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Editor’s Note
Hello Friends, 

    By the looks of  press releases I’ve been getting from the 
Granbury Independent School District, this is a busy month 
for anyone associated with educating children — including 
their parents! Will they all have lassos and leather gloves 
when they bring their kiddos to Kindergarten Roundup? 
Ah, just a little humor before the new school year begins on 
August 26. 
     Although I loved school, being a divinely created 
academic and scribe, I do have memories from those years 
that bring a twisted smile to my face. Like my afternoons 
as an elementary school bus monitor. Volunteer work, 
certainly. In the days of  platform sandals and culottes, my 
frame was tinier than now. I found my heavy, hard, wooden 

soles came in handy when I had to kick little boys in the shin to get them to be still and quiet. There! 
Now you see my wry smile? 
    Thank goodness for maturity.      

Enjoy your summer!

Melissa
Melissa Rawlins 
GranburyNOW Editor
melissa.rawlins@nowmagazines.com
(817) 629-3888 
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Janice enjoys  the 
freedom to create with 
no limitaions — except 

the imagination.

GRA AUG Main-Hobbs.indd  6 7/22/13  9:46 AM



www.nowmagazines.com  7  GranburyNOW  August 2013

Janice Hobbs throws down a heavy lump of  clay on 
the electric Randall potter’s wheel. As her cat, Tilly, 
watches, she leans over and simultaneously kicks 
the wheel with her foot, while her hands move on the 
spinning clay. She talks to Tilly and presses and 
pushes the clay with both hands. The clay stretches 
and expands as Janice forms it into the creation she 
envisions. Among the vessels Janice makes are tea 
pots, mugs, mixing bowls and ginger jars. She creates 
ceramic frogs, lilies and whimsical cactus bodies.

Janice attended Kansas City Art Institute (KCAI) for a 
bachelor’s degree. She affectionately calls it Ken City Art 
Institute because Ken Ferguson was the head of  the ceramics 
department. Janice was influenced by Ken’s philosophies. He 
evolved from strictly functional pieces to making pottery in his 
own unique style. “In high school, I knew I wanted to go to art 
school,” Janice explained. “I chose industrial design as my major 
and ceramics as a minor. I flipped that after two weeks to focus 

on ceramics. School 
was very serious, and 
many students did not 
have the passion to graduate.”

Much like Janice does today, Ken experimented with new 
elements of  form and glaze. “There is a lot of  chemistry 
involved, and I used to make glazes by the seat of  my pants 
and see what the finished product was,” Janice said. “Now I 
am more specific. I write the formula down and keep track of  
what I mixed.” She is in the process of  combining her tests on 
real pottery. There are test samples all over the studio including 
window sills, shelves and counter tops. Her experiments have 
extended to porcelain and white clay, but she admits, “Porcelain 
is very fussy.” She tests the colors on smaller pieces as a 
guideline to select what color she wants later. 

Janice received her master’s at the University of  Minnesota 
with Warren MacKenzie. He had a utilitarian approach to 
ceramics and made functional, wheel-thrown pieces with 
simple glazes. His art had an oriental flare. Knowing a teaching 
certificate would be a beneficial backup plan, Janice went to 
Texas Christian University. She used that degree for over 20 years 
teaching high school art at Mesquite and Joshua high schools. 
During that time she offered teacher workshops to give teachers 

— By Erin McEndree
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hands-on experiences. She also wrote 
seven clay lesson plan books for teachers. 
For about two years now, Janice has been 
retired and has been transitioning back 
into the studio full time.

The 1,500-square-foot studio was the 
family’s first home. Janice designed it as a 
studio and planned a brief  stay until she 
and her husband, Ray, built their custom 
home on the hill. She did not plan, 
however, to be in the studio for seven 
years. “I did not plan it with a kitchen,” 
Janice said. “For seven years, I got off  
work, picked up my son and picked up 
takeout food.”  

Janice fondly remembers moving into 
the new house 12 years ago. “It was still 
unfinished, so we set up the stove in 

the middle of  the kitchen floor, and I 
cooked a turkey for Thanksgiving.” The 
house on the hill was designed with art in 
mind. Janice erected a 20-foot wall that 
houses her coveted collection of  pottery 
and art. She displays prints, photos and 
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pottery from each of  the five men who 
influenced her passion for pottery. 

