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EDITOR’S NOTE
Savoring summer together!

“Everything’s coming up roses,” as the saying goes, but my gardens and pastures 
aren’t all painted in rose-colored hues. The rains have brought forth a bumper crop of 
wildflowers this year. With a gardener’s heart, I enjoy today’s blooms knowing that my 
gardens and wildflowers are in constant flux. Everything has a season and a reason, and 
I was reminded of that so well recently when, first, my newest granddaughter was born, 
and then, later, before a month of moons, my mother passed away at age 93. I have a 
rose garden with a bush representing each of the ladies, both past and present, whom 
I’ve personally known in my family. A new little rose bush for granddaughter, Kyrie, joined 
my rose garden near the one I planted in Mother’s honor more than 26 years ago when I 
moved to my little sanctuary overlooking the lake.

 During the days spent celebrating my mother’s life with my younger three sisters, I was 
also reminded, while we shared childhood memories with our family pastor, of how fast 
the world has been changing throughout our lives. With only seven years’ difference in 
our ages, my youngest sisters, (yes, twins, hence the plural) didn’t remember things like 
the milkman, with only a knock on the unlocked screen door, coming into the kitchen to 
deliver milk in bottles like I and my middle sibling recalled. Those days are gone, but I can 
celebrate writing these stories for you, readers, on a computer and making copies without 
using carbon paper. (Younger readers, ask your grandparents about typing with carbon 
paper on a non-electric typewriter!)  

Love each moment and day.

Virginia Riddle
CorsicanaNOW Editor 
virginia.riddle@nowmagazines.com
(903) 875-0187

Virginia
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The move from San Antonio to Corsicana a year ago this month was not like a 
homecoming, except that the smaller community was more like the town in which Captain 
Jennifer Schmidt of the Salvation Army grew up. “I kind of like the feel of a small town. You 
can go to Wal-Mart in San Antonio and never see anyone you know. Here, you may even 
know the cashier! I don’t like the anonymity of the big city,” Jennifer related.

A native of Gastonia, North Carolina, Jennifer attended high school at nearby Bessemer City High School. “Bessemer City might 
have had five traffic lights in the whole town. It is still a lot smaller than Corsicana.” Jennifer continued, speaking of the way she 
had her future planned in high school, “I was eventually going to be an attorney, and I studied modeling and acting to pay for and 
prepare for that career.”

Her plan was very focused. “I always had a passion for the dramatic flare of life, and I liked law. I wanted to be a medical 
malpractice attorney and was even further specific in that my practice would be in pharmaceuticals. 

“At age 17,  I was a volunteer in juvenile court. Our county had a program for juveniles to be sentenced by a jury of their peers 
to hours of community service. I was always the defense attorney and was very successful! Acting as the prosecutor did not appeal 
to me.”

The English adaptation of Robert Burns quote, “The best laid plans of mice and 
men often go awry,” might seem to apply to what happened next, but Jennifer 
affirms that it was God who intervened and had a new plan for her life. She 
recalled, “I had never considered a call to the ministry, but at a youth retreat 
when I was 17, I responded to the invitation at the end of the service. 
The first time I had ever considered the words, even thought 
the words, ‘I am called to full-time ministry,’ I spoke the 
words aloud to a friend.”



— By Bill Smith
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Jennifer’s family had four generations 
of experience with the Salvation Army 
as their church, going back as far as 
her great-grandmother. “We actually 
took a different path for a while, but a 
devastating car accident drew us back to 
our faith,” she continued. “My mother 
shared with me that she read the Bible 
and prayed for me while she carried me 
before birth, and she promised God that 
she would give the child to Him.” 

Jennifer referred to this as a “Hannah” 
moment, referring to the Scripture in 
1 Samuel where Hannah, the mother 
of Samuel dedicates Him to the Lord’s 
service (1 Samuel 1:11).

