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Victoria Brown takes pride in 
working with leather.

Photo by 
Lori Baur.

ON THE COVER



www.nowmagazines.com  5  BurlesonNOW June 2022

EDITOR’S NOTE
Sunrise, sunset …

Hours turn into days, which drift into weeks. Before long, another month passes. We 
blink, and years flash, leaving us wondering when that little boy became a man-child. Oh, 
we saw it years ago when that first facial hair pushed its way to the surface. But in our 
eyes, he still sits on a pile of dirt, sporting a tiny baseball cap and a smile that covers his 
chubby cheeks while he digs.

Now, he towers above his Nana — all 6-ish feet of his slender self. Finished with high 
school, he already fixes his eyes on the future. He, my oldest grandchild, barely resembles 
that baby in the backyard. My mind fights with itself about this young man, still that one 
who made me Nana, but different in many ways.

Watching my daughters graduate and leave home changed my life. Taking a ringside 
seat to view my grandson finish high school leaves me wondering where all those years 
went. How can this boy be a man already? Yet, I can’t argue with reality. Some of you 
know what I mean. You, too, struggle with this fresh season of life when grandchildren 
become adults.

I dare not blink again. His brothers and cousins will follow suit in coming years. And 
where does that leave me? Great-nana? Not for a long while. I’m not ready, and neither 
are they. I still need to develop more wisdom for the next generation.

Enjoy the first day of forever, no matter what your age!

Lisa Bell
BurlesonNOW Editor 
lisa.bell@nowmagazines.com
(817) 269-9066

Lisa
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Few people hand-tool leather these days, and even fewer teach the art. Which means 
Victoria Brown learned her skills mostly from trial and error plus a few YouTube videos. 
“I’ve always been super crafty,” she said. “While scrolling Pinterest, I became fascinated by 
leatherwork, so I got a few tools and taught myself.” Later, she learned her great-grandfather 
tooled leather. Her grandparents still had his tools and a few of his pieces, so they gave them 
to Victoria. She now uses them, proud of the legacy her ancestor left behind.

Growing up in Burleson, Victoria always took part in FFA, showing lambs for three years. She once raised 25 chickens as a six-
week project and showed them, too. “My grandmother was a professional baker and amazing seamstress. I inherited her creative 
characteristics,” Victoria shared. Entering home-economics competitions came naturally. She usually created something for those 
shows. In 2019, she began her journey with leatherwork, and in January 2020, she thought making something with leather for the 
craft section of the county show sounded like a good idea. Although still fresh in the process, her family and friends encouraged 
her to take a chance with her newfound creative outlet.

“My mom gave me the idea to make chaps,” she remembered. “Big, pretty, unique — the red, black and white theme just came 
to me.” With a tight deadline before the show, she sometimes worked for 24 hours straight, slept a few hours and worked again 
during her Christmas break. As a senior in high school, she entered the competition and won first place.

— By Lisa Bell
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“When I finished, I said I’d never do 
that again,” she said with a chuckle. 
Then her friend, Rebecca Halbert, asked 
her to make a pair of chaps. Thinking 
she had months, Victoria agreed. Then 
Rebecca asked if she could get them 
sooner. She wanted them for the Grand 
Entry at the Fort Worth Stock Show 
Parade. Challenged, Victoria took a deep 
breath and went to work. The girls ran 
track together during younger years. 
“She’s a close friend and a big mentor,” 
Victoria conveyed. “I made time to 
create her customized pair of chaps.”

Although she appreciates the 
challenge of chaps, Victoria doesn’t 
regularly make them. Still, she loves the 
uniqueness. “You can make them fit 
personalities,” she said, which applies 
to any of her leather designs. Most of 
the time, she makes smaller items such 
as belts, wallets, gun slings, purse straps 
and Hey Dude shoes (a custom leather 
piece sewn to the top of shoes). 

“Every tool does something different. 
I found my favorite techniques,” she 
stated. Victoria pours a creative flair 
into each design with or without added 
color. She often sees the art in her 
mind. Sometimes, she sketches it before 
working with the leather. Her mom and 
dad, Elizabeth and Hurshell Brown, 
and her grandparents, Kent and Andrea 
Brown and Dixie Wallace, provide 
inspiration and critique of her work. 
They don’t hold back on where she can 
improve with design or technique. “My 
dad’s my biggest fan,” she admitted. 
Her mom and grandparents don’t fall far 
behind him.

