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Lin Putnam finally found 
her can-do attitude!
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Kobbi Blair.
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Hello, August!

I turn 61 years old this month. It’s such a cliché, but time really does fly by as I get 
older. I can’t believe 2020 will be gone in just four months. When I look back over my 
life, I vividly remember how it was to experience new things. Growing up, marriage, having 
kids, my career, all those things were new adventures that ended up creating my life. Now 
is the time for me to find a new adventure. My goal is to spend the next 35 years, if God 
gives them to me, doing my best to stay healthy and trying to make a positive impact on 
this world that has treated me so well. 

This last year, my 60th, has been packed full of discovery and awareness. I have 
realized so much and finally made decisions that I should have made a long time ago. I 
have learned how to walk in my own skin, with my head held high, with no apologies. For 
the first time in my life, I truly feel to the depths of my soul that I am good enough. Good 
enough for God, and good enough for me. What a blessing turning 60 turned out to be!

As I continue to age, I might slow down in some respects, but I am grabbing life by the 
reins and riding this horse for all it’s worth until the very end. I am going to explore new 
opportunities and say, “Yes,” to those opportunities. I will never stop learning, educating 
myself about the world and changing when appropriate. This is my quest, God willing.

Cheers to my sixth decade! 
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In 2017, Jim and Lin Putnam moved from Colorado 
Springs to Dallas, and then found a little house in 
Waxahachie that desperately needed some love 
and care. About that time, at the age of 66, Lin 
suddenly needed emergency back surgery. “So, 
Jim moved us down here from Dallas, and I 
came home from the hospital to Waxahachie,” 
Lin explained. The move proved to be very 
difficult. “I landed on the sofa, hobbling around 
my house, in lots of pain, doing physical 
therapy and not having a very good time.”

Bored and lonely, one day she said to her husband, “I think I’m 
going to start a ladies’ group.” Jim was supportive of Lin, and the 
next thing she knew, Wacky Women in Waxahachie was born. Barely 
two years later, she now has more friends than ever! The ladies’ group 
is not affiliated with politics or religion, but simply exists for women over 
40 to meet, support each other and have fun in the process. If you’ve 
ever noticed a group of women visiting each other, hugging a lot, laughing 
up a storm and smiling from ear to ear, you were likely in the presence of Lin 
and the Wacky Women in Waxahachie.

Even though her surgery was a huge success, it took more than a year to recover. 
“That’s where I was when I came up with this crazy idea,” Lin said. “It originally 
started on the Nextdoor app. I just put out there, ‘Gosh, is any other lady here 
looking for friends?’ I found that, wow, there really were a few people.”

Then she created the Facebook page, expecting to get about 25-30 people. 
Soon they hit 50, and then 100. Now the group has more than 300 members — 
not all socially active, but feeding each other through Facebook, with friendship, 
support and encouragement. They have participated in some fundraising events, 
but more than anything, Lin’s group is for women going through trials or having a 
hard time making friends. “I only qualify people by asking them, ‘How did you find 
us, and can you confirm that you are over the age of 40?’ That’s the gentlest way 
I could think of to get a woman to say they’re over the age of 40 and be happy 
about it,” Lin said.

— By Melissa Rawlins
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On the group’s Facebook page, 
you’ll see a custom piece of art by Suzy 
Toronto that reflects just how clever this 
group’s leader is. “I Googled ‘wacky 
women’ to see what kind of artwork 
I could find,” Lin said. “That’s when I 
found Suzy. It’s all very wonderful and 
lighthearted. I told her of my endeavor, 
and she offered to personalize the 
picture I liked. The picture says Wacky 
Women of Waxahachie, but I wasn’t 
about to ask her to change it.” Such is 
Lin’s sense of decorum.

Her husband says their home life 
has not been affected all that much by 
Wacky Women in Waxahachie, and he 
encourages Lin to do all these things. 
“Jim is like the perfect husband,” Lin 
said. “We met in 1967, in school, after 
I ran away from the circus. He was the 
smartest person I’d ever met, and he’s 
also the kindest man I know.” Sadly, they 
broke up before their senior year, but 
they never got over each other. “After 
years apart, I started looking for him on 
the Internet — and finally found him 15 
years later,” Lin shared.

She and Jim married in 2012. 
During that time, Lin has owned her 
own business and worked as the 
executive administrative assistant for 
an international firm. She also gave 
life to one amazing girl, who gave her 
four beautiful grandchildren. Still, she 
continues to struggle to heal from a past 
that haunts her.