Thus after 16 years in the ministry 
with the Salvation Army, Jennifer is 
confident that she is exactly where 
she needs to be. She related, “I was 
asked one time if I believed in ‘the 
preponderance of evidence.’ I replied 
that I did not. Everything is black and 
white for me. There is no gray. I have 
had no mountains to overcome, no 
demons of doubt to slay, no great crises 
in my life since taking this path that 
would cause me to think otherwise.”

Referring back to her youth, she 
said, “I was taking medical classes as 
an intern, so I would be familiar with 
medical terms for what I had planned 
my future career to be. But as soon as I 
knew I was going into the ministry, that 
all changed, and I spent my senior year 
in high school interning with a chaplain 
at our local hospice.”

Now, Jennifer continues to grow 
with her assignments and is pursuing 
a master’s degree in professional 
counseling through Liberty University 
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in Lynchburg, Virginia. Most of her 
coursework can be completed remotely, 
but she recently flew to the campus for 
one last “residential intensive,” which 
she describes as a semester of lectures 
in one week. She anticipates graduation 
in 2022.

“We will see where the path 
continues, but my plan is to use 
my counseling degree in relation to 
difficulties that families in ministry 
encounter. As full-time spiritual leaders, 
they can face unique challenges that 
many do not understand and that not 
only affect them, but also their whole 
families,” Jennifer relayed.

“One of the reasons I am so drawn 
to it is we learn about how the rigors of 
being a counselor can cause problems 
in ministry, but we don’t necessarily talk 
about the impact it has on our own 
family. I took pastoral counseling, and 
it tends to gloss over how counseling 
affects the counselor,” Jennifer 
continued. “We learn to deal with other 
people’s problems, but we do not learn 
how to deal with our own. We as a 
church tend to see mental illness as a 
spiritual problem, when it could actually 
be a chemical imbalance that needs 
other treatment.”

The future of the Corsicana/Navarro 
County Salvation Army is in good hands 
as Jennifer seeks to minister to her 
flock, as well as minister to others who 
minister. She said, “The new hashtag for 
the Salvation Army is #FightForGood. 
That is ultimately what we want to do 
here, throughout the county, with other 
agencies, to be the army to fight for 
good for Corsicana and Navarro County. 
My life Scripture is Psalm 139, verses 
13-16. There is a plan.”
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First place is where Madison DePugh is growing 
accustomed to landing her discus and shot-put throws. 
She has pushed herself to that level, starting with her first 
results in shot while a sixth-grader at James L. Collins 
Catholic School. “I remember being disappointed,” 
Madison said. “I knew I could do better.”

Her dad, Paul DePugh, was her coach at JLCCS. “I told her she had just tied with 
the Dallas Parochial League champion results,” he recalled. “By the eighth grade, 
she had beaten those results.”  

This past year, Madison moved to UIL competition as a Corsicana High School 
student. Paul; Madison’s stepmother, Leica DePugh; mother, Lorraine Lancon; and 
six siblings, try to make as many of her meets as possible. 

Madison said her brother, Gerardo — who does cross-country and runs for fun 
— and her father encouraged her to do more athletically. “Gerardo inspires me,” 
Madison remarked. “My dad was toughest on me while coaching our team.”



— By Virginia Riddle
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Her results while at JLCCS were 
remarkable. “Madison was the DPL 
champion in shot-put and discus with 
distances of 26.11 and 82.11,” Christina 
Cozart, the school’s development 
director, noted proudly, “Her eighth-grade 
year was Madison’s third year to win the 
shot-put title and first year to win the 
discus. She helped the girls’ varsity team 
finish in the Top 10 that season.” 

Madison’s participation in three sports 
— volleyball, basketball and track — 
earned her JLCCS Athlete of the Year 
at the school’s 2018 annual banquet. 
Having just completed her freshman 
year at CHS, Madison gained knowledge 
and experience at a new level in all 
three sports. “I played middle front on 
the Freshman team in volleyball and 
post on the Freshman basketball team 
this last year,” she said.

Madison started playing basketball 
at the Corsicana YMCA around second 
grade and volleyball the next year at the 
Y. “This past year at CHS, I got a lot of 
playing time in both sports,” she noted. 

