” Hollyn admitted. “I do enjoy the 
taste-testing part of baking. I mean, who doesn’t like that? I also love seeing 
the look on people’s faces when I randomly bake something for a neighbor 
or friend!”

the butter and sugar until light and fluffy for 
1-2 minutes. 
4. Scrape down the sides of the bowl with a 
rubber spatula. Add the eggs, one at a time, 
scraping down the bowl and mixing well 
after each addition. Beat in the vanilla. 
5. Add the dry ingredients and chocolate 
chips; stir on low speed until just combined.
6. Dust a work surface with flour. Using a 
rubber spatula, scrape the sticky dough onto 
the work surface and dust the top of the 
dough lightly with flour. 
7. Using your hands, shape the dough into 
a rough ball and cut in half. Form the dough 
pieces into two short logs by rolling back 
and forth. 
8. Place the logs onto a baking sheet, 
shaping into longer logs, about 3/4 inch 
high and 2 inches wide. Allow enough space 
for the logs to spread a few inches while 
they bake. 
9. Bake about 35 minutes, until firm to 
the touch. Let the logs cool on the pan for 
about 5 minutes. Then, using a sharp knife, 
slice the logs on the diagonal into 3/4-inch 

Hollyn Foster
— By Angel Morris

CookingNOW

In the Kitchen With
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slices. Turn the biscotti on their sides and 
place back in the oven for 10 minutes to dry 
and crisp up.

Lemon Pie Bars

Crust:
2 cups all-purpose flour 
1/2 cup confectioner’s sugar
1 cup butter, softened

Filling:
4 eggs
1 1/2 cups white sugar
4 Tbsp. flour
1/2 cup lemon juice
1 Tbsp. lemon zest

1. For crust: Preheat the oven to 350 F. Mix 
the flour and confectioner’s sugar together. 
Add the butter. Incorporate until the mixture 
forms a pie dough consistency. Press the 
dough into a 9x13-inch baking pan. Bake 
15-20 minutes.
2. For filling: Beat together the eggs, sugar, 
flour, lemon juice and lemon zest for about 1 
minute. Pour the mixture over the baked crust.
3. Bake for about 20 more minutes. Sprinkle 
with confectioner’s sugar once fully cooked.

Banana Bread

1/2 cup butter, softened
1 cup sugar
2 eggs, beaten
3 bananas, finely crushed
1 1/2 cups all-purpose flour
1 tsp. baking soda
1/2 tsp. salt
1/2 tsp. vanilla

1. Preheat the oven to 350 F. Cream together 
the butter and sugar. Add the eggs and 
crushed bananas; combine well.
2. Sift together the flour, soda and salt. Add 
to the creamed mixture. Add the vanilla. Mix 
just until combined. Do not overmix.
3. Pour into a greased and floured loaf pan. 
Bake 55 minutes.

Chocolate Bundt Cake

Cake:
2 cups all-purpose flour
2 cups granulated sugar
1 tsp. baking soda
3/4 tsp. salt
1/2 tsp. ground cinnamon
1/2 cup butter
1/2 cup oil (vegetable or canola oil)
1/3 cup unsweetened cocoa powder
1 cup water
1/2 cup buttermilk
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2 large eggs
2 tsp. vanilla extract
1 cup mini chocolate chips, plus more  
   for garnishing (optional)

Ganache:
1 cup heavy whipping cream
2 cups chocolate chips

1. For cake: Preheat the oven to 350 F. 
Grease and flour a standard size Bundt pan. 
Make sure to grease it really well, so the cake 
doesn’t stick. In a large mixing bowl, whisk 
together the flour, sugar, baking soda, salt 
and cinnamon; set aside.
2. Add the butter to a medium saucepan 
over medium heat. Once the butter has 
melted, stir in the oil, cocoa powder and 
water; bring the mixture just to a boil, 
whisking constantly. Pour the hot butter 
mixture into the flour mixture; stir.

1 tsp. almond extract (optional)

1. Preheat the oven to 350 F. Line a cookie 
sheet with waxed paper or parchment paper. 
Place the flour, sugar, baking powder, salt and 
nuts in a large bowl; stir to combine. 
2. In a small bowl, combine the eggs, butter, 
vanilla and almond extract, if using; whisk to 
fully combine.
3. Make a well in center of the dry 
ingredients and pour in the egg mixture. 
Using a rubber spatula, mix to combine until 
a rough dough forms.
4. Dump the dough onto a work surface 
and knead a couple of times until the dough 
comes together. Start to form the dough into 
a big, fat log and cut in half. Form each half 
into a log about 1 inch thick, 2 inches wide 
and 12 inches long. Place them on a cookie 
sheet and lightly press with your fingers to 
slightly flatten the logs. 
5. Bake for 25 minutes, reversing pan 
halfway through. Remove from the oven and 
lower the temperature to 300 F.
6. Remove the cookies to a cutting board 
using two spatulas. Using a serrated knife, 
slice the bars at an angle, about 1/2-inch 
thick, to form the biscotti. Lay back on the 
cookie sheet with either cut side down and 
place back in the oven for 15 minutes. 
7. Turn each cookie to expose the other cut 
side; place in the oven for another 15 minutes.