“This is probably the first time in my 
life that I’ve ever been a make-it-happen 
person. I grew up in a completely 
broken home and was always told that I 
had no talent and would never amount 
to anything,” Lin said. “For years, I 
walked around believing that, although I 
knew it couldn’t possibly be true. Then, 
I finally began to realize that I was more 
than I was told.
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“As a child, my mother drug me 
through multiple bad situations, and 
then, she fell in love with a handsome 
trapeze aerialist. Go figure! Even in the 
circus while performing as a trapeze 
artist in the Flying Valentines, I was 
pushed to the background. My younger 
brother was also part of the act. He was 
billed as the star of the show, and I was 
the unimportant one.”

One of the smartest things Lin ever 
did was leave the circus. “I made a plan 
for when we traveled to Dallas to work 
at the State Fair of Texas. On the last 
day of the fair, I simply disappeared. 
I had finally realized I could take 
ownership of my life,” Lin explained. 
“It is, however, an ongoing struggle for 
me. I’ll get really confident, and then 
something will happen, and I’ll lose that 
confidence. It takes work for me to put 
it all back together again. I have learned 
not to do all the don’ts and how to do 
all the I Cans.” 

Spreading the I Can attitude to 
empower others is Lin’s mission 
in Waxahachie. “I now have four 
administrators who help me keep 
everything organized,” Lin said happily. 
With the pandemic, the group has not 
been able to get together as much, but 
they have stayed engaged on Facebook 
with things like posting your first concert 
or favorite plant. “We have also started a 
book club,” Lin said. “Some of us, who 
feel safe enough, have met a few times 
in places that were not too crowded, and 
several of us met at a ranch for a trail 
ride!” Friendships are forming and Wacky 
Women in Waxahachie are gaining a life 
of their own — because one woman 
decided she deserved one, too! 

Editor’s Note: For more information,  
visit Wacky Women In Waxahachie  
on Facebook.
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It was not entirely uncommon for 
young men of a certain era to lie about 
their age in order to enlist in the U.S. 
military. It was, however, unusual for any 
one soldier to accumulate the accolades 
bestowed upon Texan Audie Murphy, 
who would go on to be the most 
decorated American combat soldier of 
World War II.

Born June 20, 1925, in Kingston, Hunt County, Texas, 
Audie Leon Murphy was one of 12 children born to 
Emmett and Josie Belle Murphy, sharecroppers with little 
means. This humble beginning perhaps encouraged 
him to enlist in the Army at age 17 and did not stop 
him from going on to earn 33 military awards, including 
the Medal of Honor, as well as five additional honors 
from Belgium and France. It is believed he wounded, 
captured or killed some 240 enemies, while he, himself, 
was wounded three times and fought in nine major 
campaigns to survive the war.

Rising from army private to staff sergeant, Murphy 
also earned a “battlefield” commission to 2nd lieutenant 
during his three years of active combat. Released from 
the Army in September 1945, Audie made the cover of 
Life Magazine, and was invited to Hollywood by actor 
James Cagney.

After two challenging years with little work, Audie 
received bit parts in a couple of films. In 1949, he 
landed his first starring role in the film, Bad Boy. A year 
later, he signed a contract with what is today called 
Universal Studios, where he starred in 26 films between 
1950 and 1965.

In 1955, he starred in the film adaptation of his own 
autobiography, To Hell and Back, which had been a bestseller in 
1949. The film was Universal’s highest grossing picture until being 
surpassed by Jaws in 1975.
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Concluding his Universal contract 
in 1965, Audie went on to work with 
other producers and studios and would 
complete 44 feature films, including 
many westerns, during his career. It is 
reported that Audie earned about $3 
million in his 23 years of acting.

Outside of acting, Audie was also 
a rancher and a successful racehorse 
owner and breeder. He was known as 
a gambler, winning and losing fortunes 
over sporting events and poker games.

Contrary to his military and acting 
persona, Audie was also a poet and 
songwriter, and had dozens of songs 
recorded by famed artists including Dean 
Martin, Charley Pride, Porter Waggoner, 
Roy Clark and many more.

Like many military veterans, Audie 
reportedly suffered from depression, 
insomnia and battle fatigue (now called 
post-traumatic stress disorder), and even 
became addicted to sleeping pills. He 
kicked his habit and began speaking 
publicly about the problems faced by 
returning military veterans, becoming 
a champion for Korean and Vietnam 
War veterans and encouraging the U.S. 
government to better address war’s 
emotional impact and the resulting 
health care needs.  

