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Editor’s Note
Hello, Friends!
I love getting emails from people in our
community. Founding father Les Todd sends
thoughtful jokes that prompt pondering. Brother
Hank Hoaldridge sends heartfelt encouragements
that pump up my commitments. Local author Glenn
Norton sends brain twisters, and from him I learned
we’re experiencing a phenomenon this month.
:HZLOOHQMR\ÀYH6XQGD\VÀYH)ULGD\VDQGÀYH
6DWXUGD\V6HHLI \RXFDQÀJXUHRXWKRZRIWHQWKLV
happens. That’ll be one way to stay busy indoors, where the air conditioning keeps
you cool.
Me? I’ll be out and about, meeting and greeting more of you, seeking great stories
DERXWSHRSOHZKRPDNHWKLVFRPPXQLW\DSOHDVDQWIULHQGO\SODFH6WDUWLQJP\
mornings with coffee outdoors, the heat will soon drive me indoors to write. There,
I’ll chill, contemplating your history, your present and your future, to present to you
the joys of living in Burleson, Crowley and Joshua.
Happy August!

Melissa
Melissa Rawlins
BurlesonNOW Editor
melissa.rawlins@nowmagazines.com
(817) 629-3888
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— By Melissa Rawlins

Two of Burleson’s gentlemen, alongside caring
women and men from Johnson and Tarrant County,
are providing serenity, solace and solutions for people
tossed about on the winds of life. Survivors of
domestic violence from Burleson, Joshua and Crowley
are welcome to One Safe Place on Hemphill in Fort
Worth, where Burleson Mayor Ken Shetter works his
day job as executive director of Safe City Commission.
Their chairman of the board, Joel Glenn, is a retired

www.nowmagazines.com

secret service agent and currently heads security for
Bass Companies. One Safe Place is the pinnacle of
Joel’s career, and his beautiful, calm backyard was the
site of many planning sessions.
´:KHQ,ÀUVWFDPHKHUHLQWKHHDUO\·V,UDQFDWWOHRQWKH
UDQFKEXWWLQJXSWR0RXQWDLQ9DOOH\&LYLOL]DWLRQFDXJKWXS
ZLWKXVµ-RHOVDLG´EXWZHQRZKDYHDFUHVLQUHODWLYHO\
SULVWLQHFRQGLWLRQLQFOXGLQJWZRVL]DEOHODNHVSOXVVPDOOSRQGVµ
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Coordinating a collection of services, she and her staff partner
with an array of other agencies in working to change the future.
“This is the single most important crime prevention initiative,
because it involves cultural change and reaches down to our
children,” Joel said. In One Safe Place, north central Texas law
enforcement and social services have collaborated to attack the
problem of crime by focusing on strengthening families. In the
peaceful environment Joel, Ken and Michelle are helping to
create, women grow to see themselves as strong forces, worthy
of being respected by men and able to protect themselves from
those unwilling to acknowledge their value.
Three years in the making, their integrated service center
communicates respect to people from Tarrant County and
surrounding areas. Eschewing perceptions of institutionalization
or bureaucracy, One Safe Place offers professional, safe,
secure and comfortable care. Colors like purple, green and

Overlooking the water, surrounded by well-tended trees and
palpable peace, Joel and Ken considered their plans carefully.
When the visionaries visited other family justice centers,
they found lobbies with teller-like windows made of bulletSURRI JODVV-RHOLQVLVWHGRQÀQGLQJDQRWKHUZD\WRDSSURDFK
security while achieving an open, welcoming environment. They
designed a museum-like reception area featuring a green wall,
made of living plants. This stress-reducing atmosphere masks
the fortress-like technologies protecting those seeking help.
Michelle Morgan, also a resident of Burleson, directs the
center with a mission to help anyone of any age, gender and
ethnicity who is being harmed physically, emotionally, sexually
or psychologically. “One Safe Place is a community established
to provide victims of domestic violence a place of hope and
healing along with the opportunity to take charge of their
own mental and physical well-being,” Michelle remarked.

www.nowmagazines.com
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brown accentuate home-like
surroundings that strengthen
people mentally. Overall, the
center’s design encourages
empowerment through the
experience of peace.
“That building is going to
be a very special architectural
beacon,” said Joel, who
designed downtown Fort
Worth’s City Center Security.
“We want One Safe Place to
be approachable — for the
victim, and also for the people
who are going to be working
for the victims. That way, they
will come.”
Professionals skilled in
communicating with victims served 50
to 100 people every month in temporary
trailers while construction was underway.
Joel saw a grandfather march across the
parking lot, followed by a 17-year-old girl
dragging along a little 2-year-old. “She’d
been hit, and grandfather was taking her
in,” said Joel, who started his career in
WKHSURWHFWLRQEXVLQHVVGXULQJÀIWKJUDGH

“This is the single most
important crime prevention
initiative, because it involves
cultural change and reaches
down to our children.”
www.nowmagazines.com
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at Vickery Elementary School, where he
was a lieutenant on the boys’ patrol. He
remembers feeling elated as he watched
the man encourage his granddaughter
to do the right thing. “I thought, He has
the guts to do it. He’s making her do it. Now,
whatever happens inside is going to affect these
lives for future generations.”
“Domestic violence is an oppressive
force that affects families for
generations,” added Ken, who grew up in
a large, loving family in which men and
women respected each other. But he’s
familiar with research proving violent
homes produce unhappiness, resulting
in socially degrading effects ranging
from poor health to criminal behavior.
Since domestic violence is a problem
that perpetuates itself, Ken’s goal is that
One Safe Place impact current violent
crime rates by stopping the cycle of
www.nowmagazines.com
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violence. In his heart of hearts, Ken
hopes all children enjoy the respectful
encouragement that he and his brother
and cousins did.
Many Johnson County agencies are
willing to send a client to One Safe Place,
which is just a quick 15- to 20-minute
ride away. The center offers services as
varied as counseling, case management,
child care, food and clothing, spiritual
support, job skills training, law
enforcement, legal assistance, prosecution
services and parenting and relationship
education — so those looking for
assistance need not travel to another

Mementos from Joel Glenn’s career in the
United States Secret Service.

