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EDITOR’S NOTE
You’ve only got one family … 

What is it that we most look forward to? What is it that brings out the warmest feelings, 
the comfort that even the softest of down blankets cannot offer? What makes us smile 
when no one else is around? It’s family. It is knowing that when a metaphorical hole is in 
our hearts, a real hug can fill it. When we feel alone, a hand comes from out of nowhere, 
silently welcoming ours, and without a word being uttered, we are reminded that we are 
loved both in this world and from our Creator above. Love your family with all your heart, 
and then pray for a larger heart, so you can love them even more.

None of us are perfect. Family reminds us that is OK — that it’s actually the 
imperfections that make us special, that endear us to each other.

Some might ask, “What about those who have no family?” Family does not have to 
be blood kin. Family is neighbors who say, “Hi,” even though they might be in a rush. 
Family is a stranger who takes the time to welcome you into the area instead of waiting for 
you to make the first move. Family is the person who not only gives a homeless person 
money, but sits down with them for a nice conversation over coffee or a hot meal.

We are all going to leave this world at some time, and while some might have an idea 
when, no one is truly certain. So, while there’s time, be it 50 years or a single day, love 
your family.

Who do you consider family?

Rick Mauch 
BurlesonNOW Editor
rick.mauch@nowmagazines.com
(817) 456-6310

Rick
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She wanted to live in the country. He 
didn’t. So, Taylor and Danielle Elston 
found the perfect area in Burleson to 
satisfy both of their desires. As a result, 
they have a charming home that meets 
not only their needs but also works 
well for their three dogs, Olive, Piper 
and Hemingway.

While Taylor works as an ER nurse and as a flight nurse 
for Air Evac, Danielle operates The Upper Cut Salon, which 
the couple owns. Adding a boutique to the salon, she stays 
busier than ever. Although they don’t have as much time 
to entertain guests as they wish, a welcoming front porch 
beckons visitors to relax and enjoy the atmosphere found 
throughout their home.

Set in a quiet neighborhood, Taylor and Danielle have 
easy access to hiking and running trails. Most weeks, they 
ride their bikes or walk to their favorite Mexican restaurant, 
which happens to be nearby.

Admittedly, that one fact might have influenced their 
decision when they moved a year-and-a-half ago. Still, 
Danielle admitted, when she goes out on her back porch, 
the serenity reminds her of country living. Their property 
backs up to a creek, blocking out noise. A couple of 
cardinals and cool breezes add to the peaceful feeling 
where she embraces the art of relaxation. During colder 
months, a fire pit adds to the overall ambience, making it 
one of her favorite parts of the house.

— By Lisa Bell
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Born in Oklahoma, Danielle 
transplanted to Texas well. “I love it,” 
she said. “This is home.”

Because Taylor’s job requires a 
great deal of continuing education, the 
upstairs office is crucial for him to study. 
But he admitted the room has dual 
purposes, also serving as his man-cave. 
Hemingway, their English bulldog, loves 
following him up the stairs. “It’s his 
mountain climb!” Taylor joked. 

The Ernest Hemingway-inspired loft 
is “my style, as translated by my wife,” 
Taylor said. A bear and goat from a 
Kyrgyzstan hunt watch over the room. 
They remind him of the bad storm 
that caught them off-guard during the 
hunting trip. 

“We have more trophies in the 
garage,” Danielle admitted.

A native of Burleson, Taylor still 
enjoys hunting with his dad, although 
most weekends, he prefers spending 
time with Danielle. On May 5, they 
celebrated their seventh anniversary. 
She isn’t a hunter. But two or three 
times a year, Taylor enjoys hunting 
trips. The training and planning are his 
favorite parts. Later this year, he’ll join 
his dad for a hunt in Alaska, celebrating 
his 61st birthday.

In this same room, they have a 
bookcase Taylor built with his father. 
A collection of Hemingway books 
occupies one shelf. As a kid, he read 
The Old Man and the Sea, becoming 
an instant fan. Hemingway was the first 
writer he ever liked to read. The couple 
visited Key West and Hemingway’s 
home, and Danielle surprised Taylor 
with a large print of the well-known 
author. It hangs on one wall. The 
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bookcase, now a hidden door, guards 
the entrance to a bathroom designed 
with men in mind. 

