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Retirement sparked the creative 
side of local windmill maker 
Richard Jones.

Photo by 
Kobbi R. Blair.
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Setting up camp …

While there’s one more month of school, thoughts are already turning to plans for the summer. 
The time is now for kids’ camp registration! (Some activities are already booked for the season, in 
fact.) Here are a few things to consider if you’re making plans for the children in your care.

When considering summer camps, communities explode with opportunities for a variety 
of interests. Sleepaway camps are still a thing, but day camps abound and are better suited for 
many children (and possibly more budgets). For early childhood, investigate camps that promote 
play-based learning in nurturing environments. Camps for elementary ages should start to target 
children’s interests — acting, art, athletics and more — where kids can begin to investigate 
areas that might peek their interests. Tween camps should expand on those areas of interest and 
begin to present greater opportunities for campers to develop those skills, while also delving 
into personal growth and leadership. Camps for teens can help youth zero in on potential career 
opportunities while still having fun: game design, journalism, medicine, robotics, STEM, the list 
goes on and on. At this age, campers may want to focus on future goals, or they may look forward 
to outdoorsy adventure where activities in nature are the norm. Either way, the ultimate goal is 
gaining some independence and having new experiences.

If paid summer camps aren’t an option, don’t despair. It never hurts to reach out about sliding 
scale and scholarship opportunities, particularly through churches, schools and mentorship 
programs. If your child is old enough to volunteer, they may also be able to experience discounted 
or free programs by offering to help around camp. Putting in some work may help kids appreciate 
recreational opportunities that much more!

Happy camping!
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While windmills were originally designed to pump water and grind grain, they 
advanced to generating electricity. By the 1950s, however, most U.S. windmill companies 
went out of business. Over the next several decades, interest in using wind turbines to 
generate renewable energy has ebbed and flowed, but the image of early windmills still 
beckons simpler times. One Midlothian resident helps keep that time alive.

Richard Jones moved here in 1975, building a home with 
his wife, Kay, on 1.5 acres. “We wanted a place to raise our 
two boys, and they had so much fun growing up here, riding 
motorcycles and four-wheelers across the land,” Richard 
recalled. “There was only one other house around us, and the 
road to get here was a dirt one.”

Today, construction of nearby neighborhoods can be heard 
from the Joneses’ back patio. The sound of progress, however, 
is tempered by nostalgia, with some half dozen windmills 
dotting Richard’s yard, all of his own making.

“Before I retired, I traveled for work, so I was gone a lot. 
Now that I’m home, I prefer to stay busy,” Richard said.

— By Angel Morris

While serving in the Marines Reserves during Vietnam, 
Richard was employed in his father-in-law’s machinery 
company. He then went on to a 40-year career with 
the Case Corporation, a manufacturer of agricultural 
machinery and construction equipment.

In 2008, Richard retired to full-time tinkerer. “I’ve 
always done stuff with my hands — making cabinets, 
roofing houses, putting in ACs, mending fences. I’ve 
done a little of everything, and I like helping people,” 
he explained.

Besides building his own barn and carport, Richard 
was always interested in woodwork and welding. He 
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also liked giving discarded things 
new life. “My neighbor was in the AC 
business and had a lot of scrap parts. 
Sometimes, my son’s business had 
big fans returned with freight damage. 
When I saw those things would just be 
thrown out, I said, ‘Oh, no, no. I want 
’em,’” Richard reflected. 

“I fix or weld or build something for 
someone just about every week, and I 
was thinking what to do with this stuff 
I’d collected. Windmills just popped in 
my head one day,” Richard continued.

Dozens of windmills later, Richard 
said each project can be finished in 
about a week. “The first step is to think 
about what you want your windmill to 
look like. You sketch it. Is it going to be 
fancy or plain? And you decide on its 
height,” Richard outlined.

Richard said standard supplies 
include bearings, angle iron, pipe and 
3/4-inch sucker rod. “I walk around 
and see if I have the supplies I need. 
I try not to buy anything new. Then I 
start cutting and welding, and it just 
flows and goes,” he explained.

The end result is a customized 
windmill with metal tails ranging from 
cardinals to state flags. “I made one 
for my in-laws with their initials on it. I 
made another for a couple who wanted 
a Great Dane on theirs,” Richard 
described. “The lady around the corner, 
hers has ducks on top.”