location. “When a victim seeks help,
we have got to get it right, because that
could be their one chance to leave,” Ken
said. The Fort Worth Police Department
performs the law enforcement intake
interview on behalf of any citizen. If
a person from Burleson comes into
One Safe Place, they are not required to
engage law enforcement. “But if they
choose to, we contact the Burleson Police
Department and let them know there is
a citizen of Burleson at One Safe Place
who would like to make a police report.”
When people are on-site, they have
time to think. One Safe Place has been
designed a bit like a shopping mall, with
www.nowmagazines.com
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each area manned by people well-trained
in every victim’s most basic needs. It is
easy to ask questions, investigate options,
receive wise counsel or simply to pray.
Creating order out of chaos was one
of Joel’s goals. “As part of the human
family, my responsibility is to exercise
passion daily, to be able to love, to be

kind, to seek beauty, to seek order. These
all lead to happiness, and that’s all human
beings really want — to be happy,” he
said. “The art of living is to be a happy
person, and there is not happiness
in violence.”
Every morning, Joel throws aside
anything in his mind that is not orderly
or beautiful. “I’m going to be passionate
about everything in my life today,” he
declares, “and not one of these things
ZLOOEHGLIÀFXOWµ$WWKHHQGRI KLVGD\V
Joel is smiling and happy. “In a violent
world, sometimes you wonder if your
passion will be enough. I look around,”
Joel said, “and realize most people are
seeking the same things I’m seeking, just
in a different way.”
Without Joel’s team of great people,
the job of building a family justice center
could not have succeeded. “Despite
obstacles along the way, we’ve maintained
our vision,” said Ken, remembering a
frustrating day when Joel lifted his spirits
with words of wisdom. “He told me,
‘You know, this is the most important
thing you and I are going to do in our
lives.’ He believes what he said. And I
do, too.”
Editor’s note: For more information,
visit www.OneSafePlace.org.
www.nowmagazines.com
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— By Carolyn Wills

On October 1, 1925, Burleson residents
Olive Jewel and Rufus Haynes welcomed their
ÀUVWFKLOG0DU\5XWK+D\QHVZDVERUQDW
home, in the house where her father, Rufus,
KDGJURZQXS6KHDUULYHGZLWKDJUHDWFDSDFLW\
for caring about and chronicling people, places
DQGHYHQWV+HUVWRU\ZHDYHVWKURXJKWLPHIURP
www.nowmagazines.com
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before she was even born, through
loves, families, communities and a
lifetime of contribution. Beyond
her wealth of local history, this
gracious woman is a connection
to our nation’s past, to times of a
different pace. Her willingness to
www.nowmagazines.com
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share her memories and carefully
tended documents and photos is
truly a gift.
Today, Mary Ruth lives in the charming
KRXVHVKHRQFHVKDUHGZLWKKHUÀUVW
husband, Carlton Gordon. The cozy
LQWHULRULVÀOOHGZLWKQRWHERRNVDQG
albums of family, community, church
and military histories. A painting by her
friend, lifelong Burleson resident Doris
Jo Haas, depicting the Haynes’ family
home hangs prominently in the entryway.
Mary Ruth’s children grew up in
Burleson. She remembers when the
population was less than 500, before
Highway 174 existed as a major
throughway. Her mother’s family came
to Texas in the early 1850s, settling
near what is now Chisenhall Fields. Her
great-great-grandparents, Johnathon and
Mary Mills, traded with local Indians,
H[FKDQJLQJEXWWHUPLONIRUEHDGHG
PRFFDVLQVDQGWULQNHWER[HV,QKHU
great-great-great-uncle, Thomas Jefferson
Mills, became one of 100 citizens to
petition for the formation of Johnson
County. Her maternal great-grandfather,
5LFKDUG%XUQVUDQDEODFNVPLWKVKRS
At one time, her grandfather, Elisha Bert
%XUQVRZQHGWKH%XUOHVRQ:DWHUZRUNV
Rufus White Haynes moved to
Johnson County in 1904, when he was
2 years old. His parents built a home in
WKHDUHDNQRZQDV(GJHKLOODQGLQWLPH
he and Jewel fell in love, married and had
three children. Mary Ruth was joined
by her brother, Edward, and when she
was 18 years old, by her sister, Gayle
Elaine. “Life was very different then,”
she smiled. “Our house was always open.
:HNQHZHYHU\RQHLQWRZQDQGKDGVXFK
close friends.” They called the next-door
www.nowmagazines.com
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QHLJKERUV8QFOH-HVVDQG$XQW(IÀH
although they weren’t really related. There
ZDVDOVR0UV7D\ORUZKRPHYHU\RQH
FDOOHG0LVV6DP´,I VRPHRQHZDVVLFN
RULQWURXEOH0LVV6DPZDVWKHUHµ0DU\
5XWKH[SODLQHG´0\PRWKHUZDVFDQQLQJ
one day when the boiler exploded. Corn
ZHQWHYHU\ZKHUHDQGPRWKHUKROOHUHG
¶*RJHW0LVV6DP·µ
Listening to Mary Ruth describe how
VKHDQGKHUIULHQGVZRXOGHDWZDWHUPHORQ
DQGPDNHLFHFUHDPLQWKHVXPPHUDQG
candy and popcorn in the winter and
KRZWKH\ZRXOGJDWKHUDWWKHVZLPPLQJ
KROHRUPHHWDWWKHWUDLQWUDFNVMXVW
WRZDWFKWUDLQVUXPEOHE\LW·VHDV\WR
DSSUHFLDWHWKHSDFHRI DQRWKHUWLPH
´7KHJLUOVZRXOGKDYHVOXPEHUSDUWLHV
DQGHDWELJMDUVRI GLOOSLFNOHVDQGSHDQXW
EXWWHUµVKHVDLG
$IWHUJUDGXDWLQJIURP%XUOHVRQ+LJK
6FKRROLQ0DU\5XWKZDQWHGWR
JRWRFROOHJHEXWWLPHVZHUHKDUG´,
GHFLGHGWRVHHNP\IRUWXQHLQ)W:RUWKµ
she grinned. She was soon cashiering at
6WULSOLQJV'HSDUWPHQW6WRUHFRPPXWLQJ
IURP%XUOHVRQWR)W:RUWKWRHDUQ
IRUDVL[GD\ZRUNZHHN%HIRUHORQJ
WKRXJKVKHZDVKLUHGIRUD´UHDOJRRG
MREµRQWKHWKLUGÁRRURI WKH7H[DVDQG
3DFLÀF%XLOGLQJZKHUHVKHZRUNHGIRUD
JDVFRPSDQ\DQGZHQWWRQLJKWVFKRRODW
7H[DV&KULVWLDQ8QLYHUVLW\
,QVKHPHW+RUDFH&DUOWRQ
*RUGRQ-UD\RXQJ0DULQHZKRZDV
KRPHRQIXUORXJK´,PDUULHG&DUOWRQ
RQ2FWREHULQWKH)LUVW8QLWHG
0HWKRGLVW&KXUFKLQ%XUOHVRQµVKHVDLG
7KH\KDGDZRQGHUIXOPDUULDJHDQGIRXU
FKLOGUHQ&DUOWRQWKRXJKKDGFRQWUDFWHG
PDODULDGXULQJWKHZDUZKLOHDPHPEHU
RI WKHÀUVWGLYLVLRQRI WKH860DULQH
&RUSVLQWKH*XDGDOFDQDO+HIRXJKW
RQWKHLVODQG3HOHOLXDQGDIWHUWKHZDU
www.nowmagazines.com
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he struggled with heart disease. “When
Carlton became ill, I prayed for him to
live and help raise our children,” she
said. “He went to be with the Lord 45
years and seven months later in 1992.”
Today, their son, Richard Cyles, lives in
Weatherford; son, Gary Rodney, lives in
New York City; and son, Horace Carlton
III, resides in Crowley. Their daughter,
Mary Elaine, lives in Southlake.
Mary Ruth remained a widow for nine
years, taking a job that required regular
commutes by airplane from Burleson
to New York. “My son, Rodney, put
me to work sewing hats for theatrical
productions,” she said. While her
millinery work proved excellent, a new
door slowly opened.
On May 6, 2001, she married John
:LOOLDP -: $UQROG´0\ÀUVWKXVEDQG
Carlton, and I had been good friends
with JW and his wife,” she explained.
After JW lost his wife, he and Mary Ruth
began spending time together. JW, a
decorated war hero, was awarded a Purple
Heart for being wounded while serving in
Germany during World War II. “Any time
someone wanted something done, they
would ask JW,” Mary Ruth smiled. “He
helped to organize the Military Order of
the Purple Heart in Burleson,” she said.
“I joined the Purple Heart Auxiliary.” Ten
years and four months after they married,
JW passed away on September 18, 2011.
Clearly, Mary Ruth is a creative,
productive woman with the strength to
travel new paths and trust in her faith.
She is a long-standing member of the
Burleson Eumathian Club, a ladies club
formed over 113 years ago with a mission
to contribute to the community. In
addition to helping form the Burleson
www.nowmagazines.com
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Library, the club has been involved in
many notable projects. “The club meets
every month,” Mary Ruth said. “I’m
inactive now, but it’s been a source of
wonderful friendships.”
Mary Ruth’s maternal ancestors moved
to Johnson County in the early 1850s.
Although the town site was surveyed
and recorded in 1881, it was 1912 when
%XUOHVRQRIÀFLDOO\LQFRUSRUDWHG,Q
2012, members of Burleson’s Heritage
Foundation organized a period-dress
centennial celebration at the historic
Baker House, and Mary Ruth applied
her skills. “I wore a dress and hat I had
made,” she smiled.
A lifelong passion for chronicling
Burleson’s past and present, plus
remarkable abilities to organize and share,
have made Mary Ruth Haynes Gordon
Arnold a treasured resource. Author
James Haley sought her help when
writing the commemorative history book
of Burleson, and she has also shared
some of her collections online at
www.burlesonhistory.com.
Abiding faith, charm and humor
have earned Mary Ruth the admiration
of many. “I want to get everything
organized and see that it’s kept,” she
said. Comforted by the memories of two
wonderful husbands, Mary Ruth delights
in her four children, eight grandchildren
and 13 great-grandchildren. “My life has
been blessed,” she smiled.
www.nowmagazines.com
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Nick and Tammy Danelski met more than 30
years ago at work. Nick wanted to date her, but he
had a serious problem. Company rules said employees
couldn’t date. Only one solution — as her boss, he
ÀUHGKHU7ZRZHHNVRI GDWLQJDSURSRVDODQGVL[
ZHHNVODWHUWKH\ZHUHPDUULHG$IWHUHLJKW\HDUVWKHLU
son arrived with a hearing impairment.
Although they loved Alvarado, at the time, Crowley had the
No. 1 program for the hearing impaired. They put their house
on the market, and it sold the same day.
Loving country life, they wanted to live as far from town
as possible. Surprised by the quick sale, they searched and
ÀQDOO\IRXQGDFR]\KRXVH)RXU\HDUVODWHU7DPP\·VGDGZDV
diagnosed with brain cancer. The family sold their home and
moved to Illinois to help care for him. After a year, he was
better. “I want my same street back,” Tammy said as they
prepared to move back to Texas.
www.nowmagazines.com
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— By Lisa Bell

