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WaxahachieNOW is a NOW Magazines, L.L.C. 
publication. Copyright © 2026. All rights 
reserved. WaxahachieNOW is published 
monthly and individually mailed free of charge 
to homes and businesses in the Waxahachie 
ZIP codes. 

Subscriptions are available at the rate of $35 per 
year or $3.50 per issue. Subscriptions should 
be sent to: NOW Magazines, P.O. Box 1071, 
Waxahachie, TX 75168. For advertising rates or 
editorial correspondence, call (972) 937-8447 or 
visit www.nowmagazines.com.
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Jay DuBose, Billy Rios and Joelle 
Robeson from Parks and Rec help 
residents dispose of their junk.

Around TownNOW

Forum Classical Pilates holds their ribbon cutting.
County Line Lights, owned by the Warsings family, joins the 
Waxahachie Chamber of Commmerce for a ribbon cutting.

Zoomed In:
Charlotte Pless

Charlotte Pless was sitting outside The Crafty 
Scrapper, on the square, selling her book, Come 
Find Me: A Love Forgotten and Remembered. 
“My friend owns this store, so she lets me set 
my table up here to sell my book outside. I’m a 
member of Write On! Waxahachie. They meet at 
the library every Wednesday. They helped me so 
much with critiquing my writing.”

Her book is a memoir of her life. “My husband 
passed away from lung cancer in 1999,” she 
shared. “The last thing he said to me was, 
‘We’ve been through enough to write a book!’ 
We met in 1970. Then in 1973, he suffered a 
traumatic head injury in a car wreck and forgot 
me. Eventually he remembered me, and we 
were married for 25 years.”

By Adam Walker

Local pet owners immortalize their fur 
babies.

Onesimo Zuniga relaxes at 
Getzendaner Park while thinking about 
days with his kids, 20 years ago.
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3. In a small bowl, mix together the 
butter, parsley, rosemary, garlic and 
lemon zest until well combined.
4. Preheat the grill to high heat (450-500 
F). Place the steaks on the grill; cook for 
4-5 minutes without moving them.
5. Flip the steaks; cook for another 4-5 
minutes for medium-rare.
6. Remove the steaks from the grill; let 
them rest for 5 minutes.
7. Top each steak with a generous 
dollop of herb butter; serve immediately.

Grilled Pineapple With 
Cinnamon Sugar

1 fresh pineapple, peeled and cored
2 Tbsp. melted butter
3 Tbsp. brown sugar
1 tsp. ground cinnamon
Vanilla ice cream, for serving

1. Cut the pineapple into 1/2-inch thick 
rings. Brush both sides of each ring 
with melted butter.
2. In a small bowl, mix together the 
brown sugar and cinnamon. Sprinkle 
the cinnamon sugar mixture over both 
sides of the pineapple rings.
3. Grill over medium heat for 3-4 
minutes per side until caramelized with 
grill marks.
4. Serve warm with vanilla ice cream.

the olive oil, garlic, paprika, salt 
and pepper.
3. Add the shrimp to the bowl; toss 
to coat evenly.
4. Thread the shrimp onto the skewers, 
about 5-6 shrimp per skewer.
5. Preheat the grill to medium-high 
heat; oil the grates.
6. Grill the shrimp skewers for 2-3 
minutes per side until pink and opaque.
7. Remove from the grill; drizzle with 
lemon juice. Garnish with parsley; 
serve immediately.

Grilled Steak With 
Herb Butter

4 1-inch ribeye steaks
2 Tbsp. olive oil
2 tsp. salt
1 tsp. black pepper
1/2 cup unsalted butter, softened
2 Tbsp. fresh parsley, chopped
1 Tbsp. fresh rosemary, chopped
2 cloves garlic, minced
1 tsp. lemon zest

1. Remove the steaks from the 
refrigerator; let them come to room 
temperature for 30 minutes.
2. Brush both sides of each steak with 
olive oil; season generously with salt 
and pepper.

Grilled Jalapeño Poppers

8 oz. cream cheese, softened
1 cup cheddar cheese, shredded
1/2 tsp. garlic powder
12 jalapeño peppers, halved 
   and seeded
12 bacon strips, halved

1. Mix together the cream cheese, 
cheddar and garlic powder.
2. Fill each jalapeño half with the 
cheese mixture.
3. Wrap each pepper with a half strip 
of bacon; secure with a toothpick.
4. Grill over medium heat for 15-20 
minutes until the bacon is crispy.

Grilled Shrimp Skewers

3 Tbsp. olive oil
3 cloves garlic, minced
1 tsp. paprika
1/2 tsp. salt
1/4 tsp. black pepper
2 lbs. large shrimp, peeled 
   and deveined
2 Tbsp. lemon juice
2 Tbsp. fresh parsley, chopped

1. Soak wooden skewers in water for 
30 minutes to prevent burning.
2. In a large bowl, whisk together 

Father’s Day is the perfect occasion 
to fire up the grill and treat Dad to a 
special meal that shows how much 
you appreciate him. These smoky, 
savory recipes will give you the chance 
to take over the grill, and make his day 
truly memorable.
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