Despite her success with 
leatherworking, she doesn’t see it ever 
becoming a full-time job. “I’ll always tool 
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leather on the side,” she declared. “I can 
get in the zone and relax while doing it.” 
As a student at Texas A&M University, 
Victoria stays busy. Her school and 
leatherwork schedules merge. Finding 
time for her sorority and her brother, 
Grant, who also attends A&M, can feel 
overwhelming at times. However, the 
art helps release stress and results in a 
beautiful, finished product, giving her a 
sense of pride and accomplishment.

“I chose A&M primarily for the quality 
of education, atmosphere and location,” 
Victoria explained. She enjoys having 
Grant there, and her sister, Monica, 
graduated from A&M. “My mom wanted 
me to go there, and they have an 
excellent business program,” she said. 
Her dad, a Texas Tech alumnus, was 
originally reluctant to encourage his kids 
to attend A&M, but he always supports 
them with pride. 

Still contemplating her future, Victoria 
plans on a career in business, although 
she doesn’t know what that looks like 
yet. With a minor in Spanish, she wants 
to incorporate that into her future, too. 

In the meantime, she’ll continuing 
coming back to Burleson frequently 
and helping her younger brother, 
Harrison, with FFA projects. Born into 
an environment that surrounds her 
with people who love leatherwork, 
she enjoys making things that fit those 
personalities and looks forward to doing 
it for a long time.

Editor’s Note: To see more of Victoria’s 
work, visit TooledByTori on Instagram.
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Orthodontics 
by Birth & 
Fletcher

Dr. Sheila Birth and Dr. Christi Fletcher began a friendship 
and business more than 30 years ago. Because the two 
women have similar values and vision, they make a dynamic 

BusinessNOW

  — By Lisa Bell

Orthodontics by Birth & Fletcher
109 W. Renfro St.
Burleson, TX 76028
(817) 546-0770 
www.bsfortho.com
Facebook @BirthStewartOrthodontics

Hours: Monday: 9:00 a.m.-5:00 p.m.
Tuesday-Thursday: 7:00 a.m.-4:00 p.m.

team in providing more than orthodontics. Joined by Dr. Jigna 
Patel, they provide services not only in Burleson, but also in 
Arlington, Fort Worth and Keller.

With close relationship between doctors, patients can 
anticipate seamless interaction with whomever they see. “We 
stay on top of the latest technology,” Dr. Birth said. “You can’t 
do that without a partner. While one stays in North Texas, the 
other attends a conference. The next time, we switch places.” 
Attending educational events helps them maintain innovative 
treatment for their patients, starting with 3-D X-rays.

Orthodontics by Birth & Fletcher provides much more than 
braces. They fall within the top 1 percent of Invisalign providers 
throughout the world. With a mix of 50/50 between the two 
methods, they strive to make nature better. Beyond 
straightening teeth, they also practice sleep medicine. For 
patients who deal with sleep apnea, they often offer alternatives 
to the traditional CPAP machine. “By treating with oral 
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appliances, we give patients more 
freedom. Travel with a CPAP isn’t easy,” 
Dr. Birth shared.

While a fantastic smile can mean a 
lot, a more serious issue comes from the 
temporomandibular joint (TMJ), which 
involves the joint in front of the ear. 
TMJ can cause headaches, migraines, 
tinnitus, jaw pain, choking, popping or 
lockups. Using state-of-the-art 
TruDenta®, they see 97 percent 
success in overcoming TMJ. The 
protocol, developed by a neurologist, 
requires only a 12-week treatment.

 With the depth of their experience, Dr. 
Birth and Dr. Fletcher receive invitations 
to meet with scientists, chemists and 
engineers to help develop new treatments 
and technology. They gladly accept many 
of the requests. “I’m constantly learning. I 
always stay curious,” Dr. Birth admitted. 
One of their newest offerings includes 
dental monitoring. With this technology, 
they scan teeth weekly and check 
progress without an in-person visit. It 
allows them to see a patient every 10-12 
weeks, saving time and money. “As far as 
I know, we’re the only one in North Texas 
using this technology,” she said.

The SmileMate app allows anyone to 
see what they look like with braces, 
Invisalign and straight teeth. The QR code 
on their advertisement in BurlesonNOW 
makes going to the phone app easy.

Of course, the support staff makes all 
the difference. “The team is incredible. 
They’re like family,” Dr. Birth stated.

Marketing Director Tonya Talbert 
shared, “Her team doesn’t leave. Most 
started with her. Some came in as 
patients and now work here, and we see 
third-generation patients, too.”

Dr. Birth said, “There’s no age limit to 
dental care. You’re never too young or 
too old to seek treatment. We see 
patients in their 80s — one at 93. And 
even children can have sleep apnea.” 
She experienced this with her son. At 7, 
she began treatment, and within a 
month, he quit snoring. They deal with 
sleep apnea in many children, improving 
their life immensely.

