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Hot diggity dog!

Are you, like me, belly crawling while clawing your way through the dog days of 
summer? Oh, sure, every year I write about the offensiveness of Texas heat, but this year? 
This year, I’m seriously contemplating waving the lone-starred flag in surrender. I may 
willingly relinquish my Native Texan card for a one-way ticket to someplace, any place 
less hot and humid than here.

To get my mind off the heat, I did what I often do, which is to distract myself through 
research … How have this summer’s temperatures differed from other years? How long is 
this heat expected to last? Why does “global warming” sound so cozy, when what it really 
means is “the roof, the roof, the roof is on fire?”

Even though Texans may endure 100-degree temps well into September, for some 
reason, August heat is daunting. Perhaps it relates to the origin of the phrase “dog 
days of summer,” which has nothing to do with dogs but with Greek beliefs about the 
dog constellation called Sirius. From early July into August, Sirius rose before the sun, 
indicating the hottest days were ahead. Fever, catastrophe, even war were associated with 
“dog days,” when the heat seemed to drive people mad. In Texas, temperatures can have 
similar effects. Drivers become more impatient on the road. Our clothes are sticking to us 
by the time we reach the mailbox. If our AC dies, more than likely, so do we. The only 
good thing about sharing in this hellacious weather is that it gives Texans a special, albeit 
sweaty, bond. I love you, Texas, but I’m more than ready for fall. Until then …

Don’t be so Sirius!
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Ronnie Taylor came to Red Oak by way 
of Tecumseh, Oklahoma, after graduating 
high school and moving to Texas to attend 
Southwestern Assemblies of God University. 
While he’s had many achievements in his 
60 years, he prefers to focus on sharing 
moments that have changed his life. “My 
hope is to encourage people to never give 
up and that my story will touch someone 
long after I’m gone,” Ronnie said.

Before a series of events that would prompt him to 
eventually pen his biography, Ronnie began life as the son of 
a secretary and a truck driver. He recalls being in diapers while 
riding in semis alongside his father.

He also remembers the first boat his family owned … and 
what he calls the first near-death experience of his life. “One 
night, we were headed out in the boat to fish. We caught our limit 
and were headed back across the lake to camp,” he reflected.

“All of a sudden, my mom yelled out. Our boat was headed 
to hit a tree dead center. Dad spun the wheel, and the boat 
was going to flip!” Ronnie continued. “The prop caught the tree 

and was destroyed, but somehow, we were all OK.”
A few years later, Ronnie had another near-miss event. “On 

one of the rides I took with my father, he pulled over and 
bought peanuts from a roadside vendor. I kept eating those 
peanuts, even though he told me to stop,” Ronnie admitted. 

In his book, Ronnie details what happened following that 
overindulgence — an experience he considers the second 
miracle of his life. He goes on to share another unique 
memory involving an escaped pet parakeet.

Ronnie also writes about a brush with death after earning his 
motorcycle license at age 14, and explains that after that, much 
of his teen life was spent sharing his faith through good works 
with Royal Rangers, Bible Quiz, Fellowship of Christian Athletes 
and Youth Alive. Ronnie was president for the Tecumseh High 
School Class of 1980, president of Fellowship of Christian 
Athletes and president of Youth Alive. He worked full time as a 
high school senior, saving money for his move to Waxahachie 
to attend SAGU in the fall of 1980.

Long before he decided to become an author, Ronnie 
appreciated he had some interesting stories to tell. Just two 
years into college, he was diagnosed with a rare disease called 
sarcoidosis. Affecting fewer than 200,000 Americans a year, 
the disease causes swollen lymph nodes, lung growth and skin 
patches, and can lead to organ damage. “There really is no 
cure,” Ronnie, who shares the outcome in his biography, stated.