Danielle has an office downstairs 
where she takes care of business. Taylor 
shared that the room can go from totally 
clean to covered in clothing and back to 
spotless again within 24 hours. Simple 
and functional, the extra space allows 
the couple to pursue separate activities 
without distracting one another. The 
dogs have a room of their own, too, but 
without carpet throughout the home, 
they can roam about freely. 

Minimalists in decor, the couple 
features photos of friends and places in 
a prominent spot in the dining room/
entryway. Over time, they plan to add 
more pictures to the grouping. They 
also have prints of their favorite places. 
“Traveling is a big part of our lives,” 
Danielle said. They met in Austin, but 
they also like to visit Nashville, Key West 
(where they honeymooned), Boston and 
Galveston. The prints for each of these 
locations create simple memories and 
excellent conversation starters.

In the open kitchen/living/dining 
area, the couple tries to entertain 
whenever possible. With strange and 
sometimes long work hours, they 
have limited time for hosting guests. 
Nevertheless, when they have the 
opportunity, the kitchen typically 
becomes the area where everyone 
hangs out. They both admitted the living 
room sees the least amount of activity in 
their daily lives.

Perhaps a simple wall hanging in the 
master bedroom captures the couple’s 
perspective. We ate well and cheaply 
and drank well and cheaply and slept 
well and warm together and loved each 
other (Ernest Hemingway, A Moveable 
Feast). In the end, isn’t love what makes 
a house a home?







Jeremy Martin thought about getting out of 
coaching a few years ago. Fortunately, for the 
Burleson Centennial High School swim team, that 
thinking changed.

In fact, it changed because he came to Centennial. And though 
he’s not the first head swim coach the school has had, he came 
onboard in the second year of the program’s existence (2013) and 
has played a major role in putting the program on the proverbial map.

“I was going through a divorce, living in Fort Worth and driving to 
Cedar Hill (where he was an assistant coach) every day,” Jeremy said. 
“I wanted to spend more time with my kids.”

Then came an offer from the Burleson ISD to coach at Centennial. 
Suddenly, he could have both — time with his children and 
continued coaching.

“It’s really close to the house. Where they practice is on the way 
to school, so I said, ‘Yes,’” Jeremy recalled. “Honestly, the opportunity 
came up, and I really can’t see myself not coaching.”

— By Rick Mauch
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In his short time leading the Spartans, 
he’s had two swimmers qualify for the 
University Interscholastic League State 
Meet — 2019 graduate Zack Eagle 
qualified for state three times, bringing 
home a bronze medal in 2017, and 
Abigail Jory, who’s a senior this season.

In addition, Jeremy’s had two divers 
qualify for state — 2019 graduate 
Hannah McComas and junior Harli 
Woolsey, who is now running cross-
country. They accomplished this despite 
having no diving facility at which they 
can practice. “We sent them to Mansfield 
to do club diving,” he said. “They still 
dive for us at meets.”

Jeremy, 46, first became a head coach 
at age 18, shortly after graduating Fort 
Worth Southwest High School in 1991, 
where he once owned a few school 
records for swimming. He was going to 
walk onto the TCU swim team, but a 
knee injury ended those hopes.

So, he took his first head coaching job 
at the Southwest YMCA in Fort Worth. 
He’s also been an assistant coach a 
couple of times, was an aquatics director 
at a YMCA in Missouri for a couple of 
years, and he coaches a summer team at 
the Benbrook YMCA.

Plus, he enjoyed a decade of success 
at Fort Worth Western Hills High School. 
His teams and swimmers were perennial 
district champions, and several individuals 
qualified for state.

But he said his greatest joy is seeing 
the kids succeed. “Once it becomes 
about me, I’m in it for the wrong reasons. 
If a kid fails, it’s on me. If they succeed, 
it’s on them.”

Former Centennial swimmer, Taylor 
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English, said Jeremy was like another 
parent to her. She admitted the coach 
also knew how to get the best out of her 
in competition.