Madison also competed at the JV 
level in track for CHS with several 
first-place finishes in both shot-put and 
discus. “Madison has a huge potential 
in track,” CHS Track Coach Russell 
Woodall, said. 

Madison could be the athlete to 
break an over-three-decade drought 
in state results in the two events for 
CHS according to Coach Woodall, but 
reaching that goal will take hard work. 
“If she continues working at getting 
stronger and developing technique, I feel 
that by the time her junior year comes 
around, she could be competing at the 
state track meet, having a real chance to 
medal or win the shot-put and discus.”
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High school athletics has taught 
Madison flexibility. “I’ve had to get 
used to the variety of abilities of other 
athletes,” Madison said. “Some have 
played before as little kids, and some 
are playing the sport for the first time. 
Practices are tough because of the 
different abilities and knowledge.”

Madison said her “little tutors” (also 
known as her friends) help her study, 
and her favorite classroom subject has 
been biology. “I like the environment,” 
Madison added. “The teachers make it 
fun, so you want to learn.”

Finding time for classroom studies 
is challenging, since Madison also 
has completed two years as middle 
front position on the Texas Image 
17 club volleyball team coached by 
Cal Bwicheilug. “I like club volleyball 
because of the people,” she said. 
“Everyone wants to do it and cares. 
There’s lots of support.”

A Corsicana native, Madison enjoys 
music of all genres. She’s also excited 
about taking a CHS welding class 
next year. “I’ve always wanted to 
build something, and welding looks 
interesting,” she remarked. 

Madison likes to collect coins, 
especially old ones. “They look so cool,” 
she added. Madison and her family have 
taken several family trips to U.S. states 
and the nation’s capital. “I want to travel 
internationally, too,” Madison said. She’s 
volunteered with Vacation Bible School 
and Mission Impossible at JLCCS.

Her future includes majoring in 
business in college and playing at least 
one sport at that level. A true athlete, 
she concluded, “In sports I take a loss 
and turn around and make it a win next 
time. I like having fun and enjoy my 
teammates. I want to succeed and have 
them succeed.”
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Miles Furniture 
Company

The year was 1919, and Miles Furniture Company was most 
likely selling the popular furnishings of that era — a Queen 
Anne chiffonier, a Davenport-style sofa or a wind-up 
phonograph. Located in the heart of downtown Corsicana since 
that yesteryear, Miles Furniture personnel have created a 
tradition of service to customers and excellence in furnishings. 
“We’re excited and proud to celebrate our 100th year in 
business this year,” Cliff Patterson, manager, stated.

BusinessNOW

  — By Virginia Riddle

Miles Furniture Company
300 N. Beaton
Corsicana, TX 75110
(903) 874-8285
support@milesfurniturecompany.com
www.milesfurniturecompany.com 
Facebook: Miles Furniture Company

Hours: Monday-Friday: 9:00 a.m.-5:30 p.m.
Saturday: 9:00 a.m.-4:00 p.m.

Once owned by the Miles family, the company still offers 
furnishings and accessories for living rooms, bedrooms, dining 
rooms and children’s rooms. Product lines carried include 
La-Z-Boy recliners and chairs; Tempur-Pedic, Sealy and 
Corsicana Bedding mattresses; Mayo and Leather Italia. 
Customers can shop online or visit the showroom and have a 
welcoming staff member help them in person. “We offer free 
delivery and setup in the Corsicana city limits,” Cliff said. 
“There’s a small charge for delivery and set-up made outside 
the city within a 50-mile radius.”

A staff of four are cross-trained to meet every customer’s 
needs, and two additional staff members handle deliveries and 
set-up. The store accepts most major credit cards, cash and 
checks. “We also offer 90-day, in-store financing, same as cash, 
and will carry the financing further up to 24 months with a 
finance charge,” Cliff explained. “We also offer long-term, 
zero-interest financing through Synchrony Bank.”