Orthodontics by Birth & Fletcher 
always offers a discount to those who 
mention their ad. Call and schedule a free 
consultation to learn what they can do to 
make your mouth better.
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Two- and four-legged citizens celebrate 
the opening of Burleson Bark Park.

Friends of the Library hosts a 51st birthday celebration for the 
Burleson Public Library.

Like their ancestors, youth from Burleson Stake  — Jesus Christ of 
Latter-day Saints make a 21-mile trek.

Zoomed In:
Sam Sorensen

Director of Retta Christian Learning Center, Sam Sorensen (center), poses with her assistant 
directors, Amanda Conley and Randi Hickman. A graduate from Dallas Baptist University 
with a masters in teaching, Sam enjoys watching the kids grow. “At this age, they experience 
everything for the first time. That’s the best thing about early childhood,” she said. 

Accepting 6-week infants through fourth-graders, the nonprofit child care center operates 
as part of Retta Baptist Church and opened in August 1983. As the third director, Sam 
remembers growing up at the center with Amanda. “The center and I couldn’t do all we 
do without my assistants. We’re here to help the community raise their children well,” Sam 
added. “We teach with grace. We’re all imperfect and need grace.”

By Lisa Bell

Around Town   NOW

Pat Haley shares the release of her 
newest novel, Stonebound Plague.
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Students of Taylor Elementary prepare to 
bury a time capsule.

Mayor Fletcher leads the community in 
celebrating Russell Farm’s 10th anniversary.

The spicy pickled asparagus class enjoys 
making something new.

Buttermilk Junction plays for an old-
fashioned barn dance.

Around Town   NOW
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Cheesy-Chicken 
Enchilada Bake
Serves 6. Prep time: 10 minutes; cook time: 
20 minutes.

1 lb. dry rotini pasta (I use gluten-free.)
10 oz. processed American cheese, 
   cut in cubes
2 1/2 cups shredded cheese 
   (divided use)
1 cup milk
3 cups cooked chicken, shredded finely
19 oz. enchilada sauce

1 4.5-oz. can chopped green chilies
3 Tbsp. butter, melted
1 Tbsp. taco seasoning
2 tsp. garlic powder
Toppings: Cilantro, limes and sour cream
   (optional)

1. Preheat the oven to 350 F; grease a 
9x13-inch baking dish. Cook the pasta at 
minimum recommended cooking time. 
Drain; set aside.
2. In a large microwave-safe bowl, add the 
cubed cheese, 1/2 cup shredded cheese 
and milk. Cook on high in 30-second 

A self-taught cook, Dolly Pannell admits to strong women in her life who 
were also amazing cooks. “My biggest influences include my grandmothers, 
Dolly Payne and Hazel Smith, and my mother, Joanne Payne.” Growing up 
on a farm in Godley, Texas, Dolly experienced true country life. “We planted 
a garden and raised our own cattle, pigs and chickens,” she shared. “We ate 
home-cooked Southern meals with everything always fresh.” 

Dolly enjoys cooking as a way of serving and loving family. “It brings me 
joy and satisfaction to see people’s reactions when they enjoy my food,” she 
added. Dolly brings peace to families through her cleaning business, Double 
Clean Team. But she looks forward to Thanksgiving when she cooks with her 
mother and twin sister, Holly Hodge.

increments, mixing each time until all is 
melted and well blended.
3. Add the cheese mixture to the pasta; 
stir well.
4. In a large bowl, mix the chicken, 
enchilada sauce, chilies, butter, taco 
seasoning and garlic; add to the pasta 
mixture. Mix well. 
5. Pour into a baking dish; top with the 
remaining 2 cups of shredded cheese.
6. Bake 15-20 minutes until bubbling on 
the sides; remove from the oven. Let cool 
for 5 minutes. Serve with cilantro, limes and 
sour cream.

Keto Margarita
Serves 1. Calories: 111; Protein: 0g; Fat: 0g; 
Carbs: 3g; Fiber: 0g

1 1/2 oz. tequila
2 Tbsp. lime juice
1 Tbsp. orange juice
1/8 tsp. orange extract
4 drops liquid sweetener or 1 Tbsp.
   granulated sweetener
Lime zest or slice, for garnish (optional)

Dolly Pannell
— By Lisa Bell

CookingNOW

In the Kitchen With
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1. Combine all ingredients, except the 
garnish. Pour over ice. Garnish as desired. 

