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Happy June!

June is our last month before the heat takes over. Social distancing has changed almost 
everything in our lives, but, thankfully, it has not changed Mother Nature. June is the 
month when vegetable gardens all over Waxahachie will spring into their best action. 
Cucumbers, squash, tomatoes, okra and sundry other vegetables will all be begging to be 
eaten. I know many will agree with me when I say that homegrown tomatoes are one of 
the best parts of June. I usually have too many, so I store the leftovers in the freezer and 
use them in place of canned tomatoes during the rest of the year. It is so easy. I just keep 
them whole in Ziploc bags.

My other favorite vegetables to grow and eat are cucumbers and yellow squash. Both 
vegetables make such lovely vines. I simply train the vines on to a 6-foot trellis using green 
pipe cleaners. When the weather begins to stay warm, they take off up the trellis at lightning 
speed, with their yellow flowers and then hanging vegetables that are picture perfect.

Vegetable gardens are such a great way to bond with children. I love to show my 
grandchildren the first little root that comes out of a seed. Then we plant the seed and watch 
the first little leaves appear. Nothing feels better than to go outside and pick some fresh 
vegetables with my little grandson, and then go into the house and prepare them together. 
Even if it is just slicing and salting them, it is a fun, educational and nutritious experience!

Have a great month, my fellow Waxahachians!
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Dr. Bonnie Cain, the WISD Superintendent, 
understands the heartache and frustration that 
the Class of 2020 feels due to the worldwide 
COVID-19 pandemic. “When these students 
started school in August, they were looking 
forward to prom, senior week, graduation 
and all of the other trappings of senior year. 
Unfortunately, COVID-19 stopped senior year, for 
the Class of 2020, in its tracks,” Dr. Cain said.

 
Benjamin Franklin once said, “Out of adversity comes 

opportunity,” and Dr. Cain recognized many good things have 
come out of this unprecedented situation. “The support shown to 
seniors has been heartwarming, and we are blessed to be a part of 
a community that values students in the way Waxahachie always 
does,” she said. “It is important to realize the adversity faced by the 
Class of 2020 in no way outshines their many accomplishments 
this year.” 

Dr. Cain listed many of those accomplishments: 
• A state champion culinary arts team.
• Some of the top broadcast media students in the state.
• Athletes whose hard work in the classroom qualified them for  
 academic all-state, and whose dedication to their sports qualified  
 them for the playoffs.
• Eight Dallas Summer Musicals nominations for WHS.
• Global High School’s first-ever One Act Play team advanced to
 bi-district competition.
• Numerous TSA projects that moved on to national competition.
• Blue ribbon and other award-winning FFA projects at competitions  
 throughout the state.
• Hundreds of hours of volunteer work throughout the community.
• Students entering the armed forces or moving on to colleges and  
 universities that include UT Austin, Texas A&M, Texas Tech, Baylor,  
 Rice University, Brown University, University of Southern California  
 and many other prestigious institutions.
• Hundreds of thousands of dollars of scholarships awarded to  
 deserving students.
• And many, many more achievements.

“I have no doubt that the Class of 2020 will go on to be world 
changers. Their grit, determination, hard work and compassion for 
others give them the tools they need to move on to the next stage 
of their lives and accomplish great things,” Dr. Cain said. “To the 
Class of 2020: We are proud of you. You have bright futures ahead 
of you. We can’t wait to see what you do with your talents. And we 
look forward to watching you walk across the stage to receive your 
diplomas soon.”

Waxahachie will hold graduation at Lumpkin’s Stadium on 
June 5 for Waxahachie High and June 6 for Global High. Social 
distancing will be practiced, so each student will be allowed only 
four tickets. We are lucky to have the large, new stadium that allows 
both the space to social distance and for our seniors to still get to 
walk across the stage.

— By Susan Simmons
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Cooper 
Insures

After serving as a captain in the Air Force in World War II, 
Victor A. Cooper, Jr. moved to Wortham, Texas, where he raised 
cattle and started his own insurance agency. In 1947, Victor 
moved his insurance agency to Corsicana and raised his family. 
In 1972, Victor’s son, Dennis Cooper, opened his own 
insurance agency after finishing graduate school at Texas A&M 
University-Commerce. In 1977, Dennis and Victor merged their 
agencies in Corsicana, and Victor retired six years later in 1983.

