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Editor’s Note
Happy Summer!
Everyone has Fourth of July traditions. Ours involve
IHDVWLQJDQGÀUHZRUNVZLWKIDPLO\IULHQGV7KHLUVRQ
5LFN\DQGRXUVRQ3HWHUZHUHERUQMXVWZHHNVDSDUW
LQ-XO\VRLW·VDOZD\VEHHQDELUWKGD\H[WUDYDJDQ]D
(DFK\HDUQHZVWRULHVDUHDGGHGWRRXUUHSHUWRLUHRI 
FODVVLFHVFDSDGHV
 6RPHRI WKHLUIRXUNLGVDQGVRPHRI RXUIRXUNLGVOLYH
LQIDUÁXQJSODFHVEXWPRVWRI XVZLOOJDWKHUDJDLQWKLV\HDUIRUJULOOLQJSODWWHUVRI 
IRRGDQGFUDZÀVKDQGPRUHGHVVHUWVDQGLFHFUHDPWKDQDQ\RI XVQHHGZKLOHVRPH
SHRSOHHQJDJHLQFRXQWOHVVJDPHVFRQYHUVDWLRQVDQGFRQWHVWV'LVKZDVKHU
ORDGVODWHUERWKFLJDUVDQGÀUHZRUNVZLOOEHOLW7KHRWKHUPRPDQG,ZLOOFXGGOH
WKH\RXQJHVWJUDQGNLGVLQVOHHS\VQXJJOHVDWDVDIHGLVWDQFHWRRRKDQGDKDWWKH
PDQPDGHFRQVWHOODWLRQVPDUYHOLQJKRZOLWWOHRXUNLGVKDYHUHDOO\FKDQJHGRYHU
the years.
+DYHDVDIHDQGKDSS\ELUWKGD\$PHULFD

Beverly
Beverly Shay
SouthwestNOW Editor
EHYHUO\VKD\#QRZPDJD]LQHVFRP
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— By Angel Morris
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The death of a beloved pet led Theresa Brandon to
an unexpected discovery — one that resulted in saving
the local property, the Cedar Hill Pet Memorial Park,
where hundreds of families lay their pets to rest.
“Following the death of my dog in August 2011, we
tried to contact the Cedar Hill Pet Memorial Park to
have her buried in a reserved plot we’d purchased years
before. We discovered the property had been deserted,
and there were property taxes on it back to 2004,”
Theresa said.
The property was set for auction, and since Texas has no laws
protecting pet cemeteries, a new owner could do whatever they
wanted with the land including bulldozing and paving it over.
´7KHSDUNLVWKHÀQDOUHVWLQJSODFHIRUPDQ\SHWVDQGTXLWH
frankly, no one was there to save it. I couldn’t stand by and do
nothing!” Theresa said.
If efforts were announced to the media, it would risk creating
more interest by investors in this prime piece of real estate in
an industrial area of Cedar Hill. “That made me nervous, but
the public interest it generated renewed my faith in people
DQGGHPRQVWUDWHGWKHERQGEHWZHHQPDQDQGDQLPDOLVTXLWH
strong,” Theresa said. On October 19, 2011, Theresa founded
WKHQRQSURÀW&HGDU+LOO3HW0HPRULDO3URMHFW,QF6KHKHOGWKH
ÀUVWSXEOLFPHHWLQJWKHQH[WPRQWKDWWKHOLEUDU\DWWUDFWLQJ
SDUNVXSSRUWHUV´,DQQRXQFHGZHKDGDQHZO\IRUPHGQRQSURÀW
that needed a board of directors and asked them to get their
hands in the air, because we had not a minute to lose,”
Theresa recalled.
6HFXULQJVHYHUDOYROXQWHHUVIURPWKDWQLJKWWKURXJK0DUFK
2012, the board raised enough funds to purchase the property
at auction and pay the nearly $30,000 in back taxes, penalties,
www.nowmagazines.com
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interest and attorney fees. “There
were others who wanted the property.
Miraculously, we were able to stave them
off and raise the necessary funds in
under four months,” Theresa said.
Theresa credits an anonymous donor
who matched the funds the board was
able to raise dollar-for-dollar in order to
save the park. Following that success, the
board’s attention turned to revitalization.
“Once the panic of saving the property
was over, public interest waned, and we
had to create a reason for people to stay
engaged,” Theresa said.
The board decided the park needed
a serious overhaul. Nic Collins, board
vice chairman, had the vision to bring a
War Dog Monument to the Park. “Both
Nic and I are military veterans,” Theresa
noted. “We respected the role dogs play
in service to our community and country.
Nic created a War Dog video, which
became our inspiration for the Join the
Vision campaign.”
To localize the campaign, the board
involved Cedar Hill Police Department’s
K-9 Unit, using one of its canine partners
as a model for a park statue. Cedar Hill
Pet Memorial Project partnered with the
local PETCO, where donations were
successfully raised from customers to
help build the War Dog Monument.
“This project is exactly what PETCO is
DERXW³SDUWQHUVKLSDIÀUPDWLRQDQG
integrity. Our customers believe in the
human/animal bond, and that’s what
this movement celebrates,” said Joey
Carranza, PETCO’s general manager.
“We weren’t surprised by our customers’
www.nowmagazines.com
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generous donations, including huge
response from veterans toward the War
Dog Monument.”
To drum up even more support,
Theresa asked Tekisha Slack, a smallbreed dog blogger who travels to pet
expos and pet blogger conventions, to
become the group’s public relations
director. “I learned about CHPMP at
a pet expo and later attended its War
Dog Gala fundraiser. Theresa asked
if I might be interested in writing the
history of the park and joining the
board,” Tekisha said. “I was impressed by
Theresa’s background and her dedication.
I was amazed at how much had been
accomplished in such a short time.”
Today Tekisha is collecting stories
for a book project, A Moment in Time,
highlighting the stories about pets
buried at the park, including show horse,
Cimarron, who toured with Western
movie actor Audie Murphy. “I was
touched at how willing the daughter of
Wayne Wintin, who toured with Audie

Murphy with his horse Cimarron, was in
opening her home and sharing newspaper
clippings, pictures and stories she had
about the horse and her father,”
Tekisha said.
The park is not short on stories from
pet owners, who have thanked the board
over the past three years. “I have received
many notes from people, whose pets’
ÀQDOUHVWLQJSODFHVDUHLQWKHSDUNVKDULQJ
their gratitude for what we have done.
www.nowmagazines.com
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“Now the
park
belongs
to the
community
forever.”