Garlic Roasted Broccoli

2 heads broccoli, cut into small florets
3 Tbsp. melted coconut oil (or oil 
   of choice)
1 1/2 tsp. salt
1/2 tsp. black pepper
5 cloves garlic, minced
Pinch red pepper flakes (optional)
1 tsp. lemon juice

1. Preheat the oven to 400 F. Toss the 
broccoli with the oil, salt, black pepper and 
garlic. Place a single layer on a baking sheet, 
preferably with a rim.
2. Bake until the broccoli is tender, can 
be pierced with a fork and the edges are 
browning — about 15-20 minutes. Turn 
once halfway through the cooking; add the 
red pepper flakes, if desired.
3. After baking, squeeze the lemon juice 
liberally over the broccoli. Serve.

Crock-Pot Chicken and Rice
Serves 4-5. Cooking time: Approximately 
7-8 hours.

1 lb. boneless, skinless chicken breast
1/2 large onion, finely chopped 
1 10.5-oz. can cream of chicken soup
1 8-oz. box Zatarain’s Yellow Rice Mix,
   cooked per package directions
1 1/2 cups Monterey Jack cheese 
1 15-oz. can whole kernel corn, drained 
3/4 cup sour cream 
Fresh parsley, finely chopped 
   (optional garnish)

1. Place the chicken in a Crock-Pot; add 
the onions and soup on top of the chicken. 
Cook on low for 7-8 hours or on high for 
3-4 hours. 
2. At the end of the cooking time, open 
the Crock-Pot; break the chicken into small 
pieces. Add the rice, cheese, corn and sour 
cream to the Crock-Pot; stir until combined.
3. Replace the lid; cook for another 15 
minutes, or until everything melts. Sprinkle 
with additional cheese and parsley, if desired.

Italian Chicken, Potato and 
Green Beans
Cook time: Approximately 1 hour.

2 14.5-oz. cans Del Monte green beans,
   drained
1 lb. chicken breast, 1/2-inch thick
3-4 medium Yukon Gold potatoes
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1/2 cup butter, melted
1 pkg. dry Italian dressing mix

1. Line one end of a glass 8x10-inch baking 
dish with green beans; line chicken breasts 
in the center of the dish. Cut the potatoes; 
place them on the opposite end of the dish 
from the green beans.

1 green onion, finely chopped
1 cup Monterey Jack cheese, shredded
   (from a block)
1/2 tsp. Lawry’s Seasoned Salt
Dash cayenne pepper
Dash hot sauce (optional)

1. Preheat the oven to 400 F. 
2. Mix the softened cream cheese and sour 
cream in a large bowl. 
3. Drain the corn; let it dry on a paper 
towel to remove excess water. Add the 
corn, jalapeños, green onions, cheese, salt, 
cayenne pepper and optional hot sauce to 
the cream cheese mixture; mix well.
4. Pour into a baking dish; bake 20 minutes.

2. Drizzle the butter over the chicken, 
potatoes and beans; sprinkle dry dressing 
mix evenly over the top. Cover with foil.
3. Bake at 350 F for 1 hour.
4. Tips: You may use fresh green beans. 
Make sure to cut the potatoes the same 
size, so they cook better. Make sure the 
chicken breasts aren’t too thick.

Lazy Mom Cookies
Easiest and best “quick” dessert.

1 box yellow or white cake mix
2 eggs, beaten
5 Tbsp. butter, melted
2 cups mini M&M’s (or mini 
   chocolate chips)   

1. Mix all ingredients together. Place in a 
greased 9x13-inch pan or glass dish; bake 
at 350 F for 20 minutes. 

Jalapeño Corn Dip
Serves 8. Prep time: 5 minutes; cook time: 
20 minutes; calories per serving: 170.

4 oz. softened cream cheese
1/2 cup sour cream
1 11-oz. can sweet corn niblets
1-2 jalapeños, finely minced

Keto Margarita
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A casual stroll around the courthouse square; leisurely shopping and dining, while enjoying 
live music; and soaking in some of Denton’s rich history and cultural arts may be just the 
ticket for a visit. But there’s even more to this beautiful city. Located just north of the Dallas-
Fort Worth Metroplex, Denton is home to the University of North Texas, Texas Woman’s 
University and North Central Texas College. Music of every genre can be heard day and night 
pouring out of some very hip venues.

Denton was the third city, behind Austin and Fort Worth, to be named a Music Friendly Community by the Office of the 
Governor’s Texas Music Office in 2017. However, Denton glows culturally vibrant in the other arts, too. Bright murals decorate many 
of the buildings, and the Patterson-Appleton Arts Center, repurposed in the city’s historic steam power plant with its soaring ceilings 
and original industrial hardware, offers more than 20 art exhibits annually in two galleries and a sculpture garden. Art galleries, 
studios and performance halls abound in this city and its institutions of higher learning. Campus Theatre, located in a historic 
movie-on-the-square theater, hosts live productions, concerts and film festivals.