Audie’s life was tragically cut short 
on May 28, 1971, when he was just 
45 years old. On a business trip, Audie 
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died in a plane crash, with the accident 
attributed to rain and fog. He was buried 
with full military honors in Arlington 
National Cemetery on June 7. His 
gravesite has become one of the most 
visited at the cemetery, second only to 
President John F. Kennedy’s.

Audie, who had been married twice 
in his lifetime, was survived by his 
second wife of 20 years and their two 
sons, Terry and James. Terry founded the 
Audie Murphy Research Foundation to 
preserve his father’s memory. The Audie 
L. Murphy Memorial Website showcases 
books, collectibles, media clips, photos 
and more as they relate to Audie’s life 
and career.

Since his death, Audie’s birthday, 
June 20th, has been dubbed Audie 
Murphy Day in Texas by both the state 
legislature and then-Governor George 
W. Bush. In 2013, Audie’s only surviving 
sibling, Nadine Murphy, accepted the 
Texas Legislative Medal of Honor on 
Audie’s behalf, awarded posthumously 
by Governor Rick Perry. 

Audie’s namesake website notes that 
he is truly a one-of-a-kind World War 
II veteran. “What Audie accomplished 
during this period is most significant 
and probably will never be repeated by 
another soldier, given today’s high-tech 
type of warfare,” the site states. “The U.S. 
Army has always declared that there will 
never be another Audie Murphy.”

 
Source: audiemurphy.com.
Photos, unless otherwise noted, courtesy of 
Audie Murphy/American Cotton Museum.

Photo by Scott Baughman - Dreamstime.com.
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Texas 
Cryoworks

John Zabojnik opened Texas Cryoworks and Wellness Center 
on October 17, 2017. At that time, John was an endurance athlete 
who had been training for Ironman and Ultraman triathlons for 
several years. “Cryotherapy was a total game changer for my 
recovery process,” he explained. “It allowed me to recover 
rapidly, so I could get stronger faster by working harder day after 
day.” After experiencing all the benefits of cryotherapy, John 
realized that not only is it great for athletes, but also anyone 
suffering from injury, inflammation, arthritis, back pain and joint 

BusinessNOW

  — By Susan Simmons

Texas Cryoworks
502 Columbia Ave. • Waxahachie, TX 75165
(469) 655-8925
https://www.texascryoworks.com
Find us on Facebook!
Prices start at $25.

Hours: Monday-Thursday: 9:00 a.m.-7:00 p.m.
Friday: 9:00 a.m.-5:00 p.m. 
Saturday: 10:00 a.m.-4:00 p.m.

pain. John had always been passionate about helping others, 
so he decided to make his life’s mission about sharing his 
Cryotherapy discovery with others.

During the time he has been in business, John has seen his 
business grow in many different directions. “When we opened, 
we were focused on athletes, but quickly discovered there are far 
more people with aches, pains and stresses from daily life. We 
began to reinvest in different modalities that would benefit just 
about anyone,” John said. “Our customers range in age from 12 
to 90, and include everyone from athletes to seniors. Helping 
customers with back pain, achy joints, sore muscles and acute 
injury are what we do every day. We can treat the whole body or 
use a spot treatment method. Whole body cryotherapy triggers 
your body to attack inflammation from within and was originally 
developed to manage the symptoms of rheumatoid arthritis. 
They soon discovered that it was wonderful for any type of 
inflammation in the body, as well as speeding up the repair 
process of damaged muscle tissue.”
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Texas Cryoworks’ newest therapy is 
called PEMF or pulsed electromagnetic 
field therapy. “PEMF is an electromagnetic 
field applied to a painful or dysfunctional 
area of the body. It works by re-
energizing damaged cells through the 
induction of electrical changes within the 
cell that restore it to its normal healthy 
state. The body is capable of amazing 
things if you give it enough water, 
nutrients and energy at a cellular level. It’s 
painless, powerful and very effective. The 
skeptics are my favorites!” John said with 
a grin.

If you are curious about learning and 
tracking your overall fitness journey, Texas 
Cryoworks offers the Fit3D Body Scan. 
You can track your losses or gains in BMI, 
fat and lean muscle content. This will 
enable you to track and visualize your 
success for the ultimate accountability.