Thirteen years ago, they returned to
Crowley and discovered a for sale sign at
the house directly across the street from
their previous home. It came with threeand-a-half acres, and she got her wish to
move back to the same neighborhood.

Through the years, the couple
maintained the house and yard, making
improvements gradually so they
could fund them all with cash. Being
resourceful, Tammy and Nick took on
some of the work themselves. In the
living room, she attacked the walls, which
now contain 600-800 pounds of putty
for a raised, swirling effect. Seven layers
www.nowmagazines.com
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of various materials complete the unique
look. The paint store salesman said she
would need to be a man to do what she
had in mind, warning she’d blow out a
shoulder. “Really?” she said. Determined,
she went to work, successfully creating an
amazing room. “My shoulder will never
be the same,” she admitted and then
added with a grin, “but I’d never admit it
to that salesman.”
Although she claims a lack of
decorating skills, Tammy knows what
she likes — rustic, with lots of bears and
iron stars. All over the house, various
sizes of wooden bears appear. Some
incorporate the trees from which the
artists carved them.
The two most memorable statues reside
in the kitchen and living room. Probably

the largest of her collection, the kitchen
sentinel, belonged to Tammy’s dad.
The inherited bear stands in the corner
ZDWFKLQJRYHUWKHJDOORQÀVKWDQNWZR
mischievous cats and three playful dogs.
Tammy found a beautiful statue on
Craig’s List. The bear peeks out from the
tree, an intricate rendition in its natural
habitat. When Tammy went to pick it
up, the owner started crying. Tammy
hesitated. “Are you sure you want to
sell it?” she asked. “You’re crying.” The
owner explained it had belonged to
her father. “You’ve got to be kidding,”
Tammy said. The woman insisted. With

www.nowmagazines.com
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a promise to take care of it, Tammy took
the bear home. He quickly became one
of her favorites.
All three bedrooms are simple with
rustic wooden beds. One of their sons
inherited his parents’ propensity for
collections and has decorated his room
with various types of swords. The master
bedroom has a unique design. The
woman who built the house 23 years
ago was an older Chinese lady. Off the
bedroom, she had an inner room used
for prayer. Tammy took one look and
decided that was where the bed belonged.
The larger area became a sitting room

www.nowmagazines.com
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decorated with a sofa and several quilts,
which she also collects.
The couple owns Nicky D’s restaurant
and carefully choose where they make
donations. Instead of giving food or cash
to charities, she sometimes purchases
DTXLOWWREHQHÀWDFKXUFKRURWKHU
organization. She also has a beautiful quilt
her mother-in-law made for them hanging
RQWKHZDOO$OWKRXJKLWÀWVWKHEHG
Tammy wants to protect the piece. She
loves hand-painted artwork but considers
things made by family or friends more
priceless than anything purchased.