“He knew that I swam faster if I was 
angry, so he would intentionally try to 
make me mad as much as possible, and 
believe me, it worked,” Taylor said. “He 
really cares about his swimmers and 
treats us like we are his own children. 
He will always be my coach, even out of 
high school.”

And speaking of parents, they 
love him, too. Brittney Brown, whose 
sophomore daughter, Ava Summerhill, 
is on the team, called him “amazing,” 
saying he brought out the best in her first 
season on the squad.

“He saw the potential in her and really 
brought out the excitement in her for the 
sport of swimming,” Brittney said. “He 
makes sure to instill positivity into his 
coaching technique, as well as showing 
them it takes commitment and drive to 
get where they want to be.”

Jeremy is now closer to his children 
than ever. In fact, his daughter, Jadyn, is 
a junior at Centennial and swims for her 
dad’s team.

“She has lofty goals for herself,” Jeremy 
said. “It’s a thrill to be coaching her.”

Two of his other children also swim. 
Zoe is an eighth-grader at the Applied 
Learning Academy in Fort Worth, and 
Zander is a fifth-grader at Waverly Park in 
Fort Worth. His oldest, Jeremy II, recently 
graduated from Joshua and is studying to 
be an EMT, focusing more on baseball, 
basketball and track.

In fact, baseball was Jeremy’s first 
love. Then, a friend asked him to give 
swimming a try. “I said, ‘OK.’ I did it, and 
I was successful,” he said. “And now, as a 
coach, I guess I’m good with kids. I gave 
it a shot, and almost 30 years later, I’m 
still doing it.”
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Mission Life 
Success

Success, it has been said, starts at home. Such was the case 
with Kim Northup and her business, Mission Life Success.

Two of her three children had learning differences, including 
dyslexia and dysgraphia. She, herself, has attention-deficit/
hyperactivity disorder, giving her a unique vantage point as a 
parent, student and teacher.

“My mission is to help children reach their full potential and 
help families enjoy their children again,” Kim said. “Now, they’re 

BusinessNOW

  — By Rick Mauch

Mission Life Success
344 SW Wilshire Blvd., I-103
Burleson, TX 76028
(817) 506-5955
kimberly.northup@missionlifesuccess.com
www.missionlifesuccessburleson.com

Hours: By appointment

saying about 11 percent of children have ADHD, so it affects a 
lot of families.”

Her Burleson office has been open since April, but Kim has 
been helping youngsters for the past several years. She started 
while living in Saudi Arabia, where her husband, David, is a 
chemical engineer, and she was a former music and physical 
education teacher.

“The catalyst was when our son went off to a boarding 
school, and I just wasn’t happy with what was being done. 
I started putting together my own program from materials 
that worked,” she said. “I was told so many times I’d have to 
accept my son will not be at the same level of other kids. I 
said, ‘Nope. He’s smart.’”

Today, that son, Chris, is a 19-year-old sophomore at 
Tarleton State University, majoring in International Studies. His 
25-year-old sister, Jessica, who also battled learning challenges, 
is a manager in the Papa’s restaurant chain and working on a 
business degree. Their older sister, Kelsey, 27, lives in Austin 
and works for a marketing firm.
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Kim, originally from Houston, was 
simply ready to come back to Texas to 
introduce her program to the United 
States. She chose Burleson because of 
its centralized location in the Fort Worth 
area, among other reasons. Kim said, 
“Burleson is close enough to everything 
people want, but it has strong family 
values and a strong country feel.”

Kim explained what separates Mission 
Life Success from other learning 
programs is the focus on building weak 
skills for ages 6-18 students, sharing 
three ways to address a learning issue:

Accommodate — “Oftentimes, that’s 
a good thing, but it should be a bridge 
and not the end,” she said. “We have to 
prepare our children to be successful 
with all their peers.”

Building on strengths — Talk to youth 
about learning styles. For example, 
perhaps they have strong auditory skills, 
but poor visuals make reading laborious.

Addressing weaknesses — Give them 
more tools to work with. “If you’re 
ignoring the weaknesses, there’s no way 
they’ll reach their full potential,” she said.

Mission Life Success also offers 
parent programs. It is common for 
students with a learning challenge to 
have parents with the same challenges.

