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EDITOR’S NOTE
Canis familiaris …

Dogs are called “man’s best friend,” but millions of women and children also claim 
a canine as their bestie. The second Saturday in September is Hug Your Hound Day, 
according to whoever makes up silly holidays. I mostly ignore them, but this one I 
wholeheartedly endorse.

 Dogs have been important from my earliest memories. I’ve loved dogs of every breed, 
and no breed. Then, there was Buddy.

 He was a mildly lunatic Dalmatian. He joined the family at a service station, while I was 
out of the country. We didn’t bond instantly. In fact, he growled at me the first time we 
met. Dogs never do that. He drove me nuts. I preferred the other dogs in the family. 

Over time, that changed. And when Mom decided to re-home him, because he 
couldn’t get along with other dogs, I took him in. We became best friends. He still drove 
me nuts, making the most awful noises at night, never letting me out of his sight ... other 
things. When I was at work, he didn’t eat or drink, but he’d come bounding to greet me 
with a bear hug, holding on with his dewclaws. It was just him and me, and he liked it. He 
watched TV, dealt with errant food and helped me write by laying on my feet as I typed. 

 He died at 13, while I sat beside him, stroking his head, singing to him. His illness was 
very brief. He was a puppy to the end. He got lots of hugs while he was living. Other dogs 
get those hugs now. Dogs are good at returning hugs. And they get really familiar.
 
Don’t wait till next Saturday — hug your pupper now!

Adam Walker
SouthwestNOW Editor
adam.walker@nowmagazines.com
(469) 285-2008



www.nowmagazines.com  5  SouthwestNOW  September 2019



www.nowmagazines.com  6  SouthwestNOW  September 2019



www.nowmagazines.com  7  SouthwestNOW  September 2019



Like most everyone else, Ryan Cameron watched a lot of TV and movies as 
a kid. Unlike most others, she found herself asking questions about how the 
shows she watched were made, not the stars and personalities, but about 
the technical stuff. “I wanted to know how they do it, how they bring a 
show together. My brain just kept going How? How? How?”

Ryan did a little acting in high school and took an audio/visual class, which started answering 
some of her questions, but she wanted to know more. “I watched a lot of YouTube videos about 
behind-the-scenes stuff. I learned how cuts go together to make a scene. It’s complicated, but I 

was interested in that.”
Her understanding of filmmaking started on stage, as an actress. “I enjoy comedic acting. 

It gives people joy. I haven’t done it in a minute, but I always want to do things that make 
people feel good. I like turning into a different person in front of people. It’s a rush. I’ve 
never been as scared as I am at auditions, but when I step on stage, I’m ready to do it.”

But Ryan’s mother calls her a storyteller, and Ryan would agree. Now a senior at 
UNT studying media arts, she’s learned a lot. “Basically, filming a story starts with the 
script writing. When you’re starting as a filmmaker, you really have to write your own 

scripts, because no one established is going to give you their script to film. You 
write the script, and then you go through rewrites, because the plot isn’t moving 

forward fast enough. Then you get your crew together and figure out the audio, 
the lighting and camera angles. You have to watch for continuity, like did the 
cell phone get moved since last shot? I’ve got a small team, so I don’t have 

anyone to watch that for me. It’s fun when you get the perfect lighting 
radiating off the skin just right.”

But once Ryan has the perfect shot, she knows she’s only halfway 
there. “Editing can be a pain. You realize you didn’t get the right shot, 
but it helps you shoot better next time.”

— By Adam Walker
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Though she loves telling original 
stories, much of Ryan’s filmmaking, to 
date, has been documentary. Recently, 
she made a short documentary named 
525 Bonnieview Road. in which she 
followed her mother through a day as a 
social worker/community liaison. “My 
dad had told me about this contest for 
documentaries on hometown heroes. 
I had one week to shoot it, edit it and 
get it ready. Making a documentary is 
about telling people’s stories, finding that 
one moment that opens up their world, 
following them and seeing their life. So, 
I went to school with her. I interviewed 
kids and co-workers. When it was done, 
I submitted it and waited a long time. My 
goal was to be a finalist. Two months 
later, I got an email saying I had won! I 
shot up out of bed and called my mom.”

