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Six years ago, Justin Shaefer had the idea that Cedar Hill needed a farmers 
market. He was on the board of the Cedar Hill Chamber of Commerce, so he got 
it started on the Chamber’s parking lot. Vanessa Alonzo is the current executive 
director of the Chamber, and she’s overseen the growth and expansion of the 
Farmers Market into what it is today. 

“I started it because I wanted to increase opportunities for local entrepreneurs, without a brick-and-mortar 
store, to get their products in front of the community,” Justin remembered. “We have a lot of talent in Cedar Hill.”

“We had at least 80 different vendors last year,” Vanessa added. “I manage the Farmers Market, coordinate the 
schedule for our different vendors and lay out where the booths will be. I coordinate with the city. They shut down 
the street in front of Babe’s for us to hold the market there now. I also handle the social media promotion and 
make sure every market day has a variety of different kinds of vendors. We don’t want to have too many vendors 
offering the same kind of products on any one week. One thing many people don’t know is that we’re the only 
farmers market in the area that’s set up to take SNAP and WIC benefits. I issue the ‘Market Bucks,’ so you can use 
your benefits to buy fresh vegetables from our vendors. I also man the admin booth and make sure everything 
runs smooth on the day.”

Justin is one of the actual farmers at the market. Somehow in the midst of getting the market going, he became 
a part-time farmer himself. He even invested in a trailer that can keep eggs and meat refrigerated. “The trailer 
helps keep the produce from getting too warm and wilting in the sun. A lot of farmers in the area don’t have the 
time to man their own booths, so we help them sell their stuff if we can. I have a farm right here in Cedar Hill. 
We raise chickens and sell the eggs. Our Silkie chickens have won a couple of first place ribbons at the State 
Fair. We also keep bees and sell local honey. As a father, I felt like it was important. I wanted my daughters to 
have the opportunity to interact with people they didn’t know. They help harvest and sell the produce. It’s an 
opportunity to give them real-world skills that are hard to develop in a classroom. They also share about the goats 

— By Adam Walker
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market. He was on the board of the Cedar Hill Chamber of Commerce, so he got 

and chickens in the petting zoo, 
which my wife, Kelly, runs. We call 
it the Farm Animal Experience. 
You see children, who’ve never 
interacted with a goat or a chicken 
before, overcome their fear and go 
from asking, ‘Is that a chicken?’ to 
approaching with a smile on 
their face.”

“We have all kinds of vendors at 
the market: baked goods, foods and 
snacks, jellies, soap, artisans and 
crafts, custom sneakers,” Vanessa 
informed. “We have a designated 
youth booth that’s for entrepreneurs 
under the age of 12. I’ve seen 

downtown gave us more room 
and visibility. We needed a regular 
event like this. I love the neighborly 
feeling. Vanessa has really taken it 
to the next level.”

“I just celebrated two years as 
the executive director. I want to 
invest in this community any way 
I can. I respect what was already 
started here. We’re in our sixth 
year, and we have some booths 
that have been with us from the 
beginning. I want to make this 
beneficial to them and help them 
grow. One of our vendors just 
bought their own trailer. I love 
seeing their development. We get 
to be a part of joining with them 
and watching them grow.”

The Farmers Market is open 
from 9:00 a.m. to 1:00 p.m., every 
second and fourth Saturday from 
May to October, except the week 
of Country Day on the Hill. Justin 
and Vanessa want you to see all 
the unique vendors Cedar Hill has 
to offer from farm-fresh produce to 
whatever you can imagine!

kids selling horchata, jewelry and 
crafts. We have one boy who 3-D 
prints toys. My favorite thing about 
the market is how it supports 
local businesses. And not just 
the vendors with booths in this 
week’s market, but because it’s 
downtown, it drives traffic to all 
our downtown businesses as well. 
The city councilors and the mayor 
come out. And it’s a pet-friendly 
environment. Lots of people bring 
their dogs. Camp Bow Wow and 
Love Your Pets frequently have 
booths. We always have at least 
one booth designated for a local 
nonprofit, so they can connect with 
more people.”

Justin agreed. “When I started 
this during COVID, it was one 
of the few things we could do, 
because it was outside, and 
we could manage the flow and 
spacing. It was an opportunity for 
local cottage goods and produce. 
The first four years, we were on 
the parking lot, but we reached 
capacity. Moving to the front of 
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Serenity Advanced 
Dentistry

BusinessNOW After shadowing different careers 
in college, Dr. Cristina Allala 
discovered her calling in dentistry. 
Ten years later, she brings specialized 
expertise and a spa-like atmosphere 
to Cedar Hill through Serenity 
Advanced Dentistry, a solo, minority, 
woman-owned private practice.