Richard’s most visible windmill sits at 
Union 28 restaurant and event center, 
featuring the business logo. “I like to 
see it when I go to town and know that 
others are seeing it even though they 
don’t know I built it,” he admitted.

One of Richard’s favorites is a 
12-foot-tall design with a blade span of 
6 feet made for a friend in Nacogdoches. 
Nine feet is more standard, and less 
cumbersome for Richard, whose Mr. 
Fix-it ways have led to some accidents. 
“In 2019, I fell off a barn and shattered 
my pelvis. Before that, I had a double 
aneurysm and caught E. coli in the 
hospital,” he remembered.

In 2002, Richard had quintuple 
coronary bypass surgery, and today has 
14 stents and two filters to eliminate 
potential blood clots. “It don’t bother 
me. If you pay attention to it, it’ll 
make you sick,” Richard stated. “The 
pelvis thing slowed me down about 
six months. Nothing slows me down 
longer than that!”
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Prior to windmills, Richard made 
metal lawn art flowers and birds, 
and crosses and windchimes from 
horseshoes. “I like stuff related to Texas 
— and Western stuff,” he noted.

The 79-year-old grandfather of 
four shared his lawn art with First 
Presbyterian Church, where he also 
built the post for the church sign, as 
well as a railing for the building’s porch. 
“I like to help people,” he admitted, but 
said his best work is, “Raising two boys 
to be fine young men with families of 
their own.”

Married 58 years this July, Richard 
enjoys the local Independence Day 
parade, where the 6-foot Statue of 
Liberty from his yard is often on display 
in the church float. “She’s from a lake 
property my son bought. They were 
going to throw it out, but I decided to 
bring her home,” Richard said. “I’ve been 
taking good care of her ever since.”

Calling themselves “the grandparents 
of the neighborhood,” the Joneses care 
for those around them. Kay formerly 
worked as an assistant to Dolores 
McClatchey — whom she called “the 
best boss ever” — and owned the Dizzy 
Daisy Florist for eight years. “She was 
frazzled by the end. I think she really just 
did it because her dad loved being the 
flower delivery guy,” Richard explained.

Richard’s father was a truck driver. 
“My dad always wanted to be able 
to build things, but it just wasn’t him. 
I learned all that type stuff from my 
father-in-law,” Richard credited. “My 
dad was gone all the time, but I had a 
good childhood. We didn’t have a pot 
to pee in, but we always had something 
to eat.”

Building windmills allows Richard 
time to reflect on life. “It’s a lot of 
work, but it’s relaxing. It actually 
gives me peace of mind to be in my 
barn, listening to country music and 
building,” he said. “I don’t like to just do 
nothing. How boring to sit and watch 
the TV, play on a phone or computer. 
Building gives me satisfaction.”

Richard hopes those happening 
upon one of his windmills might be 
inspired to tackle something new. “You 
may throw a lot of stuff away, but if you 
keep at it, eventually you’ll get there,” 
he promised. “I think my windmills, you 
just have to see ’em to believe ’em. And 
that thing you want to do? If you don’t 
try, you’ll never find out if you can.”
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During the 2023 edition of the AT&T 
Byron Nelson Golf Tournament (now 
the CJ Cup Byron Nelson), the television 
commentators mentioned Byron’s record of 
11 straight PGA tournament victories. They 
said, and rightly so, that 11 wins would 
be an outstanding career for any golfer 
today, but to win 11 in a row is essentially 
unheard of. Byron Nelson accomplished 
this feat in 1945, so he has held the record 
for 79 years.

Byron was born in 1912, the same year as a couple 
of other well-known and similarly accomplished golfers, 
Sam Snead and Ben Hogan. The Texas State Historical 
Association lists his birthplace as Long Branch, Texas, which 
may have been a “suburb” of Waxahachie, and many 
biographies of Byron simply list his birthplace as Waxahachie. 
His childhood included working on the family cotton farm 
until age 11, when the Nelson family moved to Fort Worth. 

By age 12, Byron was working as a caddie at the Glen 
Garden Country Club. It was there that he first met one of 

his great rivals on the course, the legendary Ben Hogan, who 
was also serving as a caddie. Originally, caddies were not 
allowed to participate in the game on Glen Garden, but the 
rules were later relaxed, and a tournament for caddies was 
eventually contested. Byron beat Ben by one shot in a nine-
hole playoff in 1927.