One of  these men, Peter Voulkos, 
taught students to push the boundaries 
of  pottery and find freedom in their 
craft. He pushed the limits by making 
pieces large enough to step in. “I could 
not afford one of  those, so I bought a 
print from him instead,” Janice said. Like 
Voulkos, Janice enjoys the freedom to 
create with no limitations — except the 
imagination. It takes skill to create what 
is in the mind or on a sketch pad. She has 
many sketch books. “I have to keep up 
with the times if  I want to sell. I include 
magazine pictures as a source to see what 
colors people are buying,” Janice said. 
“I’m going to brighter colors instead of  

so much earthy tones.” Her 
sketch books also contain 
formulas for glazes, diagrams 
of  kilns and special mementos. 

Other potters like Paul 
Soldner, Voulkos’ student, 
and Don Reitz influenced 
Janice in the way that they 
evolved their craft. Through 
experimentation and 
investigation, they discovered 
what they could control and 
what they could not. Janice is 
discovering the same concepts 
as she balances technique and 
improvisation.  

Janice makes her own clay 
to throw on her Randall wheel. 
“It’s just like baking a cake, 

but with a formula instead of  a recipe,” 
Janice said. She buys bags of  dry mix 
from Texas Pottery in Fort Worth. “It 
comes from England, India, China and 
Kentucky,” Janice said. She pours dry clay 
and water in a huge mixer. Augers rotate 
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and mix the clay to the right consistency. 
Janice feels the clay to see if  it is ready. 
She also mixes leftovers and trimmings in 
a pug mill that turns it back into clay. The 
pug mill squeezes the clay into long tubes. 
“I have no cartilage in my wrist from 
working clay,” Janice said. “Now I have a 
machine to mix it for me.” 

The last three years Janice taught 
school, she invested in large machines 
to minimize her body’s aches and pains. 
She bought a 9-foot tall air-compressed 
clay extruder that easily makes cylinder, 
octagon and square shapes for mugs. “It 
works like a cake decorator,” Janice said. 
She also bought an 8-foot long slab roller 
to evenly distribute pressure on clay to 
make flat pieces for bottoms and handles.  

She invested in seven kilns. The big 
one has four propane burners and can 
fire up to 2,400 degrees F. It takes up 
to 24 hours to do a firing of  pottery. 
Another kiln is for Raku firing. It is a 
Japanese word for happiness in the accident. 
For the Raku process, the vessel is 
removed quickly and immersed in water, 
straw or sawdust to create a crackling 
effect. The firing process has a profound 
effect on the appearance of  the piece. 
During workshops, attendees can 
experiment with these machines to  
create their own pieces of  pottery.   

To display her pottery, Janice and her 
husband created a gallery by restoring a 
1965 Avion travel trailer located right on 
Hwy. 4. “It took eight gallons of  paint 
stripper,” Janice said. “We ripped out the 
floor, too. I made display shelves for my 
pieces.” It’s the perfect retirement for 
Janice. Life is a little slower, and that’s 
how she likes it.
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— By Lisa Bell
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Darrell and Carole Cockerham 
got married in 1964 — but not 
to each other. After 40 years of  
marriage, both of  them lost their 
spouses. Carole’s husband passed 
away in December 2005. Darrell’s 
wife passed in January 2006. 

For almost two years, each of  them 
lived alone, she in Granbury, and he in 
Italy, Texas. But their adult daughters kept 
pestering them about meeting someone, 
urging them to join an online dating site. 
Darrell said, “Not gonna do it.” 

Carole agreed. “It was too public,” 
she said. To appease their daughters, 
they finally agreed and signed up. Carole 
discovered Darrell’s photo in 2007 and 
boldly asked the question, “Are you 
dating around? Or, if  you found the right 
one, would you marry again?”

“Of  course I would marry her, if  I 
met the right woman,” he replied.

www.nowmagazines.com  13  GranburyNOW  August 2013
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They started out with lunch in Cleburne 
and dinner in Fort Worth. By the third 
date, he had introduced her to all his 
relatives. “I wanted to do that,” he said. “I 
wanted to assure her I was real and not a 
married man with a family somewhere.” 