Many apologize for not having funds to
help, but were so moved that someone
would care enough to do what they
could not do themselves,” Theresa said.
“Connecting with the people who are our
clients brings a great deal of satisfaction
LQNQRZLQJRXUVWUXJJOHVDQGVDFULÀFHV
have not been for naught.”
Completion of the War Dog
Monument resulted in a community
dedication ceremony on May 31.
www.nowmagazines.com
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Included in the ceremony was Susan
Bahary, the artist of the bronze War Dog
statue and keynote speaker Mike Ritland,
a former Navy Seal and K-9 trainer.
Musical support was provided by the U.S.
Marine Brass Quintet from New Orleans
and Irish bagpiper Don Shannon.
Channel 11’s Larry Mowry served as the
master of ceremonies. “CHPMP’s motto
is: ‘A promise made, a promise kept,’ as
modeled by this monument. It recognizes
the well-being of our animals lasts
beyond their lifespan,” Tekisha said.
Now continued efforts to safeguard
the park top the board’s agenda. Securing
state and national historical markers will
honor pet gravesites dating back to the
early 1940s. “I also want to raise our
visibility by getting board members and
supporters more active with social media.
We have a great website and Facebook
page and need to be involved in other
social media outlets,” Tekisha noted.
In the meantime, Theresa is happy
WRKDYHVDYHGWKHÀQDOUHVWLQJSODFH
of her own three dogs, and to have
secured a monument celebrating the
human/animal bond. “Now the park
belongs to the community forever as a
place to honor pets and dogs that have
served and protected us,” Theresa said.
“We do not pay the board of directors,
but we do have to pay the utility bills
and maintenance costs, as well as
property taxes. I encourage animal
lovers who believe in the power of
community service to donate or leave
a portion of their estate to this beautiful
community asset, so it can be secured
in perpetuity.”
Editor’s Note: For more information, visit
www.CedarHillPetCemetery.org.
www.nowmagazines.com
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Parma Kersten has lived anything but a
normal life. A career Army nurse turned
Bible-translating missionary, Parma traveled
the world for decades before choosing to settle down in
Duncanville to rear her two adopted daughters from Liberia. Parma, already a nurse,
MRLQHGWKH$UP\ZKHQVKHZDV\HDUVROGDVDÀUVWOLHXWHQDQW$IWHUEDVLFWUDLQLQJVKH
enrolled in operating room school and became an OR nurse. As an OR nurse, Parma
was placed with special units sent into combat zones to attend to injured soldiers.
3DUPD·VÀUVWH[SHULHQFH
ZLWKQXUVLQJRYHUVHDVFDPH
LQDWWKHXSULVLQJLQ
6DQWR'RPLQJR6KHZDV
FDOOHGLQWKHPLGGOHRI 
WKHQLJKWWROGWRJUDEKHU
IDWLJXHVDQGJHWWRSRVW
7KHRUWKRSHGLFVWHDPVKH
ZDVSODFHGRQRSHUDWHG
RXWRI DVFKRROZKLOHWKH\
ZHUHLQ6DQWR'RPLQJR
´,WZDVXQXVXDOWKDW,ZDVWKHRQO\ZRPDQRQWKHWHDPµ3DUPD
VDLG´,GLGQ·WEULQJDWHQWZLWKPHDQGZKHQ,JRWWKHUHWKH\
DVNHGPHZKHUHLWZDV6RPHRQHORDQHGPHRQHDQG,KDGWR
VOHHSJXDUGHGHDFKQLJKWµ
7KH$UP\VHQW3DUPDWR9LHWQDPIURP$SULOXQWLO
0DUFK6KHZDVGD\VVK\RI EHLQJVWDWLRQHGWKHUHIRU
D\HDU$VDQ25QXUVH3DUPDZLWQHVVHGPDQ\WUDJLFVWRULHV
DQGKHOSHGVDYHKXQGUHGVRI OLYHV6KHZDVDZDUGHGWKH%URQ]H
6WDU0HGDOIRUKHURLFRUPHULWRULRXVDFKLHYHPHQW´7KH\JDYH
PHWKHPHGDOIRUKHURLFEHKDYLRUµ3DUPDVDLG´,GRQ·WWKLQN
,GLGDQ\WKLQJVSHFLDOWRJHWWKHDZDUG,ZDVGRLQJP\MREDQG
VDZVRPHKRUULEOHWKLQJVZKLOH,ZDVWKHUH+DOI RI RXUSDWLHQWV
ZHUH9LHWQDPHVH7KH\ZHUHLQWKHZURQJSODFHDWWKHZURQJ
WLPHDQGZHUHLQMXUHGµ
1RWDOORI WKH\HDUV3DUPDVHUYHGLQWKH$UP\ZHUH
GDQJHURXV6KHZDVVWDWLRQHGLQ-DSDQIRUDZKLOHDQGLPPHUVHG
KHUVHOI LQWKHLUFXOWXUH6KHZRXOGWU\WRWHDFKWKHORFDOFKLOGUHQ

www.nowmagazines.com
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— By Sydni Massey
how to speak their native language.
Parents would get upset with her and
tell her to teach them English if she was
going to teach them at all. At the end of
her career, Parma was working in El Paso
at William Beaumont General Hospital.
“I left the Army as a major,” Parma
said. “I served 12 years, 6 months and 22
days. My severance package paid for my
next career’s training.”
Originally, Parma had intended to
become a Lutheran deaconess when
she graduated from high school. But
her plans changed. She went to college
and later joined the Army. After leaving

www.nowmagazines.com
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the Army, she enrolled in the Summer
Institute of Linguistics International to
train as a Bible translator. SIL trained two
groups of workers: Bible translators and
support workers. As part of the support
group, Parma functioned as a literacy
ZRUNHUIRUÀYH\HDUVLQ/LEHULDEHIRUH
returning to the states permanently. If
she was looking for a less life-threatening
MRE3DUPDGLGQRWÀQGLW6KHOLYHG
alone in a region where it was unsafe for

ZRPHQWRGRVR(YHQWKRXJKKHUOLIH
ZDVWKUHDWHQHGVHYHUDOWLPHVKHUELJJHVW
threat came in the form of hepatitis.
“I was walking home one day, and my
OLYHUVWDUWHGWRKXUWUHDOO\EDGO\µ3DUPD
VDLG´,GLGHYHU\WKLQJ,ZDVWUDLQHGWR
do, but I was not getting any better.
They kept me quarantined for two
months, and I begged to come home to
WKH8QLWHG6WDWHVµ
During her time in the literacy group,
she adopted her two daughters, Emily
www.nowmagazines.com
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Christine and Judith Marie, from Liberia.
Emily and Judith, who goes by Judy, were
adopted on the same day. Emily was 7
and Judy was 5. “I knew right away Emily
would be named Emily,” Parma said.
´:LWK-XG\LWZDVDORWPRUHGLIÀFXOW
1RWKLQJÀW:KHQVKHZDVROGHQRXJK
ZHZRXOGDVNKHULI VKHOLNHGDSDUWLFXODU
name. She would always say, ‘No.’ One
day she heard the name Judy and told
us that was her name. She was set on it
being that, too.”
7KH\PRYHGEDFNWRWKH8QLWHG6WDWHV
permanently in 1985. Parma enrolled
ERWKRI WKHPLQSXEOLFVFKRROIRUWKH
ÀUVWWLPHLQ0LGORWKLDQ7H[DV$IWHUD
\HDUWKH\PRYHGWR'XQFDQYLOOHZKHUH
WKH\ÀQLVKHGWKHLUVFKRROLQJ%RWK
JLUOVFRQWLQXHGWKHLUHGXFDWLRQSDVW
FROOHJH(PLO\EHFDPHDQHQYLURQPHQWDO
HQJLQHHUVSHFLDOL]LQJLQZDWHUSXULÀFDWLRQ
LQ&DOJDU\$OEHUWDDQG-XG\EHFDPHD
professor in New York with a Ph.D. in
anthropology. “If you don’t have brains
LQ\RXUIDPLO\\RXFDQDOZD\VDGRSWLWµ
Parma said. “I’m proud of both of my
girls. They worked very hard to get where
they are today.”
When Parma walked into what would
EHFRPHKHU'XQFDQYLOOHKRPHIRUWKH