“That’s another piece of the puzzle,” 
Kim said. “There has to be a way to help 
parents develop those skills, as well as 
help their children.”

ADHD is the most common 
challenge Kim’s students face. They are 
often very smart students who need 
help learning to focus. “You can’t learn 
something you’re not paying attention to 
in the first place,” she said.

Unlike in a classroom, Kim works 
one-on-one with students. “We can 
push them to the point of frustration. 
That’s where the growth happens,” she 
said. “They need to know this is a safe 
place to fail. There are no grades here. If 
you’re training for a race and set the 
treadmill at the same speed every day, 
you won’t get faster.”

“My mission is to help 
children reach their full 
potential and help 
families enjoy their 
children again.”
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Musicians enjoy a grand time at the Texas Heritage Festival at Russell Farm.

Senator Beverly Powell celebrates 
the grand opening of Pioneer Place, 
providing affordable dwellings for seniors 
in the local area.

Zoomed In:
Nick Krsnak

Nick Krsnak has won the Burleson City Championship at Hidden Creek Golf Course 
for three consecutive years after this year’s victory. “I’m really proud of him. That’s a heck 
of an accomplishment,” said his father, Hidden Creek Professional Mike Krsnak. “We had 
59 golfers this year.” Mike started the tournament in 2010. He said it has been steadily 
popular ever since.

Nick won by one stroke over runner-up Cory Anderson, and by two shots over former 
two-time champion Nate Anderson. Other winners in the tournament include Orlando 
Superlano, First Flight; Clayton Chenault, Second Flight; Josh Jacobs, Third Flight; John 
Hooper, Seniors First Flight; Pat Fong and Duane Denton (tied), Seniors Second Flight; 
Paige Burelsmith, Seniors Third Flight; and Terry Holder, Super Seniors Flight.

By Rick Mauch

Around Town   NOW

David Miller is proud of his 
Harley motorcycle.
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A fun time is had by all at the luau held 
recently at the Burleson Senior Center.

Adults and kids alike have fun with 
science and crafts during a Perot Truck 
visit to Burleson.

Tegan Booth handles registration at the 
Burleson Book Fair. 

Kids enjoy a Creature Teacher presentation 
at the Burleson Public Library.

Around Town   NOW
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Cabbage Rolls

1 head cabbage, core removed
1/2 tsp. liquid smoke
1 lb. wild hog sausage
1 lb. ground chuck
1 10-oz. bag frozen corn
1 15-oz. can black beans
1 3/4 cups quesadilla cheese 
   (divided use)
16 oz. salsa

1. Cover cabbage with water; add liquid 
smoke. Cook for 8 minutes.
2. In a separate pan, cook meats, adding 
corn, beans and 3/4 cup of cheese.

3. Put 1/2 cup of the meat mixture in one 
cabbage leaf; fold sides and end inward like 
a burrito. Place face-down on a plate. Repeat 
this step until all meat filling has been used; 
cover with salsa and cheese.
4. Cover cabbage rolls with foil for 30 
minutes. Remove foil; allow to sit 10-15 
minutes more before serving.

Carrot Cake

2 cups all-purpose flour
1 cup sugar
1 cup brown sugar
1 tsp. baking powder
1 tsp. baking soda

Carl Runion’s earliest memory of cooking is waking up to make 
giant cinnamon rolls with his dad. “I miss it and still remember it fondly,” 
he reflected. 

In his teens, Carl worked as a line cook in an industrial kitchen. “Ever 
since then, I have loved to cook, and when I get the opportunity, I like to 
cook for a crowd,” he admitted.

Barbecue and smoked meats are Carl’s specialties. “I cook on a large scale 
during NASCAR races. I can smoke and grill all day,” he said. “Cooking in 
this style comes naturally. I think it’s the greatest food left!”

Watching cooking shows and trying new foods inspires Carl. “When I see 
or taste something good,” he said, “I try to recreate it myself!”