Her good looks and personality drew 
him in. She loved his sense of  humor and 
ability to enter into conversation. With 
many common interests, they fit together 
perfectly. They married in August 2008. 
Celebrating their fifth anniversary, they 
both feel as though they’ve been married 

to each other for a long time. 
Carole retired to Granbury with her 

first husband, seeking a place away from 
all the traffic. As they looked all around 
the Metroplex, Granbury was the only 
thriving community away from the bustle, 
yet close enough to Fort Worth for an 
easy commute. She didn’t want to leave 
Granbury or live in Italy, so Darrell 
moved. “She had lived in her home 
alone,” he said. “And I didn’t want to live 
in a house full of  memories anyway. We 
wanted to truly start over.”

When they found their home in 
Harbor Lakes, most of  the work was 
already completed, but they made a few 
changes to create a home built for them. 
The original back door, made fully of  

glass, became a door with a window and a 
dog door so their chocolate Lab has free 
access to go in and out. When the couple 
goes out to enjoy the patio, she waits 
expectantly for an invitation to join them 
and then pushes through her doorway.

The patio, a favorite place, has enough 
room for them to sit and enjoy the 
quietness of  living near the golf  course. 
Often neighbors drive up on golf  carts 
and chat. When they first moved into the 
house a year ago, Carole sat on the patio 
marveling at the beauty of  her neighbor’s 
flowerbed. Before long, she missed having 
her own flowers. By July, she started 
digging up grass. Flowers and even some 
tomato plants line the back of  the yard. 
Carole sees maintaining the yard as a 
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hobby, including not only gardening, but 
also mowing and trimming the grass. “I 
enjoy working in the yard, and it doesn’t 
take much time,” she said. Neighbors 
sometimes tease Darrell about their 
arrangement. “I’m good to her. I started 
the edger for her before going to work the 
other day,” he good-naturedly replied. 

Inside, a corner fireplace creates a cozy 
atmosphere in the living room. A 70-inch 
television is set in a cabinet built to match 
the molding around the fireplace. “Carole 
insisted we buy the large screen TV,” 
Darrell said. From the laughter, it isn’t 
clear whether the purchase was all her 
idea or not. He doesn’t seem to mind. 

“The wall was just so blank,” she added. 
Two dining areas flank the kitchen, 

where Carole spends quite a bit of  time. 
She loves cooking, and according to 
Darrell, she’s very good at it. “I come 
home for lunch almost every day,” he 
said. Granite countertops along with a 
pot rack above the island give the kitchen 
a simple elegance. Purchased from 
Canton 15-20 years ago, the rack is one 
of  the few pieces the couple brought 
with them. Their fresh start included new 
furniture throughout most of  the home. 

In one corner, a frosted glass door 
decorated with etching identifies the 
pantry. Opening the door provides a nice 
surprise. Instead of  the anticipated small 
corner filled with shelves, the pantry 
stretches back providing a long space 
with plenty of  room. 

The refrigerator displays magnets 
collected from each place they have 
traveled together. The couple flew to 
Rome and took a 12-day Mediterranean 
cruise for their honeymoon. Darrell travels 
often with his job and always takes Carole 
with him. “I don’t go anywhere without 
her because I like her to be there,” he said. 
The look in her eyes confirms her desire 
to be with him as well.
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The two extra bedrooms in the house 
share a connecting bathroom. Elegant 
tile lining the walls gives the bathroom 
a soft touch, with a gentle arch above 
the bathtub. The builder used arches 
throughout the house. A 4-year-old 
grandson dubbed one of  the bedrooms as 
his when he comes to spend the weekend. 

A small office at the front of  the 
house contains a vaulted ceiling sectioned 
with beams, a unique addition to the 
home. A specially built cabinet displays 
a rock Darrell found while working in 
Mexico before he and Carole met. An 
authentic Indian painting decorates the 
large rock. The anthropology department 
of  The University of  Texas dated the 
drawing between 500 and 700 years old.

The master bedroom also has a vaulted 
ceiling with soft lights surrounding it. In 
the peaceful atmosphere of  their room, 
the couple usually ends their day by 
watching a British comedy to unwind. 
The master bathroom includes a large 
walk-in closet with a built-in bench, 
perfect for sitting down to put on shoes. 
The builder also included many shelves 
in the closet and a full-length mirror. 
The room hosts an oversized walk-in 
shower along with a raised bathtub, two 
sinks on separate walls and many mirrors, 
including another full-length one. 