www.nowmagazines.com

21

SouthwestNOW July 2014

ÀUVWWLPHLQVKHNQHZLWZDVKHUV
LQVWDQWO\6KHUHDUHGWKHJLUOVWKHUHDVD
VLQJOHPRWKHUIRURYHUDGHFDGHEHIRUH
VKHPHWWKHPDQVKHZRXOGPDUU\7HQ
GD\VVK\RI KHUWKELUWKGD\3DUPD
PDUULHGIRUWKHÀUVWWLPH6KHPHW-HUU\
.HUVWHQLQFKXUFK+HZDVWKHSHUIHFW
WHQRUWRPDWFKWKLVDOWR´,DOZD\VWHOO
SHRSOHWKH\VKRXOGPHHWWKHLUVSRXVHLQ
FKXUFKµ3DUPDVDLG´&KXUFKLVWKHSODFH
WRPHHW\RXUKXVEDQGµ

:KLOH3DUPDGRHVQ·WJRWRDIXOO
WLPHMREHYHU\GD\VKHUDUHO\KDVDIUHH
PRPHQW$ORWRI KHUWLPHLVVSHQW
VHUYLQJDVDOD\PLQLVWHULQKHUFKXUFK
1HZ/LIHLQ&KULVW/XWKHUDQ&KXUFK
LQ'XQFDQYLOOHDQGFRQWULEXWLQJDV
DQDFWRULQ+RSNLQV6HQLRU&HQWHU
&HQWHU6WDJHSURGXFWLRQV'XULQJWKHLU
ODWHVWSURGXFWLRQRI Murder at Crooked
www.nowmagazines.com
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House, Parma played Agatha Crispy and
delighted the audience in the musical,
comedy, murder mystery. Jerry also played
a part in the play. They are rehearsing
now for the 2014 Christmas pageant, a
Wild West retelling of Scrooge. “I’m also
in the Goldenaires,” Parma said. “We sing
three times a month at nursing homes. I
DOZD\VÀQGZD\VWRNHHSEXV\µ

Parma is a friend to all who meet
KHU6KHLVQ·WVK\DERXWWHOOLQJWKH
stories of her adventurous life and is
SDVVLRQDWHDERXWKHUUROHLQFKXUFK
:LWKQRELRORJLFDOJUDQGFKLOGUHQWR
call her own, Parma has adopted many
children who call her Grandma. Some
are grandchildren of friends, and others
are children who have easily fallen in
love with her sweet spirit. She has cared
for the injured as a nurse in the Army,
VHUYHGWKHSHRSOHRI /LEHULDDVD%LEOH
translator, adopted two girls to give
WKHPDFKDQFHDWDEHWWHUHGXFDWLRQDQG
ministered to those in the community of
Duncanville. She has lived a life devoted
WRFDULQJIRUWKHERGLHVPLQGVDQGVRXOV
of this world.
www.nowmagazines.com
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³%\%HYHUO\6KD\

6RPHWLPHV\RXPLVVWKHÀUVWFKDQFHDWDSHUPDQHQW
UHODWLRQVKLSRQO\WRUHFRQQHFWDWDODWHUGDWHDQG
SLFNXSZKHUH\RXOHIWRII)RU-LPP\DQG0LFKHOOH
6WHSKHQVWKDWLVH[DFWO\ZKDWKDSSHQHG%RWKRI 
WKHPDUHIURP3ULQFHWRQ7H[DVHDVWRI 0F.LQQH\
LQ&ROOLQ&RXQW\7KH\GDWHGLQKLJKVFKRRODQGWKHQ
ZHQWWKHLUVHSDUDWHZD\VQRWHYHQVHHLQJHDFKRWKHUIRU
\HDUV´,VSRNHWR-LPP\·VVLVWHUDWP\WKKLJK
VFKRROFODVVUHXQLRQDVNLQJDERXWKLPDQGZKHUHKH
OLYHGµ0LFKHOOHUHFDOOHG/LNHVRPDQ\RWKHUVWKHVH
GD\VWKH\ÀQDOO\UHFRQQHFWHGRQ)DFHERRNDERXWIRXU
\HDUVDJR

www.nowmagazines.com
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“When I told my parents about
meeting Michelle again, my mom
remembered her,” Jimmy smiled. “Mom
still had a photo of Michelle after all
these years and brought it out. ‘She’s
always been my favorite,’ my mom said.”
They dated from February through
November 2011, when, to Michelle’s utter
amazement, Jimmy proposed to her at his
brother’s home where his entire family
had gathered to celebrate Thanksgiving.
“We had talked about getting married,
but I was completely surprised Jimmy
proposed then and there,” Michelle
recalled with a gleam in her eye. “He
even got his grandmother, whom he
affectionately calls Nana to hold the
ring!” Jimmy and Michelle married in
August 2012.
Jimmy bought the house where they
live in DeSoto six years ago. He has
worked for the city of DeSoto for 23
years. Currently he serves as DeSoto’s
environmental health manager. “I actually
looked at 117 homes before I chose this
one, but I had the time to be as choosy as
I wanted,” Jimmy said. He loves having
a three-minute drive to work now as
opposed to the 40-minute trek he used to

www.nowmagazines.com
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make from Mesquite. “My favorite part
about this house is the backyard with the
pool. Well, and the 17 acres of scenic
wooded area, owned by my neighbor,
directly on the other side of the fence.”
Michelle loves the wooded area as well.
“We saw two foxes out there the other
night,” she mentioned. Their established
neighborhood, while close to the center
of town, is not on a thoroughfare, so
they enjoy the peace and quiet. “We
know our neighbors, many of whom are
retirees or work from home.”

The home was in good shape, not
needing any real updating. “But when
Michelle moved in, she began adding
her touch to the decor,” Jimmy stated.
“I am Native American, and she grew
up in the country. Michelle really likes
western things, so we have come up with
a cowboy-and-Indian theme!” And their
theme works. The large living room in
the 2,000-square-foot home built in ’85
features wood paneling with a beautiful
EULFNÀUHSODFH:LWKDGDUNEURZQOHDWKHU
couch, loveseat and easy chair, it’s a

www.nowmagazines.com
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comfortable place to kick back and relax.
The mounted Texas longhorns are just
the length of the mantel over which they
DUHKXQJDQGWKH\DUHWKHÀUVWLQGLFDWLRQ
of the cowboy side of their theme.
“We were on our way to a powwow in
Tahlequah, Oklahoma, when we stopped
DWDÁHDPDUNHWDQGIRXQGVRPHRQH
selling these horns,” Michelle began
the story. “We really liked them and
ZHUHSUHWW\VXUHWKH\ZRXOGÀWSHUIHFWO\
above the mantel, but we didn’t have
enough cash with us, so we started to