Her mother, Sonya, laughed. “She 
was so excited, I thought she’d had a 
wreck or something! I asked her, ‘Are 
you OK?’”

Ryan grinned sheepishly. “I was 
very late to work that day, but I had 
a good reason.”

As the winning film, her documentary 
earned a debut presentation at several 
Studio Movie Grill locations, three in 
California, one “somewhere in the 
Midwest” and one here in Dallas. “It 
was supposed to show just before the 
premier of Shazam!” Her documentary 
was going to premier alongside the 
premier of a Hollywood blockbuster! 
Then it didn’t happen.

“It was supposed to show first, before 
Shazam!, but the movie started, and 
they hadn’t shown mine. I asked what 
happened, and they said they, ‘didn’t 
have it.’ So, I asked, ‘Why didn’t you tell 
me?’ I found it for them, and they played 
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it at the end of the movie. It was the 
first time I had seen my film on the big 
screen. I hope there is more of that.”

Ryan knows where she came from 
and where she wants to go. “As a 
kid, going into that first A/V class, 
my goal was to be a famous director. 
Now, I just want to tell stories — short 
documentaries, indie films — I just have 
to try to get the budget. It would be nice 
to win an Oscar for a big studio film, but 
as long as I have a camera in my hand, 
I’m content with life. It’s not always fun. 
There have been a lot of points when I 
said, ‘I’m done for the day. We need to 
wrap.’ But I’ve had a lot of support from 
my family. A lot of parents would have 
tried to discourage me, saying it’s not 
easy to make it. It’s not a stable career. 
But they pushed me and told me to go 
for it. Dad sent me that contest entry. 
Mom is always sending me notices 
for background roles in films, and I’ve 
done several of those. My brother went 
to school to be a cameraman, and he 
helps me, too.

“I’ve gotten a good start at UNT. You 
don’t even get your hands on a camera 
until your junior year. I’ve learned 
methods and film history and theory. I’ve 
taken script writing classes. The teachers 
have done what they’re teaching me to 
do. They help us find internships and 
scholarships and summer jobs crewing. 
Recently, the university put on a media 
networking event. It was like speed 
dating. One table was about women 
in film. I found out about an event for 
women filmmakers. You don’t meet a 
lot of women in film. This was a whole 
room full of women like me. It was 
inspiring. I felt really encouraged.”

Whether it’s on YouTube, Vimeo 
or at the Sundance Film Festival, Ryan 
Cameron sounds like a name to watch 
for. With eye and camera at the ready, 
she has many stories to tell.
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— By Angel Morris

Serving as the new executive director of the Duncanville Education Foundation 
is the greatest way Dena McFerren could find to give back to the community 
in which she was raised. Today, she hopes others will join her in growing the 
organization that benefits local youth.

DEF’s mission is to provide innovative teaching grants for classroom programs outside of district resources. 
Each year, teachers submit applications pitching ideas they think would benefit students, and DEF decides to 
whom grant monies will be awarded. “The Foundation has now given more than $1 million dollars in grants 
to Duncanville ISD educators!” Dena noted.

Since its inception in 1996, the Foundation has been governed by an all-volunteer board and funded 
through donations made almost entirely by residents and businesses in Duncanville. Earlier this year, Dena 
became a full-time employee of the organization, furthering its goal of growing the program.

Dena’s first introduction to the Foundation was in 2005, when it honored the Smith family of Duncanville 
for its generations of support of the school system. “My husband is a member of that family, and our 
daughter is a seventh-generation citizen of Duncanville,” Dena described.
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Daughter, Kassidy, now 14,  
attended Smith Elementary, which 
was named for her second great-
grandfather, Clint Q. Smith. “Clint Q. 
Smith worked tirelessly and spent 
his own money to get Duncanville 
recognized as an independent district 
and procure both state and federal 
funding,” Dena explained.

That family connection is what led 
Dena to the Foundation. Then six years 
ago, she began working with Earle 
Jones, Duncanville’s former Economic 
Development director and local Realtor. 
“The Foundation was a passion project 
for Earle. My ties to Duncanville, and 
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Earle’s connection to the Foundation, 
guided me right here where believe I 
have always belonged,” Dena admitted.

