
AUGUST 2024

WaxahachieNOW
M A G A Z I N E

Dancing the 
Night Away

Randy and Shelley 
Cox keep seniors tripping 

the light fantastic

Also inside:

Scavenger Hunt

In the Kitchen With
NaCole May

Featured Business:
Main Street Dental Arts

A Texas
Baseball 
Legend

Nolan Ryan’s name is 
huge in these parts





www.nowmagazines.com  1  WaxahachieNOW  August 2024



www.nowmagazines.com  2  WaxahachieNOW  August 2024



www.nowmagazines.com  3  WaxahachieNOW  August 2024



www.nowmagazines.com  4  WaxahachieNOW  August 2024

WaxahachieNOW is a NOW Magazines, 
L.L.C. publication. Copyright © 2024. 
All rights reserved. WaxahachieNOW is 
published monthly and individually mailed 
free of charge to homes and businesses in 
the Waxahachie ZIP codes. 

Subscriptions are available at the 
rate of $35 per year or $3.50 per issue. 
Subscriptions should be sent to: NOW 
Magazines, P.O. Box 1071, Waxahachie, 
TX 75168. For advertising rates or editorial 
correspondence, call (972) 937-8447 or visit 
www.nowmagazines.com.

Publisher, Connie Poirier
General Manager, Rick Hensley

EDITORIAL
Managing Editor, Becky Walker
Waxahachie Editor, Adam Walker
Office Assistant, Kristin Bato
Writers, Angel Morris . Sandra Walters
Editors/Proofreaders, Rachel Rich
Virginia Riddle

GRAPHICS AND DESIGN
Creative Director, Chris McCalla
Artists, Kristin Bato . Martha Macias
Anthony Sarmienta . Jennifer Spence

PHOTOGRAPHY
Photography Director, Chris McCalla
Photographers, Kobbi R. Blair
Shane Kirkpatrick . Anthony Sarmienta

ADVERTISING 
Advertising Representatives, 
Cherise Burnett . Jeremy Young
Dustin Dauenhauer . Bryan Frye
Kelsea Locke . Linda Moffett
Linda Roberson . Karen Schaefer

Billing Manager, Angela Mixon

August 2024
Volume 21, Issue 8

Waxahachie senior citizens 
take a turn around the floor 
at the Optimist Club.

Photo by 
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— By Adam Walker
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Randy and Shelley Cox have been regulars at the monthly dances at the 
Optimist Club since 2005. “We started going because Dave Eder had a band 
called The Final Showdown,” Shelly reported. “We were friends with him 
through our business. He had been leading the dances since the ’90s. We 
were the youngest people there. We were only in our 30s, and technically the 
dance was for seniors.”

“We started taking my mother,” Randy added. “She’s in her 80s now, and still goes! Dave passed in June 
of 2020, and the dances stopped for a while. But we didn’t have anything else like it in Waxahachie, so we 
started it back up. We dance some country & western, two-step, waltz, polka and line dances.”
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“We even do a little salsa every now 
and then,” Shelley added. “The rest 
of the gentlemen in the band stayed 
together, but they changed their name 
to Freightliner. David Groves, Larry Bray 
and Scott McCollom were in Dave’s 
band. Gary Weisner, the drummer, 
is the newest member. We restarted 
the dances in December of 2021. So 
it was nearly two years without. The 
Optimist Club welcomed us back, and 
Freightliner is still playing every month.”

“When it started, it was every two 
weeks,” Randy informed. “Now it’s 
once a month, but it was the only 
thing around that you could go to, if 
you weren’t into the bar scene. We 
had potluck dinners and a time of 
fellowship, and no alcohol. It was, and 
still is, a good, clean night of fun.”