www.nowmagazines.com
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walk away. Fortunately, the guy called us
back and sold the horns to us at a nicely
discounted price.” The cowhide rug on
WKHOLYLQJURRPÁRRUDGGVHYHQPRUHRI 
a cowboy element, and the mix begins
ZLWKDFROOHFWLRQRI Cowboys & Indians
PDJD]LQHVIURP-LPP\·VIDWKHU
7KHNLWFKHQLVSUHWW\PXFK0LFKHOOH·V
domain. “I am the designated baker
IRUPRVWRI RXUIDPLO\JDWKHULQJVµVKH
DGPLWWHG´,EDNHDOOP\GHVVHUWVIURP
VFUDWFKXVLQJPDQ\RI P\PRWKHU·V
recipes. I inherited all her cookbooks.”
With her interest in ranches, it comes as
no surprise that the kitchen, where the
dominant color is burgundy, holds her
rooster collection. Michelle is a registered
GHQWDODVVLVWDQWIRUDSRSXODUORFDOGHQWLVW
-LPP\FRQVLGHUV0LFKHOOHJRRGDWKHUMRE
because she is such a people person and
DYHU\FRPIRUWLQJVRXO6KHDOVRHQMR\V
scrapbooking when time allows.
-LPP\·VPRWKHUJUHZXSRQWKHVDPH
1DWLYH$PHULFDQUHVHUYDWLRQDV-LP
7KRUSHKDLOHGE\PDQ\DVWKHZRUOG·V
greatest athlete, winning Olympic gold
in both the pentathlon and decathlon
DQGVHWWLQJUHFRUGVWKDWKHOGIRUGHFDGHV
´2XUIDPLO\EHORQJVWRWKH6DFDQG
)R[1DWLRQWULEHRI 6WURXG2NODKRPD
DQGNQHZWKH7KRUSHIDPLO\µ-LPP\
remarked. “My mother is very proud
RI KHUKHULWDJHDQGFUHDWHVEHDXWLIXO
DQGLQWULFDWHEHDGZRUN0DQ\RI P\
IDPLO\PHPEHUVDUHDUWLVWVLQWKH1DWLYH
$PHULFDQJHQUHµ,QIDFWQHDUWKHLU
dining room, they have an oil painting
called The Gathering created by his uncle,
ZKRLVIXOOEORRG1DYDMR,QWKHVSDUH
URRPGHVLJQDWHGDVDQRIÀFHDUHGUHDP
FDWFKHUVDVSHFLDOPDGHVWLFNIRUÁLSSLQJ
IU\EUHDGPLVFHOODQHRXV1DWLYH$PHULFDQ
DUWZRUNDQGVRPHRI KLVPRWKHU·V
treasured beadwork.
www.nowmagazines.com
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Jimmy is developing his regalia, which
involves creating the costume he will
use for Native American dances. “My
family’s input plays an integral part in
the style of my regalia. I am learning
the traditional Straight Dance steps and
mannerisms. While this is a hobby, it can
also be very competitive. The process of
developing the regalia takes years.” Quite
a bit of paperwork is necessary to acquire
protected eagle feathers for the regalia.
These dances are the time-honored way in
which even more than tribal beliefs have
been passed on to the next generation.
Jimmy’s deep heart for the Native
American population is born out in his
involvement with the Urban Intertribal
Center of Texas, a federally funded
clinic in Dallas serving all of North
Texas, where he serves on a board of
directors. “Surprisingly, the Dallas area
has many pockets of Native Americans,
and Oak Cliff is home to the highest
concentration. Hundreds attend the clinic
from around 10-15 different tribes,”
Jimmy said. “They have to prove their
tribal ethnicity to receive dental, wellness
DQGJHQHUDOPHGLFDOEHQHÀWVDVZHOODV
assistance with job placement.”
Jimmy is also on the Mesquite Animal
Shelter board. The Stephens “shelter” a
dog of their own, Dee Dee, a Miniature
Doberman Pinscher, who thinks they live
at her home.
Both Jimmy and Michelle come from
large families and unsurprisingly, one of
the main joys in their lives is Michelle’s
granddaughter, Audrey, now 18 months
old, who lives in Wylie. “We love having
her around,” Michelle said. Truly, you
FRXOGQ·WÀQGDQLFHUFRXSOHWKDQ-LPP\
and Michelle, whose home conveys their
understanding of heritage and their
commitment to carrying it on.
www.nowmagazines.com

33

SouthwestNOW July 2014

www.nowmagazines.com

34

SouthwestNOW July 2014

www.nowmagazines.com

35

SouthwestNOW July 2014

— By Callie Revell

After graduating
from DeSoto High
School in 2003, Jonathan
Johnson went on to earn a
bachelor’s degree in political science
and a master’s degree in business
PDQDJHPHQW+HDQGKLVÀDQFpH
Brittanee Coley, are planning
their wedding for September. He
has a 6-year-old stepson, Trey,
and he and Brittanee have an
18-month-old son, Landon. Last
\HDU-RQDWKDQSXEOLVKHGKLVÀUVW
book, and he now works as a fulltime author. He’s strong, healthy
and successful, but his life has been
anything but easy.
His struggles began before he even took
KLVÀUVWEUHDWK,QKHZDVERUQLQ)RUW
:RUWKDWWKH*ODGQH\&HQWHUIRU$GRSWLRQ
+LVELRORJLFDOPRWKHUZDVZKHQKHZDV
ERUQDQGDOWKRXJKVKHLQLWLDOO\SODQQHGWR
SODFHKLPXSIRUDGRSWLRQVKHFKDQJHGKHU
PLQGRQFHKHZDVERUQ6L[PRQWKVODWHUKH
ZDVUHPRYHGIURPWKHKRPH$IWHUWZR\HDUV
LQIRVWHUFDUH-RQDWKDQZDVDGRSWHGE\KLV
SDUHQWV+HQU\DQG9HOPD:\DWW´,I \RXDUH
DGRSWHGLW·VQRWDEDGWKLQJµ-RQDWKDQVDLG
´,W·VSUHWW\PXFKDVHFRQGFKDQFH,·PDKXJH
DGYRFDWHIRUDGRSWLRQ,WKLQNLW·VWKHJUHDWHVW
WKLQJLQWKHZRUOGµ
-RQDWKDQKDGDKDSS\FKLOGKRRGEXWDWDJH
KLVKHDOWKWRRNDGUDVWLFWXUQIRUWKHZRUVH
´'XULQJRIIVHDVRQEDVNHWEDOOZHZHUHUXQQLQJ
VRPHGULOOV$OORI DVXGGHQP\ERG\ZHQWQXPE
IURPKHDGWRWRHµ-RQDWKDQH[SODLQHG´,ZDVGL]]\
DQGGLGQ·WIHHOZHOO,ZHQWWRWKHQXUVH·VVWDWLRQDQG
VKHWRRNP\EORRGSUHVVXUH,WZDVRYHU
7KHÀUVWWKLQJVKHVDLGWRPHZDV¶,·PVXUSULVHG\RX
KDYHQ·WKDGDVWURNH\HW·µ

www.nowmagazines.com
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After visiting a
clinic, a doctor informed
Jonathan something was seriously
wrong with his kidneys. Due to an
unrelated heart murmur he’d had since
birth, Jonathan had a connection with
a cardiologist at Children’s Medical
Center of Dallas. He was able to get an
immediate appointment, but received
devastating news. “The doctors ran tests
for two days in a row, and when they
came back, it turned out my kidneys were
functioning at 35 percent,” Jonathan
remembered. “My kidneys were the size
of a baby’s kidneys.” The grim prognosis
was if Jonathan didn’t receive a kidney
transplant he wouldn’t survive.
In July of that same year, Jonathan
received a call that a kidney had become
available. He and his parents rushed to