Meeting new people is just one of the joys the staff 
experiences. “We love being able to satisfy their needs,” Cliff 
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said. “Many customers remember 
coming as a child to the store, so we’re 
helping multi-generations of these 
families, as grandchildren and even 
great-grandchildren are furnishing their 
first homes. We offer quality furnishings 
at mid-level prices,” he added.

Competition is stiff in the furniture 
market, especially from online stores, but 
the Miles Furniture staff changes with 
the times while offering old-fashioned 
service. The store is a member of the 
Corsicana & Navarro County Chamber 
of Commerce and the National Home 
Furnishings Association. “We’re an 
employer in this community,” Cliff said.

Cliff came into the furniture business 
quite by chance. Born in Hobbs, New 
Mexico, he started helping his former 
father-in-law in the family’s furniture 
business in Palestine, Texas, in May 1982 
following a layoff at the Alcoa Plant 
where he had been working. “I learned 
this trade on-the-job,” Cliff recalled.  

A move to Austin, Texas, where he 
worked for La-Z-Boy, put Cliff on the 
road through Corsicana regularly to see 
his grown children living in Tyler. One 
day, he stopped in at Miles Furniture and 
got acquainted with Travis Miles Coe and 
his wife, Jeannie. “They wanted to retire, 
so I moved to Corsicana and started 
working here 15 years ago,” Cliff recalled. 

Cliff’s son works with him at Miles 
Furniture, and Cliff has two grandchildren. 
“When I was 18 years old and graduating 
high school, I had no idea of going 
into this business. I was trained as a 
maintenance electrician!”

A winner of the Best of the Best in 
furniture stores on a regular basis, the 
celebration of 100 years in business is 
the best proof of quality products and 
customer service. Cliff concluded, 
“Mattresses are the closest thing we sell 
to necessities, so we try to always give 
the best customer service possible.” 
Customers can also see store offerings 
online at milesfuriturecompany.co.

“We offer free 
delivery and setup 
in the Corsicana 

city limits.”
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Pack N Mail celebrates its grand opening.
Easter baskets are ready for delivery to Navarro County 
military veterans.

Corsicana’s Catholic Daughters of the 
Americas Court #2691 hosts Pancakes 
with Peter Cottontail.

Teams put muscle to use during the 
Derrick Days fire truck pull.

Zoomed In:
Kolt Bottoms

A third-generation cowboy, 6-year-old Kolt Bottoms aspires to be the “funny man” and 
bullfighter at rodeos. He knows the job of rodeo clown well having traveled, starting at 4 weeks old, 
with his parents, Jason and Darla Bottoms, to rodeos in which his dad serves as pick-up man. Kolt’s 
grandpa was a stock contractor, so rodeo runs in this young man’s blood. Kolt’s rodeo idols include 
his dad, Jason; Cody Sosebee; John Harrison; Jim Bob Feller; Darran Robertson; and Scotty Spencer.

Kolt just completed first grade at Mildred Elementary School, where his favorite subject is reading. 
He plays basketball and baseball and loves being with friends and family. However, Kolt explained, 
“Living the rodeo life and traveling with my parents makes being a cowboy special.”

Around Town   NOW

By Virginia Riddle
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Eight-month-old Camden Hawk gives his 
mommy a “shhh ... Don’t tell anyone we 
made messes!”

Shannon Cerka and Rick Johnson 
with The Square Root host Mimosas at 
the Market.

CHS student, Ruby Avila, and her teacher, 
Ms. Stephanie Russell, are recognized at the 
Pearce Museum’s Student Art Exhibit.

Bicylists race toward the finish line at the 
Tour of Corsicana Bike Stage Race.