“Dave always made sure it stayed like 
that,” Shelley said. “This dance is for 
people over 50. We changed the name 
from Senior Dance to 50+ Dance, 
because people got confused by the 
word senior. Some people thought it 
was for high school, and others didn’t 
know how old you have to be, to be 
a senior! We have people in their 70s, 
80s and 90s who come regularly, but 
we’re looking for more people to come 
join the fun. Some of those women 
and men in their 80s can dance more 
songs than we can! If there’s music 
playing, they don’t get tired.”

“We do want younger seniors to 
come,” Randy explained. “Women 
outlive men. It’s good to get more 
men. One guy drives in from North 
Grand Prairie or Arlington ... over there. 
We have seniors who come from 
Garland, Cedar Creek Lake, Lancaster, 
Maypearl — even Bynum. When you 
show up somewhere else at a dance, 
you’ll see people you know, because 
we’re all family. We’re a well-kept 
secret. A lot of people don’t know 
this is happening. We go to a lot of 

you’ll hear someone say, ‘I think we can 

Away.’ Dave would be proud. This was 
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dances all over, including the one the 
Waxahachie Senior Center hosts every 
other month. Shelley and I were at one 
senior dance down south. Everything 
that band was playing was sad songs 
with dirty lyrics. We don’t want that. 
Freightliner picks clean songs. That’s 
how Dave always did it. He would pray 
before the potluck.”

“I love the music and the exercise,” 
Shelley emphasized. “But I end up 
visiting and loving on people. That’s 
why we keep doing this. We show up 
early to set up chairs. Dotty, the wife 
of the keyboard player, helps with the 
set up, and she does the gifts and the 
50-50 drop raffle. Some of the band 
members drive two hours to be here. 
One lady comes a half hour early to 
teach line dances. I didn’t realize that 
I have no balance until the first time 
I tried to dance the ‘Cotton Eye Joe’! 
Whenever a new song gets played, 
you’ll hear someone say, ‘I think we can 
line dance to that!’”

The dances happen every first 
Monday of the month, at the Optimist 
building on Patrick Street. “We meet on 
the first Monday, even if it’s the Fourth 
of July or another holiday,” Shelley 
explained. “We meet from 6:30 to 
9:00. There’s a $10 charge, but some 
people donate extra to make sure 
the band is paid well. People want to 
see this continue. We don’t exclude 
anybody. We usually have about 35 
people any given dance, but if everyone 
shows up, we have about 60 or 70 
people! The community has been really 
supportive. Some of the area merchants 
support us. Back when Dave was the 
band leader, he always closed with 
Willy Nelson’s ‘Funny How Time Slips 
Away.’ Dave would be proud. This was 
his baby.”
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Some sportsmen are regarded as icons in 
their respective sports. One of Texas’ most 
accomplished baseball players, Nolan Ryan, 
is well-known in the Lone Star State. He 
was born on January 31, 1947, in Refugio, 
Texas, as the family’s sixth child. When 
he was 9 years old, Nolan began playing 
baseball in his hometown of Alvin, Texas, 
where he grew up. At the age of 11, he 
was selected for the All-Star team and went 
on to succeed. At that time, he threw his 
first no-hitter.

He continued perfecting his gift throughout the years, and 
following his high school graduation, Nolan was chosen by 
the New York Mets in the 1965 Major League Baseball Draft. 
Within four years as a team pitcher, he helped the Mets in 
their World Series victory. However, he was traded to the 

California Angels in 1971. During this time, his name started 
appearing in the record books after winning games, striking 
players out and pitching his first career no-hitter in the major 
leagues. From 1972 to 1977, Nolan averaged 19 wins and 
322 strikeouts per year. He assisted the Angels in winning 
the American League West title for the first time.

Eventually, he signed a deal with the Houston Astros 
as a free agent, returning close to his hometown as the 
first million-dollar-per-year player in league history. He 
accomplished the 3,000th, 4,000th and 4,500th strikeout 
milestones while playing for the Astros. The ’80s signified 
many successes for Nolan, as he passed Walter Johnson’s 
all-time strikeout mark, broke Sandy Koufax’s major league 
record of four no-hitters with his fifth in 1981 and helped 
the Astros reach the postseason for the first three times in 
franchise history. He played as an Astro from 1980 to 1988.