Texas Cryoworks and Wellness has 
recently moved to a new location at 502 
Columbia Avenue, Waxahachie. “We are 
now in a building that houses a plethora 
of wellness services, which include 
chiropractic care, acupuncture, massage 
therapy, lymphatic drainage and Thai 
Bodyworks,” John said. “I think 
preventative wellness therapies will 
become more and more popular in 
today’s environment. We really do have a 
complete wellness facility full of 
professionals that everyone can benefit 
from. Your health is an investment, not 
an expense.”

Texas Cryoworks also offers a body 
contouring treatment called Cryoskin, an 
advanced non-invasive solution for 
slimming and toning. “Cryoskin 
Slimming treatments target fat areas by 
freezing fat cells, and your body naturally 
eliminates the dead cells through your 
lymphatic system,” John explained. “We 
also offer CryoToning, which helps 
diminish the appearance of cellulite, 
fine lines and wrinkles. Both treatments 
are safe, affordable and painless 
alternatives to traditional surgical and 
body sculpting procedures.”
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Julie Law, an acclaimed Waxahachie artist, celebrates 
her son, Julian, who passed away in 2018, by painting a 
beautiful heart of his favorite city, Waxahachie.

Joy Compton Gilleland celebrates the 
fourth with her doggie daughter, Angel.

Zoomed In:
Juanita Nix

Juanita Nix celebrated her 100th birthday on July 4, 2020! When asked how 
it feels to be 100 years old, Juanita replied “I feel blessed to be healthy!” Juanita 
enjoys watching baseball and talking with her church ladies. Her favorite book is the 
Bible. Juanita has many friends in her Covenant Place community and does exercise 
every morning to keep herself going. Even under the COVID guidelines, she still 
participates in hallway exercise. Juanita was married to her husband, Leroy, for 64 
years. She has four children, 11 grandchildren, 14 great-grandchildren and six great-
great-grandchildren. “My favorite memories are of spending time with my children and 
grandchildren,” Juanita said, “and my secret for my long life and good health is from 
being faithful to God.”

Around Town   NOW

Melissa Bond and her three children enjoy a picnic and bike ride 
while social distancing.

Raenee Dickerson shares a special 
moment with her daughter, Marie.

By Susan Simmons
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Around Town   NOW

Nathaniel Serna enjoys dipping Oreos in 
his milk.

Andrea Barton and Lori Land return to 
their office at DPS after a lovely lunch.

Having added Great American Cookies, 
Marble Slab Creamery cuts its Chamber 
ribbon!
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Stuffed Salmon
Makes 2-4 servings. Pairs well with yellow 
or wild rice.

1.5 lbs. Atlantic salmon (or salmon of
   choice middle thicker portion)
4 Tbsp. lemon pepper (divided use)
1 8-oz. block cream cheese
1 cup mozzarella

1 stick butter (divided use)
1 small bag fresh or frozen broccoli
1 Tbsp. Mrs. Dash seasoning
1 lemon

1. Preheat oven to 350.
2. Clean, remove skin and butterfly fillet fish 
from front to back. Your fish should open 
and close like a book.

Andrea Reagor grew up watching her grandmother, Wanda Lou Reagor, 
cook delicious food for her community. “She catered and served our 
community for more than 30 years, on top of working at the Waxahachie 
High School cafeteria. She was the one who made the delicious homemade 
rolls that everybody loved,” Andrea explained proudly. 

Andrea inherited her grandmother’s love of cooking and has followed in 
her footsteps with her own catering and personal meal prep business, Wanda 
Lou’s Catering. During this pandemic, when so many children are at home 
from school, Andrea has cooked, with the help of community donations and 
volunteers, free lunches for many school students. “I cook with passion and 
love so that everyone tastes a bit of home,” Andrea smiled.

3. Sprinkle fish all over with 2 Tbsp. of 
lemon pepper.
4. Wrap the fish in foil; set aside to marinate.
5. In a mixing bowl, mix cream cheese, 
mozzarella, half of the stick of butter (cut 
in small pieces) and the broccoli.
6. Retrieve the fish; open and add 
the stuffing.
7. Close the fish over the stuffing. (You 
can use cooking twine to ensure the 
stuffing and fish hold together.)
8. Place the stuffed fish in a pan that is 
sprayed with nonstick butter spray.
9. Season the top of the fish with 2 Tbsp. of 
lemon pepper and Mrs. Dash seasoning.
10. Cut the lemon in thin circled slices; place 
on top of the fish. 
11. Cut the remainder of the butter in slices; 
place on top of the fish.
12. Cover; cook for 25 minutes.

Lou Lou’s 
Spinach Dip Explosion
Pairs good with On the Border Tortilla Chips 
heated in oven on 375 F for 8 minutes.