The bed itself came from daily
searches of Craig’s List. Formed from
what appears to be actual trees, the
XQLTXHGHVLJQÀWVWKHLUSHUVRQDOLW\7KH
SHUIHFWWRXFKLWÀWVQLFHO\LQWKHLQQHU
room of the master suite. The couple
worked on the master bathroom, as well.
When replacing the tile, Tammy chose
a wooden look, which complements the
rustic feel of the entire house. A separate
walk-in shower and large garden tub
make it a wonderful place where she can
relax after a long day.
Tammy had no idea what she wanted
when it came to the kitchen — not
even colors. She enlisted the help of a
friend in the business who kept asking
what Tammy wanted. “You know my
taste,” she said, handing over complete
trust. From the island, with a countrystyle pot rack hanging above, to the
www.nowmagazines.com
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tile on the walls, she captured Tammy’s
personality. Natural colors in the kitchen
and dining area blend perfectly with the
remainder of the house.
Behind the stovetop, the tile resembles
a brick wall. However, accent tiles
featuring embossed roses soften the
area with the same gentleness both Nick
and Tammy exhibit. Perhaps a carryover
from a lifetime of working in the food
industry, Tammy’s kitchen, used every
night, remains spotless.
In the dining room, a small aquarium
contains guppies. The 250-gallon version
KROGVFRORUIXOÀVKZKLFKDUHLPSRVVLEOH
to ignore. When a stranger enters and
begins talking, they hide, coming out
only after deciding the visitor is safe.
“When they have babies, they get very
protective,” Nick said. “It’s amazing how
GLIIHUHQWWKH\DOODUHµ(DFKÀVKKDVD
name. According to Tammy, every one of
them has a unique personality. Some are
shy. They are happy or sometimes sad and
act different when the tank has any issue.
The family loves being outside. Swings
and patio furniture provide an inviting
atmosphere, where the family welcomes
their sons’ friends. No drinking is allowed,
EXWWKH\RIIHUDSODFHIRUERQÀUHVDQG
plenty of hot dogs. “We like it when the
kids come in and say hi,” Nick said.
The only thing Nick enjoys more than
being outdoors on his tractor is pursuing
his passion for refurbishing old cars. An
award-winning Mach 1 Mustang, which
Tammy affectionately calls his girlfriend,
resides in a large metal shed. “It’s a bad
hobby,” Nick said, smiling. Nevertheless,
Tammy admits his success with old cars
helped purchase their home.
This hardworking family spends a
great deal of time together at work and
home, and they still like one other. “Life
is about enjoying it,” Nick said. What
they enjoy most is each other, and the
resulting peace makes their house a
beautiful rustic home.
www.nowmagazines.com
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— By R

Nature lovers know the peace that water brings
to any pastoral setting, whether it’s the babbling
brook of the wilderness or the trickling miniwaterfall of a terrace garden. But what can be
more soothing or fascinating than a koi pond?
With its colorful varieties of Japanese carp
darting among rocks and plants, this touch of
nature transforms any backyard into an oasis.

www.nowmagazines.com

andy Bi
gham

“Ponds have become increasingly
popular recently,” acknowledges letsbekoi.com,
WKHRQOLQHIDFHIRUWKLV:D[DKDFKLHEDVHGÀVKDQG
pond supplier. “They can be preformed, hand-dug,
made from stock tanks, on your patio, even indoors.
With so many options, you can make yours as simple or
elaborate as you wish.”
Koi ponds, as an addition to your water garden, not only
create a tranquil environment but ensure years of refreshing
enjoyment for the whole family. There are how-to guides for
installing koi ponds, available in print and online, and serious garden
lovers prefer the do-it-yourself approach. But if you’re like most
homeowners, you’re not a landscape designer or even a seasoned
gardener. You will, therefore, likely opt to buy ready-made pond and
waterfall kits. It’s an expedient route to a beautiful result, yet it pays to
be informed.
Whether choosing a local contractor or a national chain to
implement the water garden of your dreams, you should acquaint
yourself with the process. You should also know how best to
address issues from building ordinances that might impede your
SURMHFWWRWKHSURSHUPDLQWHQDQFHRI WKHSRQGLWVSODQWVDQGÀVK
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Do you really
want a pond?
Before making a decision between
a pond or water feature, consider the
VLJQLÀFDQWGLIIHUHQFH$NRLSRQGZLOO
require dedication to upkeep, which a
ZDWHUIHDWXUHZRQ·W´3RQGVDUHPLQLDWXUH
HFRV\VWHPVZLWKSODQWVDQLPDOVDQG
microorganisms working in harmony
WRDFKLHYHEDODQFHµH[SODLQVDKRZWR
www.nowmagazines.com
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page at Lowes.com. “Ponds are alive
and require different care; all need to be
circulated in the summer and aerated in
the winter.”
By contrast, a water feature merely sets
off the water with decorative elements
like a fountain or a lighted waterfall. They
are as low-maintenance as a gardener can
get. You just switch it on or off.

What to know
before you build.
Before your landscaper or contractor
lays out your koi pond, consult the local
code enforcement department. There
may be laws restricting the depth of
your pond or access to it, and you’ll
need to be prepared to meet those or
other requirements. Ordinances may also
mandate fencing types, a building permit
or an inspection of the site before and
after construction. Finally, call 811 free
of charge to request that all gas, electric,
phone and cable lines be mapped out for
your safety.
www.nowmagazines.com
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Collaborate with
your builder.
You may want to hire either a
landscape designer who specializes in
gardens and pools or an independent
contractor. But you can also pick one
of many construction companies that
now perform the excavation and initial
cultivation of koi ponds.
Work from architectural drawings or
images of your builder’s former projects
or provide your own vision for the size
and layout of the pond. Incorporate
highlights of your existing garden, for
instance a gazebo or arbor, into the
scheme. Decide with your builder on the
kind of stone to be used for pathways
around your pond.
Perhaps you’ll want a small, rustic
terrace constructed nearby so guests can
admire the carp whizzing to and fro. A
grotto or other forms of recessed seating
along the path to the pond are attractive
ideas for individualizing the addition of a
koi pond to your garden.

Select the location.
Choosing the perfect site for a koi
pond is key to reducing maintenance
while optimizing safety and enjoyment.
Make sure the pond is built lower in the
surrounding landscape, but not so low
that runoff threatens the pond with
fertilizer or other lawn chemicals. The
pond should sit in an area that receives
four to six hours of sunlight. A location
fully exposed to the sun will cause issues
of overheating and algae accumulation.
Placement in full shade will prevent water
lilies and other plant life from prospering.
www.nowmagazines.com
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Your builder will need to network
with a licensed electrician to ensure safe
placement and service for a pump and
ÀOWHUVGHFRUDWLYHOLJKWLQJDQGRWKHU
amenities. The pond should also be
constructed within access of water hoses
and sprinkler lines.

3LFN\RXUÀVK
There’s a wide variety of koi to
FKRRVHIURP'LVWLQJXLVKHGE\EULOOLDQW
FRORUVDQGSDWWHUQVWKHPRVWSRSXODU
W\SHVDUHWKHZKLWHVNLQQHGUHGPDUNHG
.RKDNX$VDJLZLWKOLJKWEOXHDQGUHG
PDUNLQJVDQG%HNNR\HOORZVNLQQHG
ZLWKEODFNVSRWV.RLDUHKDUG\UHVLVWLQJ
PRVWSDUDVLWHVDQGFDQOLYHIRU
\HDUV.RLDUHRPQLYRURXVHDWLQJSHDV
ZDWHUPHORQDQGOHWWXFH%XWDVSHFLDOO\
GHVLJQDWHGFRPPHUFLDOO\DYDLODEOHIRRG
LVUHFRPPHQGHGEHFDXVHLW·VQXWULWLRQDOO\
EDODQFHGDQGPDGHWRÁRDWWKHUHE\
EULQJLQJWKHÀVKWRWKHVXUIDFH.RL
ZLOOJURZDFFXVWRPHGWRIHHGLQJWLPHV

www.nowmagazines.com
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and the feeder, and can be trained to
eat from the feeder’s hand. Feeding
is not recommended when the water
temperature falls below 50 F.