Their lifestyle is extremely busy and 
includes spending many evenings at 
community events. When they’re home, 
they prefer to relax. “We hold hands all 
the time,” Darrell said. “We sit here just 
like this.” 

Carole moved closer, kicked her feet 
up on the ottoman and held his hand. 
“Except you usually have your feet up, 
too,” she added.

They take dance lessons and go on 
cruises to dance. Although they love 
traveling, they always return to their home 
— a place meant to be lived in.
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With so many people in need 
of  a hand up in Granbury and 
surrounding towns, Mission 
Granbury started in 1998 
with a vision to provide 
resources to those in crisis and 
provide safety and stability for 
individuals and families. Five 
programs have evolved from 
its infancy. Mary Flores is the 
program director for one of  the 
programs called the Emergency 
Assistance Network. Her 
mission is similar. She puts her 
heart and soul into improving 
the condition of  people in need. 
She works with the large team at 
Mission Granbury to give people 
a new start and hope for the 

— By Erin McEndree
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future. Mary helps people attain 
knowledge about personal healing 
and becoming self-sufficient. She is 
also passionate about getting the 
next generation involved.

Recently, Mary felt led to get kids 
involved after her daughter participated 
in a challenge from her Sunday school 
teacher. “The teacher gave each student 
$10 and told them to pray and see what 
God wanted them to do with it,” Mary 

“I try to empower 
people with hope, 

because I can 
relate to their 
hard situation.”

explained. “At first I was upset 
a teacher had given my 

daughter money; however, 
my daughter asked if  she 
could do a can drive. She 
spent her $10 on cans and 
got her school involved. The 

school surpassed the goal by 
300 cans.” Thirteen hundred 

cans were donated in only 
one week. Mary realized if  her 

daughter could get her peers to 
accomplish such a lofty goal, she 

could also inspire kids to make a 
difference. Mary wants kids to be part 

of  something bigger than themselves 
and help others in their community. “I 
can see a difference in the kids at church 
since this challenge,” Mary said.   

With the help of  Hood County 
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through their church. Mary is also trying 
to expand the Granbury Mobile Pantry 
to these small towns. The mobile pantry 
provides food on a first-come-first-serve 
basis once a month.

Mary also organizes the Weekend 
Food For Kids for the Ninth Grade 
Center through Mission Granbury. 
Students who are in need of  food 
on weekends or holidays are helped 
through the backpack program. Resource 
information for parents is also included. 
Mary was approached by individuals from 
school and the president of  Neighbors 
Feeding Neighbors who asked if  Mission 
Granbury would adopt the Ninth 
Grade Center and supply the food-filled 
backpacks. “I felt overwhelmed, but I 
prayed. God put kids on my heart,” Mary 
said. “How could I say no? God provided 
volunteers and supplies.” Mary gets 
volunteers from local churches. “Now we 
have so many volunteers we encourage 
them to get involved in other programs, 
as well,” Mary added.

Using the opportunity to help  
ninth graders, Mary also challenged  
the ninth-grade art class to create a 
painting for Mission Granbury. She also 
challenged them to get involved and 
help fill the Basic Necessities Closet with 
essential items, such as toothbrushes, 
blankets, diapers and soap. The winner 
of  the contest will have their painting 
displayed at the center. “I try to inspire 
people, kids and the campus to get 
involved,” Mary admitted. 

Getting kids involved is as simple as 
asking for help. “I asked a boy to help 
me unload donations and volunteer,” 
Mary said. “Now he works with me every 
summer and brings more kids with him.” 
Mary helps the younger generation realize 

Children’s Charity, Salvation Army, 
United Way, private donors and churches, 
Emergency Assistance Network (EAN) 
gives hope to those suffering in the 
form of  tangible goods. Because of  
donations, clients can receive assistance 
with their utility bills, prescriptions, food 
and clothing. The program also provides 
information on budgeting, counseling and 
putting homeless prevention into action. 
“For example, a 70-year-old lady took in 
her grandson,” Mary said. “She was on 
a fixed income, so EAN helped her with 
the extra food and supplies she needed to 
take care of  him.” Last year, over 4,511 
households were served by the EAN.