But Dena’s roots run even deeper, 
as her family moved to Duncanville in 
1978. “I’ve been here just over 40 years, 
so I’m kind of a newcomer,” she joked.

After graduating Duncanville High 
School in 1989, Dena went right out 
of college to work in professional sales. 
“My first position was in customer 
service with PageMart, and I worked my 
way up to national account executive. 
As the paging industry lost market share 
to cellular, I decided to make a transition 
to real estate,” she recalled.

Now Dena is in her 19th year as a 
licensed Realtor. While the position of 
executive director of the Foundation may 
seem like a departure from professional 
sales, Dena explains the similarities. 
“My job is to educate people about the 
mission of the Foundation. It’s my job to 
get people, businesses and corporations 
excited about our goals, and inspire 
them to get involved to help us achieve 
them,” she said. 

In real estate, you must educate 
consumers about the market, understand 
their goals and find the property that 
inspires them. “I’m doing much of the 
same thing for the Foundation, just with 
a different audience,” Dena said.

Dena has her sights set not only 
on growing monetary support, but 
on graduate involvement, too. “Earlier 
this year, I saw how much DHS grads 
still support their hometown when the 
football and basketball teams went to 
state competition. I want to channel that 
alumni enthusiasm back into the school 
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system where we were all educated,” 
she noted.

Working with the local alumni 
foundation, Dena also hopes mixers 
and mini reunions can become part 
of her programming in addition to 
regularly planned fundraising efforts for 
the Foundation. “I know firsthand that 
so many people who graduated from 
Duncanville maintain lifelong friendships 
with their classmates. It is a one-of-a-
kind camaraderie,” she said. 

Besides monetary donations, 
graduates and newcomers alike are 
encouraged to assist the Foundation 
however possible. Giving of one’s time 
or donating services from one’s business 
are other ways of helping the Foundation 
raise grant funds. Dena encourages those 
interested to follow the Foundation 
online for ongoing details, including how 
to participate in the October 5K and 
November golf tournament.

“Purpose-driven excitement is what 
I sell, and there are a lot of buyers 
ready to help teachers and kids. I can’t 
imagine any better way to thank a 
teacher who changed your life than by 
supporting the district where you were 
educated,” Dena reminded. 

Supporting Dena in her new role 
are her husband, Clint Lloyd, and 
her mother, Dianne, who is a retired 
Duncanville educator herself. “It feels 
like I have spent my career preparing for 
this very important role,” Dena said. “I 
am home.” 

Editor’s Note: Follow Duncanville ISD 
Foundation on Facebook or at  
www.duncanvilleisdeducationfoundation.org.
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ALBRA 
DEWYN™

‘Pop, you need to see another doctor.’ I was super depressed. 
So, I went to the university library and copied a book of 
shampoo formulas to learn to make my own. Then I found 
an old book on skin diseases. It opened to a section on 
using natural ingredients to treat skin diseases. I bought the 
ingredients and used a baby shampoo as a base. The itching 
reduced immediately. Hair I hadn’t had for 15 years started 
growing back!”

From that beginning, Alwyn started refining his formula and 
trying it on others with various hair-loss issues — a daughter 
who had a chemical burn from the hair salon, a brother with 
male pattern baldness, friends with other skin conditions. “I 
registered with the FDA as a researcher and did preclinical trials. 
Nine out of 10 subjects regrew hair. I tried to get laboratories to 
pay attention to my results, but they weren’t interested, because 
my formula uses all-natural ingredients.”