Following his last season with the Astros, Nolan joined 
the Texas Rangers as a free agent. By continuing to throw 
a powerful fastball into his 40s, he became a national 
phenomenon. In 1990, Nolan pitched his sixth no-hitter, 
and a year later, at the age of 44, he produced his seventh. 
Nolan was selected in eight All-Star Games, started 773 

— By Sandra Walters
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times, achieved the lowest hits-per-
nine-innings-pitched ratio, being 6.56. 
He pitched for the Texas Rangers from 
1989 to 1993, bringing his career to 
a close. 

Nolan retired after the 1993 season, 
and in 1999, they inducted him into 
the National Baseball Hall of Fame, 
becoming the first Texas Ranger to 
receive this honor. In 2003, he was 
inducted into the Texas Rangers 
Hall of Fame. Shortly after those 
accomplishments, the Rangers and 
Astros named him the Hometown Hero 
in 2006. He also earned a place in the 
Irish American Baseball Hall of Fame 
in 2011. Then, the Angels, Astros and 
Rangers retired Nolan’s number. And 
because of his expertise in the industry, 
he served as president and CEO of the 
Texas Rangers from 2008-2013. 

For many years, this tough 
competitor was among the most 
intimidating on the pitching mound. 
He acquired the nickname “The 
Ryan Express,” and he played for 
four decades. “His 27-season career 
record is 324-292 with a 3.19 ERA, 
222 complete games, 61 shutouts 
and a baseball best 5,714 strikeouts,” 
according to astrosdaily.com. He 
continued to pitch after turning 46, 
but in September 1993, he blew out 
his elbow and made his final pitch. He 
earned numerous titles in Major League 
Baseball and is definitely considered a 
Texas baseball legend.

Sources:
1. https://www.tshmf.org/Ryan.
2. https://www.astrosdaily.com/
players/Ryan_Nolan.html.
3. https://baseballhall.org/hall-of-
famers/ryan-nolan.
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The Cops and Kids Picnic brings the 
community together at Getzendaner Park.

Around Town   NOW

Zoomed In:
Taylor Watson

Taylor Watson set up outside Texas Art and Pour on the square to paint in the 
fresh air and sunlight. “Mr. Cagle, who owns Art and Pour, was my art teacher at 
the high school, so when I asked if I could do a pop-up outside to paint and sell 
some of my art, he was all for it,” she reported. “I paint representative, Afro-centric 
with floral elements. I like to include Afro-pop culture.

“I tend to have the faces turned away or hidden,” she said. “They say the eyes 
are the windows, but when you take those away, then you are forced to focus on 
the color and composition. I just finished my degree in Denton, so it’s good to be 
back home in Waxahachie.”

By Adam Walker

Association announces the winners 

from Waxahachie High School and 

Tonks and Goyle chill out with their 
humans, Jessica and Ian Hallett.

Ali Richard, Becky Rodriguez and 
Angela Bartley help people with their 

Shelby Symmetry moves into their new location.
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Local crafters gather to make altered 
vintage journals at the Crafty Scrapper.

Around Town   NOW

The Waxahachie Symphony 
Association announces the winners 
of the 2024 Young Artists Awards 
from Waxahachie High School and 
Midlothian Heritage High School. 

Ali Richard, Becky Rodriguez and 
Angela Bartley help people with their 
art projects at Board and Brush.

McKinley Counseling Firm holds their 
ribbon cutting.
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Craig Smith and his wife, Deborah, are the two-person 
team that has been caring for the teeth of Waxahachie 
residents for 28 years. “The two of us do everything from 
the dentistry to cleaning the floors, billing and returning 
calls,” Craig informed. “We only serve one patient at a time, 
so we keep your experience very personal. We like to slow 

Main Street Dental Arts, PC
516 W. Main St., Ste. A
Waxahachie, TX 75165
(972) 937-1841 (Leave a message. All calls will be returned.)
craigvsmithdds.com

Hours: Wednesday-Friday: 9:00 a.m.-5:00 p.m.
Saturday: 9:00 a.m.-4:00 p.m.
Sunday-Tuesday: Closed

Main Street 
Dental Arts, PC

BusinessNOW

— By Adam Walker

down and take care of our patients. We don’t have three 
people in different rooms at the same time. We try to always 
run on time.”