Ronnie’s book outlines how he went on to serve in many 

— By Angel Morris
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leadership roles during his career, and 
met and married his wife, Helen, to 
whom he has been married 25 years. In 
2017, however, Ronnie faced one more 
challenge that would prompt him to put 
his life story on paper.

“I started having back spasms, and 
my stomach had a knot on the side the 
size of a grapefruit,” Ronnie described. 
“I went to the nearby ER, and when 
they called me back, I took a few steps, 
collapsed and lost all feeling in my legs.”

About 50 blood tests, four MRIs, two 
CT scans and two days in the ER later, 
doctors were still puzzled by Ronnie’s 
condition. His book — Through the 
Storms, My Life of Miracles published by 
Christian Faith Publishing — explains his 
recovery and subsequent release from 
the hospital just in time for Christmas.

“The book took almost a year, from 
start to publication. The picture on the 
book cover was my design and the 
layout of my book was hours of work 
and editing,” Ronnie described. His 
second book, Get Your Praise On, is 
slated for release in 2024.

Today, Ronnie says he uses his book, 
as well as two musical CDs — Inner 
Strength published in 1997 and Heart 
of Worship in 2002 — to speak to the 
public about miracles and faith. “I started 
singing in church in 1970. Over the years, 
I served as the praise and worship leader 
at several churches,” Ronnie outlined.

Inner Strength was mixed and 
recorded at a studio in Oklahoma, 
including three songs that Ronnie 
wrote the words and music to. Heart 
of Worship was mixed and recorded in 
the Dallas area at Green Acres Studio 
featuring musicians from Kiestwood 
Assembly of God Church.

“We spent two full days in the studio 
and thousands of dollars working on the 
Inner Strength project. Several famous 
musicians were involved!” Ronnie 
reflected. “After its release, Helen and I 
traveled across the U.S. ministering in 
word and music.” 

When not writing or offering 
motivational messages at speaking 
events, today Ronnie’s hobbies include 
boating, fishing and swimming, as well as 
enjoying faith-based movies and books. 
He hopes his own books will leave 
readers with one message: “No matter 
what you face in life,” he promised, “… 
you do not face it alone!”
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HOTWORX
BusinessNOW

  — By Angel Morris

HOTWORX
300 Sharaf Rd., Ste. 104
Red Oak, TX 75154
 (469) 663-5065
https://www.hotworx.net/studio/redoak-ovillaand35e
Twitter: @OfficialHOTWORX

Fitness Studio Hours: 24/7
Staffed Hours: Mondays-Thursdays: 11:00 a.m.-8:00 p.m.
Fridays: 9:00 a.m.-6:00 p.m.
Saturdays: 11:00 a.m.-4:00 p.m.

Since May, HOTWORX has been revolutionizing fitness in 
Red Oak with a patented, infrared workout sauna for the 
ultimate in hot fitness. HOTWORX uses research that shows 
an acceleration in metabolism occurs when exercise is paired 
with exposure to heat and infrared energy.

“During COVID-19, I started working out at the Waxahachie 
location. It made me feel like a new person, and I loved 
the benefits of the infrared sauna,” franchise owner Laura 
Blevins admitted.

After 24 years in a corporate career, Laura had enough faith 
in the HOTWORX method to leave her job in the legal field 
and open her own facility. “I was all about the convenience as 
well as the quick results. I loved the concept, and I love to help 
people. So after lots of research, I prepared a business plan and 
presented it to my husband. He was my biggest supporter and 
has believed in this concept every step of the way.”

HOTWORX is a virtually instructed fitness program created 
for members of all fitness levels to experience the benefits of 
combining heat, infrared energy and exercise for maximum 
calorie burn. “The 24-hour access gives members a ‘no 
excuse’ fitness destination, regardless of their hectic schedules 
and limited availability. Having 24/7 access to our functional 
training area, with various 30-minute isometric and 15-minute 
High Intensity Interval Training (HIIT) infrared workouts, 
provides limitless combinations,” Laura noted.