When the expense of doing everything necessary to get 

In 1990, Alwyn Dowell Sr. started ALBRA DEWYN™, named 
by combining his and his wife, Debra’s, names, because of a 
personal experience. “From 1985 to 1990, I had seborrheic 
dermatitis. I’d been to five doctors and three dermatologists, 
and was getting progressively worse. One day, my son said, 

BusinessNOW

  — By Adam Walker

ALBRA DEWYN™

320 E. Belt Line Rd., Ste. 102 DeSoto, TX 75115
(214) 908-3734
info@albradewyn.com • www.albradewyn.com 
Facebook: @albradewynllc
Twitter: @albradewynllc
YouTube: Albra Dewyn LLC

Hours: Tuesday-Friday: 10:00 a.m.-6:00 p.m.
Saturday: 9:00 a.m.-7:00 p.m.
Closed Sunday-Monday
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the medical community to accept his 
results for helping people with alopecia 
became too much, Alwyn made a slight 
change to his formula and registered 
as a cosmetics company. “My hair care 
shampoo and conditioner, hair spray, 
total body wash, total body lotion 
and day and night cream all have a 
proprietary blend of essential oils and 
vitamins. They’re anti-viral, anti-bacterial 
and anti-fungal. And they’re very cost 
effective, because a big bottle of the 
shampoo will last about 8 months. 
I’m selling these products in 43 states; 
Toronto, Canada; and Ho Chi Minh City, 
Vietnam. I’m planning to open three 
more physical locations in the next two 
years.” ALBRA DEWYN™ even has a 
senior citizen discount.

Alwyn opened his online store 
in March 2012, working from his 
production facility in DeSoto. “In June 
2018, I decided it was time to apply for 
a space at Grow DeSoto Market Place 
Small Business Incubator. “The first five 
months there, our sales increased by 40 
percent per month! Our current location 
is next door to GDMP. We’ve added a 
salon, where ladies can come to have 
their hair and scalp serviced, in a private 
setting. Hair loss is a common side 
effect of many drugs, but it may be from 
stress, vitamin deficiencies, scarring, 
thyroid problems, dramatic weight 
loss, chemotherapy and various types 
of alopecia. Where other treatments 
have failed, our services have educated 
people about hair loss and restored their 
scalps, so their hair can regrow naturally 
within seven days. We have female 
customers from age 9 to 92, and male 
customers from the late 20s to 77, who 
are getting results from our products. 
We also carry all-natural products for 
skin inflammation.”

Alwyn wants to see lives changed. 
“My reward is not dollars. It’s when a 
customer comes back with a smile on 
their face. I want to help people and 
relieve their pain.”

“I registered with the 
FDA as a researcher and 

did preclinical trials.”
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Cedar Hill Chamber of Commerce 
debuts its live podcast with Adriana 
Huizar, LaTasha Stephens-Cummings, 
Todd Cummings and Philip Washington.

Zoomed In:
Esteban and Pamela Ansiso

Cedar Hill residents Pamela and Esteban Ansiso stopped by the Taste of Cedar Hill 
and Business Expo to take in the street fair, check out some of the vendors’ wares 
and maybe sample some food. They were joined on the excursion by their four-
footed friends Angel, a Golden Retriever-German Shepherd mix, and Adora, a Belgian 
Malinois. “Adora used to work with a K-9 unit,” Esteban explained, “but now she’s 
living the bougie life.” Adora just wanted a head pat.

“We’re just out enjoying the day,” Pamela stated. “The dogs like to get out, and it’s 
a nice day.” Angel wagged her tail in agreement, especially when she got her own 
pats, so she didn’t feel left out of the fun.

By Adam Walker

Around Town   NOW

First Methodist School students hear from Cedar Hill State Park’s Ranger Dani at the 
conclusion of the Summer Fun program, “Camping Across America.”

Local artists, Tim and Ann Perry, pose 
with a signal box on Wheatland Rd., 
which their art is decroated with.

The DeSoto Public Library 
commemorates the 50th anniversary 
of the first moon landing.
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Around Town   NOW

Adrian McKinney gets some daddy-
daughter time with Madelyn-Rose and 
Myla-Grace at Virginia Weaver Park.

Dallas County Commissioner John 
Wiley Price, DeSoto Mayor Curtistene 
McCowan and Duncanville Mayor Barry 
Gordon attend the groundbreaking for 
the Wintergreen Rd. Project.

