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“The best laid plans of mice and men, often go astray.” — Robert Burns, poet

Woody Allen said, “If you want to hear God laugh, tell Him about your plans.” More 
than ever, I see truth in these quotes. Then again, every year around September, I wonder 
where my summer — my entire year — went. Every January, I have great intentions and 
get busy. Boom! I flip the calendar to September. Those projects? I haven’t finished them 
yet. Four months to go before the end of the year. Can I still pull it out and finish what I 
started or come close to my good intentions? Time will tell.

The good news? I have four months before 2021. There have been so many 
distractions this year. First, the COVID. Then, in June, while I thought I had a month before 
my 13th grandchild arrived, he surprised us, throwing me behind in all I planned to finish 
before July. Frankly, it took a while to get back into the groove. But I did. Even now, we all 
continue maneuvering an uncertain future.

What do I do with all this? Simple. I can fret and shut down, or I can storm ahead and 
make the best of the situation. How much can I accomplish between now and the end 
of 2020? It’s time to reassess goals and find realistic solutions. So, I’m creating alternative 
plans, and perhaps God is laughing again. But I won’t quit, and that can make this 
September the best ever.

Happy beginning of fall!

Lisa Bell
BurlesonNOW Editor 
lisa.bell@nowmagazines.com
(817) 269-9066

Lisa
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During her fifth-grade year, Stacy Hughes lived in California. She set an alarm 
for 5:00 a.m. to watch a comet. “I woke up at 5:20 thinking I missed it,” she 
shared. “But it was just hanging, glistening with movement.” The experience 
drove her questions from that moment forward. “‘I wonder’ questions are 
glorious,” said Stacy, a BISD math teacher and leader of the Student Spaceflight 
Experiment Program. “The more we can get them [students] asking, the better.”

Stacy joined the Burleson ISD in 2009 when she began teaching at the Academy at Nola Dunn. She moved 
to REALM Middle School in 2017, where she taught math, and moved to Kerr Middle School for the 2020-2021 
school year. But in 2014, she took on leadership of SSEP when the district added the program. With 23 years of 
teaching experience, Stacy said, “Students don’t ask questions when they don’t know the answers. Getting them 
to ask questions when no one knows the answers changes their way of thinking. It’s been fun.”

SSEP first came to BISD at the direction of Superintendent Dr. Bret Jimerson and the BISD Board of Trustees. 
They wanted a program that would enhance student engagement in science and provide them an authentic 
learning experience that would prepare them for the careers of the future. With a lifelong interest in space, Stacy 
responded without hesitation when the call came. The program, founded by an astrophysicist, Dr. Jeff Goldstein, 
has less to do with space than it does with curiosity.

Based in Washington, D.C., SSEP allows students to understand real science. While scientists may understand 
the results of an experiment on Earth, they don’t necessarily understand the results of the same experiments 
in space. Utilizing the International Space Station as a laboratory, they can discover the answers. The student 



www.nowmagazines.com  9  BurlesonNOW  September 2020

— By Lisa Bell
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piece comes in by allowing them 
to collaborate, design and propose 
the best experiments to include in 
upcoming launches.

To participate in the national program, 
a school district must have at least 
300 students ranging from fourth to 
12th grade. In Burleson, the schools 
include SSEP as part of their regular 
curriculum for sixth-graders. However, 
fifth- and seventh-grade students can 
also participate. During the 2019-2020 
school year, more than 320 teams of 
three to five students each submitted 
proposals for Mission 14 SSEP. One of 
those teams, The Effects of Microgravity 
on Lentil Growth, earned a finalist spot, 
securing the privilege of presenting their 
experiment proposal to international 
student researchers at the Smithsonian 
in Washington, D.C., during the SSEP 
National Conference. Although they 
faced disappointment in not making 
the summer trip this year, they will 
have a virtual fall conference. The team 
will also send their experiment for 
implementation on the International 
Space Station, transported by a launch 
scheduled for October 2020.

Working within rigid constraints of 
the competition, each team starts with 
curiosity about the world around them. 
They look at normal reactions and ask, 
“What if we take away gravity?” From 
there, they must design an experiment, 
verifying laws. “We don’t know the 
answers,” Stacy admitted. “But we 
have multiple experts, including TCU 
professors, available to help. Engaged 
children hold intelligent conversations 
with these professors.” 
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During a special annual event, 
known as Space Night Symposium, 
each team presents their experiment to 
the public. The judging occurs virtually 
prior to the event. Stacy said, “We 
used virtual communication from the 
beginning, so COVID-19 didn’t affect 
us as much as it could have.” Over 
3,000 people attended last school 
year with about 1,100 students. While 
it seems like a huge science fair, and 
the kids have a blast, it is actually more 
of a symposium of ideas where judges 
come together and select the top three 
microgravity experiments. The panel 
of judges includes educators from all 
over the United States, former students, 
professors from MIT and Harvard and 
employees of Lockheed Martin and Bell 
Helicopter. In D.C., the panel boasts 
judges from MIT, Mayo Clinic, more 
professors and government leaders. Only 
one experiment from our community 
earns the coveted spot on the next 
launch to the Space Station.

“They take it very seriously. 
Sometimes, I have to remind them, 
these are just sixth-graders,” Stacy 
shared. “A lot of learning goes on 
that night. They see others’ ideas. It 
all comes from the kids’ point of view, 
which makes it great.”