Byron completed his formal education in 1928, and after 
a brief stint working with the Fort Worth and Denver City 
Railway, he began golfing full time in 1929. He joined the 
Professional Golfers’ Association in 1932 and worked as a 
golf pro at a number of clubs around the country. His first 
professional tournament was in 1932 at the Texarkana Open. 
The entry fee at Texarkana was $5. Byron finished third in 
the tournament and collected $75 for the effort. His career as 
a professional golfer was underway, and while it was a very 
successful career, it would be considered brief, certainly by 
today’s standard. Apparently, playing golf was a “means to 
an end” for Byron, and he retired from the tour at age 34 to 
purchase his dream, a ranch in Roanoke, Texas, known as 
Fairway Ranch. 

It was also in Texarkana where he met and married Louise 
Shofner, his late first wife of 50 years. In an interview with 
Sports Illustrated in 1979, Louise made it clear that she was 
originally opposed to Byron retiring from golf and becoming 
a rancher. She reasoned that he knew a lot about golf and 
nothing about being a rancher. The ranch essentially cost the 

— By Bill Smith

Byron Nelson at the 1945 Tam
 O

’Shanter Country 
Club Tournam

ent in Chicago. From
 the collection of 

the Texas Sports Hall of Fam
e – W

aco, Texas.
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Nelsons all they had, but the work to 
bring it to the comfortable home they 
enjoyed for many years was worth 
the effort.

There were a few lean years when 
Byron found it necessary to pick up 
his clubs again to help support the 
ranch. He was able to play some 
exhibition matches and was successful 
playing matches in the mornings, 
followed by luncheons, clinics and 
dinner speeches. He could still hit 
some great golf shots, but he did not 
take it too seriously. When he entered 
a tournament, he admitted that he was 
just playing for fun.

Byron’s record of 11 PGA victories 
in a row may never be broken. The 
11 wins are not the sum of his golf 
career, as he is also a top contender 
in several other categories. He had 
54 career victories, twice winning 
The Masters, twice winning the PGA 
Championship and one victory in the 
U.S. Open. While the record he is most 
remembered for was set in 1945, he 
claimed 1939 was his best year on the 
course. That was the year of his U.S. 
Open victory, among others, and he 
set a professional scoring record with 
back-to-back rounds of 65 at the 
Phoenix Open. 

In his later years, Byron regularly 
attended the golf tournament in 
the Dallas area that bears his name, 
along with his second wife of almost 
20 years, Peggy. The Byron Nelson 
Tournament is the first PGA Tour event 
named in honor of a former player. 
Players who came off the course after 
the 18th hole looked forward to a wave 
or a handshake from him. 

His reputation as a gentleman 
earned him the nickname “Lord Byron.” 
In 2004, the World Golf Hall of Fame 
honored him with an exhibit called 
“Byron Nelson: A Champion … A 
Gentleman.” What a great legacy, 
regardless of the records. And 
besides, they are made to be broken, 
aren’t they?

Sources:
1. https://www.tshaonline.org/handbook/
entries/nelson-john-byron-jr.
2. https://vault.si.com/vault/1979/05/07/
good-lord-of-golf-in-those-days-he-was-
lord-byron-and-set-records-still-unequaled-
then-at-34-byron-nelson-quit-the-game-
to-fulfill-an-old-dream.
3. https://thecjcupbyronnelson.org/legacy/.
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Zoomed In:
Jessica Morgan

Jayden King, Marisa Fleischman, Kezia 
Cowans and Angel Brefo set a new Heritage 
High School record in the Varsity 4x200 
relay at the Steve Goben Invitational.

Dance instructor Chloe Hawpe (center), 
helps Chris Douglas and Melissa Shook 
earn the Best Dance trophy in the Ellis 
County Dancing with the Stars competition.

Jessica Morgan is not your ordinary chicken lady. “We have a diverse flock of over 20 
breeds — a few rare — and to my knowledge, no one else has them in Midlothian,” 
Jessica noted. “I have pasture-raised rainbow or heirloom chicken and duck eggs!” 