3URWHFW\RXUÀVK
The bright colors of koi that attract
the admiration of garden lovers also draw
predators like cats, raccoons and birds.
Ponds should have a section deep enough
for koi to hide in and ledges that are
high enough from the surface to prevent
animals from attacking. Nets covering the
pond are sometimes suggested to keep
away predators.

The possibilities for enjoying the peace
and beauty of koi ponds are boundless.
While adding a distinctive decorative
element to your garden, this creative
yet affordable feature will enhance your
love of nature, aid the environment and
provide family fun for generations.
www.nowmagazines.com
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Business NOW
Dickey’s Barbecue Pit
6::LOVKLUH%OYG
%XUOHVRQ7;
 
ZZZGLFNH\VFRP
Hours:
6XQGD\6DWXUGD\DPSP

Ryan Curtis, owner, and Rhonda Stinnett,
general manager, are both greatly experienced
in the restaurant business and pleased to bring
\RXÀQHEDUEHFXHDWUHDVRQDEOHSULFHV

Home-style Yum
Every day, the friendly staff at Dickey’s Barbecue Pit serves tasty, healthy meals. — By Melissa Rawlins
6RIWVHUYHLFHFUHDPLVIUHHDQ\WLPHDW'LFNH\·V%DUEHFXH3LW
MXVWRQHRI PDQ\UHDVRQVFXVWRPHUVNHHSRQJULQQLQJ.LGVDOVR
OLNHHDWLQJIURPWKH/LO·:UDQJOHUVPHQXDQGWKHLUSDUHQWVIURP
WKHZKROHPHDWKRPHVW\OHVHOHFWLRQVWKDWKDYHEHHQD7H[DV
WUDGLWLRQVLQFHWKHV
7DOOZDOOVVXUURXQGLQJVSRWOHVVEOXHFKHFNHUHGWDEOHVGLVSOD\
SKRWRVRI 5RODQGDQG7''LFNH\-UZKRLQWRRNRYHU
IURPWKHLUIDWKHU7UDYLVZKRIRXQGHGWKHEXVLQHVVLQ6LQFH
IUDQFKLVHVKDYHEHHQDYDLODEOHIRUSHRSOHOLNH5\DQ&XUWLV
,QKHSXUFKDVHG%XUOHVRQ·V'LFNH\·VDWWKHVRXWKHDVWFRUQHU
RI WKHEXV\+Z\DQG1HZWRQMXVWQRUWKRI WKH5DFHZD\JDV
VWDWLRQVRKHFRXOGRIIHUÀQHIRRGVHUYHGE\JRRGSHRSOHLQD
FOHDQDWPRVSKHUH
Sounds of knives on chopping boards and country music
www.nowmagazines.com
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HQHUJL]HFXVWRPHUVZKRFDQRUGHUDQGHDWZLWKLQPLQXWHV
Dickey’s tender pulled pork and brisket are smoked a minimum of
KRXUV<RXUFKRLFHRI HLWKHURULJLQDOVZHHWRUVSLF\EDUEHFXH
sauce is offered on their condiment bar, alongside Miss Ollie’s
KRPHPDGHLFHGWHDDQGVZHHWWHDPDGHZLWKUHDOVXJDU
Ryan, who owns multiple restaurants, is a hands-on owner,
opening and closing, taking out trash, as well as smoking meat and
FRRNLQJIRRG:KHQKHSXUFKDVHGKLVIUDQFKLVHV5\DQDOUHDG\
had a degree in hotel and restaurant management, plus over 18
\HDUVH[SHULHQFH'LFNH\·VWKUHHZHHN%DUEHFXH8QLYHUVLW\WDXJKW
KLPWKHLUFRRNLQJPHWKRGVDQGVW\OH´7KHVHVPDOOVPRNHUVUHDOO\
SXPSRXWWKHVPRNHµ5\DQVDLG´DQG,OLNHWKDW\RXFDQVHHWKH
VPRNHULQJVRQWKHPHDWDQGJHWWKDWÁDYRULQHYHU\ELWHµ
:KHQ\RXQHHG'LFNH\·VWREULQJWKHLUIRRGWR\RXWKH\ZLOO
BurlesonNOW August 2014

Business NOW
cater any and all events. “We do boxed
lunches — a sandwich, a side and a
cookie — for $7.50, which is great for
VPDOORIÀFHVµ5\DQVDLG7KH\DOVR
cater graduations, weddings and large
community events.
Offering great value for individuals,
dates and families, Dickey’s Barbecue Pit
FDQÀWXSWRSHRSOH7DVW\KHDOWK\
PHDOVUDQJLQJEHWZHHQSHUSHUVRQ
DUHVHUYHGE\IULHQGO\SHRSOHZKRJHW
to know many customers by name, as
ZHOODVE\WKHLUIDYRULWHIRRGV5KRQGD
6WLQQHWWRQHRI KLVQHZO\SURPRWHG

Each day, when
customers come to
Dickey’s, there is a
different Dickey’s
deal-of-the-day
to enjoy.
JHQHUDOPDQDJHUVLVDGRZQWRHDUWKFDOP
DQGZLWW\SHUVRQJUHDWO\H[SHULHQFHGLQ
WKHUHVWDXUDQWLQGXVWU\5\DQDOVRUHOLHV
XSRQ'DQ0RQURHDGHSHQGDEOHNLQG
gentleman who takes good care of every
diner’s needs.
When you dine in on Wednesdays
DQG6XQGD\VNLGVDQGXQGHUHDWIUHH
5\DQRIIHUVDQRWKHUERQXVIRUSHRSOH
ZKRDUHRQWKHJRWKHGULYHWKUX5HWXUQ
FXVWRPHUVDSSUHFLDWH'LFNH\·V%DUEHFXH
Pit’s freshly fried okra, French fries and
2QLRQ7DQJOHUVZKLFKDUHFRRNHGWR
RUGHU$QRWKHUIDYRULWHLV7KH:HVWHUQHU
a sandwich, similar to a Po’ boy, that
FRPHVZLWK\RXUFKRLFHRI WZRPHDWVSOXV
SLFNOHVRQLRQVDQGFKHHVH,W·VDOZD\VWKH
VSHFLDORQ:HGQHVGD\V(DFKGD\ZKHQ
customers come to Dickey’s, there is a
GLIIHUHQW'LFNH\·VGHDORIWKHGD\WRHQMR\
7KLVPRQWK5\DQDQGKLVVWDII DUH
busy welcoming teachers back to school
by delivering yummy sandwiches into
WKHLUFDPSXVPDLOER[HV´0\ZLIHLVD
SULQFLSDOLQ$UOLQJWRQVR,NQRZLW·VD
ZHOODSSUHFLDWHGJLIWWRVD\WKDQN\RXIRU
DOOWKH\GRµ5\DQVDLG*HDULQJXSIRUWKH
school year, Dickey’s Barbecue Pit is ready
WRKHOSWKHZKROHFRPPXQLW\HDWZHOODQG
NHHSELJEDUEHFXHJULQVRQWKHLUIDFHV
www.nowmagazines.com

45

BurlesonNOW August 2014

Around Town NOW

The city of Joshua and the Joshua Chamber of Commerce sponsor the seventh annual July 4th celebration.