3. Stir in the buttermilk, eggs and vanilla; 
whisk the mixture until well combined. Fold 
in the mini chocolate chips, if using. Pour the 
mixture into the prepared pan; bake for 45-55 
minutes, or until a toothpick inserted in the 
center comes out with a few moist crumbs.
4. Cool the cake in the pan for 5 minutes, 
then invert it onto a wire cooling rack to 
cool completely. Once the cake has cooled, 
make ganache.
5. For ganache: Place the cream in a large 
microwave safe bowl; heat for about 2 
minutes, or until the cream is simmering. 
Carefully pour the chocolate morsels into the 
cream; allow the mixture to sit for 5 minutes. 
Whisk the chocolate and cream until shiny 
and smooth, about 1 minute.
6. Use a large spoon to drizzle the ganache 
over the cooled cake. Sprinkle with remaining 
mini chocolate chips, if desired.

Almond Biscotti

2 cups all-purpose four
3/4 cup sugar
1 tsp. baking powder
1/4 tsp. salt
3/4 cup slivered almonds
2 eggs
1/4 cup butter, melted
1 tsp. vanilla extract

Chocolate 
Bundt Cake
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Make the steep switchback descent into Palo Duro Canyon before sundown when 
canyon walls turn a brilliant red, reflected in the waters of the Prairie Dog Town Fork of 
the Red River. The water winds its way through 250 million years of geological history 
and the four bioregions that are Palo Duro Canyon State Park — the Grand Canyon of 
Texas. If camping overnight, the sky, unhindered by city lights, lives up to that old song 
about the stars at night being big and bright. But if one is lucky, a quick thunderstorm 
will erupt with bold lighting strikes and thunder that echoes along the canyon walls. 
Coyote howls lull campers to sleep, only to be awakened by a brightly hued dawn and 
birds’ trills. A day of hiking, biking, horseback riding, geocaching, scavenger hunting, 
observing wildlife or relaxing might just be the ticket. 

— By Virginia Riddle
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Many of the park’s original 
inhabitants’ progeny can still be seen 
today along the winding trails, cliff sides, 
wildlife observation points and along 
the canyon’s floor that encompasses 
27,173 acres. Native to the area are mule 
deer, roadrunners, wild turkey, cottontail 
rabbits, white-tailed deer, bobcats and 
raccoons. Barbary sheep have been 
introduced successfully to the canyon. 
Golden-fronted woodpeckers, canyon 
towhees and red-tailed hawks reside 
year-round, while many other bird 
species migrate through the land. “Bird-
watching in all months is big here,” Park 
Ranger Custodian Sarah Fry said. 

Cultures have clashed throughout 
man’s habitation in this land shaped 
by erosion. Clovis and Folsom peoples 
living in the canyon over 12,000 years 
ago found game, trees, wildflowers, 
grasses, cacti and a water supply in 
an otherwise high desert grassy plain. 
Native-American tribes — the Apache, 
Comanche, Cheyenne and Kiowa — 
were next to inhabit the canyon. Early 
Spanish explorers passing through 
gave it the name, Palo Duro, Spanish 
for “hard wood,” referring to the Rocky 
Mountain Juniper. 

Listen carefully. Winds that blow 
the canyon floor’s red sand echo the 
screams of the tribes and their horses. 
The Battle of Palo Duro Canyon was the 
final, decisive battle of the Red River War 
between the 4th U.S. Cavalry and five 
encampments of the Kiowa, Comanche 
and Cheyenne tribes in September 1874. 
Charles Goodnight and John Adair 
established the famed JA Ranch within 
the canyon in 1876. 

Private owners deeded land for the 
park in 1933. The Civilian Conservation 
Corps developed much of the park. 
Since its opening in 1934, visitors 
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from around the world have enjoyed 
staying in the CCC-built rock cabins 
and glamping tent with most amenities, 
group camping lodges and pavilion, 
sheltered sites, primitive sites and RV 
sites. Horses are welcome at equestrian 
camp sites and on horse trails.

Take the 5.75-mile steep hike to the 
Lighthouse formation, the canyon’s most 
well-known structure. Finish off the day 
during summer months with the outdoor 
musical, Texas, performed nightly in the 
park’s amphitheater. Private companies 
near the park entrance offer horseback 
trail rides and guide services. Inquire 
about current ranger-conducted programs. 

Ranger Fry concluded, “There’s 
something for everyone here. The best 
part of my job is helping people get  
the experience they want while visiting 
Palo Duro.”