Andrea Reagor
— By Susan Simmons

CookingNOW

In the Kitchen With
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1 stick butter
1 cup heavy whipping cream, plus more
   for smoothing
8 oz cream cheese
1 cup Italian cheese, shredded
1 cup smoked Gouda, shredded
1 medium bag frozen chopped spinach
Salt, to taste 
Pepper, to taste
1 cup provolone, shredded
1 Tbsp. smoked paprika

1. Preheat the oven to 375 F.
2. Melt the butter in a cast-iron skillet over 
medium-high heat.
3. Add 1 cup heavy whipping cream; mix 
with the butter.
4. Add cream cheese; whisk until smooth.
5. Add Italian and Gouda cheese; stir until 
the cheeses are well blended. The dip may 
be chunky at this point.
6. Remove from heat; slowly whisk in 
additional whipping cream until the sauce is 
smooth but thick. 
7. Add spinach, stirring in slowly. Add salt 
and pepper to taste. Sprinkle provolone and 
paprika on top.
8. Bake for 15 minutes, or until the cheese is 
melted and bubbles on top.
9. Remove from oven; enjoy!

Broccoli Salad
Serves 2-4.

1 cup mayonnaise or Miracle Whip
1 1/2 cups ranch dressing
2 Tbsp. vinegar
1 large bag fresh broccoli
1 cup dried cranberries
1 cup walnuts or pecans, chopped
1/2 cup red onion, chopped
1 pkt. French onion seasoning
1 pkt. Ranch dressing mix
1/2 cup red onions, diced
1 pkg. real bacon bits

1. In a large bowl, thoroughly mix 
mayonnaise, ranch dressing and vinegar.
2. Add broccoli and remainder of ingredients. 
Mix well; cover.
3. Let sit in the refrigerator for 2 hours for 
quick serve or overnight for fuller flavor.

Pineapple Bowls With 
Pineapple Salsa and Dirty Rice
Serves 2.

Pineapple Salsa:
1 pineapple
2 tomatoes
1 red onion
1 bunch fresh cilantro (divided use)
4 lemons
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2 Tbsp. garlic salt (divided use)
1 Tbsp. ground cumin (divided use)

Dirty Rice:
1 lb. ground beef or turkey
1 tsp. chili powder
1 pkt. French onion soup mix
2 Tbsp. water
2 cups white rice, cooked
1 10.5-oz. can cream of mushroom soup
1 boneless, skinless chicken breast
Teriyaki sauce, to taste
Worcestershire sauce, to taste

mushroom soup; mix well. Set aside, 
covered, on low heat to keep warm.
8. In a skillet, cook the chicken breast with 
seasoning of your choice. I prefer Garlic 
Sriracha Seasoning. When chicken is fully 
cooked, not pink on the inside, remove from 
heat and dice. Cover; set aside.
9. In a saucepan, mix and warm teriyaki and 
Worcestershire sauce on medium-high heat.
10. Add chicken and shrimp or sausage, if 
using; stir until well coated and warm.
11. Retrieve hollowed pineapple bowls. 
Add half of the rice mixture to each bowl. 
Add sauce-covered meat on top of the 
rice mixture.
12. Top with pineapple salsa, green onions 
and chopped cilantro! Let’s eat!

1 lb. shrimp or beef
   sausage (optional)
2 green onions,
   chopped

1. For pineapple salsa: 
Cut the pineapple in half, 
making 2 pineapple bowls. 
Hollow out the center of 
both halves; remove all 
the meat. Make sure both 
halves are empty, using 
a sharp paring knife and 
ice cream scooper. Set 
aside bowls.
2. Dice the meat of 
the pineapple into 
small cubes; place in 
a large bowl.

3. Dice tomatoes, onion, cilantro (reserve 
1/4 bunch for later); add to pineapple.
4. Juice lemons; mix into pineapple mixture. 
Add 1 Tbsp. garlic salt and 1 tsp. ground 
cumin. Gently mix well; cover and set aside.
5. For dirty rice: Brown ground beef or 
turkey in a saucepan; drain lightly. Fat is 
needed here.
6. Add chili powder, 2 tsp. cumin, French 
onion soup mix, 1 Tbsp. garlic salt and 
water. Mix well; remove from heat.
7. Add the cooked rice and cream of 

Pineapple Bowls With 
Pineapple Salsa and Dirty Rice
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Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle
Easy Medium

Crosswordsite.com Ltd

Solutions on page 44 For online versions, visit nowmagazines.com
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