Families inaugurate the Joshua Community
YMCA pool and splash station.

Little Luisito Osorio, and his mom, Abigail,
join their friends Cindy and Bella Gallegos for
lunch at Panda Express.

Melissa McCoy and Amber Johnson enjoy the
4th of July with a little Concert in the Garden.

1979 Weatherford High School grad, Billy
Cordell, with City Councilman Stuart Gillaspie
and Citizens on Patrol Captain Derald
Freeman, at the reception honoring Cordell as
Burleson’s new police chief.

Skyler and Alexis help their dad, Jonthan, out
during their summer break at Dynamite Nutrition.

Jelen Jeter takes a break between errands with
his beautiful mom, Lucia.
7DQQHU/HH&DQLGDÀVKHVIRUWDGSROHVDQG
crawdads at Warren Park.

Virginia Richardson gives Lance Keller a
description of the circa 1900 telephone, gifted by
Victor Corrington, on display at the Burleson
Heritage Foundation Museum in Old Town.

Volunteers Melissa Rawlins and Olin Horne
gear up for the Round Up For Riders auction
EHQHÀWWLQJ:LQJVRI +RSH

www.nowmagazines.com
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Vera Calvin (at right), gets to know June Gallemore,
the new receptionist at Burleson City Hall.
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Finance NOW

Avoid Problems by Updating
&IRI½GMEV](IWMKREXMSRW
Like many people, you might not particularly
enjoy thinking about your estate plans, but such
planning is necessary to make sure your assets
go where you want them to go. And it’s just as
important to regularly review your plans with
\RXUWD[OHJDODQGÀQDQFLDOSURIHVVLRQDOVLQ
case any changes are needed. For instance, some
RI \RXUZLVKHVH[SUHVVHGLQ\RXUZLOOPD\EH
RYHUULGGHQE\EHQHÀFLDU\GHVLJQDWLRQV\RXÀOOHG
RXW\HDUVDJR,I WKHVHGHVLJQDWLRQVEHFRPH
outdated, your assets could be passed to those
you didn’t intend.
<RXPLJKWEHVXUSULVHGDWKRZPDQ\RI 
\RXUÀQDQFLDODVVHWVDQGOHJDOGRFXPHQWVKDYH
EHQHÀFLDU\GHVLJQDWLRQVWLHGWRWKHP,I \RXKDYH
an IRA, a 401(k) or other employer-sponsored
UHWLUHPHQWSODQDOLIHLQVXUDQFHSROLF\DQDQQXLW\
DWUDQVIHURQGHDWK 72' DUUDQJHPHQWRUDQ\
RI DYDULHW\RI RWKHUDVVHWVRUDFFRXQWV\RX

www.nowmagazines.com
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Finance NOW
DOPRVWFHUWDLQO\QDPHGDEHQHÀFLDU\$QGWKLV
EHQHÀFLDU\GHVLJQDWLRQRIIHUVDVLPSOHGLUHFWDQG
HIÀFLHQWZD\WRJHWDVVHWVLQWKHKDQGVRI \RXU
ORYHGRQHVZKRVXUYLYH\RX
+RZHYHUDVWLPHJRHVE\\RXPD\H[SHULHQFH
PDQ\FKDQJHVLQ\RXUOLIH³DQGZKHQ\RXU
OLIHFKDQJHV\RXUEHQHÀFLDU\GHVLJQDWLRQVPD\
QHHGWRIROORZ%XWLI \RXDUHOLNHPDQ\SHRSOH
\RXPLJKWIRUJHWWRXSGDWHWKHVHGHVLJQDWLRQV
DIWHUDPDUULDJHGLYRUFHRURWKHUFKDQJHLQ\RXU
IDPLO\VLWXDWLRQ$QGEHFDXVHWKHEHQHÀFLDU\
GHVLJQDWLRQLVDOHJDOO\ELQGLQJGRFXPHQWWKH
DVVHWZLOOJRWRWKHSHUVRQ\RXRQFHQDPHG
DVDEHQHÀFLDU\UHJDUGOHVVRI \RXUFXUUHQW
UHODWLRQVKLSVWDWXV
,WUHDOO\GRHVQ·WWDNHPXFKHIIRUWWRORRNRYHU
\RXUDFFRXQWVDQGOHJDODUUDQJHPHQWVWRHQVXUH
WKDW\RXUEHQHÀFLDU\GHVLJQDWLRQVDUHFXUUHQW³
DQGLI WKH\DUHQ·WLW·VSUHWW\HDV\WRFKDQJHWKHP
,QIDFWIRUVRPHÀQDQFLDODFFRXQWV\RXPD\EH
DEOHWRXSGDWHWKHEHQHÀFLDU\GHVLJQDWLRQVRQOLQH
,QDQ\FDVHSODQRQUHYLHZLQJ\RXUEHQHÀFLDU\
GHVLJQDWLRQVUHJXODUO\EXWHVSHFLDOO\ZKHQ\RX
H[SHULHQFHDFKDQJHLQ\RXUOLIH
+HUH·VRQHPRUHWKLQJWRNHHSLQPLQG0DNH
VXUH\RXUFXUUHQWEHQHÀFLDULHVDUHLQIRUPHGWKDW
WKH\ZLOOHYHQWXDOO\EHUHFHLYLQJ\RXU N 
,5$OLIHLQVXUDQFHSURFHHGVRURWKHUDVVHWVWKDW
UHTXLUHDEHQHÀFLDU\GHVLJQDWLRQ7KLVDGYDQFH
NQRZOHGJHPD\KHOS\RXUORYHGRQHVDVWKH\
SODQDQGPDLQWDLQWKHLURZQÀQDQFLDODQG
LQYHVWPHQWVWUDWHJLHV
$OWKRXJKLW·VFOHDUO\LPSRUWDQWIRU\RXWR
XSGDWH\RXUEHQHÀFLDU\GHVLJQDWLRQVDQGWR
FRPPXQLFDWH\RXUDFWLRQV\RXZLOOVWLOOQHHGWR
DWWHQGWRRWKHUDUHDVRI \RXUHVWDWHSODQQLQJ
VXFKDVSURYLGLQJFDUHIRUPLQRUFKLOGUHQRU
GHSHQGHQWVGHFLGLQJZKR\RXZDQWWRUHFHLYH
VSHFLÀFLWHPVWKDWGRQRWFDUU\DEHQHÀFLDU\
GHVLJQDWLRQQDPLQJVRPHRQHWRPDQDJH\RXU
DIIDLUVVKRXOG\RXEHFRPHLQFDSDFLWDWHGDQG
VSHFLI\LQJWKHFRQWURO\RXZLVK\RXUEHQHÀFLDULHV
WRKDYHRYHUWKHLULQKHULWDQFH7KHVHDUHMXVWD
IHZH[DPSOHVRI HVWDWHSODQQLQJFRQVLGHUDWLRQV
%HFDXVHHYHU\RQH·VVLWXDWLRQLVGLIIHUHQW
\RXZLOOQHHGWRFRQVXOWZLWK\RXUOHJDODGYLVRU
WRGHWHUPLQHWKHOHYHORI HVWDWHSODQQLQJ\RX
UHTXLUH$VZH·YHVHHQXSGDWLQJ\RXUEHQHÀFLDU\
LVRQHSLHFHRI WKHSX]]OH³EXWWROHDYHWKH
OHJDF\\RXGHVLUH\RX·YHJRWWRFRPSOHWH
WKHSLFWXUH
This article was written by Edward Jones for use by your
local Edward Jones Financial Advisor. Edward Jones
does not provide tax or legal advice. Lynn H. Bates is an
Edward Jones representative based in Burleson.
www.nowmagazines.com
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Health NOW