In 2007, Victor III, opened the Waxahachie location of 

BusinessNOW

  — By Susan Simmons

Cooper Insures
115 N. Highway 77
Waxahachie, TX 75165
(972) 938-9700
Toll Free 1-(888) 878-8875

Hours: Monday-Friday: 8:30 a.m.-5:30 p.m.

Cooper Insures. Since then, he has expanded with business 
locations in Red Oak (2018) and Ennis (2012). “Our company 
writes insurance for more than 100 companies. We have done 
business with many of these companies for over 50 years. My 
favorite part of my job is helping people understand insurance 
and how to compare companies, as well as policies. There are 
just so many variables when a person is trying to shop for 
insurance. Using an agency with so much experience behind 
them, an agency that has such an extensive history with so 
many different companies, is definitely the best way to get the 
very best policy for your money,” Victor said. “And that is what 
Cooper Insures is all about. Finding the policy that precisely fits 
the needs of the client, at the very best rate out there,” Chasity, 
Victor’s wife, added.

Today, many people choose to shop for insurance on the 
Internet. “Unfortunately, the majority of people do not fully 
understand the coverages and limits that they need. It might 
seem like it would be cheaper to go directly to an insurance 
company instead of using an agency, but it does not work out 
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Cooper Insures has a place on their 
website where consumers can ask 
questions and give their information. 
“When we receive an email from our 
website, we usually give the person a 
call and try to fine tune their insurance 
needs. Often, a person really doesn’t 
fully understand the insurance laws and 
what is required of them, and they end 
up either purchasing too much 
insurance or not enough. That is 
another thing that makes going through 
our agency a big advantage over the 
Internet. After we speak to the person 
and fully figure out what their 
requirements are, then we will shop 
more than 100 companies for the best 
price to meet your insurance needs,” 
Victor said.

Through the years, Cooper Insures 
has always stayed involved in 
community events. “We try to give back 
to our communities in any way we can,” 
Chasity said. “This company was created 
based upon Christian principles 
(Matthew 7:12), and we believe in truth, 
honesty and reliability.”

Cooper Insures handles every type of 
insurance. They write for home 
insurance, auto insurance, life/health 
insurance and commercial/business 
insurance. They even write pet insurance 
and recreational insurance. If you are 
interested in a group policy, or a policy 
for business in Mexico, they are ready 
with all the information and help you 
need. “You can rely on us for all your 
insurance needs,” Victor said, “because 
we insure it all!”

that way,” Victor explained. “We can 
compare prices between all the 
companies we write for in minutes. We 
have been in business so long that we 
have established relationships and a 
history with the companies we represent. 
We know how they treat our customers 
and how their policies are priced. We 
take the guesswork out of finding the 
right insurance company and choosing 
the right policy.” 

MY FAVORITE PART OF MY JOB IS 
HELPING PEOPLE UNDERSTAND 
INSURANCE AND HOW TO COMPARE 
COMPANIES, AS WELL AS POLICIES.
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Life School has a car parade for their quarantined graduating seniors!

Zane and Tatum Box enjoy painting 
their home windows during quarantine.

Zoomed In:
Betty Square Coleman

Betty Square Coleman is the president of the Waxahachie NAACP and a lifelong 
resident of Waxahachie. She wants to urge everyone in our community to be even 
more careful about protecting themselves as the community begins to reopen. “If you 
have a preexisting illness such as chronic heart or lung disease or diabetes, if you have 
a weakened immune system or if you are over the age of 60, please be especially 
diligent about avoiding close contact with people. Wash your hands frequently, and 
avoid crowds,” Betty said. “Communities of color have been hit especially hard by this 
pandemic, and we must not let our guards down until the scientists say we are safe. 
The NAACP urges everyone to listen and follow the science.”

By Susan Simmons

Around Town   NOW

Sierra Mitchell weedeats at her Memaw’s house!

Bryan Jones uses his drone to take a 
picture of his son, Keyshawn, in his cap 
and gown with Mom, Shealitha!
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Liz McGonagill and son, Shomari, help a 
friend clean out her garage.

Around Town   NOW

Jessica Gentry Santana fixed up a room 
to look like a spa and gave her daughter 
a spa day!