Around Town   NOW
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Smoked Brisket

1 12-lb. brisket
Meat Church Holy Cow Brisket Rub, 
   to taste
Meat Church Holy Cow Brisket Injection,
   to taste
Apple juice (or may use cranberry juice
   during holidays), to taste
Peach butcher paper

1. Trim and season the brisket with the rub. 
Set aside until it’s room temperature.
2. Prepare the smoker to 200 F. Add the 

brisket injection against the meat’s grain; 
place on smoker fat side down.
3. Smoke for 8-9 hours, or until the meat’s 
internal temperature reaches 165 F. While 
smoking, spray lightly with apple or cranberry 
juice each hour.
4. When the brisket reaches desired 
temperature, remove; wrap in butcher paper. 
Heat the smoker to 250 F; return brisket to 
the smoker.
5. When the brisket reaches an internal 
temperature of 204 F, remove from smoker; 
wrap in a towel. Let the brisket stand for 
1 hour.

While their style is different, Jason York and Shellie Smiley-York are a couple 
who like to cook together, especially when it comes to outdoor grilling and 
smoking. Jason loves to create his own recipes, while Shellie gets inspiration 
from old family cookbooks and Rachael Ray. “We enjoy cooking and 
entertaining friends and family, especially in our new kitchen,” Shellie said.

Jason, an Ennis Police Department detective, grew up in Corbet, gaining his 
cooking skills from his grandmother, Gladys Lake. “My favorite dinner was her 
fried pork chops,” he recalled. Shellie, a Realtor with City Real Estate, grew up 
in Ennis. “My granny had dinner ready for my parents, who worked in Dallas, 
and my sisters and me,” she remembered. “After school, I would go to her 
house for cornbread and butter.”

6. Unwrap the brisket; slice against the 
meat’s grain; serve.

Jason’s St. Louis-style Ribs

Dry Rub:
1/4 cup brown sugar
2 tsp. kosher salt
2 tsp. black pepper
2 tsp. smoked paprika
1 tsp. garlic powder
1 tsp. onion powder
1 tsp. ground mustard
1/2 tsp. cinnamon
1/2 tsp. celery salt
1/4 tsp. cayenne pepper

Ribs:
1 rack of ribs

Marinade:
Tin foil
Butter, to taste
Brown sugar, to taste
Honey, to taste

Glaze:
Dry rub or a favorite barbecue sauce or
   jelly, to taste

Jason York and 
Shellie Smiley-York

— By Virginia Riddle

CookingNOW

In the Kitchen With
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1. For dry rub: Combine all rub ingredients 
in a bowl. 
2. For ribs: Season the ribs with dry rub; let 
stand for 15-20 minutes. Reserve excess rub, 
if desired, to use as a glaze.
3. Heat smoker to 225 F. Place seasoned 
ribs on the smoker; smoke for 3 hours.
4. For marinade: Completely coat foil sheets 
with butter, brown sugar and honey. Place 
the ribs on the prepared foil sheets top 
down; wrap tightly.
5. Return wrapped ribs to the smoker for 
an additional 2 hours, or until the ends of 
the bones are exposed 1/4-inch. Remove 
the ribs.
6. For glaze: Coat the ribs with your 
choice of the reserved dry rub, barbecue 
sauce or jelly. Return the unwrapped ribs 
to the smoker for 30 minutes to 1 hour to 
set the sauce.

Cousin Nell’s Rice Casserole

1 8-oz. can water chestnuts, diced,
   reserve liquid
1 4-oz. can diced mushrooms, 
   reserve liquid
1 10.5-oz. can onion soup
Water, as needed
3/4 stick butter
1 cup rice, prepared according to 
   pkg. instructions

1. Combine the liquid from the water 
chestnuts, mushrooms and soup; add water 
to make 3 cups total.
2. Sauté the mushrooms in the butter; add 
all ingredients to a 2-qt. casserole dish. 
Cover; bake at 350 F for 1 hour.

Pasta Salad

Pasta:
1 lb. small elbow macaroni, cooked
   according to pkg. directions with 
   salt added to boiling water
2 tsp. celery seeds
1 Tbsp. olive or vegetable oil
1 bell pepper, diced
1 large bag coleslaw

Dressing:
1 cup mayonnaise
2 tsp. lemon pepper
1/4 to 1/2 tsp. cayenne pepper
2 Tbsp. fresh lemon juice
Seasonings, to taste

1. For pasta: Drain the macaroni; add to a 
bowl. Season the macaroni with celery seeds 
and oil; mix well.
2. Add bell pepper and coleslaw; mix.
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3. For dressing: In another bowl, 
mix all dressing ingredients well; 
add dressing mixture to macaroni.