Main Street Dental Arts tries to provide a comfortable, 
peaceful environment for your dental work. “We have four 
patient rooms,” Deborah added. “Each of them has a view 
of the Zen garden through a big picture window. We have 
TVs in the rooms, but we only play scenes of the ocean, 
flowers or fish. And we don’t play any music with vocals. 
We have two quiet waiting areas. Since this is an older 
building, we have real rooms, not partitions. Our patients 
love having private rooms. The front door stays locked, 
because it’s just the two of us, just the one dentist, but just 
knock when you arrive.”

Craig studied dentistry at UT San Antonio, which is 
where the Arlington native met his wife. “At that time, we 
were the No. 1 dental school in the nation. Harvard was 
ranked 10th or something. I have a fellowship from the 
Academy of General Dentistry, which is not easy to obtain. 
It requires a lot of extra education.” According to AGD’s 
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website, only 6 percent of dentists 
qualify for a fellowship.

“Craig was one of the original people 
trained to offer Bioclear,” Deborah 
reported. “Bioclear is a bonding 
technique that can fix those black 
triangle areas. It replaces crowns and 
covers old filling material. It is very long 
lasting. Patients came from out of state 
to receive the procedure from Craig.”

In addition to cosmetic procedures 
like Bioclear, Craig provides a full range 
of dental services. “I do all kinds of 
general dentistry. We do cleanings, 
provide gum care and treat gum 
disease. We do some gum surgery. 
Our fillings are tooth colored, so they 
look better. We do extractions and 
root canals. If you have lost one or 
more teeth, we can provide you with 
implants, bridges or partials as well 
as full dentures. I focus on cosmetic 
dentistry, but we do everything.”

“We do digital 3-D scans,” Deborah 
added. “So there’s no more goop for 
making molds of your mouth. We 
focus on older children and adults. We 
don’t do sedation for children. There 
are other dentists in the area who 
specialize in treating young children 
and doing sedation work on them.”

Main Street Dental Arts takes all 
dental insurance. They also take 
Medicare and Care Credit. “For patients 
without insurance, we accept self-pay,” 
Deborah explained. “We’ve been in 
this same building in Waxahachie for 
28 years. People keep coming back, 
because he’s the best!”
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Add the eggs and vanilla; cream together for 

your brown butter!)
4.

3/4 tsp. salt
3/5 cup canola oil 
1 1/2 cups strawberry puree
1 tsp. vanilla
1 tsp. lemon juice
4 eggs, beaten
Pink food coloring (optional)

Strawberry Buttercream:
1 stick butter, room temperature
1/8 tsp. salt
3 1/2 cups powdered sugar
1/2 tsp. vanilla extract
3 Tbsp. strawberry puree

1. For cake: Preheat the oven to 325 F. 
Grease and flour 2 9-inch cake pans.
2. In a large bowl, whisk together the first 
4 ingredients. Add the next 3 ingredients to 
the dry ingredients; stir until combined.
3. Add the eggs and food coloring, if using; 
stir until smooth. Do not overmix! Divide 
the batter evenly between the cake pans. 
Bake 25-35 minutes, or until a toothpick 
inserted in the center comes out clean.
4. Cool a few minutes before removing to 
cooling racks. Cool completely before frosting.