Calling hers a “small-hobby farm and homeschool project,” Jessica is “able to provide 
extra care that not all poultry farmers can,” due to her flexible schedule and “neat-
freak nature.” Her flock of 25 receives a high-protein, assorted diet supplemented with 
vitamins, probiotics, fresh foods and treats. “In other words, they are spoiled!”

In turn, she is getting one to two dozen eggs per day. “I love raising and caring for 
birds and collecting, eating and sharing eggs, but the time with my daughter is priceless.”

By Angel Morris

MISD Civil Engineering students deliver dog houses, which were built as their service project this year, to the animal shelter.

Around Town   NOW
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Jane Clemmons and Helen Syme enjoy 
a game of dominoes in the spring 
weather at Midtowne Meadows Health 
& Rehab.

FirstLook Sexual Health and Pregnancy 
Center representatives, Jon Brdecka and 
Alisha Woodall, receive $42,162.90 
from Cowboy Church of Ellis County 
representatives, Audrey Phillips and 
Sandy Miller.

Roman Parham and Dade Manley attend 
the Class of 2024 Senior Breakfast, a perk 
of Project Graduation membership.

Around Town   NOW
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Adrian Graciano and others through the 
years and look forward to many more 
years with them on our team.”

Jerry’s J&W Carpet and Flooring has been a staple of the 
Midlothian community since 1971. Through the years, some 
of the most memorable flooring projects completed were 

Jerry’s J&W Carpet and Flooring
305 E. Main St. 
Midlothian, TX 76065 
.(972) 723-8312 
https://www.jandwcarpet.com/
Facebook: Jerrys Jandw Carpet

Hours: Monday-Friday: 8:00 a.m.-5:00 p.m. 
Saturday: 9:00 a.m.-3:00 p.m. 
Sunday: Closed

Jerry’s J&W 
Carpet and 
Flooring

BusinessNOW

— By Angel Morris

Billy Bob’s Texas, the home of Lady Bird Johnson and the 
Texas Motor Speedway. 

After almost 50 years under the leadership of Jerry Massey, 
ownership changed but remained in the family. On June 17, 
2019, ownership passed to Jerry’s son, Cliff. “The Massey 
family has full intentions of keeping the store within the 
family for the unforeseeable future. When you come by the 
store, you never know which family member you will find 
there,” Cliff explained.

Cliff has two sons who work full time for the company: 
Jimmy oversees the day-to-day operations, and Blaine does 
measuring of the jobs as needed, helps with pick-up and 
delivery of materials and runs a crew. In the summer, you 
will find two more of Cliff’s children in the mix, Karley and 
Brody. “Who knows? One day you may see one of my five 
grandchildren entering the scene,” Cliff predicted.

The business has a family-like company culture, and 
employees and installers remained intact during the 
ownership transition. “Keith has 35 years with the business, 
Linda 32 years, Austin 10 years, Angie five years and Kelly 



www.nowmagazines.com  21  MidlothianNOW  May 2024

four years,” Cliff calculated of his 
longtime crew. 

“The business has also kept many 
of the same installers, and it is a 
well-rounded group that, together, 
can install any type of flooring, back 
splashes, showers and even patios,” Cliff 
continued. “We are honored to have had 
the skills of David Gryder, Jay Waggoner, 
Adrian Graciano and others through the 
years and look forward to many more 
years with them on our team.”

At one time or another, Cliff, Jimmy 
and Blaine have all worked in the field, 
as well, so they have the knowledge 
of all aspects of the job and can walk 
customers through their projects from 
start to finish. 

Jerry’s J&W Carpet and Flooring 
installs for both commercial and 
residential jobs. Some of its larger 
projects have been hospitals, schools, 
churches, distribution centers, jails 
and new residential communities for 
construction companies. They complete 
jobs not only in the DFW area but also 
in other states. “No job is too small, 
too large or too far away. We consider 
it a privilege when any person reaches 
out to us for their installation needs, 
and we aim to do whatever it takes to 
make the customer happy,” Cliff shared.

The business specializes in wood, 
carpet, luxury vinyl plank, laminate 
and tile from its Midlothian showroom. 
“We continuously update to have the 
most modern and sought-after items 
available out there in the industry. We 
also have financing options — some 
with no interest — for your project,” 
Cliff noted. 