Kevin Punch II has his 4-year-old 
birthday photos taken in a picture-perfect 
spot at Briarwood Park in DeSoto.
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German Hot Potato Salad
(Deutscher heißer Kartoffelsalat)

6-8 medium potatoes
1/2 lb. smoked bacon
3 medium onions, chopped
1 cup mayonnaise
1 cup sour cream
1 cup sugar (or 2/3 cup Splenda)
1/2 cup vinegar
Salt, to taste

White pepper, to taste
2 Tbsp. parsley

1. Cook the potatoes in the skin for 30 
minutes. Steam-cook until tender but firm; 
do not overcook.
2. Render bacon until crisp, in a large Dutch 
oven or electric skillet. Remove bacon from 
the grease. To the grease, add onions; cook 
slowly until well done.
3. Drain the potatoes; peel and dice them into 

Pat Weaver grew up in Idaho. “My parents were German and most of the 
food they cooked had a German flare. I grew up cooking, as it was a must-
do on the farm. I did not necessarily enjoy the cooking part, but the eating 
part was a joy. I loved my mother’s baking — Apfelstrudel, Tropfkrapfen and, 
of course, the pretzels, which the Weavers have become famous for here  
in Duncanville.”

She and her husband, Ken, lived in Germany from 1978-1984. “While 
there, I picked up several German cookbooks. I have made the recipes my 
own by adjusting as we tasted. I have inherited many homemade recipes from 
my mother and her friends.” She loves sharing her food, but the pretzel recipe 
is secret!

3/4-inch cubes. Add potatoes to the skillet.
4. In a separate bowl, stir together next 7 
ingredients. Pour over potatoes and onions in 
the skillet. Let simmer until flavor permeates 
the potatoes, stirring frequently, until all 
ingredients are well blended.
5. Crumble crisp bacon; fold it into mixture. 
Do not stir. Allow potatoes to remain firm; 
serve hot.

Cold German Potato Salad
(Deutscher Kalter Kartoffelsalat)
Grandma Kaes’ favorite. Makes 6 servings.

6 large potatoes, peeled and quartered
1/2 tsp. salt
1/4 cup vegetable oil
1 medium onion, minced
3 Tbsp. vinegar
1 tsp. prepared mustard
1 tsp. sugar or Splenda
2 Tbsp. parsley

1. In a medium saucepan, cook potatoes 
with skin on, in boiling salted water until 

Pat Weaver
— By Adam Walker

CookingNOW

In the Kitchen With
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tender, for about 30 minutes, or until tender 
but firm.
2. Drain, reserving 3/4 cup of the potato 
water. Dice potatoes; add oil and minced 
onion; toss gently. Stir in remaining 
ingredients; potato salad will be creamy.
3. Serve at room temperature.

Red Cabbage
(Deutscher Rotkohl)
Makes 4 servings.

2 Tbsp. vegetable oil
1 medium onion, sliced
2 lbs. red cabbage, shredded
2 Tbsp. vinegar
Salt, to taste
1 tsp. sugar or Splenda
1 large tart apple, peeled, cored and  
   finely chopped (or 1/2 cup applesauce)
1 piece of salt pork (approximately  
   1/4 lb.)
1/2 cup red wine
1/2 cup hot beef broth

1. Heat oil in a Dutch oven; sauté onions for 
3 minutes.
2. Add cabbage; immediately pour vinegar 
over the cabbage to prevent it from losing  
its red color. Sprinkle with salt and sugar  
or Splenda.
3. Add chopped apple or applesauce and 
salt pork. Pour in wine and broth. Cover; 
simmer for 45 to 60 minutes. Cabbage 
should be just tender, not soft.
4. Shortly before end of cooking time, 
remove salt pork, cube and return it to the 
cabbage, if desired.

Baked Chicken Stuffed  
With Sauerkraut
(Gebackenes Huhn gefüllt mit Sauerkraut)

1 24-oz. jar Hengstenberg Sauerkraut  
   (Bavarian Style, mild wine) or 1 28.5- 
   oz. jar Kühne Sauerkraut (Traditional  
   German, barrel style) 
1 3- to 4-lb. chicken
Salt, to taste
Pepper, to taste
Garlic, to taste
Basil, to taste
Oregano, to taste

1. Preheat oven to 350 F.
2. Pour the jar of sauerkraut into a colander; 
pour off the juice.
3. Wash and clean the chicken’s cavity, 
making sure you take all the giblets out. 
Season the chicken with the spices. Stuff the 
cavity with the sauerkraut.
4. Bake for 1 1/2 hours.
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German Cucumber Salad
(Deutscher Gurkensalat)
Makes 4 servings.