Two large components of  the 
EAN are the food pantry and the 
New Beginnings Resale Shop voucher 
program. The resale shop provides 
new or gently used adult and children’s 
clothes, which have been donated by 
individuals and local stores. Both areas 
are run by volunteers. “Jan and Dolly 
and so many other volunteers give of  
their time and put their heart into helping 
others,” Mary said. Volunteers are always 
needed to sort items, set up displays, help 
people and run the cash register.

The food pantry is supported by 
donations, too. “I have seen people line 
up at six in the morning in the cold,” 
Mary said. “They would not do that 
unless they had a real need.” Some of   
the people in need are from small, 
outlying communities. “My heart is  
heavy for these little communities,”  
Mary said. Granbury is a far distance  
for people who are struggling to travel. 
To expand services to these communities, 
Mary has met with pastors in Glenn  
Rose and asked congregations to 
volunteer and help with the needs 
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they can make a difference in the lives of  
others when they open up their hearts 
and give of  their time to serve others. 

Squarely in her corner is her husband, 
Aniceto. Not only is he very supportive, 
he gives his time and effort to help 
others by accompanying Mary on her 
food deliveries. One time, he installed a 
window unit for an elderly man. “I could 
not do what I do without his support.” 
Mary takes time to talk to people about 
getting involved all the time. She even 
talks to her daughter’s friends about how 
girls can make a difference, too. 

Under the umbrella of  services is 
Education Outreach, where information 

is shared in the hopes that violence and 
abuse can be stopped before it occurs. 
Training on safe and healthy communities 
and schools is also available. “There are 
binders called Tools 4 Life that need to 
be updated on employment, education, 
health, money saving tips and other 
services,” Mary explained. “My goal is 
to get those updated this summer, but I 
need volunteers to help make copies and 
be willing to demonstrate some of  the 
tips to clients.” 

Over 14,000 people have been assisted 
by Mission Granbury through EAN 
program. Sadly, the number of  those 
in need is growing. Therefore, there is 
always a need for people like Mary who 
have a passion to help others live the 
best life they can. Mary goes above and 
beyond by using her talents to lessen 
the challenges people face. “You don’t 
take a position like this for the pay. You 
take it to give back to the community,” 
Mary said with tears in her eyes. “I try 
to empower people with hope, because I 
can relate to their hard situation.”
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Real Life Reliability
Streeter Electric guarantees their electrical work won’t leave you short-circuited.

— By Melissa Rawlins

Steve and Krista Streeter are teaching their 
children, Tyler, Austyn and Kailey, to work 
hard and give quality service, as do their team 
of  trustworthy electricians.

in a row as Runner Up to the Best of  Hood County award. 
Throughout Streeter Electric’s three years in Granbury, their 
dependable, friendly service has built a strong and positive 
reputation for the licensed and insured company. 

Steve’s nickname, Super Steve, was given to him in 2002 by 
I.B.E.W. union co-workers with an electrical contractor where he 
went through a very strict educational process. Krista designed 
Streeter Electric’s front door with their logo, which replicates 
the Superman symbol but uses a lightning bolt instead of  the 
ubiquitous S. Krista’s networking friends call her Super Girl, 
which is fitting, since she is definitely busy dispatching her clean-
cut technicians, rearing the children, teaching fitness classes 
at the YMCA and, at the end of  the day, working late hours 

When the telephone rings at Streeter Electric, one of  the 
owners always answers. Steve and Krista Streeter service 
Granbury households as a family. Tyler, Austyn and Kailey are 
training for real life in the home of  a master electrician, Steve, 
who models integrity for his children. Their mother, Krista, 
became Steve’s full-time scheduler, bookkeeper and marketing 
representative in 2011, a year after the couple founded the 
business in Granbury. 

Krista had a business degree, and Steve had over 10 years 
experience as a union electrician in Michigan. Moving to 
Granbury to be near her family and to rear their children in a 
state where opportunity abounds, the Streeters merged their 
expertise and developed a business voted by locals two years 

Streeter Electric
Granbury, TX  76048 
(817) 776-6224
info@streeterelectric.com
www.streeterelectric.com

Hours:
24/7
Emergency calls are welcome!
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with Steve, billing and invoicing and 
sending cards thanking customers for the 
opportunity to help them. 