Jerry’s J&W Carpet and Flooring 
continues to uphold its motto. “Words 
cannot express our gratitude for all the 
companies and individuals who have 
brought business our way through the 
decades. Ellis County has abundantly 
blessed us,” Cliff said. “We will continue 
to strive to exceed our customers’ 
expectations on each project, and we’ll 
deliver on our promise: Drive a little, 
save a lot.”
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Jalapeños, sliced, to taste

4.

2. Add the beef, cooking until lightly 
browned. Add the tomatoes. Cook until 
the tomatoes have softened. Mash the 
tomatoes with the back of a spoon to 
release their juice.
3. Add 1 cup water; bring to a boil. Add the 
peppers. Lower the heat; simmer for about 
20-30 minutes. Add the remaining water, 
as needed. 
4. Add the potatoes; simmer another 8-10 
minutes, until the potatoes are tender. 
Season with salt and pepper.

Homemade Flour Tortillas

2 cups all-purpose flour
1 tsp. baking powder
1 tsp. salt
1/4 cup vegetable oil
3/4 cup warm water

1. In a bowl, mix the flour, baking powder and 
salt together. Add the oil and water. Knead 
until soft. (If sticky, add flour, 1 tablespoon at 
a time, until you reach a soft, workable and 
stretchy dough.) Let sit 5-10 minutes.

Carne Guisada

1 Tbsp. olive oil
1/2 onion, diced
2 cloves garlic, minced
2 lbs. chuck steak, thinly sliced
4 large Roma tomatoes, thinly sliced
1 1/2 cups water (divided use)

1 jalapeño pepper, diced
2 medium potatoes, peeled and cubed 
Salt, to taste 
Pepper, to taste

1. Heat the olive oil in a skillet over 
medium heat. Add the onions and garlic. 
Cook until softened.

Carmen Cardona fondly recalls her parents cooking together. “My love 
of cooking and baking comes from my parents. Both were awesome 
cooks,” she praised. “During holidays, I make and sell my mom’s original 
recipe tamales, and throughout the year, I also make and sell lunch plates.”

A single mom of four, Carmen and her children are all Midlothian 
graduates. “My oldest daughter does lash extensions and permanent 
makeup locally. My son is a truck driver. My other daughter is an 
administrative assistant, and my youngest will graduate from Midlothian 
High School in May. I’m proud of them all!” Carmen admitted. “My only 
grandchild, Michael Oropeza, loves to both eat and help me in the kitchen. 
He likes to invent new recipes sometimes.”

Today, Carmen pays tribute to her parents through food. “I use their 
recipes to feed family and friends. It’s my way of honoring them.”

Carmen Cardona

CookingNOW

In the Kitchen With

— By Angel Morris
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2. Divide the dough into 10 equal portions. 
Heat a griddle. Lightly flour a work area. 
3. Using a rolling pin, roll out the tortillas. 
Transfer the tortillas to the griddle; allow to 
cook 1-2 minutes on each side.

Pear Bread

2 pears, grated
2 cups sugar
3 cups flour
1/4 tsp. baking powder
1 tsp. baking soda
1 tsp. salt
1 tsp. ground cinnamon
3/4 cup vegetable oil
3 eggs
2 tsp. vanilla
1 cup pecans, chopped

1. In a bowl, mix together the grated pears 
and the sugar; let sit 20 minutes.
2. In a separate bowl, add the flour, baking 
powder, baking soda, salt, cinnamon, 
vegetable oil, eggs, vanilla and pecans; mix 
together. Add the pear and sugar mixture. 
3. Pour the batter into loaf pans until 1/2 
full. Bake at 350 F for 1 hour.

Chicken Flautas

6-8 chicken breasts 
2 cloves garlic
Salt, to taste
1 Tbsp. olive oil
1/2 onion, diced 
1 serrano pepper, diced
1/2 cup chicken broth
1/4 cup sour cream
Corn tortillas
3 Tbsp. Crisco
Crema Mexicana, to taste
Lettuce, shredded, to taste
Queso fresco, to taste
Jalapeños, sliced, to taste