1 tsp. salt
1 tsp. cinnamon
1/2 tsp. ginger
1/2 tsp. nutmeg
1/4 tsp. cloves 
1/2 tsp. allspice
3 cups carrots, grated
1 cup cooking oil
4 eggs
8 oz. crushed pineapple (optional)

1. Preheat oven to 325 F. Grease and flour a 
13x9x2-inch baking pan. 
2. Combine first 11 ingredients in mixing 
bowl; beat for 2 minutes. Blend in carrots 
until coated.
3. In a separate bowl, beat oil and eggs with 
a wire whisk. Add this mixture and pineapple 
to dry mixture.
4. Bake for 50-60 minutes, inserting a knife 
or toothpick to check for readiness. Cool; 
frost as desired.

Beer Battered Veggies

1 qt. to 1 gal. oil
1/2 lb. vegetables of your choice
Pickles (optional) 
1 cup flour
1 1/2 cups panko breadcrumbs

Carl Runion
— By Angel Morris

CookingNOW

In the Kitchen With
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1 tsp. baking powder
2 tsp. salt
1 tsp. onion powder
1 tsp. garlic powder
1 12-oz. beer of your choice

1. Preheat oil in a deep fryer according to 
fryer directions. 
2. Prepare vegetables and/or pickles by 
mixing them together with all the dry 
ingredients. Cover to coat.
3. Add beer to vegetables; mix well.
4. Making sure oil is up to temperature, 
submerge a batch of vegetables/pickles 
into the deep fryer. Cook 5 minutes, or until 
golden brown, working in batches until all 
the vegetables/pickles have been fried. Serve 
with your favorite dipping sauce, such as 
ranch dressing.

Country Potato Salad

3 lbs. russet potatoes, peeled and diced
3/4 cup mayonnaise
1/4 cup mustard
1-2 tsp. horseradish
2 tsp. salt
1 tsp. pepper
1 tsp. paprika
1 tsp. onion powder
1 tsp. garlic powder
4 green onions, diced
2 pickle spears, diced
3 hard-boiled eggs, diced

1. In a large pot, boil water; cook potatoes 
until soft, about 30-40 minutes.
2. Mix together all wet and dry ingredients. 
Strain the potatoes. 
3. Fold potatoes, onions, pickles and eggs 
into the mixture. Serve warm or after chilling 
in the refrigerator for 1-2 hours. 

Pork Ribs

3-4 tsp. salt
3-4 tsp. pepper
2-4 lbs. baby back ribs
Barbecue sauce of your choice, to taste

1. Generously salt and pepper the ribs.
2. Place room temperature ribs into an 
electric smoker. Smoke for 4 hours at 
225-250 F. Then grill for 30 minutes to 
desired char.
3. Let rest for 30 minutes. Cover in desired 
barbecue sauce; serve.

Carl’s Barbecue Sauce

1 lemon
1 lime 
1/3 cup apple cider vinegar
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1/4 cup liquid aminos
1 1/4 cups ketchup
1/3 cup brown sugar
1/3 cup honey
2/3 cup applesauce
1 tsp. paprika
1/2 tsp. turmeric
1 tsp. horseradish
1/3 cup grape jelly

1. Zest and juice the lemon and the lime. 

1 lb. Colby-Jack cheese, diced
1/2 bag (10 oz.) mini pepperoni slices
1 small cucumber, diced
3 stalks celery, diced
1 15-oz. can black olives
1/8 cup apple cider vinegar
1/4 cup olive oil, drained

1. Prepare pasta according to package 
directions; allow to cool.
2. Fold next seven ingredients into cooled 
pasta. Top with apple cider vinegar and olive 
oil, mixing together well.
3. Refrigerate 1 hour before serving.

Mix all ingredients together; cook over 
medium heat for 30 minutes, until it thickens 
enough to coat the back of a spoon. 
(It should stick to the spoon, instead of 
running off.)

Abby’s Pasta Salad

2 pkgs. Suddenly Pasta Salad (classic)
1/2 cup Parmesan cheese, shredded
2 cups (15 oz.) fire roasted tomatoes

Pork Ribs
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“Céad míle fáilte!” This traditional Irish greeting, which translated means “One hundred 
thousand welcomes!” is a fitting phrase to describe Ireland’s capital. With a settlement of some 
kind present here for nearly 2,000 years, Dublin is the perfect mix of ancient and contemporary, 
with castles, cathedrals and hundred-plus-year-old pubs rising from stone and brick streets next 
to Dunnes Stores (think Macy’s) and Insomnia coffeehouses (think Starbucks).