“I’ve learned
not to quit.
Whatever
circumstance
you’re dealing
with, if you
quit, it’ll
run you over.”
www.nowmagazines.com
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the hospital, and he was immediately
prepped for surgery. “As I was lying
on the operating table, the doctor said,
‘You’ll wake up in ICU,’” Jonathan said.
However, when he woke up from the
anesthesia, he was in a hospital room
with his parents. “I saw the looks on their
faces, and I didn’t feel any pain. I knew I
hadn’t had the surgery,” he added.
His doctor informed them that 45
minutes before the operation, he found
out the kidney to be transplanted had
been kept in a refrigerator instead of
a freezer by mistake. The surgery was
aborted to avoid complications. Although
disappointed, Jonathan managed to
remain positive. “I never got mad about
it. I had this calmness,” he said. “I knew
the storm wasn’t over yet.”
Jonathan coped well for the rest of
his sophomore year, but within a year,
his kidneys were functioning at 20
percent. Then, on Thanksgiving Day,
he got a call telling him a kidney was
available and rushed to the hospital for
WKHVHFRQGWLPH´,IHOWWKHÀUVWUHMHFWLRQ
www.nowmagazines.com
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was necessary for me to get to the second
phase, because when I walked in I wasn’t
nervous or scared, since I knew what
was coming,” Jonathan said. “That night
when I woke up, I was in ICU. I knew
WKHVXUJHU\KDGÀQDOO\KDSSHQHG,ZDV
in pain, but it was the best pain I had
ever experienced.” Technically, Jonathan
now has three kidneys: his original two,

www.nowmagazines.com
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which together function at the capacity
of one, and his new, healthy kidney
that functions at 100 percent. Once
he received his new kidney, he saw an
immediate improvement.
Because of his experience, Jonathan
is a strong supporter of organ donation.
“I got the kidney from a young lady who
was 24 at the time,” he said. “She had
passed away tragically in a car accident.
I got one of her kidneys, someone else
at Children’s Medical Center got her
other kidney, and the rest of her organs
went elsewhere. Even in her death, she
helped save eight to 10 lives.” Becoming
an organ donor or blood donor is easy
and free, and Jonathan feels like it’s a
responsibility for every healthy citizen.
“Organ donation is important, because
you just might save a life,” Jonathan said.
This November will mark the 13th
year with his donated kidney. Not every
transplant is successful, but Jonathan has
led a healthy life since. “The only lasting
affect is I’ll be on medication the rest of
my life,” Jonathan said, describing the
anti-rejection medications, blood pressure
www.nowmagazines.com
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medicines and steroids he takes daily.
“I took it year by year, literally, as far as
building my strength back up,” Jonathan
said. “Now, I’m at the point that I work
RXWÀYHRUVL[GD\VDZHHNEHFDXVHLW·V
QHFHVVDU\WRNHHSHYHU\WKLQJUXQQLQJWKH
ZD\LWQHHGVWRµ+LVUHFRYHU\ZDVDVORZ
SURFHVVEXWHYHQWXDOO\WKHQHZNLGQH\
did its job. “I had the surgery in 2001,”
Jonathan said. “By the time 2004 rolled
around, my body was where it needed
to be.”

As he grew older, Jonathan felt
FRPSHOOHGWRUHFRUGKLVH[SHULHQFHV´,
wrote to get my feelings out,” he said.
“At the time, I felt no one understood
what I was dealing with.” In his book,
A Fighting Chance, he wrote about his
adoption, his struggles through dialysis
and surgery, and his interactions with
his peers. He started his book when he
was 20, but quickly became distracted by
college life. “I’d missed out on so much
of my youth, because I was in hospitals
for most of high school,” Jonathan
VDLG´,MXVWZDQWHGWROLYHOLIH,ORRNHG
XSDQGÀYHRUVL[\HDUVKDGSDVVHGE\
without picking the book back up.” After
being encouraged by those around him,
KHÀQLVKHGKLVERRNHLJKWPRQWKVODWHUDW
DJH´,ZURWHLWEHFDXVHRYHU
kids are waiting to be adopted right now,”
-RQDWKDQVDLG´2YHUSHRSOHDUH
ZDLWLQJIRUWUDQVSODQWV,·PWKHYRLFHRI 
someone who has been there.”
His message encourages others who
DUHVWUXJJOLQJ´$VORQJDV\RXOLYH
people are going to say what you can’t
GRµ-RQDWKDQVDLG´,·YHOHDUQHGQRW
WRTXLW:KDWHYHUFLUFXPVWDQFH\RX·UH
dealing with, if you quit, it’ll run you
RYHUµ+LVÀJKWLQJFKDQFHSDLGRIIVR
-RQDWKDQZDQWVRWKHUVWRÀJKWDVZHOO
www.nowmagazines.com
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— By Amy Walton

It’s no secret that trends between home design
and fashion are closely related. They not
only coordinate in color scheme, but also in
pattern. For example, I’m sure we’ve all
noticed the pastel trend over this past year
— coral and mint to be exact. We’ve
DOVRQRWLFHGWKHFKHYURQWUHQGÀUVW
in home design, and then quickly
transitioning into the fashion
realm. As much as I love recent
trends, I want to focus on a more
classic style that also has the
ability to remain trendy — stripes.
Stripes have been thought of as rather
traditional, and in a lot of cases, I have
to agree. I love the look of a
classic stripe, no matter what the
color or application. In the classic
form, a stripe can be displayed in a
horizontal or vertical manner. In home
decor, you might consider a vertically
hung stripe on a set of drapes to be more
formal; whereas, a horizontal, bulky stripe might
feel a bit more casual. Another big trend has
been placing thick horizontal stripes on the
interior walls of your home. I love this trend,
because rather than using wallpaper to create
interest on your wall, you are simply using
SDLQW)RUWKLVDSSOLFDWLRQDVPRRWKHUÀQLVKRQ
your walls is ideal, as a textured surface might
interfere with achieving clean paint lines.
Color also plays a big part in the look of a
classic stripe. A lighter fabric or color choice
may come off as more approachable and

LULU’S Exclusive Ship Captain Ivory and Navy Blue Striped Dress.
www.nowmagazines.com
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Wayfair.com
Surya Sweet
Stripes Pouf.

welcoming compared to a bolder black
and white print. If you are looking for
a more intense look, a high contrast
stripe might be the choice for you. To
achieve a calm, relaxed feel, lean toward
lighter tones with less contrast between
the hues of your stripes. The same
theory applies to fashion. A softer color
scheme will represent a lighthearted
and relaxed look as opposed to a bold
print, which will signify a larger, more
obvious fashion statement. These bold
prints have been seen anywhere from
maxi dresses to handbags. They are
especially popular during the summer
months in both high contrast hues and
tone-on-tone applications.
But stripes
don’t have to take
on a traditional
appearance. They
can have a very
trendy, casual
feel, as well.
For example,
when applied
to a nautical or
beach theme,
stripes undergo