2 medium cucumbers
1 1/2 Tbsp. sugar or Splenda
1 1/2 Tbsp. cider vinegar
1/2 tsp. salt
1/8 tsp. pepper
1/2 cup sour cream
1 Tbsp. minced fresh parsley

1. Slice cucumbers paper-thin. Sprinkle slices 
with sugar/Splenda, vinegar, salt and pepper; 
marinate for 20 minutes. 
2. Drain off liquid; toss lightly with sour 
cream. Top with parsley.

German Beef Goulash
(Deutsches Rindergulasch)
Makes 4 servings.

3 Tbsp. vegetable oil
1 lb. round steak, cubed
2 medium onions, chopped
1/2 tsp. salt
1/4 tsp. pepper
1/2 tsp. garlic salt
1 tsp. paprika
1/4 tsp. sugar or Splenda
2 cup hot water

the end of cooking time. Stir constantly until 
sauce is thickened and bubbling.
4. Remove from heat; stir in cream. Serve 
with noodles.

1 Tbsp. flour
1/4 cup cold water
1/2 cup heavy cream

1. Heat vegetable oil in a large frying pan or 
Dutch oven. Add meat cubes; brown well, 
approximately 10 minutes.
2. Stir in onions; cook until soft. Sprinkle 
with spices and sugar or Splenda; mix 
thoroughly. Pour in hot water. Cover; simmer 
gently about 1 1/2 hours.
3. In a small jar or container, shake or blend 
flour with cold water. Be sure to break up all 
lumps. Add to meat about 7 minutes before 

Baked Chicken Stuffed 
With Sauerkraut
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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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9/3
The Hustle:

Watch Anne Hathaway and 
Rebel Wilson scam every man 
they can. Free. 6:00-9:00 p.m., 

Duncanville Public Library,  
201 James Collins Blvd.

9/7
How to Use a
Bullet Journal:

Learn to get your life organized. 
Free. 3:00-4:30 p.m., 

Duncanville Public Library,  
201 James Collins Blvd.

9/9
Science Extravaganza

at the Library:
The Dallas Zoo STEM &  

You Program connects families 
to nature and animals.  
Free. 6:30-8:00 p.m.,  
Zula B. Wylie Library,  

225 Cedar St., Cedar Hill.

9/10
Avengers: Endgame:

Can your favorite superheroes 
save the world? Free. 6:00-9:00 
p.m., Duncanville Public Library, 

201 James Collins Blvd.

9/11
DeSoto Works Job Fair: 

Get help finding a job or 
changing careers. Free.  

SEPTEMBER
1:00-5:00 p.m., Disciple Central 

Community Church,  
901 N. Polk St., #101, DeSoto.

9/14
Environmental
Collection Day:

Bring household hazardous 
waste, electronics and paper to 
be shredded for safe disposal. 
Free, but registration required. 

9:00 a.m.-noon. Cedar Hill High 
School parking lot, 1 Longhorn 

Blvd., Cedar Hill.  
Cedarhilltx.com/ECD.

Credit Score Empowerment 
Repair Workshop:

Learn the importance of your 
credit score and how to improve 

it. Free. 1:00-3:00 p.m.,  
Grow DeSoto Market Place,  

324 E. Belt Line Rd., Ste. 421, 
DeSoto.

Hamiltunes Karaoke:
Hosted by the Friends of the 
Library. Register for a Singing 
Ticket to be assigned a part  

or a Stage Fright Ticket to just 
come and listen. Free.  

6:00-9:00 p.m., Hopkins Senior 
Center, 206 James Collins Blvd., 

Duncanville. 
eventbrite.com/e/hamiltunes-

duncanville-tickets-66418283875.

9/17
Aladdin:

Watch Will Smith take on the 
iconic role. Free. 6:00-9:00 p.m., 

Duncanville Public Library, 
201 James Collins Blvd.