1. In a large pot, boil the chicken with the 
garlic. Once boiling, add the salt to taste.
2. When the chicken is thoroughly cooked, 
remove it from the pot and shred the meat. 
3. In a pan, add the olive oil, onions and 
serrano peppers; allow to sauté. 
4. Add the shredded chicken and the chicken 
broth. Let simmer 10-15 minutes. Add the 
sour cream; let simmer so that the liquid is 
reduced. (You don’t want too much liquid.)
5. When the liquid is reduced, take 12 corn 
tortillas at a time, and heat them in the 
microwave, about 45 seconds to 1 minute. 
(This will help them not to crack or break 
when rolling.) Place 1 tablespoon of the 
chicken mixture in each tortilla and roll them.
6. In another pan, heat the Crisco. Add the 
rolled tortillas; allow them to fry until slightly 
golden, turning until all sides are done. Place 
in a bowl or plate lined with paper towels.
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2-3 Roma tomatoes, diced
1 bunch cilantro, chopped
Lemon juice from 5-6 lemons
Salt, to taste
Tostadas or crackers, to taste
Valentina Hot Sauce, to taste

1. In a bowl, add the shrimp, onion, 
peppers, avocadoes, tomatoes, cilantro, 
lemon juice and salt.
2. Mix thoroughly. Serve on tostadas or 
crackers with a dash of Valentina Hot Sauce.

7. Plate and top them off with a drizzle 
of crema Mexicana, shredded lettuce, 
crumbled queso fresco and jalapeño slices. 
Serve with salsa, rice and beans.

Salsa Verde

6 tomatillos
4-5 serrano or jalapeño peppers
5-6 sprigs cilantro (optional)
1/2 onion
2 cloves garlic
Salt, to taste

1. Boil the tomatillos and peppers. Once 
boiled, place them in a blender. 
2. Add the cilantro, onion, garlic and salt to 
taste. Puree to desired consistency.

Shrimp Ceviche

2 bags salad shrimp
1 small white or red onion (your  
   preference)
2 serrano or jalapeño peppers, diced  
   (your preference)
3-4 avocados, diced

Shrimp Ceviche
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On the coast of Alabama sits a 32-mile 
stretch of white sand beaches that entices 
visitors to frolic in the Gulf of Mexico. 
Children build castles or toss the football, 
and parents relax in the sun, slathered in 
sunscreen, of course, as they take in all that 
Alabama Beaches — the twin cities of Gulf 
Shores and Orange Beach — have to offer.

Alabama Beaches are about a 10 1/2-hour drive 
southeast from the Dallas-Fort Worth Metroplex. With 
15 public beaches from Gulf Shores east along Alabama 
Highway 182 to Orange Beach, beachgoers have much to 
explore. Temporary vacation accommodations are offered 
at a variety of hotels, condos and houses along both sides 

of the highway. Caribe Resort is a popular travel destination 
in Orange Beach. The resort features an on-site restaurant, 
several pools, beach trolley service and access to a marina.

Best Western Premier – The Tides Hotel is an affordable 
alternative. Best Western Premier offers typical room 
options, plus a double queen room with two bunk beds for 
the youngsters and suites. The outdoor pool on the lower 
level includes a bar for cocktails and beer for adults, or fruit 
smoothies for the children. With beach access and available 
chairs and umbrellas for rent, it is easy to spend most of 
your time on the beach near the hotel.

Swimmers might catch a glimpse of various species of 
marine life in the clear Gulf waters. Seasonal lifeguards keep 
a watchful eye to aid in emergency situations. For a view 
from outside the water, dolphin tours, parasailing, offshore 
fishing and even an Orange Beach Pirate Cruise can be 
booked for some fun out on the Gulf.

Orange Beach offers a variety of dining options from 

— By Amber D. Browne
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The Gulf, with offerings of American 
fare near Perdido Pass, to Coastal and 
its menu of seafood, sandwiches and 
more, plus creative cocktails. Whatever 
restaurant is on the agenda, try the 
gumbo (if available) and try to make 
a reservation. For dessert, Kayden’s 
Candy Factory is a must-try, but 
several ice cream and dessert shops 
offer tasty treats in the area.

Orange Beach’s retail shops are 
open for all your vacation necessities 
and souvenirs. For an afternoon of 
entertainment, vacationers can visit 
Adventure Island for go-karts, golf, 
arcades and more. At Gulf State Park, 
visitors can spend their days swimming, 
hiking, biking and simply enjoying 
time in nature. Anglers can catch a big 
one at area fishing spots, including the 
Gulf State Park Pier, which is expected 
to reopen this summer following 
renovations for damage caused during 
Hurricane Sally in 2020. The state park 
offers a variety of camping and lodging 
options, as well.