The city, founded in 1857, is also Denton County’s seat of government. The courthouse, built in 1896 and restored in 2004, 

— By Virginia Riddle



www.nowmagazines.com  29  BurlesonNOW June 2022

majestically anchors the Courthouse-
on-the-Square District and is host to 
the county’s museum. Just south of 
downtown, docents and staff welcome 
visitors for tours of two historic homes. 
The Bayless-Selby House Museum, a 
Victorian home, tells the story of life 
in the late 1800s into the next century. 
Next door is the Denton County 
African American Museum, housed 
in a home that once was part of the 
Quakertown community. It features the 
papers and medical instruments of Dr. 
Edwin D. Moten, Denton’s first African-
American doctor. 

Visitors can time their journey to 
Denton to coincide with one of the 
city’s many festivals and communitywide 
or college sporting events. There’s a 
special event to interest every visitor 
and offer family-friendly fun, including: 
a Black film festival; Texas storytelling; 
a redbud festival; Juneteenth; a comic 
art exposition; a blues festival; Twilight 
Tunes, a free concert series on the 
courthouse grounds; and festivals 
honoring hot rods, dogs and wassail. 
Children can also enjoy the Explorium 
Children’s Museum and colorful 
park playgrounds. 

Outdoor and sports enthusiasts and 
animal lovers can experience the thrill 
of fast cars or additional festivals and 
concerts at the Texas Motor Speedway, 
host of the NASCAR Cup, or take a walk 
or bike ride on one of the 27 hike-
and-bike trails in parks around Denton 
or the trails at the Clear Creek Natural 
Heritage Center. Nearby Ray Roberts 
Lake State Park offers camping, hiking, 
biking, horseback riding, rollerblading, 
swimming and boating opportunities. 
Horseback riding is offered at several 
area facilities, and canine companions 
are welcome in most parks and on trails.

At the end of a busy day, after 
dancing the night away to a favorite 
tune played in one of the many venues 
around town, settle into a stay at your 
choice of Denton’s hotels, motels, area 
bed-and-breakfast inns or camping 
opportunities in cabins, tents or RVs. 
The stars of Texas shine brightly over 
Denton — home to fine dining, great 
music, fun activities and history.
 
Photos by Virginia Riddle, LLC.
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Online versions and solutions available at www.nowmagazines.com. 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. Click on the See All button to view solutions.

Easy Medium

Crosswordsite.com Ltd
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Submissions are welcome and 
published as space allows. Send 
your current event details to 
lisa.bell@nowmagazines.com. 

6/3
Music Under the Stars:

Kick off Texas Heritage Festival 
weekend with The Western 

Flyers. 6:30-8:30 p.m., Russell 
Farm Art Center, 405 W. County 
Road 714. www.burlesontx.com.

6/3, 6/10, 6/17 
and 6/24
Hot Sounds of 

Summer Concerts: 
Enjoy outdoor concerts by 

various artists. See website for 
details. Free event. 7:30 p.m.; 
extra concert on 6/17: 6:00 

p.m., Mayor Vera Calvin Plaza. 
www.burlesontx.com/1779/

Hot-Sounds-of-Summer.

6/4
Bark N Dash:

Celebration at Burleson’s Bark 
Park for dogs and humans of all 

ages. 9:00 a.m.-2:00 p.m., 
Bark Park, 620 Memorial Plaza. 

www.burlesontx.com.

Texas Heritage Festival:
Celebrating Russell Farm and 
Texas Heritage. Live music, 
food, local artisans, hayrides 

and historical demonstrations. 
Free admission. 10:00 a.m.-4:00 

p.m., Russell Farm, 405 County 
Rd. 714. www.burlesontx.com.

6/10-6/11
Hope Encounter 

Women’s Conference:
$55. Friday: 6:30 p.m.; Saturday: 
9:00 a.m., Pathway Church, 325 

Northwest Renfro St. 
www.hopeeventconference.com.

6/11
June Craft Fair:

Annual summer craft fair. Free. 
9:00 a.m.-2:00 p.m., Burleson 
Senior Activity Center, 216 SW 

Johnson Ave. (817) 295-6611 
or www.burlesontx.com.

6/18
Father’s Day Fishing 

Tournament:
Celebrate Father’s Day weekend. 

10:00 a.m., Bailey Lake, 
280 W. Hidden Creek Pkwy. 

www.burlesontx.com.
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