“At least 50 percent of  our business 
is repeat customers,” Krista said. “We 
get a lot of  calls from people who ask 
us to add conveniences for them, such 
as outdoor lighting, ceiling fans and 

surround-sound systems.” Having such 
repeat clientele is a result of  Steve’s focus 
on quality work for every customer. 
He has between five to 10 trained team 
members, who work on upgrades, as  
well as the new-home construction 
that makes up the majority of  Streeter 
Electric’s substance. 

Wiring is always finished neatly, 
expressing the pride each electrician 
takes in their work. “There are no loose, 
flying wires, which makes it easier to 
trace a wire,” Krista said, “and shows the 
consumer that the builder hires quality 
people to construct their homes.” 

Streeter Electric offers solutions to 
help with energy savings, from dimmer 
switches to LED light bulbs to power 
save units. As fall approaches, Streeter 
Electric recommends installing security 
lights, a safety feature for homes or 
businesses. Their crew can install timers 
or motion sensors on outdoor lights for 
those who do not like approaching a  
dark building. 

No job is too small for Streeter 
Electric. “We offer a variety of  other 
services,” Steve said, who investigates 
each customer’s situation and presents 
the appropriate solution. “I want others 
to be treated the way I want to be treated, 
which is why we offer fair pricing for 
every customer.” 

Since electrical circuits are one of  
the biggest hazards in any building, you 
should always hire a trained, professional 
electrician. Whether you are dealing 
with an emergency issue or an upgrade, 
Streeter Electric will send a professional 
to your home or business the same day 
you call. And remember their motto:  
“We do it without shorts!”

“I want others to be treated the
way I want to be treated, which is 
why we offer fair pricing for every 

customer.”
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If  you were born anywhere from 1982 to 2001, or within a few years of  
this range, you are considered a “millennial.” As a member of  this group, you 
share many things — cultural references, familiarity with technology, attitudes 
toward work and family — with others your age. And if  you’re one of  the older 
millennials, you and your peers have something else in common — specifically,  
you have a good opportunity to launch investment strategies to help you save for 
the future.

Why are you so well-positioned to invest for the future? For one thing, it’s 
because you have so much of  the future ahead of  you. As an investor, time is your 
greatest ally, for a couple of  reasons. First, the more years you have to invest, the 
greater the growth potential of  your investments. And second, by investing for the 
long term, you can help reduce the impact of  periods of  short-term volatility on 
your portfolio.

Furthermore, since you may be in the early stage of  your career, you probably 
have yet to reach your maximum earnings and may be eligible to put the full annual 
amount into a Roth IRA, one of  the most effective retirement savings vehicles 
available. (Eligibility to contribute to a Roth IRA is phased out over a specific 
income range.) When you invest in a Roth IRA, your earnings have the opportunity 
to grow tax free, provided you don’t start taking withdrawals until you’re at least 59 
1/2 and you’ve had your account for at least five years.

Even if  you do contribute to a Roth IRA, you can still participate in your 
employer-sponsored retirement plan, such as a 401(k) if  you work for a company, 
a 457(b) if  you work for a state or local government, or a 403(b) if  you work for a 

school or other tax-exempt organization. And you should indeed contribute to your 
employer’s plan, because it offers some key benefits: Your earnings accumulate on 
a tax-deferred basis, and you typically fund your plan with pre-tax dollars. So the 
more you put in, the lower your taxable income. (Taxes are due upon withdrawal, 
and withdrawals prior to age 59 1/2 may be subject to a 10-percent IRS penalty.)

The amount you can afford to put into your 401(k) or other employer-
sponsored plan depends on your earnings and other circumstances — but you 
should at least strive to contribute enough to earn your employer’s match, if  one is 
offered. Otherwise, you’ll be walking away from free money.

All the money you contribute to your plan is yours, but if  you leave your job 
before a specified vesting period — which often ranges from three to seven years 
— you may not be able to keep all your employer’s contributions. Check your plan’s 
rules to see how this applies to you.

Of  course, since you, as a millennial, are in the early stage of  your working 
years, you may well be on the lookout for new job opportunities. But if  you are 
close to being fully vested in your 401(k), you might consider waiting a few extra 
months — or even a year — to take a new job, so that you can leave with the 
money your employer has contributed.  

As a millennial, you’ve got time on your side as you invest for the future. So 
make sure you take advantage of  all the opportunities that come your way.