Broccoli Salad

3 Tbsp. white vinegar
2 Tbsp. sugar
1 cup mayonnaise
Salt, to taste
Pepper, to taste
8 cups broccoli florets, cut into  
   bite-size pieces
1/3 cup red onion, diced
1/4 cup sunflower seeds
1/2 lb. bacon, cooked and cut into  
   bite-size pieces
1/4 cup cheddar cheese, shredded

1. Whisk together the first 5 ingredients in a 
medium bowl; set aside. 
2. In a large bowl, combine the remaining 
ingredients. Pour the dressing over the 
salad; mix well. Refrigerate for 1 hour 
before serving.

Strawberry Cake With 
Strawberry Buttercream

Cake:
3 cups flour
2 cups sugar
1 1/2 Tbsp. baking powder

A longtime member of Red Oak’s Discipleship Ministries International, 
NaCole May reaches people through food. “I have a passion to serve, so 
when we opened our food pantry, I was excited to be part of it,” she noted.

A paralegal by day, the Waxahachie resident and her husband, Eric, have 
also run a catering business — ENJoyable Eatz — for almost nine years. 

“Even when I’m not working, I find my way to the kitchen to cook or 
bake. It’s my passion,” NaCole continued. “I love the challenge of finding 
all types of new things to prepare.”

NaCole May
— By Angel Morris

CookingNOW

In the Kitchen With
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5. For buttercream: In a large bowl, beat the 
butter until fluffy. Beat the next 3 ingredients 
into the butter until combined. Add the 
puree; beat until light and fluffy. (Add more 
powdered sugar or 1 tsp. of milk until 
reaching the perfect consistency, if needed.)

Brown Butter Chocolate 
Chip Cookies

1 1/4 cups butter
3/4 cup granulated sugar
1 cup brown sugar, firmly packed
2 large eggs
1 tsp. vanilla
2 3/4 cups flour, measured correctly
2 tsp. baking soda
1/2 tsp. salt
2 to 2 1/2 cups semisweet chocolate  
   chips

1. Brown the butter in a medium-large 
saucepan, stirring constantly over medium-
high heat, until reaching a deep honey 
color. Remove from heat; pour into a mixing 
bowl. Cool in the refrigerator or freezer until 
room temperature consistency. The butter 
should be solid.
2. Preheat the oven to 375 F. Grease baking 
sheets with cooking spray or line them with 
silicone mats or parchment paper.
3. Once the butter has set, cream together 
the butter with both sugars for 1 minute. 
Add the eggs and vanilla; cream together for 
an additional 2-3 minutes until the mixture 
is pale and fluffy. (Make sure you get all 
those toasty brown bits at the bottom of 
your brown butter!)
4. Add in the flour, baking soda and salt. 
Mix in the dry ingredients until just barely 
combined — overmixing will make the 
cookies tough. Stir in the chocolate chips.
5. Shape the dough into round balls. Bake 
8-10 minutes until the top and edges are just 
golden. Cool on the baking sheet for 2-3 
minutes before moving to a cooling rack.

Parmesan Crusted Sheet  
Pan Chicken With Veggies 
and Potatoes

Potatoes:
2 lbs. red potatoes, cut into  
   bite-size pieces 
1-2 garlic cloves, minced
2 Tbsp. olive oil
2 Tbsp. Parmesan, grated
Salt, to taste
Pepper, to taste

Chicken:
1 1/2 lbs. chicken breast (about  
   3-4 pieces)
2 Tbsp. olive oil
2 garlic cloves, minced
1/3 cup Parmesan, grated
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Pepper, to taste
1 1 1/4-lb. sirloin steak, cut into  
   1-inch cubes

1. Heat a large skillet over medium heat; 
melt 1/2 Tbsp. olive oil to 1 Tbsp. butter. 
Once the butter has melted, add the next 6 
ingredients. Cook 5-6 minutes, or until tender 
but still firm. Season with salt and pepper.
2. Remove potatoes to a plate. Discard 
any burnt garlic and herbs from skillet; turn 
the heat up to high. Once the skillet starts 
smoking a little bit, pour in the remaining 
oil and butter. Add the steak cubes; sear 1 
minute without moving them around.
3. Keep cooking until brown on all sides 
and at your preferred level of doneness 
(between 4-6 minutes). Season with salt 
and pepper.
4. Return the potatoes to the skillet; cook 1 
minute until heated through.