Banana Republic Riley Tote.
www.nowmagazines.com
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a complete transformation and quickly
represent the essence of a relaxed
environment. There is nothing more
relaxing than the look of a navy-andwhite-striped rug nuzzled up against
a bright white linen couch with some
burlap trimmed pillows sitting atop. Ahh!
I can hear the waves rolling across the
beach right now and envision my toes in
the sand! Just imagine, an aged driftwood
coffee table supporting a beige-andwhite-striped storage basket and some
scattered seashells to complete the look.
Maybe it’s just me, but that scenario
sounds like sheer perfection. Without
going too over the top with your theme,
this beachy design can really create a
peaceful and serene room with a casual,
effortless elegance.
The nautical theme doesn’t stop with
home design either. We have been seeing
this trend transition into fashion for quite
www.nowmagazines.com
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some time. Beginning with gold jewelry
making its comeback a few years ago,
it then became more obvious. Anchors
became prevalent in jewelry, and stripes,
while they have always been popular
in fashion, began pairing up with the

Wayfair.com KESS InHouse Stripes Throw Pillow.
www.nowmagazines.com

47

SouthwestNOW July 2014

Stripes have
been thought
of as rather
traditional,
and in a lot of
cases, I have
to agree. I love
the look of a
classic stripe,
no matter what
the color
or application.

Target Threshold™ Herringbone Mirror
Black/Ivory.

nautical aesthetic, as well. The nautical
stripe has been applied to many things
such as nail art, handbags, shoes, shorts
— you name it. Even pairing a classic
striped sundress with an anchor charm
bracelet or ring has become trendy. Pair
WKDWRXWÀWZLWKDQHXWUDOFDQYDVZHGJH
and red clutch and you’ve got yourself
your next barbecue ensemble.
Aside from the nautical theme, stripes
have many other ways of taking on a
casual look. I call this the rustic stripe.
You might see this in the French country
design style, along with the shabby chic
and cottage look. I’ve also seen this rustic
stripe in the industrial style. You can
ÀQGWKHPSULQWHGRQDNLWFKHQWRZHOD
grain sack pillow or even roughly painted
www.nowmagazines.com
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Wayfair.com Trimaran Striped Rug.

on a table or dresser as a charming
DFFHQW<RXZRQ·WÀQGFOHDQOLQHVZKHQ
observing this type of style, but the
imperfect elements of the rustic stripe
DUHZKHUH\RXÀQGLWVWUXHFKDUP
The rustic stripe can also be seen in
the fashion world when applied to items
such as the boyfriend jean, or even when
printed on a summer scarf or canvas tote.
I love pairing a bright and simple summer
dress with a more rugged “rough around
the edges” striped scarf. The contrast
of those two elements creates interest
and meaning behind an otherwise
simple look.
It’s hard to imagine that such a simple
aesthetic can be applied to so many
different design styles, but it’s true.
Whether you are going for the latest
trendy look or the traditional classic
look, stripes have the ability to take on
PDQ\UROHV:KDW,ÀQGPRVWDSSHDOLQJ
about stripes is their ability to never
go out of style. They are timeless in so
PDQ\ZD\VDQGZLOODOZD\VÀQGDZD\WR
make a statement in both interior design
and fashion.
Editor’s note: For more information, please
visit www.theblissfulbee.com.
www.nowmagazines.com
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Business NOW
Italia Express
305 W. FM 1382, Suite 410
(Inside Uptown Village at Cedar Hill,
next to play area)
Cedar Hill, TX 75104
(972) 291-0530
Catering: (214) 766-2560
www.ItaliaExpressCedarHill.com
Facebook.com/ItaliaExpressCedarHill

Mo Hadzovic, Cedar Hill’s Man of the
Year for 2013, brings his family tradition
of amazing Italian food into the heart of
Cedar Hill, along with his commitment to
community service.

Viva Italia!
Italia Express not only features great, affordable food, it’s also a great place to meet friends. — By Beverly Shay
Mo Hadzovic, owner of Italia Express in Uptown Village at
Cedar Hill, loves his job, and his customers love his delicious
Italian food. “For me, there is no better career. My heart is really
in this,” Mo stated simply. “Other than my wife and kids, those
who come into my restaurant are the most important to me.”
Reared by a single mom in the Bronx, he credits her for his
foundation for success. “My mom always told my sister and me,
‘If you want something different than you have, you will have to
do something different,’” Mo recalled. “She was my everything
— mom, father, best friend.”
Mo started in restaurants at age 10 when his family moved
to Dallas. “My uncle opened Al’s Pizzeria, introducing pizza
by the slice to the area. I started working weekends and in the
summer,” Mo said. “By 14, I had decided my mom would never
www.nowmagazines.com

work again. Until I was a senior in high school, I worked for my
XQFOHµ7KHQKHZRUNHGIRUÀQHVWHDNDQG,WDOLDQUHVWDXUDQWVLQ
the area. After opening four restaurants in California and one in
Las Vegas, he returned to Texas. “My sister runs our restaurant
in Brownsville. Other family members run the ones in Denton
and Cedar Springs.”
“My mom was a great cook. Even though our family comes
from Croatia and Montenegro, our neighborhood in the Bronx
was very Italian. I watched her cooking all sorts of Italian dishes.
My favorites were stuffed cabbage and stuffed peppers,” Mo
admitted. Although he specializes in Italian dishes, he caters any
type of food: steak, lobster, barbecue or circus food, like corn
dogs — whatever a client asks for. “No party is too big or too
VPDOOµ0RUHPDUNHG´,KDYHFDWHUHGIRUÀYHDQGIRUµ
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Business NOW
Mo opened the Cedar Hill location
on July 4, 2007. He has 13 employees at
the restaurant and six for catering. Not
only is his food a culinary delight, it’s a
work of art. Salads, appetizers, desserts
and plenty of pasta dishes vie with pizza,
subs, sandwiches and paninis for a chance
to please your palate. “We take great
pride and put our heart into quality food
and service. If I wouldn’t serve it to my
kids, I won’t serve it to my customers.
I am grateful for our customers. I run
my restaurant and train my employees
with the principle that service is our
No. 1 goal,” Mo commented. “I hope
our restaurant is in the conversation
of people in the community, especially
when they are deciding where to eat,”
he grinned.

“We take great
pride and put our
heart into quality
food and service. If I
wouldn’t serve it to
my kids, I won’t serve
it to my customers.”
Community is a big deal to Mo,
and for this reason he has catered
fundraisers for Hope Mansion and
Bridges Safe House and numerous
other community organizations. He has
provided 20 complete turkey dinners and
additional turkeys for the food pantry’s
Thanksgiving Day outreach. He also
cooks lunch for the students at Trinity
Christian School. His wife, Brandi,
whom he met out by the fountain in
Uptown Village, handles the staff and
paperwork for the lunch program and
heads up the PRO (like PTA) at Trinity
Christian School.
“The people at Trinity really reached
out to me when my mother passed away
ÀYH\HDUVDJR,I LWKDGQ·WEHHQIRUWKHP
I don’t know how I would have made it.
The reason I give is because of the life
God has given me through the people
of this community,” Mo confessed. He
was quite humbled to be chosen as Cedar
Hill’s Man of the Year in 2013.
www.nowmagazines.com
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Around Town NOW

Newly elected DeSoto ISD board member
.DUHQ'DQLHOWDNHVWKHRDWKRI RIÀFHIURP-XGJH
Valencia Nash.