Just a short drive north sits The 
Wharf, where visitors can spend 
hours shopping retail stores, enjoying 
entertainment and feasting at 
waterfront restaurants along Portage 
Creek. Go for a spin on the Ferris 
Wheel, view the nightly SPECTRA 
Laser Light Experience or catch a 
concert at The Wharf Amphitheater. 
Hotel accommodations are available 
at The Wharf, and The Wharf Marina 
provides access to guests joining by 
land, air or sea.

Several miles west of Orange 
Beach, vacationers will find Gulf 
Shores, where more white sand 
beaches await to tempt them into the 
warm waters. Gulf Shores offers even 
more dining, nightlife, entertainment 
and shopping options. 

Regardless of where you choose to 
dip your toes in the sand at Alabama 
Beaches, much fun is to be had and 
fresh seafood to be shared with 
family and friends. The peak season 
includes the summer months, so if 
Alabama is on your mind, make those 
reservations soon.  

Sources:
1. gulfshores.com.
2. cariberesort.com.
3. alwharf.com.
4. alapark.com/parks/gulf-state-park.
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Once considered an event only for the mom-to-be and 
her close female friends and relatives, these days, couples’ 
baby showers are becoming more popular. The choice of 
whether to go with a more traditional shower or to open it 
up to everyone is strictly up to the expectant parents. But if 
you have older children, an inclusive shower might be an 
excellent way to help them get excited and feel involved as 
they await the arrival of their new sibling. So, how do you 
throw a baby shower that everyone in the family will enjoy?

Of course, the focus of any baby shower will be the gifts for the new little one. If 
you already have other children, it is natural for them to feel a little anxious or even 
a little jealous over the new baby. After all, their own place in the family is about to 
change, and they aren’t going to have as much of your undivided attention as they 
are used to. So, why not make the baby shower more like a birthday party held 
before the birth? Older children will understand the baby getting gifts in this setting 
— and if there are games or activities planned especially with them in mind, they 
won’t get bored and will have a great time. Depending on their ages, they can even 
help with the preparations.

Any good party needs great food. Do you have a great pitmaster in the family? 
This would be the perfect time for them to show off their skills. Who doesn’t love 
homemade brisket sandwiches? Traditional sides that have been passed down through 
the family like mashed potatoes, macaroni and cheese or barbecued beans could be 

prepared ahead of time, or various family 
members could bring a dish potluck 
style. Round out the meal with a tres 
leches cake or a variety of cupcakes.

When hosting a baby shower of this 
nature, make sure some of the games 
are geared toward the children who 
are present. Do you have a swimming 
pool? Consider opening it up. Just 
make sure you have communicated 
with each child’s parents about this 
plan in advance, so no one arrives 
without a swimsuit! Also, be sure an 
adult lifeguard is present at all times for 
safety reasons.

A baby pacifier hunt is a big hit! 
This is basically an Easter egg hunt, 
but instead of hunting for candy-filled 
eggs, the children hunt for candy baby 
pacifiers. You can also purchase plastic 
pacifiers at a party store and attach your 
choice of candies to them with a piece 
of tape. Have the children decorate 
a paper sack with crayons and their 
choice of baby-themed stickers before 
the hunt begins. 

A game that will be enjoyed by adults 

— By Becky Walker
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and children alike is called Guess How 
Many Candies. A large plastic baby 
bottle-shaped jar can be purchased for 
this game, or you can use any clear 
candy jar. Before everyone arrives, count 
each piece of candy as you add it to 
the jar. Write down the total for later 
reference. Whoever guesses closest to 
the actual total without going over wins. 
Have a sheet of paper next to the jar 
where people can write their name and 
their guess. The winner gets to keep the 
jar of candy!

The baby bottle chugging game 
brings a lot of laughs and is another 
game that both adults and children can 
enjoy. Fill several baby bottles with juice, 
milk, Kool-Aid, etc. Whoever finishes 
drinking their bottle first is the winner!