Chronic headaches? They’re not all in your head.
Have you suffered from a headache recently? If so, you’re not alone.
$SSUR[LPDWHO\PLOOLRQ$PHULFDQVDUHDIÁLFWHGZLWKFKURQLFKHDGDFKHVPLJUDLQHV
RUIDFLDOSDLQVRFKDQFHVDUHKLJKWKDW\RXNQRZDIDPLO\PHPEHUFRZRUNHU
QHLJKERURUIULHQGZKRLVDOVRVXIIHULQJ:KDW\RXPD\QRWNQRZLVWKDWDQ
LPEDODQFHLQWKHPRXWKFRXOGEHWKHXQGHUO\LQJFDXVHRI \RXUSDLQ0RUHRYHU\RXU
SDLQDQGLWVURRWFDXVHFDQEHWUHDWHGZLWKRXWSLOOVLQMHFWLRQVRULQYDVLYHSURFHGXUHV
'RHVWKLVVRXQGWRRJRRGWREHWUXH",W·VQRWEXW\RXPD\QHHGWRUHWKLQN\RXU
DSSURDFKDVZHOODVwho\RXDSSURDFKIRUWUHDWLQJ\RXUKHDGDFKHV
7KH´QHUYHURRWµUHVSRQVLEOHIRUKHDGDFKHVLVDOVRFRQQHFWHGWRPXVFOHVQHUYHV
DQGEORRGYHVVHOVLQWKHDUHDVWUHDWHGE\GHQWLVWV7KHVHUHJLRQVLQFOXGHWKHWHHWK
MDZPRXWKDQGVXUURXQGLQJERQHVDQGPXVFOHV3UREOHPVLQWKHVHGHQWDOUHJLRQV
FDQFDXVHWUDYHOLQJLPSXOVHVZKLFKUHVXOWLQV\PSWRPVLQDUHDVWKDWVHHPXQUHODWHG
WRWKHSUREOHPRULJLQ,QRWKHUZRUGVIRUFHLPEDODQFHVFDQFDXVHV\PSWRPVVXFKDV
KHDGDFKHVPLJUDLQHVIDFLDOSDLQMDZFOLFNLQJSRSSLQJDQGULQJLQJLQWKHHDUV
'HQWDOIRUFHLPEDODQFHVFDQEHFDXVHGE\FOHQFKLQJJULQGLQJRUZHDU
7KHVROXWLRQLVQRWDQRWKHUGUXJEXWLQVWHDGDWUHDWPHQWGHVLJQHGWRUHVWRUH
HTXLOLEULXPWRWKHVHLPEDODQFHV'HQWLVWVQRZKDYHSURYHQWHFKQRORJLHVWR
pinpoint the cause of chronic headache pain and effectively treat it. Confused?
6NHSWLFDO"'RQ·WEH7DONLQJWR\RXUGHQWLVWDERXW\RXUKHDGDFKHVPD\EHWKHEHVW
conversation you can have.
$IWHUDOO\RX·YHOLNHO\WULHGFRXQWOHVVSUHVFULSWLRQVDQGGR]HQVRI RYHUWKH
FRXQWHUPHGLFDWLRQVFKDQJHG\RXUGLHWRUVOHHSURXWLQHVRUJLYHQDOWHUQDWLYH
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WKHUDSLHVDZKLUO%\QRZ\RX·YHSUREDEO\ÀJXUHGRXWWKDWWHPSRUDULO\PDVNLQJ
\RXUV\PSWRPVLVQ·WGRLQJ\RXDQ\IDYRUV2QWKHFRQWUDU\LW·VSUREDEO\OHIW\RX
ZRQGHULQJZK\QRWKLQJZRUNVDQGZKHUHWRWXUQQH[W
1RZ\RXNQRZ<RXUGHQWLVWKDVLQGHSWKNQRZOHGJHRI GHQWDOIRUFHVWKHLU
LPEDODQFHVDQGWKHLUVXEVHTXHQWSDLQIXOUHVXOWVWKDWPDNHKLPKHUDTXDOLÀHG
SURIHVVLRQDOWRWUHDW\RXUSDLQ'HQWLVWVDUHLQFUHDVLQJO\RIIHULQJSURYHQWUHDWPHQWV
WKDWUHVWRUHEDODQFHWRWKHPRXWK7KHVHWUHDWPHQWVEHJLQZLWKGHWDLOHGHYDOXDWLRQV
DERXWZK\\RX·UHH[SHULHQFLQJSDLQDQGKRZWKHXQGHUO\LQJFDXVHVFDQEHFRUUHFWHG
7KHQWUHDWPHQWSODQVWKDWGRQ·WLQYROYHSDLQIXOLQMHFWLRQVRUDGGLFWLYHPHGLFDWLRQV
DUHIRUPXODWHGSURYLGLQJORQJODVWLQJUHOLHI DIWHURQO\DIHZWKHUDS\VHVVLRQV
7KHUDSLHVPD\LQFOXGHPXVFOHPDQLSXODWLRQDQGVWUHQJWKHQLQJH[HUFLVHVHOHFWULFDO
VWLPXODWLRQFROGODVHUWKHUDS\DQGFXVWRPIDEULFDWHGUHKDELOLWDWLRQGHYLFHV
&RPELQHGWKH\UHVWRUHQRUPDOIXQFWLRQDQGEDODQFHWKDWUHOLHYHKHDGDFKHVDQG
other painful symptoms.
0RUHWKDQSHUFHQWRI SDWLHQWVZKRXQGHUJRWKHVHW\SHVRI WKHUDSLHV
H[SHULHQFHVLJQLÀFDQWSDLQUHOLHI6RWKHQH[WWLPH\RXÀQG\RXUVHOI DWWKHPHUF\RI 
\HWDQRWKHUKHDGDFKHUHPHPEHU³LW·VQRWDOOLQ\RXUKHDGEXWLWFRXOGEHVWDUWLQJ
LQ\RXUPRXWK7DONWR\RXUGHQWLVWIRUWUXHSDLQUHOLHI
Dr. Sheila Birth
Birth Stewart Orthodontics
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Calendar

August 4, 5, 6
Back-to-School Vacation Bible School: 9:00
a.m.-11:30 a.m., Joshua Church of Christ,
110 N. Main St. Grades Pre-K all the way
to teens are welcome to this free VBS, with
bible classes and activities themed The Race
is On! Run with Jesus Every Day! Free school
supplies for perfect attendance. Call
(817) 229-4828 for details.
August 11
Metro Beekeepers meeting: 6:30-8:45 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. Visit
www.metrobeekeepers.net.
August 12
BISD New Employee Luncheon: 11:301:00 p.m., Burleson High School cafeteria.
Meet, greet and support 150 new BISD
teachers and education professionals. Dr. Bret
Jimerson, BISD Superintendent, gives keynote
address. Sponsored by Texas Health Huguley
Hospital and Texas Health Harris Methodist
Outpatient Center. RSVP to the Burleson
Area Chamber of Commerce, (817) 295-6121.