Dr. Allala graduated from Baylor 
College of Dentistry in 2016 and 
completed her Bachelor of Science 

Serenity Advanced Dentistry 
605 E. Beltline Rd., Ste. 101, Cedar Hill, TX 75104 
(972) 634-1434 
hello@theserenitydentist.com 
www.theserenitydentist.com 
Facebook: https://www.facebook.com/ddsallala/ 
Instagram: https://www.instagram.com/theserenitydentist/

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

from The University of Texas at San 
Antonio in 2012. Since opening 
her practice, she has built a loyal 
following of patients who have 
followed her from her previous 
office, drawn by her gentle approach 
and commitment to patient care.

What sets her practice apart is 
her advanced certification in Level 2 
moderate sedation — a qualification 
most dentists do not have. This 
certification requires at least 60 
hours of specialized instruction 
and successfully administering 
sedation to at least 20 patients 
under supervision. For patients who 
experience dental anxiety, this option 
can transform their experience, 
making procedures like extractions 
comfortable and stress-free.

“Another thing that sets our 
practice apart is our skill with dental 
surgeries,” Dr. Allala said. “Here 
are some of my favorite quotes 
from patients:
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“Regarding implants: ‘My 
implant surgery went smoothly. 
They explained everything, kept 
me relaxed, and I had very little 
discomfort afterward.’

“Regarding tooth extractions: 
‘I had oral surgery done and was 
extremely nervous, but the doctor 
and team made me feel comfortable 
the entire time. The procedure was 
painless, and recovery was easy.’

“Regarding tooth fixed dentures: 
‘My experience with fixed dentures 
was great. Dr. Allala planned 
everything digitally, the surgery 
went smoothly, and I had no 
complications. I can eat comfortably 
now, and they feel like my own 
natural teeth.’”

Serenity Advanced Dentistry 
offers most dental procedures 
under one roof, including sedation 
dentistry, dental crowns, dentures, 
emergency treatment, oral surgery, 
dental implants, root canals, teeth 
whitening, extractions, clear aligners, 
gum grafts and periodontal therapy. 
The practice emphasizes privacy 
and comfort. The office features 
private treatment rooms that allow 
honest conversations between 
doctor and patient without worry 
of being overheard. The modern 
facility incorporates the latest dental 
technology while maintaining a 
calming, spa-like environment.

“We are not a corporation,” Dr. 
Allala said. Unlike larger corporate 
dental practices, Serenity Advanced 
Dentistry remains independent, 
allowing Dr. Allala to focus on 
building genuine relationships 
with patients. All assistants are 
bilingual, ensuring Spanish-speaking 
patients feel comfortable and fully 
understand their treatment options.

Dr. Allala lives in DeSoto, just 
10 minutes away from her office, 
keeping her deeply connected to 
the community she serves. She gives 
back by supporting the Friends of Tri-
City Animal Shelter through monthly 
contributions, a cause close to her 
heart as a devoted pet lover. For 
families seeking personalized dental 
care in a welcoming, professional 
environment, Serenity Advanced 
Dentistry offers an alternative to 
corporate dental chains.
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Around TownNOW

Clint Woodward, Amanda Skinner, Hilda Cabrera and 
Vanessa Alonzo connect and build relationships at a 
Duncanville Chamber of Commerce networking event at 
Take Out Burgers.

The Cedar Hill Chamber and 12 woman-owned businesses 
stand together for Mayor Stephen Mason’s proclamation 
declaring March Women’s History Month.

Zoomed In:
Zahraa Alkinani

On a recent afternoon in Cedar Hill, Zahraa 
Alkinani was relaxing at a table for one, 
caffeinating with an iced matcha frappuccino, 
in the café at Barnes and Noble. She was 
taking it easy and unwinding amid the swirl of 
conversation and activity. “I’m having a self-care 
day,” she explained. “I love to read, especially 
sci-fi. I really enjoy books by Sarah J. Maas and 
Cassandra Clare. They’re some of my favorite 
authors.” Enjoying such popular authors, she 
was sure to find some of their books on the 
shelves, provided she hadn’t already read 
them all. “I really enjoy shopping for books,” 
she added. She went back to sipping her drink 
and checking her phone, before returning to 
browsing, while the café continued to buzz.

By Adam Walker

Crystal Nguyen, Cheyenne Miller, 
Samara Herrera and Derek Fuentes 
man the Penny Paws mobile 
vaccination station on a rainy Sunday 
afternoon in DeSoto.

Olivia Napier qualifies for the SKILLS 
USA State Competition in Corpus 
Christi in both Ad Design Campaign 
and Graphic Design.