9/19
North Texas Giving Day:
Show your support for any 
of the many local charities 
and nonprofits benefiting 
our community daily. All 
day, multiple locations. 

For more information, visit 
Northtexasgivingday.org.

Red Cross Blood Drive:
Recent events have left supplies 

critically low. Please give. 
Free. 10:00 a.m.-4:00 p.m., 
Duncanville Public Library, 
201 James Collins Blvd.

9/20
Swinging Country:

Enjoy live music and dancing. 
$5. 7:00-9:30 p.m., Hopkins 

Senior Center, 206 James 
Collins Blvd., Duncanville.

9/21
Caring for the Caregiver:
Learn about caring for yourself 
as you care for a loved one. 
$25. 9:00 a.m.-12:30 p.m., 
City of DeSoto Civic Center, 

211 E. Pleasant Run Rd. 
weekendatrickys.org.

Home Buying 101:
Learn about the process from 
a licensed real estate agent. 

For both new and experienced 
buyers. Free. 3:00-4:30 p.m., 

Duncanville Public Library, 
201 James Collins Blvd.

9/24
Fahrenheit 451:

Enjoy a movie based  
on the classic book. Free.  

6:00-9:00 p.m., Duncanville 
Public Library,  

201 James Collins Blvd.

9/28
Neighborhood Summit:

Learn how to conduct 
neighborhood meetings,  

recruit volunteers and  
network with neighbors  

to improve neighborhood  
vitality. Free. 9:00 a.m.-1:00 p.m., 
Cedar Hill Government Center, 

285 Uptown Blvd.,  
Cedar Hill. Deadline  
to register: 9/20.  

cedarhilltx.com/neighborhoodsummit.

DeSoto Arts Live!
Art and Music Festival:

Ruben Studdard is the featured 
guest. Free. 1:00-10:00 p.m., 

DeSoto Amphitheater and Plaza, 
211 E. Pleasant Run Rd.

Paws, Claws and
Outlaws Gala:

Support the Tri-City Animal 
Shelter. $80. 6:00-10:00 p.m., 
Alan E. Sims Recreation Center, 
310 E. Parkerville Rd., Cedar Hill. 
https://www.tricityfriends.org/shop.
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10/1
National Night Out:

The police departments of all three 
cities will be hosting various events 

across their cities. Check their 
websites for details. Cedarhilltx.
com/1483/National-Night-Out, 
ci.desoto.tx.us/375/National-
Night-Out, duncanville.com/

event/national-night-out-nno-2/.

Second Tuesdays
DAWG-Dallas Area

Writers Group:
Free. 7:00-8:30 p.m.,  

Zula B. Wylie Public Library,  
225 Cedar St., Cedar Hill.

Second and 
Fourth Tuesdays

Cedar Hill Lions
Club Meeting:

Noon, Good Shepherd Church, 
915 Straus Rd. Cedar Hill.

Caregiver Support Group:
2:00-3:30 p.m., Friends Place 
Adult Day Services, 1232 W. 

Belt Line Rd., DeSoto. For more 
information, call (972) 274-2484.

Thursdays
Pre-school Story Time:

Ages 4-6. 10:30 a.m.,  

DeSoto Public Library,  
211 E. Pleasant Run Rd.

Tiempo de Historias
en Espanol:

5:30 p.m., Duncanville Public 
Library, 201 James Collins Blvd. 

For more information, call  
(972) 780-5050.

First Thursdays
Connected! 

Special Needs Parent 
Support Group Meeting:
Join us as we provide support 
and share resources for parents 
of individuals with intellectual 

and physical differences. 6:30-
8:00 p.m., DeSoto Public Library.

Second Thursdays
Business on the Hill:
Networking and meeting  
new neighbors. 7:30 a.m.,  
Texas Trust Credit Union,  

109 W. FM 1382, Cedar Hill.

9/7
Latino Heritage Festival: 
Bring a lawn chair for an evening of live music, great food and vendors. Free. 6:00-10:00 p.m., 
DeSoto Amphitheater, 211 E. Pleasant Run Rd.

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