This article was written by Edward Jones for use by your local Edward Jones Financial Advisor. 
Carrie Bellamy is an Edward Jones representative based in Granbury.
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“Millennials” in Good Position to Invest for the Future
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Students are challenged through beginning 
engineering projects at a Gateway to Technology 
summer camp at Granbury Middle School.

Walgreens went all out decorating their float for 
Granbury’s old-fashioned Fourth of  July.

Master Gardeners, Karen Fernandez, Jane 
McGowen and LaNell McNeil, are hard at work.

Darrell Morgan is honored at the First 
National Bank Retirement Ceremony.

The Granbury Chamber of  Commerce welcomes GranburyNOW Magazine with a ribbon cutting.
John and Patsy Joffrion represent the VFW Post 
7835 on Memorial Day.

Hayden Maples and his stepbrother, Aidan 
Brawner, enjoy breakfast with Shane and Aleta 
Brawner at Paradise Bistro.

Gilbert Russell enjoys the Healthy Woman 
luncheon with Cantor, his Golden Retriever/
Black Lab mix.

Friends of  Mayor Rickie Pratt gather around 
him at a fish fry fundraiser.
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August 12
Metro Beekeepers Meeting: 6:30-8:30 p.m., 
Cana Baptist Church, 2309 E. Renfro St., 
Burleson. Novice and expert beekeepers 
in Texas will enjoy learning from each 
other at Metro Beekeepers meetings. 
Contact Stan Key, (817) 888-0470, or 
visit www.metrobeekeepers.net.
 
August 16
Granbury Chamber Luncheon: 11:30 a.m.-
1:00 p.m., Pecan Plantation Country Club, 
8650 Westover Court. Guest speaker Bob 
Rose, representing the Lower Colorado 
River Authority, speaks while attendees 
enjoy a wonderful, hot meal, sponsored by 
Lakeside Physicians. Granbury Chamber 
Luncheons are geared to educate our 
members on hot topics in Hood County 
and the Metroplex by featuring dynamic 
speakers well known in their field. $15. 
RSVP to Tammie @granburychamber.com 
or call (817) 573-1622.

August 17
Hood County Mobile Pantry: 9:00 a.m.-
11:30 a.m., First United Methodist Church, 
301 Loop 567 at Hwy. 51. Fresh food 
provided for those who line up. This is a 
community collaboration of: Generations 

Through August 24
All Shook Up: Thursday, Friday and 
Saturday, 7:30-9:00 p.m.; Saturday 
matinees at 3:00-5:30 p.m., Granbury Live, 
110 N. Crockett St. An all-American 
drama set to the music of  Elvis Presley. 
Ticket prices: $20 adults; $17students & 
seniors; $15children. Contact the box 
office, (817) 579-0952, or visit 
www.granburytheatrecompany.org. 

August 4 — 8 
Discover Family Camp: 6:30-8:00 p.m., 
Acton United Methodist Church. Free 
and open to families with children and 
youth who want to strengthen their bonds 
during activities, worship and games. The 
camp finale is a trip to the Waterpark at 
Glen Lake Camp. Register through Kevin 
Anderson, kevin@actonumc.org or 
(817) 917-8094.  

August 10
Girls Night Out: 5:30-8:00 p.m., historic 
downtown square. Drawing for $100 
downtown dollars, drinks and food for 
ladies who come to shop in the boutiques 
and galleries surrounding the courthouse. 
Call (817) 573-5299 or visit facebook.com/
GNOgranburytx.

Church Granbury; First United Methodist 
Church Christian Service Center; Joseph’s 
Locker Loaves & Fishes, Lakeside Baptist 
Church; Mission Granbury; Stonewater 
Church; Acton United Methodist Church.
 
August 18
Gun raffle and BBQ: 2:00-4:00 p.m., 
The Way Church, 4412 Hwy 377.  $25. 
Proceeds will benefit the family of  Deputy 
Sheriff  Sgt. Lance McLean, who was shot 
in the line of  duty, and the Children’s 
Ministry of  The Way Church. Call Angela 
Grundy, (817) 889-6509. 

August 31
Last Saturday Gallery Night: 6:00-9:00 
p.m., 100 W. Pearl St. Artists will be on 
hand, some giving demonstrations. Contact 
(817) 579-7733.

