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Entrepreneurs Keili and Kelis Gulley 
serve up sweet treats in DeSoto.

Zoomed In:
Dionn Megginson

Dionn Megginson just made CHISD history as the youngest ever graduate of 
Cedar Hill High School. She’s only 15. “I just live my life. Knowing I accomplished 
something big makes me feel really good. Being salutatorian was so much more 
stress than anything else. There were approximately 500 in my graduating class. 
Speaking in front of a lot of people was difficult.”

She’ll be going to Texas Woman’s University to finish her degree. “I already 
have 51 college credit hours. I’ll be studying real estate finance. A business 
program in middle school introduced me to finance, and my mom introduced me 
to real estate. It seems like a nice combo. CHISD shaped who I am. The teachers 
and administrators pushed me to become all I can be.”

By Adam Walker

Around Town   NOW

Coach Dacia and the 9U Lady HAVOK 
football team celebrate a victory.

STAR Transit celebrates expanding its service to Cedar Hill.
CHHS receives a check for $30,000 from artist Blue the Great 
for art desks.
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Jones Inck Custom Embroidery & More 
holds their ribbon cutting in Duncanville.

Around Town   NOW

De’Kenley Dixson and bestie, Roy 
Donnell, explore reading at the  
DeSoto library.

Aquatic Team members from IBOC 
bring out the touch tank for the kiddos 
to experience some underwater species.

Cedar Hill High School’s PTSA presents 
the first scholarships in honor of former 
principal, Shay Whittaker.
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1 banana
1/4 cup ice
1 Tbsp. nut butter 
1 scoop Just Ingredients protein powder
1/4 cup milk

1. Add all ingredients to a blender. Blend 
until smooth; serve.

Peanut Butter Banana  
Cacao Smoothie
Provided by Amanda Grant for the November 
2016 issue of EnnisNOW Magazine.

8-oz. raw whole milk
1 peeled, frozen banana, broken into  
   pieces
1 heaping Tbsp. fresh ground, raw  
   peanut butter (no sweetener added)

Rainbow Smoothie
Provided by Lovelea Lynch for the September 
2016 issue of SouthwestNOW Magazine.

1/2 cup spinach
1 green apple, cored
5 raspberries
5 strawberries
1/4 cup oranges
1/2 cup canned pineapple 
10 blueberries
5 cubes ice

3/4 cup apple juice
3/4 cup Greek yogurt

1. Wash and cut all fruit, including spinach; 
place in a blender. 
2. Add ice cubes, juice and yogurt. Blend 
until smooth; serve.

Midday Smoothie Snack
Provided by Amy Wooten for the July 2022 
issue of BurlesonNOW Magazine.

Smoothies are a great way to start your day or cool off after a workout 
on a hot summer day. They are quick and easy to make and packed with 
good nutrition. Instead of reaching for an ice cream, why not try one 
of these cool treats? We have provided recipes from each of our nine 
magazines for you to sample.
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1 tsp. raw cacao powder or cocoa  
   powder

1. Place all ingredients in a blender; blend well.
2. Serve immediately.

Breakfast Smoothie
Provided by Lea Dominy for the April 2015 issue 
of CorsicanaNOW Magazine.

1 cup plain Greek yogurt
1 scoop powder protein
1/4 cup fresh blueberries
1/4 cup fresh strawberries
1/4 cup fresh pineapple
Handful of fresh spinach
8 oz. ice
8 oz. water

1. Combine all ingredients in a blender;  
mix well.

Organic Banana “Milkshake”
Provided by Athena Runyan for the August 
2007 issue of MansfieldNOW Magazine.

1 whole frozen banana
2 Tbsp. organic almond butter
2 Tbsp. “yammit” (dried organic yams,  
   which can be found at health food  
   stores; or use organic corn flakes)
1 tsp. organic honey
1/2 cup organic soy milk
6 oz. crushed ice

1. Place all ingredients in a blender. Blend 
until smooth. Note: Makes 1 rich and 
creamy, but healthy, summertime snack.

Power Smoothie
Provided by Stephanie Deese for the February 
2019 issue of MidlothianNOW Magazine.

2 cups almond milk
2 Tbsp. peanut butter or almond butter
2 Tbsp. flax seed
1 scoop plant-based vanilla protein  
   powder (I use Sprouts Pea Protein  
   Powder Vanilla)
Handful of fresh spinach

1. Blend until mixed, serve immediately.

Fruit Smoothie
Provided by Melissa Rawlins for the October 
2022 issue of WeatherfordNOW Magazine

1 cup fresh kale
1 banana
1 organic lemon, sliced into 1/4-inch  
   chunks 
1 avocado 
1 organic apple, sliced into 1-inch chunks
1 clove garlic
1 cup pure water

1. Place all ingredients into a good blender, 
in the order given; cover tightly. 
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1. Blend all ingredients until smooth.

Bubbly Cherry Dess Yummy 
Smoothies
Provided by Adam Huff for the May 2008 issue 
of MansfieldNOW Magazine.

1 8-oz. container of plain yogurt
1 Tbsp. Acidophilus (powder or liquid)
2 Tbsp. flax seed powder
1 14-oz. can fruit, your favorite (in  
   heavy syrup to avoid adding sweetener)
1 cup fresh fruit of choice
2 bananas
1-2 cups ice

1. Place the first 6 ingredients in a blender 
with 1-2 cups of ice (for consistency).
2. Mix well and enjoy.

2. Press the chop button; process until the 
entire smoothie looks mixed.
3. Switch the speed to puree or liquefy; 
process for 30 seconds.
4. Pour into a large mug or travel cup; sip 
slowly until gone. Follow with another 16 
oz. of pure water before eating other food.

Pineapple Green Smoothie
Provided by Bubba Walker for the July 2015 
issue of North Ellis Co.NOW Magazine.

1/2 cup unsweetened almond milk
1/3 cup nonfat plain Greek yogurt
1 cup baby spinach
1 cup frozen banana slices (about 1  
   medium banana)
1/2 cup frozen pineapple chunks
1 Tbsp. chia seeds
1-2 tsp. pure maple syrup or honey  
   (optional)

1. Add almond milk and yogurt to a 
blender; add spinach, banana, pineapple, 
chia seeds and sweetener (if desired).
2. Blend until smooth. Enjoy!

Peanut Butter & Banana 
Smoothie
Provided by Lovelea Lynch for the September 
2016 issue of SouthwestNOW Magazine.

1/2 cup vanilla almond milk
1 banana, sliced
2 Tbsp. peanut butter
5 cubes ice 
1 Tbsp. ice cream, optional (if you want  
   to gain weight/muscle mass)

1. Mix all ingredients in a blender; blend to 
preferred texture and serve.

Quick Breakfast Smoothie
Provided by Kathy Dickey for the June 2016 
issue of North Ellis Co.NOW Magazine.

1 cup almond milk (plain or vanilla)
1 scoop protein powder
1 cup Greek yogurt
1/2 cup fruit of choice (fresh or frozen)

1. Add all ingredients to a blender; mix until 
smooth. Pour into a cup and enjoy.

Cherry Smoothie Breakfast
Provided by Paula Thedford for the January 
2020 issue of WaxahachieNOW Magazine.

1 cup frozen cherries
1/3 cup light vanilla yogurt
1/4 cup tart cherry juice
1/8 cup artificial sweetener
1/2 cup raw oats
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