Granny’s Cream 
Cheese Pie
Makes 2 pies.

1 1/2 cups sugar or Splenda
1 8-oz. can crushed 
   pineapple, drained
2 cups nuts, chopped
24 oz. Cool Whip or whipped cream
16 oz. cream cheese
2 piecrusts, baked according to pkg.
   directions, or 2 graham cracker crusts

1. Mix the first 4 ingredients together; fold 
the pineapple mixture into the cream cheese.
2. Pour mixture into piecrusts; chill 
completely before serving. 
3. Note: You can decorate the top of the 
pie with red and green cherries for Christmas 
or blueberries and strawberries for the Fourth 
of July.

Tea Room Chicken Salad

5 chicken breasts, deboned 
   and skinned

2 cups mayonnaise
1 cup green onion, chopped
2 tsp. lemon pepper
1 tsp. garlic salt
1 cup dill pickle juice
2 cups dill pickles, diced
1 cup celery, diced

1. Bring a large pot of water to a 
boil; add salt and potato chunks.
2. In a large bowl, whisk together 
the mayonnaise, onion, lemon 

pepper, garlic salt and pickle juice; set aside.
3. Once the potatoes are tender, drain; place 
into a large bowl. Gently, so as not to mash 
the potatoes, combine the pickles and celery 
with the potatoes.
4. Stir in the mayonnaise mixture; chill 
before serving.

2 cups mayonnaise
2 cups celery, chopped
1 cup green onions, chopped
1 cup pecans, chopped
1/4 cup honey
2 tsp. lemon pepper
1 tsp. garlic salt
2 cups purple grapes, sliced
Salt, to taste

1. Cook the chicken; chop or shred the meat.
2. In a bowl, combine first 9 ingredients; mix 
well. Add salt and serve.

Mollie’s Potato Salad

Salt, to taste
5 large red potatoes, peeled and 
   cut into 1/2-inch chunks

Jason’s St. Louis-style Ribs
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Bursting with culture and natural beauty, Morocco is the perfect place for 
an exotic, dreamland adventure. Located in Northern Africa, the Atlas 
Mountains, Sahara Desert and Mediterranean Sea offer tourists a natural 
haven for exploration.

Step into Marrakesh for a unique look at city life, from snake charmers to markets filled with local treasures. 
Fresh food in this African paradise satisfies hard-to-please cravings and awakens senses with new flavors.

Marrakesh is one of the largest cities in Morocco and a common first stop, immersing visitors in local 
culture and cuisine. In this must-see mecca of beauty, orange trees decorate every corner of the city, while 
palm trees and cacti seem to reach the sky. 

Visit the La Mamounia historic hotel to enjoy 200-year-old gardens and a place Winston Churchill 
called “the most beautiful spot in the world.” Balconies overlook the terra-cotta buildings of the desert-
like city, while the snowcapped peeks of the Atlas Mountains create harmonious views. In the busy streets, 
motorcycles and people commuting by donkey give the city a primitive feel. 



— By Joy Horn
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Photo by Don Simmons.
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Freshly squeezed orange juice and 
mint tea are staples of Moroccan 
culture everyone must try. Visit nearby 
eateries to enjoy traditional dishes, such 
as tagine: a slow-cooked stew often 
prepared and served in a distinctive 
cone-shaped pot. The dish comes in 
many varieties including vegetables, 
lamb, chicken and fruit.  

Other Moroccan delicacies include 
couscous, shish kabobs and roasted 
lamb. Exotic spices, such as cumin, 
saffron, turmeric, cinnamon and ginger, 
are used to enhance the flavor of fresh 
food and are sold at the market in 
heaping mounds of colorful displays. 
Sign up for a cooking class to learn the 
art of Moroccan cuisine. 

