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Whatcha doin’?

There’s a country song that poses the question, “What would you do, if you weren’t 
doin’ this?” The singer explains that while the settings may change — from arenas full of 
people to small clubs on the outskirts of towns — he would still be pursuing singing and 
songwriting regardless of how much success it may bring. Every time I hear it, I think to 
myself, What would you do, if you weren’t doin’ this?

 I spend most days writing in some way. If I’m not writing, I’m reading, which is basically 
just research for doing more writing of my own. When not doing those things, I love to 
decorate, and even that is just another way of sharing a story… about where you live and 
what you love. I guess that makes me a storyteller at heart. But what would I do, if I wasn’t 
doin’ this?

 At my age, it’s easy to wonder if you’re doing what you were meant to do. To feel 
like maybe you haven’t lived up to your potential or best used the gifts God has given 
you. Most days I’m pretty OK with myself, but some days I look in the mirror and shake 
my head: Is this all that you’re doing? But when I think about what else I might pursue, 
nothing really fits. Choosing the words that become the sentences that create the 
paragraphs that relay people’s stories is a puzzle I love to work.

 Have you solved your puzzle? Found your fit? Are you selling out arenas or filling folks’ 
mailboxes with stories about people like us? May you be doing (on at least some level) 
exactly what you’d be doing …

… if you weren’t doin’ this!



www.nowmagazines.com  6  North Ellis Co.NOW  July 2022



www.nowmagazines.com  7  North Ellis Co.NOW  July 2022



www.nowmagazines.com  8  North Ellis Co.NOW July 2022

A lot of wishes are coming true in 
Glenn Heights, like a new City Center 
Complex, which will not only house all city 
administrative facilities and public safety 
operations, but also an all-abilities park. With 
its design unveiled in February 2020, the 
project has continued despite the pandemic 
and is set to open this month.

“We had to pivot some, with product availability and rising 
labor costs, but thanks to the architect and designer, we have 
navigated the pandemic and are on budget and on pace to 
complete the project as planned,” City Manager David Hall said.

Glenn Heights, in partnership with Grossman Design Build, 
has combined city services into this central location off South 
Hampton Road for easy access by the public. Along with a 
public courtyard and amphitheater, the community center will 
house a subterranean gymnasium, elevated circulating track, 
workout areas, event and meeting spaces, computer stations 
and children’s reading area.

“I am most proud that this will create a central hub that 
the city has not had. It will be a core for special events for 
thousands of people that will increase the city’s identity 
and, hopefully, create a sense of civic pride and community 
engagement,” David, who has been Glenn Height’s city 
manager for four years and served as deputy city manager two 
years before that, said.

City Hall, the public safety building and community/rec 
center will encompass more than 70,000 square feet of the 

10-acre site, not to mention the 5-acre Make-A-Wish All-
Abilities Park. “I was brainstorming with the designers and said, 
‘Wouldn’t it be great if we could use the back acreage of the 
center for an inclusive park, in partnership with a group like the 
Make-A-Wish Foundation?’” David recalled. “The Grossmans 
said they work with Make-A-Wish all the time and put me in 
touch with them.”

After a series of virtual meetings between the city and the 
foundation, the result is the first-ever Make-A-Wish partnership 
toward a fully accessible park for all abilities and ages. “This is 
a unique partnership with one of the most trusted names in 
nonprofits. They will use the site as a regional hub for some 
of their activities, and we get to leverage our relationship 
with them to offer this to our residents and neighboring 
communities,” David noted.

The park is divided into age-appropriate areas based on 
physical skills and abilities. The sensory area is in the middle 
toward the entry to serve all age groups. Pavilion and picnic 
areas are available, as well. The park will be governed by a 
newly created Glenn Heights All Abilities Park Foundation, 
tasked with policymaking, financial stewardship and oversight 
of the park facility in partnership with the city.

The Make-A-Wish Foundation grants wishes for children 
with critical illnesses, some of whom have physical disabilities 
that keep them from playing at a typical city park. Founded in 
1982, the North Texas chapter serves 161 counties, including 
Ellis County, granting wishes of children battling critical illness.