Congratulations to DeSoto’s Canterbury Episcopal School Class of 2014.

Various Duncanville Chamber members enjoy
Fun After Five at Kitchen’s Deli in Ben
Franklin Apothecary recently.

Boy Scout Troop 193 from Duncanville Church
of Christ - The Grace Place has put lots of hard
work and sweat into cleaning up the Cedar Hill
Pet Memorial Park.

Cedar Hill’s Bella Wayhs enjoys some outdoor
fun as school dismisses for summer.
Cedar Hill’s Trevor Howard earns his 300th
strikeout and sets a new record for DeSoto
Canterbury Episcopal School.

DeSoto High School’s Girls Track star Camry
Grigsby celebrates signing for Sam Houston
State University with her parents and brother.

Martha Macias is seen here “talking dead” with
Scott Wilson aka Hershel Greene at Texas
Frightmare Weekend.

www.nowmagazines.com
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Volunteer Jerry Keltner drops off some out-dated
DQGXQXVHGPHGLFDWLRQVWR2IÀFHU'RXJ6LVNIRU
proper disposal during the National Drug Take
Back event in Duncanville.

www.nowmagazines.com
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Finance NOW

Income Generating Annuities
One of the challenges of retirement is generating enough
income from your investments to pay your bills. If you play
it safe and keep your money in a bank savings account or
FHUWLÀFDWHRI GHSRVLWWKHLQFRPH\RXJHQHUDWHZLOOOLNHO\EH
YHU\ORZ,I \RXSXW\RXUPRQH\LQDVKRUWWHUPERQGPXWXDO
IXQG\RXZRXOGKDYHVDIHW\EXW\LHOGVRQVKRUWWHUPERQG
IXQGVDUHDOVRORZ<RXFRXOGUHDFKIRUKLJKHU\LHOGVE\JRLQJ
ORQJLHORQJWHUPERQGIXQGVZLWKKLJKHU\LHOGV+RZHYHUWKH
GRZQVLGHLVWKDWWKHVHERQGVDUHYHU\VHQVLWLYHWRFKDQJHVLQ
LQWHUHVWUDWHV,I UDWHVULVH\RXUSULQFLSDOPD\JHWKLWZLWKORVVHV
RI SHUFHQWRUPRUH)LQDOO\\RXFRXOGLQYHVWLQKLJK\LHOG
ERQGVEXWWKH\ZRXOGVXIIHUJUHDWO\LI WKHHFRQRP\ZHUHWRJR
into a recession.
Another option for income generation that avoids the risk of
rising interest rates or a bad economy is an annuity structured to
JHQHUDWHLQFRPH$QDQQXLW\LVDORQJWHUPUHWLUHPHQWVDYLQJV
product that can protect you from outliving your money. For
H[DPSOHLI \RXSXW\RXUPRQH\LQWRDÀ[HGLQGH[HGGHIHUUHG

www.nowmagazines.com

DQQXLW\LWJURZVRYHUWLPHDQGZKHQ\RXQHHGLQFRPHLWZLOO
provide a guaranteed annual lifetime income. With this annuity
\RXSDUWLFLSDWHLQWKHJDLQVRI WKHVWRFNPDUNHWZLWKRXWSXWWLQJ
your principal at risk.
6XSSRVH\RXLQYHVWLQWKLVSURGXFWZKHQ\RXDUH
\HDUVROGDQGDOORZLWWRJURZXQWLO\RXWXUQ\HDUVROG
DQGVWDUWWDNLQJLQFRPH8VLQJDKLVWRULFDOVLPXODWHGDYHUDJH
DSSUR[LPDWHO\SHUFHQWIRUWKLVSURGXFW\RXULQLWLDOLQYHVWPHQW
JURZVWRDOORZLQJ\RXWRWDNHDOLIHWLPHLQFRPHRI 
SHU\HDU2I FRXUVHWKLVH[DPSOHDVVXPHVDQDYHUDJH
UHWXUQZKLFKFDQQRWEHJXDUDQWHHG:KDWKDSSHQVWR\RXU
LQFRPHVWUHDPLI WKHVWRFNPDUNHWLVGRZQRYHUWKH\HDU
SHULRG\RXRZQWKHDQQXLW\SURGXFW"<RXUSULQFLSDOLVSURWHFWHG
DQG\RXUHFHLYHDJXDUDQWHHGUHWXUQ<RXUZRUVWFDVHVFHQDULR
ZLOOJLYH\RXDOLIHWLPHDQQXDOLQFRPHVWUHDPRI .
Dennis Brock
Haydin Insurance Group
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Health NOW

Caught in the Food Crosshairs
— By Betty Tryon, BSN
carry your fresh produce in the same bag you carry raw meat. In
other words, don’t package your hamburger meat with
your tomatoes.
After rinsing your fresh produce, store it in a clean container
rather than returning it to its original container. As always, wash
hands thoroughly before preparing food. Another precaution is to
wear gloves if you have a wound on your hand. The gloves protect
you by providing a barrier to keep your wound from becoming
contaminated, and they prevent germs from getting on your food.
Storing eggs can be risky business. They should be kept in the
original container and placed on refrigerator shelves, rather than in
the egg containers on the fridge door. The constant opening and
FORVLQJRI WKHGRRUMRVWOHVWKHPDQGH[SRVHVWKHPWRÁXFWXDWLQJ
temperatures which reduces their quality.
When grilling this summer, employ the same rules you use in your
kitchen. Never put cooked meat on the same plate or pan that held
uncooked meat. Keep grilling utensils separate between raw food
and cooked food. And remember, always wash your hands after
handling raw meat.

The evening ended as a memorable affair — just not the way the
hostess envisioned. Within a few hours after eating, one by one, the
guests began to feel ill with nausea, vomiting and diarrhea. Only
those who ate the salad became sick. In looking for what might have
caused this, it was discovered that the salad ingredients were chopped
on the same cutting board on which the raw chicken had been
prepared. In cleaning the cutting board after using it for the chicken,
the cook thought a quick rinse was good enough, but it was not.
Cross-contamination of food is a public health concern. Food
cross-contamination is the act of transferring germs from one object
to another. Using the same cutting board in the kitchen for raw
meats, bread, fruit and salads is an accident waiting to happen. To be
safe, save one board for raw meats and another one for vegetables
and fruits. Considering the distressing consequences, it is a relatively
easy thing to do to help protect your health. Even under the strictest
cleaning practices, juices from raw meat can be harbored in cracks
and tiny crevices on the board. Toss a board that has too many scars
on the surface. When cleaning your meat board, use hot soapy water,
follow up with a disinfectant and rinse thoroughly.
The quest to avoid cross-contamination of food begins even
before the food ends up in your kitchen. If you use re-usable grocery
tote bags, keep them clean. In tote bags and plastic bags, try not to

www.nowmagazines.com

This article is for general information only and does not constitute medical
advice. Consult with your physician if you have questions regarding this topic.
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Calendar