Attendees at the Black Family Wellness 
Expo learn the basics of CPR.
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Angie Lopez takes good care of 
her tables at Ojeda’s, where they’re 
celebrating 57 years in the commmunity.

Around TownNOW

Friends Carolyn Campbell, Precious Davis and Aicha Davis 
hang out with Ben Abbott at IBOC.The women of the Lewis family get in some sister time.

Zoomed In:
Benjamin Pearson

Benjamin Pearson loves words. He’s on his 
way to the Scripps National Spelling Bee, 
after winning the DeSoto ISD spelling bee 
and qualifying at the regional bee in Dallas. “I 
qualified with the word hariolation. It means 
guesswork. My favorite word that I spelled is 
carnet. I like it because it’s French, and I want to 
learn that language. I haven’t started learning it 
yet, but I may try to start over the summer. I enjoy 
spelling bees. I guess it’s because it teaches me 
about languages and how they’re structured. I 
like learning different words. The Scripps National 
Spelling Bee will be Memorial Day weekend. This 
will be my first trip to Washington, D.C. I’m really 
looking forward to it.”

By Adam Walker

Kay Crelia-Clark watches her kids play 
at Kidsville.

DeSoto ISD Interim Superintendent 
Brent Mitchell meets with alumnus 
Corey Borner.
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8. Assemble the tacos by layering 
sliced chicken onto each tortilla and 
topping with fresh salsa, shredded 
lettuce and queso fresco.

Mexican Cinnamon Ice Cream
2 cups heavy cream
1 cup whole milk
3/4 cup granulated sugar
2 cinnamon sticks
4 large egg yolks
1 tsp. vanilla extract
1/2 tsp. ground cinnamon

1. In a saucepan, heat the cream, 
milk, sugar and cinnamon sticks over 
medium heat until steaming.
2. Remove from heat; let steep for  
30 minutes, then remove the  
cinnamon sticks.
3. Whisk the egg yolks in a bowl. 
Slowly add the warm cream mixture 
while whisking constantly.
4. Return to the saucepan; cook  
over low heat, stirring constantly,  
until thickened.
5. Stir in the vanilla extract and ground 
cinnamon; chill completely.
6. Churn in an ice cream maker 
according to the manufacturer’s 
instructions. Freeze until firm.

1 tsp. chili powder
1 tsp. cumin
1/2 tsp. paprika
1/2 tsp. garlic powder
1/2 tsp. salt
4 medium tomatoes, diced
1/2 cup white onion, chopped
1/4 cup fresh cilantro, chopped
1 jalapeño, seeded and minced
2 Tbsp. lime juice
1/2 tsp. salt
12 corn tortillas
1 cup lettuce, shredded
1 cup queso fresco, crumbled

1. Brush the chicken breasts with the 
olive oil on both sides.
2. In a small bowl, combine the spices; 
rub the spice mixture generously over 
the chicken.
3. Grill or pan-sear the chicken over 
medium-high heat for 6-7 minutes per 
side until cooked through.
4. While the chicken cooks, prepare 
the salsa by combining the tomatoes, 
onions, cilantro and jalapeños in a bowl.
5. Stir in the lime juice and salt; mix well.
6. Once the chicken is done, let it rest for 
5 minutes before slicing into thin strips.
7. Warm the corn tortillas in a dry 
skillet or over an open flame until 
pliable and slightly charred.

Homemade Guacamole

4 ripe avocados
1 lime, juiced
1/2 tsp. salt
1/2 cup onion, diced
3 Tbsp. fresh cilantro, chopped
2 Roma tomatoes, diced
1 tsp. minced garlic
1 jalapeño pepper, minced
1 pinch ground black pepper

1. Cut the avocados in half. Remove 
the pits; scoop the flesh into a mixing 
bowl. Mash with a fork until the desired 
consistency is reached, leaving some 
chunks for texture.
2. Immediately add the lime juice and 
salt, stirring to prevent browning.
3. Fold in the onions and cilantro; mix well.
4. Add the tomatoes, garlic and 
jalapeños; stir gently to combine.
5. Season with black pepper; adjust 
the salt to taste. Serve immediately 
with warm tortilla chips.

Chicken Tacos With Fresh 
Salsa

2 lbs. boneless chicken breasts
2 Tbsp. olive oil

While Cinco de Mayo (the commemoration 
of Mexico’s victory over French forces at the 
Battle of Puebla in 1862) is a relatively minor 
holiday in Mexico, it has become a vibrant 
celebration of Mexican culture and cuisine 
in the United States. These authentic recipes 
showcase the bold flavors that make Mexican 
food so beloved around the world.
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