September 6
Life Saver Gala: 6:00 p.m. Granbury 
Conference Center. 20-year celebration and 
fundraiser for Brazos Pregnancy Clinic. 
Contact Julia Pannell, (817) 308-7427.

Submissions are welcome and published 
as space allows. Send your event details to 
melissa.rawlins@nowmagazines.com. 

AUGUST 2013Calendar
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Steak Pemberton

10- to 12-oz. steak, cut 1 1/2-inch thick
1/4 tsp. salt
1/2 tsp. cracked black pepper
1 Tbsp. crushed garlic
1/4 tsp. seasoned salt

1. Set out meat to reach room temperature. 
Sprinkle meat with salt and pepper to taste. 
Cover the top of the meat with crushed 
garlic. Let rest until fire is ready.
2. Set gas grill at med-high. Or, if using 
charcoal, start the fire and let the coals 
turn white. Spread the coals evenly and 
place cooking grill in place. When charcoal 
reaches a 4, put steaks on grill and cook. To 
determine a 4, place your hand right above 
the grill and count the seconds until you 

reach 4; do not touch the grill. 
3. Turn steaks 10 minutes after placing on 
grill. Sprinkle with seasoned salt. Cook 10 
minutes longer.
4. Remove steak from grill; allow steak to 
rest for 4 minutes before serving.

Portobello Mushrooms 
Pemberton

1 tsp. shortening
4 medium Portobello mushrooms
4 Tbsp. raspberry chipotle sauce
1/2 tsp. garlic salt
1/2 tsp. garlic pepper
1 cup shredded Parmesan cheese
1/2 tsp. Mediterranean basil leaves (or    
   1/2 tsp. cilantro leaves for  
   Southwestern taste)

1. Heat oven or grill to 275 F.  
2. Wash mushrooms; drain.
3. Lightly grease an 11x14-inch glass pan. 
4. Place mushrooms gill side up in pan. 
Drizzle 1 Tbsp. raspberry chipotle sauce into 
the gills of each mushroom. Sprinkle garlic 
salt and pepper on each mushroom. Fill 
the gills of each mushroom with 1/4 cup 
shredded Parmesan cheese over the sauce. 
Larger mushrooms may require more cheese; 
fill gills. Garnish with a sprinkling of basil or 
cilantro for color and taste.
5. Cook at 275 F for 45 minutes or until all 
cheese is melted.

Dump Rice Pemberton
Serves 4-5. 

1/2 stick butter 
1 cup raw rice
1 10.5-oz. can beef consommé
1 10.5-oz. can French onion soup
1 4-oz. can mushroom stems and pieces
1 clove garlic, minced

1. Melt butter in 2-quart casserole dish. 
2. Dump all ingredients into dish and mix.
3. Bake at 350 F for 1 hour.

Okra Gumbo Pemberton

1 gallon peeled tomatoes 
3 bell peppers, chopped
2 large onions, chopped
1 bunch celery, chopped
1 Tbsp. celery seed
2 10-oz. cans Ro-Tel tomatoes
2 Tbsp. salt
1 Tbsp. chili powder
2 Tbsp. garlic salt
5 quarts raw okra, chopped

1. Mix all ingredients except okra into a large 
pan; cook for 10 minutes.  
2. Add okra; cook until done.  
3. Add 1 tsp. salt to each pint or quart 
canning jar; fill with ingredients. Seal jars in 
water bath sealer.
4. Serve this okra gumbo with all meats, as 
a side dish, or add shrimp, fish, sausage or a 
combination to make the gumbo a meal.

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

In The Kitchen With Jeff Pemberton

First trying wine in college, Jeff  Pemberton began pairing various wines with 
different foods about 18 years ago when his architecture business took him to Napa 
Valley. He found he loved dry red wines. “However, I noticed that a dry or off-dry 
white wine went better with seafood because it is lighter tasting and did not overpower 
the fish, just as James Bond suggested,” Jeff  said. Since then he and his son, Dax, have 
opened a winery in Granbury. Jeff  often grills salmon, and pairs it with their Viognier, 
and other times enjoys their Tempranillo with steaks prepared medium rare. Jeff  was 9 
when his father invited him to help grill for friends. Now Jeff ’s friends and family look 
for him to man the grill every Sunday night.

— By Melissa Rawlins
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