“This results in incredibly high adherence to our fitness 
programs. We provide a unique cross-training opportunity for 
members who love both the variety and consistency they can 
get,” Laura continued.
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HOTWORX Sweat Here package is 
$59 a month. It includes unlimited 
sessions, 24-hour access, FX Zone 
and guest privileges, plus the 
HOTWORX app that makes it easy 
to book sessions, track calories and 
compete with other members.

The Sweat Everywhere package is 
$79 a month. It includes all of the 
above, plus access to any standard 
location in the U.S., exclusive virtual 
personal training on the app, exclusive 
HOTWORX at Home on the app and 
Diet Trax.

“This is such a unique and well-
delivered concept. The positives range 
from overall health and achieving one’s 
personal fitness goals to the benefits of 
infrared energy and the positive effects it 
can have on various types of medical 
conditions,” Laura explained.

With the “best staff a business owner 
could ask for” and “incredible support of 
her family, friends and HOTWORX 
coaches,” Laura’s goal is to bring better 
health and pain relief to as many people 
as possible in the community. “We are 
also working on opening a second 
location in Midlothian!” Laura said, 
where she and her staff look forward to 
showing kindness to their members, 
while introducing them to all 
HOTWORX has to offer.

At HOTWORX, members practice 
things like compression postures, Pilates, 
athletic-style yoga, ballet barre and/or 
resistance bands. Workouts also focus 
on glutes, abs, hips and lower back. 
“Research has shown that exercise and 
exposure to infrared energy and heat 
can accelerate the metabolism. When 
infrared training is combined with 
intermittent fasting and a disciplined 
logging of food intake, your fitness 
results can catapult onto the fast lane,” 
Laura reported. 

“We provide a unique 
cross-training 
opportunity for members 
who love both the 
variety and consistency 
they can get.”
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Zoomed In:
Amberlee Upshaw-Velasquez

Amberlee Upshaw-Velasquez, a special education resource teacher at Schupmann 
Elementary, loves capturing photos of ordinary days and of special moments in 
people’s lives. This interest came to life after the birth of her first child in 2008. “I’d 
taken 375 photos of Addyson before she was 2 weeks old!” Amberlee recalls.

With the addition of two more children and the constant taking of pictures, 
Amberlee was dubbed a “momtographer” by her kids. Now in her sixth year as an 
educator, Amberlee has expanded her hobby into JAG Studios, including a selfie 
station, to help others experience the joy of photography. “While I believe in living in 
the moment,” Amberlee noted, “COVID-19 taught me that it’s equally important to 
photograph it to remember forever.”

Around Town   NOW

Creative Quilters Guild of Ellis County 
Quilt Show Chair Victoria Spears relaxes 
after the group’s successful quilt show.

By Angel Morris

Glenn Heights firefighters show the department’s new SCBA 
masks with built-in thermal cameras.

NOW Magazines General Manager Rick 
Hensley, right, welcomes advertising 
representative Jeremy Young to the team.

Glenn Heights Officer Gerrell Crawford wears the new Axon 3 
body cameras that all GHPD officers recently received.
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Around Town   NOW

Zoe and Emmanuel Martinez show off 
crafts created during the Red Oak Library 
Summer Reading program.

Koltyn Nelson gives Raylan Nelson a lift 
at the Independence Day activities.

Lynne Grandstaff and Jane Aberg dish 
up treats for Bingo & Banana Split 
Night at First United Methodist Church 
Red Oak.



www.nowmagazines.com  16  North Ellis Co.NOW  August 2022



www.nowmagazines.com  17  North Ellis Co.NOW  August 2022



www.nowmagazines.com  18  North Ellis Co.NOW  August 2022

Chocolate Chip Cookies

1 cup butter, softened
1 cup white sugar
1 cup brown sugar, packed
2 eggs
2 tsp. vanilla extract
1 tsp. baking soda
2 tsp. hot water
1/2 tsp. salt