JULY 2014

All Summer
&+3DUNV5HF6ZLPPLQJOHVVRQVDOO
DJHVDELOLWLHV  

and new authors; 22: Poetry workshop:
interactive, no experience necessary; 29: Poetry
MDPVXPPHUÀQDOH

July Children’s Events
CH library: 3: The Lego Movie: SP
10:5RQDOG0F'RQDOGWHDFKHVWKHLPSRUWDQFH
RI UHDGLQJDP17:NLGVWDOHQWVKRZ
SPUHJLVWHU  H[W
24: PDJLFDQGLOOXVLRQVZLWK'DYLG+LUD
SP28 — 31: 5RFNLQ·5HDGLQJ&DPS
.QG SPUHJLVWHU
 H[W31: summer
UHDGLQJÀQDOHH[FLWLQJVFLHQFHH[SHULPHQWV
ZLWK7H[DV$ 0&KHPLVWU\5RDG6FLHQFH
6KRZDQGSP

July 4
5HG:KLWH 3RRO:SP Crawford Park
3RRO6WUDXV5G&+

DV library: Wednesdays: Puppet shows
E\6DQG\6KURXW SUH.QG DP
HOHPHQWDU\FUDIWV VWWK SP
15:9HQWULORTXLVW1DQF\%XUNVSP
22: 7KDUSRWKH&ORZQSP29:
%UHWW5REHUWV'U)ODNHQVWHLQV·0DJLF/DE
SP

July 12
)UHH=XPED DGXOWV DP&+OLEUDU\
5HJLVWHU  H[W

July Teen Events
&+OLEUDU\SP8: *XLWDUEDVLFV
workshop; 15:$XWKRUFKDWGLVFXVVIDYRULWHV

July 15
&+4XLOWHUV*XLOGSP6DODGVXSSHU
GHWDLOVFHGDUKLOOTXLOWHUVJXLOG

July 7 — 24
/36XPHU'DQFH&DPS DJHV 
0RQ7KXUSP&+5HF&WU
'HWDLOVUHJLVWUDWLRQ  
July 8
5LQJOLQJ%URV&ORZQ6KRZDP
&+5HF&WU

July 14
)DPLO\)XQ1LJKWPXVLFZLWKDXWKRU0DUN
%XUURZVSP&+OLEUDU\

www.nowmagazines.com
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July 18, 19, 20
/RYH<RXU&LW\7KHDWHU presents The Music
Man: (3OHDVDQW5XQ5G&+7LFNHWV
ZZZORYH\RXUFLW\WKHDWHUFRP
July 19
*HRFDFKLQJ DGXOWV SP&+OLEUDU\
([FLWLQJ*36DGYHQWXUHV
July 21 — 25
9DFDWLRQ%LEOH6FKRROSP7KHVH
$UH7KH\&RPPXQLW\&KXUFK63RON6W
'65HJLVWHU  RUZZZWDWFFRUJ
July 26
7HHQ&UDIWV WKWKOLPLW SP
'9OLEUDU\
July 28
6RXWKZHVW'DOODV&RXQW\3DUNLQVRQ·V*URXS
SP7ULQLW\80&6&ODUN5G
'96SHDNHU-XG\:LOOLDPVRQ  

Submissions are welcome and published as
space allows. Send your current event details to
beverly.shay@nowmagazines.com.

www.nowmagazines.com

59

SouthwestNOW July 2014

Cooking NOW
3. Beat eggs, sugar and salt in a mixing
bowl, until combined. Beat in chocolate
mixture. Fold in flour until completely
incorporated.
4. Pour batter into the prepared baking dish;
bake 25-30 minutes.

Lemon Bars
Crust:
2 cups all-purpose flour
1/2 cup powdered sugar
1 cup margarine, melted

In the Kitchen With Helen Jackson
— By Beverly Shay

“For me, being a self-proclaimed foodie simply means I love all types of food, and I
love cooking for my family!” Helen Jackson remarked. “Initially, cooking was basically
feeding my family. Growing tired of making the same meals each week, I asked friends
what they cooked. They gave me new ideas. Then my son introduced me to the Food
Network on TV.” Helen moved out of her comfort zone to experiment with different
spices and recipes. “My once-a-week venture into new recipes were sometimes a hit
and sometimes not,” she admitted.
“I really enjoy baking the most,” Helen said. Although her mother and grandmother
are very good cooks, Helen found she had to work at it. “But now,” she added, “I am a
very good cook, too!”

Herb-roasted Onions
2 red onions
1 yellow onion
2 Tbsp. fresh-squeezed lemon juice
1 tsp. Dijon mustard
1 tsp. minced garlic
1/2 Tbsp. fresh thyme, minced
3/4 tsp. kosher salt
1/4 tsp. black pepper
1/4 cup olive oil
1/2 Tbsp. fresh parsley, minced
1. Preheat oven to 400 F.
Remove stem part of onions, leaving root
part intact. Peel onions; cut in wedges
through roots. Place wedges in a bowl.
2. Combine the next 6 ingredients in a large
bowl. Slowly whisk in oil. Pour mixture over
onions; toss well.
3. With a slotted spoon, transfer onions to
sheet pan; reserve oil mixture.
4. Bake onions for 30-45 minutes, until

tender and browned. (Toss onions once
during cooking.) Remove from oven; drizzle
with reserved oil mixture; sprinkle with
parsley; season to taste. Serve warm or at
room temperature.

Heavenly Brownies
9 1/2 oz. semi-sweet chocolate,
chopped or semi-sweet chocolate chips
1 1/2 sticks unsalted butter
3 large eggs
1 cup sugar
1/2 tsp. salt
1 cup all-purpose flour
1. Preheat oven to 350 F. Grease or butter
a 9x13-inch baking dish; line bottom with
parchment paper.
2. Melt chocolate and butter in a double
boiler or microwave, stirring frequently, until
completely smooth.
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Filling:
4 eggs, beaten
2 cups sugar
1/2 cup lemon juice (2-3 lemons)
1/4 cup flour
1/2 tsp. baking powder
1/2 to 1 tsp. lemon zest
Topping:
Powdered sugar, to taste
1. For crust: Combine flour and sugar; add
margarine; mix well. Press evenly into a
9x13-inch baking dish. Bake at 350 F for
20-25 minutes, or until lightly browned.
2. For filling: Beat eggs, sugar and lemon
juice. Combine flour, baking powder and
lemon zest; stir into egg mixture. Pour over
crust. Bake at 350 F for 25 minutes.
3. Top with powdered sugar. Cool. Cut into
about 35 bars.

Auntie Barbara’s Ambrosia
Salad
1 3-oz. instant pistachio pudding mix
1 20-oz. can crushed pineapple
2 1/2 cups mini marshmallows
3/4 cup pecans or walnuts, chopped
1 cup shredded coconut (optional)
20 oz. Cool Whip
1. In a large bowl, combine all ingredients
except Cool Whip. Cover and let sit for 30
minutes at room temperature.
2. Fold in Cool Whip, blending well.
Refrigerate overnight.

To view recipes from current
and previous issues, visit
www.nowmagazines.com.