The Make-A-Wish partnership and the City Center Complex 
project are some of the largest for David, who came to Glenn 
Heights from Fort Worth, where he was assistant director of 
planning and development. Here he met former City Manager 
Aretha Ferrell-Benavides, who impressed him with her vision 

— By Angel Morris
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for the city. “I fell in love with the 
opportunity to help recruit people with 
the goal of moving the city from just 
existing to thriving,” David recalled. “The 
city council dynamic has allowed us to 
bring in employees from large cities all 
over who share the vision of rebuilding 
Glenn Heights from the ground up.”

With an estimated population of 
18,000-19,000 in its 8 square miles, 
Glenn Heights was in need of change 
to meet growing demands. “Every area 
struggles with growth and development, 
but Glenn Heights is a place that needed 
to reinvent itself,” David explained. “We 
are fortunate to have the expertise in 
place now to manage that need.”

David is no stranger to reinvention, 
having grown up in Chicago where 
his family struggled at times to make 
ends meet. “People might be surprised 
to know how poor I was growing up. 
There was a time when we lived in our 
car,” David recalled. “It makes you more 
determined and informs your desire to 
help. You appreciate the struggle and 
the ability to rise above it. I hope it 
has made me more compassionate 
and empathetic.”

As an adult, David said he was led 
to Texas by a series of “serendipitous” 
occurrences. “I worked in local 
government in Chicago and just got 
really tired of the snow,” he admitted. 
“One day, I nearly had a wreck because 
of the ice, and that was it. Before I knew 
it, I was in Texas, and I’ve been here 
17 years.”

Now David is excited to help “usher 
in a golden age” for Glenn Heights. 
“Staff was working in buildings built by 
the volunteer fire department in the ’80s. 
But the city focused on moving forward, 
being progressive and attracting the best 
employees. This development speaks to 
that,” he noted. “We recognize there is 
room for improvement, but we need our 
community to rally. We want them to 
see these positive occurrences and start 
sharing in our vision for the future.”

A trip to the all-abilities park is the 
perfect place to start. “What a great 
opportunity for people who might 
otherwise never meet to get to know 
each other,” David said. “A central place 
that welcomes everyone … that, to me, 
is the most exciting thing.”
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To cool the taste buds as the chili is consumed, it would 
be hard to find a better offering than a cold, frozen margarita. 
The margarita may have been around for a long time, 
but turning it into a slushy drink started in 1971. Mariano 
Martinez is well known as the inventor of the frozen 
concoction. The first frozen margarita was delivered from 
a repurposed soft-serve ice cream machine and was made 
with tequila and pale green sherbet. The recipe has since 
been refined to the frozen drink served in a salt-lined glass 
with a slice of lime that is commonly drawn from margarita 
machines in restaurants across the country. Martinez’s 
original machine now rests in the Smithsonian National 
Museum of American History.

Another drink that originated in Texas is Dr Pepper. Visit 
the Dr Pepper Museum in Waco to get the whole story, 
but the short version is Dr Pepper is the oldest major 
manufactured soft drink in the United States, manufactured 
and sold beginning in 1885 in Morrison’s Old Corner 
Drug Store. A pharmacist named Charles Alderton mixed 
medicines, but in his spare time, he liked to experiment with 
flavors at the soda fountain. Eventually, he came up with the 
combination of fruit syrups that he liked, and Dr Pepper was 
born. Though there are a number of theories, the origin of 
the name of the beverage is still a mystery.

Baby boomers in Texas will recall the first time they ever 

— By Bill Smith

Every year since 2005 the State Fair of 
Texas has had a contest known as the Big 
Tex Choice Awards. The concessionaires 
try new recipes to win the contest, and 
some of the recent entries have included 
fried beer, fried peaches and cream, deep 
fried seafood gumbo balls and lucky duck 
dumplin’. However, there are some great 
creations that are available in Texas that 
have been around for years.