Once the sun sets in Marrakesh, 
wander into the world-famous market 
called the Jemaa el-Fnaa, located in 
the old city, or medina, to experience 
live entertainment, such as dancing, 
snake charmers and magicians. Even 
with all the excitement, alcohol is 
never seen and not an element of the 
culture, although some restaurants serve 
alcoholic beverages. 

Nearby, markets, or “souks,” beckon 
shoppers or curious onlookers into 
a world of color, aroma and diversity. 
Treasures, such as leather bags, 
Moroccan-style rugs and brass hanging 
lamps, are among the loot that can be 
bought at a bargain. 

One thing you must know when 
traveling to this area is how to barter. 
Additionally, though the official 
languages of Morocco are Berber and 
Arabic, almost everywhere you go 
people speak some English or Spanish 
making communication possible. 

Photo by Don Simmons.
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Venture out of the city for a change 
of scenery and trip to the mountains. 
For about $130 plus tip, hire a driver 
to take you through beautiful farmland 
flourishing with orange trees and olive 
groves. Along the way, visit the Atlas 
Studios to see the world’s largest film 
studio, home of shows such as Ben Hur, 
The Mummy and Game of Thrones. 

Another attraction worth seeing is Aït 
Benhaddou, also known as “The Mud 
City,” located in the foothills of the Atlas 
Mountains. The buildings, made from 
clay brick, date to more than1,000 years 
old. Throughout the countryside, you 
can also find Argan farms where the 
popular oil is harvested by goats who 
climb the trees.

If beach life is your vibe, there is 
plenty of coast to choose from, where 
life slows down compared to the frantic 
streets of Marrakesh. Stop into Essaouira, 
and go for a camel ride on the beach, 
or visit a local market to feast on freshly 
caught fish. 

Seaport fisherman sell their catch 
for the day and throw carcasses to 
the birds while outdoor restaurants 
allow you to pick your own fish before 
cooking it to perfection. Visit the 
farmer’s market to see tables piled with 
strawberries, oranges with the stem 
and leaves attached and blueberries 
arranged in huge mounds free from 
plastic containers. 

The Sahara Desert is just around the 
corner if you’re up for a true adventure. 
Climb aboard a camel’s back to explore 
the sand dunes on a guided tour for a 
once-in-a-lifetime, magical experience. 
Guides offer many different packages 
from day trips to overnight camping 
excursions where you can watch the 
sunset to the beat of drums then spend 
the night in a tent under the stars.

Photo by Don Simmons.
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Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 44

Easy Medium

Crosswordsite.com Ltd
For online versions, visit nowmagazines.com
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6/1-8/3
Jester Park and Bunert 

Park Pools:
Jester Park, Wednesdays-

Saturdays: 1:00-6:00 p.m.; 
Sundays: 1:00-5:00 p.m. 
Pool hours for Bunert Park, 

Wednesdays-Saturdays: 1:00-
6:00 p.m. Bunert and Community 
parks spray parks are open daily 
10:00 a.m.-8:30 p.m. For more 
details, call (903) 654-4874.

6/1-8/31
Summer Fun at the Y:

Times and dates vary for all the 
many activities from June through 
August. Summer programs include 
day camp and swimming lessons. 

Coriscana YMCA. For details, 
call (903) 872-2412 or visit 

www.corsicanaymca.org. 

Corsicana Parks and 
Recreation Summer Activities:
Times, dates and appropriate age 

activities vary nearly daily. Visit 
www.cityofcorsicana.com. 

6/3-6/6
City of Corsicana Children’s 

Tennis Camp:
Times vary by age groups, Mertz 

Tennis Center. For more information, 
call (903) 654-4874.

6/10
The Savvy Seniors Lunch 

and Learn:
11:30 a.m.-1:00 p.m., Senior 
Activity Center. Contact Haley 
Brown at (903) 654-6892.

Submissions are welcome and 
published as space allows. Send 
your event details to 
virginia.riddle@nowmagazines.com. 