Carlos Gonzales stays safe while he 
keeps Panda Express open for the 
citizens of Waxahachie.
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Ground Turkey Zucchini 
Pizza Boats

1 tsp. olive oil
1/2 lb. 99% lean ground turkey  
   (can substitute with beef)
1 garlic clove, minced 
Salt, to taste 
Pepper to taste
1/2 tsp. oregano
1/2 tsp. basil

1 cup marinara sauce
4 zucchini
Cooking spray
8 Tbsp. part skim mozzarella cheese,  
   shredded
4 Tbsp. Parmesan cheese

1. Preheat the oven to 400 F.
2. Heat the olive oil over medium-high heat. 
Add the meat and garlic; cook until meat is 
fully browned, about 6-8 minutes. Season 
with salt and pepper.

“I enjoy cooking because I love learning new recipes and trying new 
techniques, and it also helps me destress. I really look forward to cooking 
dinner for myself and my husband after I get off from work and baking on 
my days off,” Alexa shared. “I have never studied cooking, although that 
would be an awesome experience. My parents have taught me a few things 
over the years, but I have mostly learned from reading and watching cooking 
shows.” Alexa enjoys cooking a big, family-size meal a few times a month 
and taking it to her parents’ or in-laws’ houses to share. “My mother and I 
have a tradition of baking all the desserts for the holidays together. It is such 
a lovely, bonding experience.”

3. Stir in the oregano, basil and marinara sauce.
4. Meanwhile, cut the zucchini in half 
lengthwise; scoop out some of the center 
using a spoon or melon baller to create the 
“boat.” Place in a baking dish sprayed with 
cooking spray.
5. Fill the boats with the turkey and 
marinara mixture.
6. Top each with 1 Tbsp. of the mozzarella 
cheese and 1/2 Tbsp. Parmesan cheese.
7. Bake for 15-18 minutes, or until the 
cheese is bubbling and the zucchini is tender.

Cajun Shrimp and Sausage 
Vegetable Sheet

1 lb. large shrimp, peeled and deveined
14 oz. pork or chicken sausage, sliced
2 medium-size zucchini, sliced
2 medium-size yellow squash, sliced
1/2 bunch asparagus, sliced into thirds
2 Tbsp. olive oil
2 Tbsp. Cajun seasoning (I use Tony  
   Chachere’s Original Creole Seasoning.) 
Salt, to taste 
Pepper, to taste

Alexa Roberts
— By Susan Simmons

CookingNOW

In the Kitchen With
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1. Preheat oven to 400 F.
2. In a bowl, add shrimp, sausage, zucchini, 
squash and asparagus. Add olive oil, Cajun 
seasoning, and salt and pepper. 
3. Toss the ingredients until coated in the oil; 
spread evenly on a sheet pan.
4. Bake for 15-20 minutes, or until the 
shrimp is pink and the vegetables are tender.

Bake Pesto Chicken
Serves 4.

4 boneless, skinless chicken breasts
Salt, to taste 
Pepper, to taste
1/2 cup pesto
1 cup Parmesan cheese, shredded

1. Preheat oven to 400 F. Line a baking sheet 
with parchment paper or foil.
2. Place chicken on the baking sheet. 
Sprinkle chicken with salt and pepper.
3. Spread the pesto on top of the chicken; 
sprinkle the chicken with the Parmesan cheese.
4. Bake for 25 minutes

ROLO Pretzel Turtles
Makes 30 Turtles.

30 ROLO candies
30 Snyder’s Of Hanover Pretzel Snaps  
   (square pretzels or any shape pretzels  
   you prefer) 
30 pecan halves

1. Preheat oven to 350 F. Unwrap the ROLOs; 
set aside. Line a cookie sheet with foil.
2. Lay out pretzels on the cookie sheet; top 
each one with a ROLO.
3. Bake in the oven until the ROLO gets soft, 
about 2-3 minutes; remove from the oven.
4. Press a pecan half on top of each  
ROLO pretzel.
5. Place the foil with the pretzel ROLO 
turtles in the refrigerator/freezer for an hour 
to harden; serve. 
6. Note: To get a nuttery taste, toast the 
pecans on a baking sheet in the oven for 
about 7 to 8 minutes before step 4.