Who doesn’t enjoy a bowl of chili on a cold day in Texas? 
Chili con carne is the official dish of the state of Texas. Chili 
stands started showing up in San Antonio during the 1880s, 
and there are chili contests every year in various parts of the 
state at which the participants share years of experience and 
“secret” ingredients, trying to win the blue ribbon. Surely the 
most famous cook-off is The Original Terlingua International 
Championship Chili Cookoff, made famous by Frank X. 
Tolbert. There is still a Tolbert’s Chili Parlor in Grapevine that 
is owned by Frank’s daughter.
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ate a Frito Pie. It may have been from 
the local Dairy Queen, or maybe from 
the concession stand at a high school 
football game. Chances are it was 
served in an original Frito bag, split 
open to allow a scoop of chili to be 
added. Perhaps you garnished yours 
with cheese, sour cream or chopped 
onions. While some folks from New 
Mexico may try to claim fame by 
saying the dish originated there, the 
preponderance of evidence seems to be 
in favor of Texas origins. Texans argue 
that San Antonio resident Daisy Doolin, 
the mother of Charles Elmer Doolin 
(who invented Fritos), dreamed up the 
dish, including the tradition of adding 
cheese and onions. It has been around 
since the 1930s.

Truth is stranger than fiction, but even 
sweet tea has Texas roots. The first 
sweet tea recipe came from the book, 
Housekeeping in Old Virgina, published 
in 1879 with a Texas contributor. The 
recipe reads: After scalding the teapot, 
put into it one quart of boiling water 
and two teaspoons of tea. If wanted for 
supper, do this at breakfast. At dinner 
time, strain, without stirring, … through 
a tea-strainer into a pitcher. Let stand 
’til tea time and pour into decanters, 
leaving the sediment into the bottom of 
the pitcher. Fill goblets with ice, put two 
teaspoons granulated sugar in each, 
and pour the tea over the ice and sugar. 
A squeeze of lemon will make this 
delicious and healthful, as it will correct 
the astringent tendency.

Texans are creative, and the first 
recipes for pecan pie appeared in 
Texas cookbooks in the 1870s and 
1880s. Then along came Blue Bell 
Ice Cream at the little creamery in 
Brenham in 1907. What could be better 
to finish off a great plate of Tex-Mex-
style enchiladas?

Sources:
1. Spoonuniversity.com.
2. Smithsonianmag.com.
3. Drpeppermuseum.com.
4. Eater.com.
5. Recipebinder.co.uk.
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Zoomed In:
Sandy Salas

Sandy Salas loves helping at her family’s mini farm located between Red Oak and 
Waxahachie. “We don’t have anything fancy, but we have lots of animals, and even 
some we’ve rescued,” she said. “Our newest member is a sheep who is 3 weeks old 
in this picture.”

Sandy, who will be a freshman in high school this fall, anticipates new babies 
arriving at the farm and goes out of her way to take care of them. “I love showing 
them off to my friends and even taking pictures with them!”

Around Town   NOW

April Prentice, also known as DJ 
Wild Thang, deejays for the Red Oak 
Summer Kickoff Concert.

By Angel Morris

The crew at Snowflake Donuts Red Oak donates treats to the local 
Senior Citizen Center.

Mayor Pro Tem Sonja A. Brown addresses the crowd at 
a Glenn Heights Senior Citizens Center event.

Launa Forman receives third place 
from Sodexo General Manager Joseph 
Hoffmaster in the food service company’s 
Future Chef Cooking Challenge at Life 
School’s Red Oak Elementary.
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Around Town   NOW

The Benson brothers, Seger, age 7, and 
Crue, age 4, kick off summer at the Red 
Oak Splash Pad.

Nyah Anderson shares a raffle item 
from Fruitful Designs & Boutique at a 
community event.

Ellis County Children’s Theater summer 
camp participants Caius Thorpe and 
Maya Robillio smile with ECT assistant 
Averie Abadie.
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Piña Colada Lush Cake 

20 golden Oreo cookies 
3 Tbsp. unsalted butter, melted 
8 oz. Philadelphia Cream Cheese, 
   room temperature 
8 oz. whipped topping (divided use) 
1/4 cup powdered sugar
8 oz. crushed pineapple, drained 
1 cup skim milk
3.4 oz. instant coconut pudding mix 
1/2 cup toasted coconut 
Cherries, for garnish