— By Sally Fuller
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Whether you’re a history buff, a 
literature lover, a “barley pop” devotee 
or on an ancestral pilgrimage, Dubliners 
enthusiastically welcome you. Explore 
their centuries-old castles and churches, 
laugh at stories of their famous authors 
and the timeworn pubs they loved, relax 
with a pint of your favorite beverage 
and be awestruck by the country’s most 
treasured relic.

Ashtown Castle in Dublin’s Phoenix 
Park and Malahide Castle, located nine 
miles from the city center, are both 
selfie-worthy, but to delve a wee bit 
deeper into Dublin’s history, a tour 
of Dublin Castle is a must. Built atop 
the ruins of a Viking fortress dating to 
930 A.D., the exterior of the castle is a 
hodgepodge of centuries of repairs and 
additions. Inside, a checkered history 
of rulers and rebellions lives on, amid 
beautifully appointed apartments and 
somber memorials.

The stunning architecture of St. 
Patrick’s Cathedral alone makes this a 
necessary stop. Add to that its matchless 
claim as the spot upon which St. Patrick 
baptized the first Irish into Christianity 
around 450 A.D., and it can easily 
become the highlight of a Dublin tour. 
Standing in the church gardens and 
staring in wonder at the 141-foot spire 
(the tallest in all of Ireland), imagine 
yourself on the very spot where a group 
of pagan converts professed new faith in 
what was then a new religion. This stop 
can evoke a sense of the Divine in even 
the most earthly minded.

A visit to Trinity College Dublin for a 
peek at the country’s crown jewel is also 
a necessity. The Book of Kells, housed 
(and guarded — no photos allowed) on 
the ground floor of Trinity’s Long Library, 
contains a copy of the four Gospels 
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that date back to about 800 A.D. The 
Books, written entirely on calfskin, were 
compiled by monks who obviously 
were more than mere scribes. Each 
page of the Books contains spectacular 
illustrations and calligraphy in still-
vibrant colors. 

After a day of castles, cathedrals and 
Kells, spend an evening with two local 
actors, as they regale you with stories 
of some of Ireland’s most famous 
authors on Dublin’s Literary Pub Crawl. 
Starting at The Duke Dublin, you crawl 
to and through such places as Davy 
Byrnes, McDaid’s and Neary’s, where 
Irish literary greats such as James Joyce, 
Brendan Behan and Oscar Wilde whiled 
away many nights — and possibly 
some days — in the company of their 
compatriots and a pint of stout.

Speaking of stout, no trip to Dublin is 
complete without a tour of the Guinness 
Storehouse at St. James’s Gate. While 
there, visitors learn about the beverage’s 
unique brewing process, view the 
9,000-year lease Arthur Guinness 
extracted from the city as an assurance 
the drink synonymous with the country 
will endure, and learn to “pour the 
perfect pint” at the Guinness Academy.

After the tour, make your way to 
The Brazen Head, Ireland’s oldest pub. 
Established in 1198, The Brazen Head’s 
nightly live entertainment with a menu 
boasting an extraordinarily creamy 
seafood stew as well as the staple fish 
and chips makes this a great place to 
eat, drink and be merry in the most Irish 
sort of way. 

The Temple Bar district is 
synonymous with nightlife in Dublin. 
The narrow, cobbled streets down which 
you travel to reach not only the famous 
Temple Bar Pub but the plethora of 
other bustling after-dark spots remind 
you that amid the shining neon signs, 
you trod upon centuries-old streets here 
as in every other part of the city.
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Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com



www.nowmagazines.com  39  BurlesonNOW September 2019



www.nowmagazines.com  40  BurlesonNOW September 2019

Sudoku Puzzle

Solutions on page 44

Easy Medium

Crosswordsite.com Ltd
For online versions, visit nowmagazines.com
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9/5
Burleson Chamber 

Preventing Falls Seminar:
Light snacks and refreshments 

provided. Sponsored by Humana 
MarketPoint. 10:00-11:00 

a.m., Attiva Park Active Living, 
3850 Silverton Cir., Fort Worth. 