Remember that the key to any good 
party is to keep things moving. Space 
out the games and activities to keep 
people interested in what is going to 
happen next. And make sure to open 
the presents before people start to leave! 
Everyone wants to see your reaction to 
their gifts for the new little one!
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Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Crossword Puzzle

Crosswordsite.com Ltd
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Sudoku Puzzle

Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Easy Medium

Crosswordsite.com Ltd
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Weekends 
Through 5/27

Scarborough 
Renaissance Festival:
Fun 16th century style. 

Handmade crafts, artisan 
demonstrations, festival food. 

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

5/1
Daddy Daughter Dance 

Reservations:
Dance is 6/14.  $30 per 

couple. Midlothian Conference 
Center, 1 Community Circle Dr. 
Tickets go fast and are available 
by phone at (972) 775-7125.

5/9
ROSE Award Luncheon 

and Fundraiser:
Hosted by Ellis Christian 
Women’s Job Corps to 

recognize women in business 
committed to serving the 
community. Guest speaker 
is Kim Gilson, owner of 

Excellivate — Activating the 
Excellence in You.

11:00 a.m.-1:00 p.m., The 
Graily, 716 Dunaway St., 

Waxahachie. Call (972) 937-
6620 for more information. 
Tickets may be purchased at 

elliscwjc.life.

5/11
Household Hazardous 

Waste Drop-Off:

Voucher required. $20 
residents, within city limits; 

$95 nonresident extraterritorial 
jurisdiction. Purchase from the 

Utility Billing office, 102 W. 
Ave. E., Monday-Friday, 8:00 
a.m.-5:00 p.m. Drop-offs from 
9:00-11:00 a.m., Public Works 

Service Yard, 1050 Hwy. 67.

Le Freak Beats:
Free concert sponsored by 
Centennial Roofing. Bring 

chairs and blankets for lawn 
seating. 7:30-9:30 p.m., 

Community Park, 
3601 S. 14th St. 

5/18
Wildflower Walk:

9:00 a.m., Mockingbird Nature 
Park, 1361 Onward Road.

Janie Fricke in Concert:
Doors open: 7:00 p.m.; start 

time: 8:00 p.m., 
The Texas Theater, 110 W. 

Main St., Waxahachie. 
For ticket information, visit 
https://thetxtheater.com.

5/24-5/26
The National Polka 

Festival:
Come help the city of Ennis 
celebrate 57 years of Czech 
heritage and traditions. Enjoy 
a weekend of polka dancing 

with 15 live polka bands 
including Grammy Award 
winning Brave Combo and 

the Josh Abbott Band Country 
Concert on Saturday night! Visit 

www.nationalpolkafestival.com 
for more information 
including admission, 

band schedules, food and 
hall locations.

6/1
Pancake Breakfast 
Fly-In/Drive-In:

Classic airplanes and fighters, 
helicopter and airplane rides, 
Midlothian Classic Wheels 
Club, live music, children’s 
activities and more! Free. 

Mid-Way Regional Airport 
entrance and parking. Breakfast 

Tickets: $3-$7. 8:00-11:00 
a.m. For more information, call 

(972) 923-0080.

Movie in the Park:
Featured movie: 

Trolls Band Together. 
7:30 p.m., Community Park, 

3601 S. 14th St.

Second 
Tuesdays

National Active and 
Retired Employees:

Monthly luncheon featuring 
guest speaker. 11:00 a.m.-1:00 

p.m., at various restaurants. 
Email rjcarey1@gmail.com 
or call (972) 775-2463 for 

more information.

Wednesdays 
and Thursdays

Story Tots!:
Free zoo animal story time for 

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

preschoolers. 10:00-11:00 a.m., 
A.H. Meadows Library, 

922 S. 9th St. Please register 
for only one per week: 
Midlothian.Libcal.com.

Second 
and Fourth 

Wednesdays
Jesus Feeds Us:

Free grocery distribution. 2:00 
p.m. until supplies run out, 

Midlothian Church of Christ, 
1627 N. Hwy. 67.

Thursdays 
Celebrate 

Recovery Meeting:
A Christ-centered recovery 

program designed to help those 
struggling with hurts, habits 

and hang-ups. 7:00 p.m., The 
Lighthouse Church, 1400 N. 

9th St. For more details, email 
CR@dfwlighthouse.org.

Saturdays
Midlothian 

Farmers Market:
Saturdays through November. 

9:00 a.m.-2:00 p.m., 
Downtown Heritage Park, 

234 N. 8th St.
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