AUGUST 2014
Business After Hours: 5:30-7:00 p.m.,
Location to be Determined. It always pays to
meet and greet your neighbors at this fun,
free networking event. For details, call
Burleson Area Chamber of Commerce at
(817) 295-6121.
August 13
Crowley Soccer Registration Deadline: 5:00
p.m., P.O. Box 894, Crowley, TX 76036.
Want to play recreational soccer this fall
with other 4- to 18-year-olds? Contact
Crowley Independent Soccer Association,
tclute@crowleysoccer.com, (817) 727-8200
or www.crowleysoccer.com.
August 19
Mayor’s Youth Council: 7:00-9:00 p.m.,
Burleson City Hall. Determining and solving
issues related to youth, this open meeting
allows for Burleson youth to comment.
Contact City of Burleson Management Intern,
Elisabeth White, (817) 426-9687, or visit
www.burlesontx.com.
August 26
Summer School: 3:00-5:00 p.m., Lost Oak
Winery. Sherri Sechrist presents a how-to
VHVVLRQRQWKHPDUNHWLQJEHQHÀWVRI DSSO\LQJ
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for the Business of the Year awards program.
Follow your tutorial with networking and
happy hour. Free to members of the Burleson
Area Chamber of Commerce. RSVP to
(817) 295-6121.
August 27
Joshua Area Chamber of Commerce
Quarterly Luncheon: 11:30 a.m. Mountain
Valley Country Club. Guest speakers from
Johnson County United Way and
Johnson County Family Crisis Center
round out the reunion. $15 for JACC
members; $20 for non-members. RSVP to
bobbie@joshuachamber.org.
September 9
Round-Up for Riders: 6:30-9:30 p.m., historic
Hilton Hotel, 815 Main St., Fort Worth.
Celebrity auctioneer Scott Murray adds to the
fun while guests bid to purchase items that
Wings of Hope Equitherapy will use in their
service to children and adults with disabilities.
RSVP to (817) 790-8810 by September 1.
Visit www.wingsofhopehorses.org.
Submissions are welcome and published as
space allows. Send your event details to
melissa.rawlins@nowmagazines.com.

Cooking NOW
1/3 cup onions, finely chopped
Freshly ground black pepper
1. Combine all ingredients; beat or shake
until well-blended. Spread liberally over steak
while cooking, both before and after turning.

Crawfish Pie
1 lb. crawfish tails, peeled
1/2 stick butter
1 large onion, chopped
4 stalks celery, chopped
1 bell pepper, seeded and chopped
2 cloves garlic, minced
Creole seasoning, to taste
1 10.75-oz. can cream of
mushroom soup
2 unbaked pie shells

In the Kitchen With Greg and Pam Chretien
— By Melissa Rawlins
Greg Chretien’s early memories of cooking with his dad, mom and grandmother in
WKHLU/RXLVLDQDKRPHNLWFKHQLQFOXGHYLHZVRI VSULQJZLOGÁRZHUVWKURXJKWKHEDFN
SRUFKVFUHHQGRRU3UHSDULQJIRUDFUDZÀVKERLO*UHJKLVGDGDQGEURWKHUVFDXJKW
FDWÀVKLQWKHED\RXDQGFUDZÀVKLQWKHFDQDO7KH\ÀVKHGDQGKXQWHGWRIHHGWKHLU
ELJIDPLO\
2QFHJUDGXDWHGIURPKLJKVFKRRO*UHJPRYHGWR7H[DVEXWRQRQHYLVLWKRPH
KHPHWKLVZLIH3DPDWD0DUGL*UDVSDUW\LQ0DPRX/RXLVLDQD7KH\FRRNVHYHUDO
times a day for customers in their mom-and-pop grocery store southwest of Crowley.
In the evenings, they prepare a hot, home-cooked meal for their two kids. Here, they
share a few of their game recipes.

Egg Rice
2 Tbsp. butter or bacon drippings
1 cup cooked rice
Salt and pepper, to taste
1 egg
1. Melt butter or bacon drippings in a
skillet. Add rice, salt and pepper; cook
until well-heated.
2. Beat egg; add to rice and mix well. Heat
through over medium heat.
3. Egg Rice can be served as a breakfast or
brunch dish with bacon or sausage and is
also a good supper dish.

Wild Game Sauce
Makes about 2 1/2 cups.

1 cup seedless white grapes
1 cup water
2 Tbsp. mushroom, finely chopped

4 Tbsp. butter
1/2 cup port wine
1/8 tsp. ground cloves
1/2 cup pecans, finely chopped
1. Put grapes and water in a saucepan. Bring
to a boil. Cover, reduce heat; simmer for
5 minutes.
2. Stir in next 4 ingredients; simmer for
5 minutes.
3. Add pecans. Serve over game immediately.

Steak Basting Sauce
3/4 cup olive oil
1 tsp. oregano
3/4 cup dry red wine
1/2 tsp. thyme
1 Tbsp. lime juice
1 tsp. sugar
1 garlic clove, mashed
1 tsp. salt
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1. Sauté crawfish tails in butter about 5
minutes. Remove from butter; remove tail
ends; set aside.
2. Add vegetables to butter and sauté
10 minutes.
3. Season crawfish; return to mixture, along
with soup.
4. Cook at least 20 minutes. If mixture is too
thick, add a little water.
5. Place in 1 pie shell; cover with other pie
shell. Bake in 300 F oven for 8-10 minutes,
until browned.

Shrimp Jambalaya
1 cup raw rice
3 lbs. raw shrimp
1 cup cooking oil
2 onions, chopped
1/3 pod garlic, chopped
1/2 bell pepper, chopped
Salt, black and red pepper, to taste
1. Cook rice until almost done. Set aside.
2. Peel and wash shrimp. Pat dry on
paper towel.
3. Cover bottom of Dutch oven with oil. Fry
shrimp, a few at a time, until pink. Remove
and place in a bowl. Add more oil to Dutch
oven as needed.
4. Sauté vegetables in remaining oil, for
about 20 minutes.
5. Add shrimp, cover; cook on low heat for
15 minutes.
6. Add seasoning and cooked rice. Cover;
cook another 15 minutes.

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