JUNE
6/13

Sundress, Hat and Tea Party:
9:30-11:30 a.m., 
Pioneer Village. 

Call (903) 654-4874.

6/14
“Fired Up”:

9:00-10:30 a.m., Fire Station #1. 
For more information, 
call (903) 654-4874.

Corsicana Ghost Walk:
Join us for a night walk through 

Downtown Corsicana accompanied 
by stories, anecdotes, history 

and experiences of the unexplained 
and unexpected. 

8:30 p.m., Corsicana Opry. 
For more details, 

call (903) 872-6779.

6/17
Ride the Wave Kayaking:

9:00-11:00 a.m., Jester Park Pool. 
For details, call (903) 654-4874.

6/18
Farm to Table:

9:00-11:00 a.m., Corsicana 
Farmers Market. For details, 

call (903) 654-4874.

6/25
Child Care Class:

RSVP by 6-11. 6:30 p.m., TAMU 
County Extension Office, 313 W. 

3rd Avenue. Contact Lorie Stovall at 
(903) 654-3075.

First Mondays
Piecemakers’ Quilt 

Guild Meeting:
9:30 a.m., Westhill Church of Christ 

Fellowship Hall. 
Visit www.pqgcorsicana.org.

Mondays and 
Wednesdays

Storytime:
Enjoy a great read by a special 
guest. 10:30 a.m., Corsicana 

Public Library. Visit the library’s 
Facebook page.

Second and 
Fourth Tuesdays
Corsicana Rainbow Girls/

Pledge Group Meeting:
Girls from ages 7-20 are welcome 

to join. 6:30 p.m., Corsicana 
Masonic Lodge. 201 N. 15th Street. 

For more information, contact 
Donna Dean at (903) 879-4305 or 

ddean45@hotmail.com. 

First Thursdays
Silver Screen Movie 
Club Presentation:

8:30-11:00 a.m., 
Schulman’s Movie Bowl Grill. 

Visit www.facebook.com/
SSMCCorsicana.

Fourth Thursdays
Corsicana 

Newcomers’ Club:
11:00 a.m., 

Kinsloe House. To confirm 
reservations, contact Annie Avery at 

(714) 345-6707.

Corsicana & Navarro County 
Chamber of Commerce 
Business After Hours:

5:32-7:02 p.m., American RV Park. 
Call (903) 874-4731.

First Fridays
Senior Circle Potluck 

Luncheon:
11:30 a.m.-12:30 p.m., 

Navarro Regional 
Hospital classrooms. 

For more details, contact Haley 
Brown at (903) 654-6892.

Second Saturdays
Angels of Corsicana Troop 

Support Packing Day:
9:00 a.m., 1020 N. Business 45. 

Contact Jean O’Connor at 
(903) 851-2560 or visit the group’s 

Facebook page.

Mimosas at the Market:
Sponsored by Corsicana Main Street 

Program. 10:00 a.m.-3:00 p.m., 
Downtown Corsicana. 
Call (903) 654-4850.

Third Saturdays
Navarro Fiber Friends:

10:00 a.m., Corsicana Senior 
Citizens Center. Join the group’s 

Facebook page.





www.nowmagazines.com  44  CorsicanaNOW June 2019






	FC_COR
	IFC_COR
	001_COR
	002_COR
	003_COR
	004_COR
	005_COR
	006_COR
	007_COR
	008_COR
	009_COR
	010_COR
	011_COR
	012_COR
	013_COR
	014_COR
	015_COR
	016_COR
	017_COR
	018_COR
	019_COR
	020_COR
	021_COR
	022_COR
	023_COR
	024_COR
	025_COR
	026_COR
	027_COR
	028_COR
	029_COR
	030_COR
	031_COR
	032_COR
	033_COR
	034_COR
	035_COR
	036_COR
	037_COR
	038_COR
	039_COR
	040_COR
	041_COR
	042_COR
	043_COR
	044_COR
	BC_COR
	IBC_COR