1. Crush the Oreos; mix them with the 
butter. Press the mixture into the bottom of 
an 8x8-inch glass baking dish. 
2. In a large bowl, mix together the cream 
cheese, 4 oz. of the whipped topping, 
the powdered sugar and the pineapple until 
fully combined. 
3. Evenly distribute the mixture over the 
Oreo crust. Mix together the milk and the 
coconut instant pudding. Let it sit for a few 
minutes before evenly spreading it over the 
cream cheese layer.
4. Spread with the remaining whipped 

Red Oak High School gr  aduate, Geneise Waltmon, always enjoyed cooking 
but several years ago discovered the joy of cooking for others. “It started at 
my church, First United Methodist, when I began cooking Wednesday-night 
fellowship meals to raise money for playground upgrades,” Geneise recalled.

A couple years later, Geneise was looking for a job with hours similar to her 
daughter’s school schedule. “I discovered the world of being a lunch lady with 
ROISD and, once school resumed after the COVID-19 shut down, I moved to 
my daughter’s school in Ovilla.”

Geneise loves interacting with students and staff. “I especially love being able 
to share new creations from the kitchen with my church and school family. I 
also love spending time with my husband, Ed, and our daughter, Hayven.”

topping; top with the toasted coconut. 
Refrigerate for a few hours before serving. 
Add cherries before serving as a garnish.

Cheesy Squash Casserole 

1 Tbsp. vegetable oil 
6 medium yellow squash, thinly sliced 
1 large Vidalia onion, thinly sliced 
1 Tbsp. butter
1/2 cup Parmesan cheese, grated
1 cup sharp cheddar cheese, shredded
1/2 cup sour cream 
Salt, to taste 
Pepper, to taste
1 sleeve buttery crackers, crushed
   medium to fine

1. Preheat the oven to 350 F. Grease a 2-qt. 
casserole dish. Heat the oil in a large skillet 
over medium heat. Sauté the squash, onions 
and butter until soft.
2. Transfer to a bowl; stir in the Parmesan, 
cheddar and sour cream. Add salt and 
pepper. Place in the prepared casserole dish; 
sprinkle the cracker crumbs evenly over the 
top. Bake for 20 minutes, or until the top is 
golden and bubbly.

Geneise Waltmon
— By Angel Morris

CookingNOW

In the Kitchen With
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Peanut Butter No-bake Cookies

1/2 cup butter 
1 1/2 cups white sugar 
1/2 cup packed brown sugar 
1/2 cup milk 
4 Tbsp. cocoa 
1 pinch kosher salt 
1/2 cup creamy peanut butter (or
   chunky but it seems to make a more 
   crumbly, dry cookie) 
2 tsp. vanilla
3 cups dry quick-cooking oats 

1. Add the first 6 ingredients into a 4-qt. 
saucepan. Bring to a rolling boil and hold for 
1 minute; remove from heat. 
2. Add the peanut butter to the hot mixture; 
stir until melted. Add the vanilla. 
3. Mix in the dry oats until they are 
completely coated. Drop cookies by 
tablespoonfuls onto waxed paper. Let cool 
until set.
4. Variation: Use 1/2 tsp. almond extract 
and 1 1/2 tsp. vanilla extract.

Broccoli Cheddar Soup

1/4 cup butter, melted  
1/2 medium onion, chopped
1/4 cup flour
2 cups half-and-half
2 cups chicken stock or broth 
1/2 lb. broccoli (about 3 cups), chopped
   into bite-size pieces 
1 cup carrots, julienned
Salt, to taste 
Pepper, to taste
8 oz. sharp cheddar cheese, grated
1/4 tsp. nutmeg (optional)

1. Sauté the onions in the butter until soft. 
Sprinkle the flour over the mixture. Cook, 
stirring, over medium heat for 1-2 minutes.
2. Whisk in the half-and-half and chicken 
stock or broth. Add the broccoli and carrots. 
Cook over low heat for 20-25 minutes, or 
until the broccoli and carrots are tender. Add 
the salt and pepper. 
3. You can leave the soup chunky, or blend 
about 1 cup of the soup and stir it back in 
for a smoother soup. Return to low heat; 
add the cheese. If your heat is too high, your 
soup can get grainy. Stir in the nutmeg, if 
desired. Serve with crusty bread.
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