1/3 cup breadcrumbs
1/2 tsp. cracked pepper
1/2 to 3/4 tsp. sea salt

Green Beans: 
1 lb. fresh green beans, ends trimmed
1 Tbsp. olive oil
1 garlic clove, minced
1 Tbsp. Parmesan (optional)
Salt, to taste
Pepper, to taste

1. For potatoes: Preheat the oven to 425 
F. Line a sheet pan with parchment paper 
or spray with cooking oil. In a medium 
bowl, toss all ingredients together; stir well 
to evenly coat. Spread on 1/3 of the pan; 
place in the oven for 10-15 minutes.
2. For chicken and green beans: While 
the potatoes cook, toss all the chicken 
ingredients in a bowl; coat the chicken well. 
Remove the pan with the potatoes; add the 
chicken. Place in the oven while you toss 
everything together for green beans, then 
add them to the pan.
3. Bake 25 minutes, or until the chicken 
reaches an internal temperature of 165 F. For 
extra crispy potatoes, turn the oven to broil 
for 4-5 more minutes. Cool several minutes 
before serving.

Garlic Butter Steak Bites

1 Tbsp. olive oil (divided use)
2 Tbsp. butter (divided use)
1 lb. baby red and yellow potatoes,  
   cut into 1/2-inch cubes
3 large garlic cloves, minced
1 tsp. fresh parsley, chopped
1 tsp. fresh thyme, chopped
1 tsp. fresh rosemary, chopped
1/4 to 1/2 tsp. red pepper flakes,  
   to taste
Salt, to taste

Strawberry Cake With 
Strawberry Buttercream
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ingredients. Cook 5-6 minutes, or until tender 
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8/1
Ellis Christian Women’s 
Job Corps’ Fall Classes:
Register now for free courses 

ranging from computer training 
and money management to 
setting boundaries, résumé 
writing and interviewing. 
Classes begin 8/26 and 

run 12 weeks with morning 
and evening times available, 
Monday-Thursday. Learn 

more at http://elliscwjc.life/ or 
by calling (972) 937-6620.

8/2-8/4
The Musical Adventures 

of Flat Stanley:
Waxahachie Community 

Theatre presents this 

family-friendly fair. Friday 
and Saturday: 7:30 p.m.; 

Sunday: 2:30 p.m., University 
Church, 221 Solon Rd. See 

waxahachiecommunitytheatre.com 
for tickets.

8/3
Yoga in the Park:

Come feel that stretch. Free. 
9:00 a.m.-10:00 p.m.,  

Railyard Park,  
455 S. College St.

“In Our Waxahachie Era” 
Featuring Reputation:
Hear all your Taylor Swift 

favorites from this cover band. 
Free. 7:00-10:00 p.m.,  

Railyard Park,  
455 S. College St.

8/13-10/29
Become a Master 
Naturalist Training 

Program:
Receive training in wildlife  

and natural resource 
management focusing on  
the native ecosystems of  

Ellis and Navarro counties.  
$150. Classes on Tuesdays: 
6:00-9:00 p.m.; as well as 

three Saturday morning field 
trips. Learn more at

txmn.org/indiantrail/about/
become-a-master-naturalist.

First Mondays
Senior Citizen Dance:

Country music and dancing 
featuring Freightliner Band. Line 

dance class: 5:45 p.m.; band 
begins: 6:00 p.m., Optimist 
Center, 219 N. Patrick St.  

Call (469) 628-4819  
for more information.

Saturdays
Downtown Waxahachie 

Farmers Market:
8:00 a.m.-1:00 p.m.,  

701 Howard Rd.

Submissions are welcome and 
published as space allows. Send 
your current event details to  
adam.walker@nowmagazines.com.
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