 
Editor’s Note: Most state parks are 
open and operating at normal capacity. 
Day use and camping reservations 
are still highly recommended. Make 
reservations at https://texasstateparks.
reserveamerica.com or by calling  
(512) 389-8900.
Photos by Virginia Riddle, LLC.
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5/1-5/31 

Scarborough 
Renaissance Festival:
Held on Saturdays and 

Sundays, plus Memorial Day 
Monday. Adults $37; kids 5-15: 
$17. Discounts available online at 

SRFestival.com. 10:00 a.m.-
7:00 p.m., 2511 FM 66, 

Waxahachie. www.srfestival.com.

5/8 

Pancake Breakfast:
Midlothian Lions Club hosts 
its dine-in or to-go fundraiser 

supporting local outreach 
projects. Pre-purchase tickets 
from any Lions member for 
$2, or $5 at the door. 7:00-
10:30 a.m., Midlothian Civic 
Center, 224 S. 11th St. Email 
creativecarmen@gmail.com or 

follow Midlothian Lions Club on 
Facebook for more details.

5/9
Jesus Cares Event 
for Families With 
Special Needs:

A simplified worship event 
presented by Living Faith 

Community Church. Noon-1:00 
p.m., 1590 W. FM 875. Learn 

more at https://www.living-faith.
church/jesus-cares.

5/15
Heroes of 

Midlothian Foundation 
5K Benefit Run:

Participants of all ages walk, jog 
or run in support of charitable 

missions. 8:00-10:00 a.m., 
MISD Multipurpose Stadium, 

1800 S. 14th St. Contact 
race@heroesofmidlothian.org 

or visit www.heroesofmidlothian.
org/herosrun/ for details.

Summerish Vendor 
& Craft Fair:

Discover local crafters, vendors 
and artisans. 8:00 a.m.-

3:00 p.m., Midlothian Civic 
Center, 224 S. 11th St.

Nature Walks:
Led by Texas Master Naturalists 
at Mockingbird Park. 9:00 a.m., 
1361 Onward Rd. Canceled in 

the event of rain.

8th Street Dance:
Music from disco band Le Freak 

and food vendors. 7:00-
10:00 p.m., Heritage Park, 234 

N. 8th St. (972) 775-7177. 

5/21
Rose Award Luncheon:
Ellis Christian Women’s Job 
Corps honors its volunteer 

mentors. 11:00 a.m.-1:00 p.m., 
Waxahachie Civic Center, 2000 
Civic Center Ln., Waxahachie. 
Silent auction at 11:00; meal 
and program at noon. Tickets 

$25 at http://elliscwjc.eba.life/ 
or by calling Lauri Henderson at 

(972) 937-6620.

5/30
Red Cross Blood Drive:

If you are healthy and have 
not donated in the past 

56 days, donors may make 
an appointment at 

www.redcrossblood.org 
and enter the sponsor code 

fumcmid. 9:00 a.m.-2:00 p.m., 
First United Methodist Church, 
800 S. 9th St. To learn more, 

call 1-800-RedCross.

Second 
and Fourth 

Wednesdays
Jesus Feeds Us:

Food pantry to help working 
families, disabled, needy and the 

elderly. Midlothian Church of 
Christ, 1627 N. Hwy. 67. 
3:30-5:30 p.m. For more 

information, call the office at 
(972) 775-3026.

Third 
Wednesdays

Ellis County 
Christian Women’s 

Connection Meeting:
Cost is $13. Reservations 
due Sunday before the 

meeting. 11:30 a.m.-1:00 p.m., 
Waxahachie Country Club. 
Contact Marglen Kinikin at 

(918) 576-9035.

Thursdays 

Midway Composite 
Squadron of 

Civil Air Patrol/ US Air 
Force Auxiliary:

Cadets ages 12-18 and Senior 
Members 18 plus. 

6:45-9:00 p.m., Mid-Way 
Regional Airport, 131 Airport Dr. 
Visit www.gocivilairpatrol.com. 

Celebrate 
Recovery Meeting:

A Christ-centered recovery 
program designed to help those 
struggling with hurts, habits and 
hang-ups. 7:00-9:00 p.m., The 

Lighthouse Church, 
1400 N. 9th St. For details, 
email cr@dfwlighthouse.org. 

Saturdays 

Midlothian Market:
Outdoor market held Saturday 
mornings from May-October in 
Heritage Park. Local vendors sell 
a wide variety of merchandise 
throughout the morning and 

early afternoon. 

First and Third 
Saturdays 

Pet Adoptions:
The Forgotten Ones Animal 

Rescue event. 
10:00 a.m.-2:00 p.m., Petco, 

2000 FM 663, #300. 
Email info@theforgottenonesar.

org for more details. 

Submissions are welcome and 
published as space allows. Send 
your current event details to 
angel.morris@nowmagazines.com. 
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