3 cups flour
2 cups semi-sweet chocolate chips

1. Preheat the oven to 350 F. Cream together 
the butter and sugars until smooth. Beat in 
the eggs, one at a time; stir in the vanilla.
2. Dissolve the baking soda in the hot water; 
add to the batter along with the salt. 
3. Stir in the flour and chocolate chips.
4. Drop by rounded spoonfuls onto a baking 

After growing up in Waxahachie, Julie Harris moved to Red Oak in 2016, 
where she and her husband, Donald, are raising their family. “Baking is my 
favorite. My family gets excited when I make homemade treats out of the 
blue. They especially love my chocolate chip cookies.”

A mom of five, Julie’s youngest still anticipate what will come out of the 
oven. “My daughter is 9 and my twins are 6. Their faces light up to see what 
I’ve baked,” she said. “I love to play with decorations on cakes and cupcakes. 
My kids call my creations, ‘Mama’s treats,’ and I hope to have a baking 
business named that someday,” Julie admitted. “I’m not a professional yet. I 
just try to get a little better each day.”

mat atop a cookie sheet. Bake 10 minutes 
until the edges are nicely browned.

Cheesecake

16 oz. cream cheese, room temperature
2/3 cup granulated white sugar
Pinch of salt
2 large eggs
1/3 cup sour cream
1/3 cup heavy whipping cream
1 tsp. vanilla extract

1. Preheat the oven to 325 F. In a large bowl, 
using a handheld mixer, blend the cream 
cheese until smooth and creamy. 
2. Add the sugar and salt, mixing for 2 minutes 
and scraping sides of the bowl as needed.
3. Add the eggs, mixing until thoroughly 
combined.
4. Add the sour cream, whipping cream and 
vanilla until well combined.
5. Pour the batter into a round baking dish, 
smoothing mixture into an even layer. Place 

Julie Harris
— By Angel Morris

CookingNOW

In the Kitchen With
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the round dish inside a roasting pan filled 
with about 1 inch of water.
6. Bake for 45 minutes until the cheesecake 
is firm to the touch, not jiggly.
7. Remove the round dish from the roasting 
pan; place on a wire dish to cool for 1-2 hours.
8. Once cooled, place the baking dish into a 
freezer until the cheesecake becomes solid, 
about 2-3 hours. Serve chilled.

Scratch Sugar Cookies

3/4 cup sugar
3/4 cup unsalted butter, softened
2 eggs
3 tsp. vanilla extract
2 1/4 cups flour
2 1/4 tsp. baking powder
1/2 tsp. salt

1. Preheat the oven to 350 F. Using a hand 
mixer, blend the sugar and butter until light 
and fluffy. Add the eggs, blending well. Add 
the vanilla extract.
2. In a separate bowl, whisk together the 
flour, baking powder and salt. Add the 
mixture, one cup at a time, to the original 
mixture, forming one ball of dough.
3. On a lightly floured surface, knead the 
dough for about 1-2 minutes. Cover the dough 
with plastic wrap; refrigerate for 10-20 minutes.
4. Once chilled, place the dough on lightly 
floured parchment paper. Roll the dough 
out to 1/4-inch thickness. Use your favorite 
cookie cutters to cut shapes from the dough. 
Reuse dough remnants by rolling pieces 
into new 1/4-inch-thick pieces until all is 
completely cut and used.
5. Place the shaped dough on a parchment 
paper-covered cookie sheet; bake 6-8 
minutes. The center may still be doughy, but 
it will harden when you remove the cookies 
from the oven to a cooling rack. Once 
cooled, decorate with the icing and toppings 
of your choice.

Homemade Buttercream Icing

1/2 cup softened butter
4 1/2 cups powdered sugar
1 1/2 tsp. vanilla extract
5-6 Tbsp. milk

1. Mix all the ingredients together thoroughly; 
spread on the dessert of your choice.
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