Contact (817) 240-1289.

9/7
Steven Curtis 

Chapman Concert: 
General admission:

$29; premium: $44; Gold 
Circle: $59; Meet and Greet: 

$89. VIP Meet & Greet includes 
best choice seating and first 

entry at 5:15 p.m. Show starts 
at 7:00 p.m. Venue 510, 510 
S.W. Wilshire Blvd. Contact 

hello@510.org (817) 295-1000 
or (800) 965-9324.

9/8
The Israel Connection:

Hear Pastor Shlomy Abramov 
from Israel share a special 

message and visit with him and 
his wife, Miriam, over lunch. 

11:00 a.m., First Baptist Church, 
10552 County Rd. 519, Lillian. 
For more informations, contact 

(817) 790-5757.

9/9
Burleson Area Retired 

School Employees 
Association Meeting:

Bring your favorite dish. The 

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

September
program is bingo, at $5 a 

card, to benefit the group’s 
scholarship and books for 

kids funds. All retired school 
employees are invited. 
11:30 a.m.-1:00 p.m., 

Burleson Senior Citizen Center, 
210 SW Johnson Ave. Contact 

(817) 996-5261.  

9/10
Burleson Chamber 

Business After Hours:
Bring a friend and your business 
cards. 5:30-7:00 p.m. Hosted by 

Anderson Orthodontics, 
310 NW John Jones Dr., Ste. 
100. Contact (817) 295-6121.

9/12
32nd Annual Meals 

on Wheels Golf Benefit 
and Raffle:

The evening will feature a 
Concert on the Green with 

special guests Steve Helms Band 
and Tommy Alverson. Benefits 
Meals on Wheels of Johnson 

& Ellis Counties. $10. Cleburne 
Golf Links, 2501 Country Club 
Rd., Cleburne. For details, visit 
www.mowjec.org/golf-benefit.

9/14
Trash Bash:

Volunteers will remove litter and 
debris from public areas. Youth 
must have adult supervision. 
Following the cleanup, there 

will be pizza, a raffle, activities, 
booths and more. 
9:00 a.m.-noon, 

Warren Park, 301 SW Johnson 
Ave. For more infomation, 

contact jtate@burlesontx.com or 
(817) 426-9848.

9/14, 9/21, 
9/28, 10/5

Peter Pan Jr.:
Ticket prices vary. 12:30 p.m., 

Plaza Main Street Theatre, 111 S. 
Main St., Cleburne. For details, 
contact info@plaza-theatre.com 

(817) 202-0600.

9/25
Burleson Stampede:
This family-friendly event 

includes food trucks, vendors, 
group exercise and more. 
Presented by Be Healthy 

Burleson and Burleson ISD. 
6:00-8:00 p.m., Centennial High 

School, 201 S. Hurst Rd. Visit 
www.behealthyburleson.com or 

call (817) 245-1000.

10/1
National Night Out:

The Burleson Police 
Department, staff from multiple 
city departments, neighbors and 
citizens will celebrate together in 
this annual community-building 
campaign that promotes police/

community partnerships and 
neighborhood camaraderie to 
make neighborhoods safer, 

better places to live. 6:00-9:00 
p.m., citywide. For more details, 
contact tbrown@burlesontx.com 

or (817) 426-9986.

Mondays
Burleson 

Toastmasters Club:
Participants focus on public 

speaking and improved verbal 
communication. 6:30 p.m., 

Burleson Chamber of Commerce 
Bldg. (south entrance), 

1044 SW Wilshire Blvd. 
For more information, contact 

(817) 919-3243.

Third Tuesdays
Heart & Soul Writers:
A Christian writers group 

designed to encourage and 
support each other. 

7:00-9:00 p.m., 
Alsbury Baptist Church, 

500 NE Alsbury Blvd. For details, 
contact lisabell@bylisabell.com 

or (817) 269-9066.

Second 
Saturdays

Second Saturday in 
Old Town:

On the Second Saturday of 
each month you can find 

specials, discounts and more 
at the shops and eateries in 

Old Town Burleson. 
9:00 a.m.-10:00 p.m.
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