Pumpkin Cheesecake Bars 
With Caramel Streusel Topping

Crust:
12 full cinnamon graham crackers,  
   crumbled
1/4 cup brown sugar
8 Tbsp. unsalted butter, melted

Cheesecake:
4 8-oz. pkgs. full fat cream cheese,  
   room temperature 
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1 1/2 cups white sugar 
1/2 tsp. fine sea salt
2 tsp. vanilla extract 
4 large eggs
1 15-oz. can pumpkin puree  
   (not pumpkin pie filling)
1 tsp. ground cinnamon
2 tsp. pumpkin pie spice 

Streusel and Topping:
1 cup brown sugar
1 cup white flour

8. For streusel topping: In a bowl, stir 
together the brown sugar, flour, quick-
cooking oats and cinnamon. Cut the butter 
into small cubes. Add in the butter and 
vanilla; mix with your hands until well 
combined. Avoid melting the butter entirely, 
as it makes the streusel too wet.
9. Sprinkle the streusel evenly over the 
pumpkin cheesecake.
10. Place the cheesecake back in the oven; 
bake for an additional 25-30 minutes, or 
until the cheesecake has set.
11. Allow to cool for about an hour at room 
temperature; then place the cheesecake in 
the refrigerator for 1-2 hours. Cut into bars. 
Top each bar with caramel topping; serve.

1/2 cup quick-cooking oats
1/2 tsp. ground cinnamon
1/2 cup unsalted butter, softened 
2 tsp. vanilla extract
Salted or plain caramel

1. For crust: Preheat the oven to 350 F. Line 
a 9x13-inch baking pan with parchment 
paper. Leave an overhang to be able to pull 
the bars out easily; set aside.
2. In a bowl, combine all ingredients; mix 
until a thick dough forms. Press evenly into 
the bottom of the prepared pan. Bake for 8 
minutes. Remove; allow to cool.
3. For cheesecake: Leave cream cheese out 
for at least an hour before baking. Combine 
cream cheese, sugar, salt and vanilla. Beat 
with a hand mixer until completely smooth 
and creamy.
4. Add the eggs, one at a time; beat until 
each is combined. 
5. Remove half of the mixture; pour on top 
of the prepared crust.
6. Combine the canned pumpkin, 
cinnamon and pumpkin pie spice with the 
remaining cheesecake mixture; stir until 
completely combined.
7. Being careful not to combine the two 
layers, pour the pumpkin on top of the 
plain cheesecake layer. Bake for 30 minutes. 
Remove from oven.

Ground Turkey
Zucchini Pizza Boats
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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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Children and young adults love the thrill of 
skateboarding. They learn to master their skills of 
“riding the rail” and “catching air.” But such tricks, while 
fun, can be physically demanding and cause serious 
foot and ankle injuries. 

Serious lower-extremity skateboard injuries are not 
all that uncommon. These injuries range from minor 
bruises, open wounds or cuts to more serious foot  
and ankle sprains and fractures, which may require 
surgical repair.

Skateboarders should use caution and wear 
protective gear, including properly supportive 
shoes, when skateboarding. Skateboarding can be 
particularly hard on your feet and ankles because of 
the impact caused when performing jumps and tricks.  
Skateboarders should be aware that the strain from 

repetitive, forceful motions can also cause painful foot 
and heel conditions, such as plantar fasciitis, bone 
spurs and Achilles tendonitis, which may require more 
intensive, longer-term therapies. 

Even minor cuts or abrasions on your feet can cause 
serious problems. Wounds not cleaned and covered 
properly on feet and ankles can lead to serious staph 
infections and may require extensive antibiotic therapy 
and surgery to heal. 

Foot and ankle sprains and fractures are also 
common skateboarding injuries. Please see a foot and 
ankle surgeon to ensure proper diagnosis and course of 
treatment for these injuries. Until you can be seen by a 
doctor, it is best to take a break from activities and use 
R.I.C.E. therapy (Rest, Ice, Compression and Elevation), 
which helps to reduce pain and control swelling around 
the injury.  

A common misconception about foot and ankle 
fractures is that if you can walk on the foot, there isn’t a 
fracture. That’s not always the case, and only a proper 
diagnosis can rule out a serious injury requiring an 
advanced treatment plan.

Christopher Schmitt, DPM
Associate of the American College of Foot and Ankle Surgeons
Southern Star Foot & Ankle

Skateboarding Tough 
on Feet, Ankles
Board tricks, repeated foot impact can lead to 
serious injury

HealthNOW
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