While the science part thrills Stacy, 
she’s quick to point out other benefits of 
SSEP. “Sixth grade sets the tone for the 
rest of education. One student told me, ‘I 
used to not think about science. Now it’s 
my favorite subject.’” In addition, Stacy 
sees students learn presentation skills 
and teamwork and grow in basic curiosity 
about the world surrounding them. 
And that inquisitiveness drives them to 
question, in wondrous ways, even when 
they don’t know the answers.

Editor’s Note: The Student Spaceflight 
Experiments Program [or SSEP] is a 
program of the National Center for 
Earth and Space Science Education 
(NCESSE) in the U.S. and the Arthur 
C. Clarke Institute for Space Education 
internationally. It is enabled through 
a strategic partnership with DreamUp 
PBC and NanoRacks LLC, which are 
working with NASA under a Space Act 
Agreement as part of the utilization of 
the International Space Station as a 
National Laboratory.
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It was not entirely uncommon for 
young men of a certain era to lie about 
their age in order to enlist in the U.S. 
military. It was, however, unusual for any 
one soldier to accumulate the accolades 
bestowed upon Texan Audie Murphy, 
who would go on to be the most 
decorated American combat soldier of 
World War II.

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

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

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

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

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

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

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

Audie’s life was tragically cut short 
on May 28, 1971, when he was just 
45 years old. On a business trip, Audie 
died in a plane crash, with the accident 
attributed to rain and fog. He was buried 
with full military honors in Arlington 
National Cemetery on June 7. His 
gravesite has become one of the most 
visited at the cemetery, second only to 
President John F. Kennedy’s.*
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Audie, who had been married twice 
in his lifetime, was survived by his 
second wife of 20 years and their two 
sons, Terry and James. Terry founded the 
Audie Murphy Research Foundation to 
preserve his father’s memory. The Audie 
L. Murphy Memorial Website showcases 
books, collectibles, media clips, photos 
and more as they relate to Audie’s life 
and career.

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

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

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

*Editor’s Note: The birth date on Audie’s 
tombstone matches the falsified birth 
certificate he filed in order to enlist in the 
military underage.

Photo by Scott Baughman - Dreamstime.com.
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Budget Blinds

Joseph continued installing for Budget Blinds, and they saved 
toward their first home purchase.

“The Lord worked it out that we were able to buy the 
franchise with essentially the money we were going to buy a 
house with,” Joseph said. That was just over seven years ago.

Living conservatively, the Elders are a great team and work 
hard to pay everything off as they go along. Raquel joined 
Joseph as bookkeeper and scheduler for the business in 2014, 
when their daughter, Lexia, was born. In the last seven years, 
the Elders had two more children, Rylie and Isaiah Justice, while 
operating their business in the black. Budget Blinds is a turnkey 
service with a fleet of colorfully wrapped Budget Blinds vehicles, 
a showroom and a full-time professional team. The team 
consists of Office Manager Jaymes Murphy, Installer Seth Foster 
and Office Associate Liz Sunderman, all of whom can assist 
with all your needs and answer any questions you may have.

Curious customers can visit Budget Blinds’ showroom 

Window coverings accomplish more than beautifying a 
room. They also insulate your home from the elements. Budget 
Blinds can bring improvements to your living space, adding 
value to your lifestyle. 

Joseph and Raquel Elder, husband and wife owners and 
operators of your local Budget Blinds, redefined their lives once 
they took the leap to buy this business. While newlyweds, 
Joseph was an installer for Budget Blinds, and Raquel was 
finishing her radiology degree. After Raquel began work at 
Methodist Mansfield Medical Center as an X-ray technologist, 

BusinessNOW

  — By Melissa Rawlins

Budget Blinds
Joseph and Raquel Elder, Owners 
7489 Rendon Bloodworth Rd., Ste. 102
Mansfield, TX 76063
(817) 539-0155
jrelder@budgetblinds.com
www.budgetblinds.com/mansfieldtx

Hours: Monday-Friday: 8:00 a.m.-5:00 p.m.
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to see and feel physical products, 
while considering their next room-
changing project. Office Associate Liz 
Sunderman can schedule free, in-home 
consultations with Joseph and Jaymes, 
whose service area extends throughout 
Mansfield, Kennedale and Burleson.

Due to the infinite combinations 
of materials possible for most interior 
window treatments, Joseph prefers 
to meet clients in their home for a 
free consultation, so he can discover 
exactly what they want. In his relaxed, 
professional manner, Joseph measures 
windows, and then sits down to discuss 
the entire project with the homeowner. 
“I’ll show them sample books containing 
hundreds of options for one type of 
window covering that will help with their 
needs, whether they desire a decorative 
shade, light control, insulation from heat 
and cold or simply to expand their view,” 
said Joseph, who can find a window 
covering to fit their wants and needs.

Education is the key to Joseph’s 
approach. Customers who visited 
either the showroom or the website 
learn more about their myriad options 
when they meet with Joseph. He also 
explains how the installation affects their 
price and lifestyle. Offering a five-year, 
no-questions-asked warranty on every 
Budget Blinds’ product, and a lifetime 
warranty on color-fastness for the faux 
wood blinds and shutters, Joseph is 
confident in the window treatments 
he both designs and installs. For each 
window covered, Budget Blinds’ five-
year warranty is amazingly helpful when 
children or dogs, for example, ruin an 
installed product. 

By taking an appropriate amount  
of time to educate clients, he is able  
to fully understand their needs and 
address any problems they desire  
fixed. He may discover the customer 
needs motorized solutions, like drop 
screens for convenience, aluminum 
shutters for security or plantation 
shutters for insulation. 

While you’re simply window 
shopping, feel free to come to Budget 
Blinds’ showroom. When you’re 
ready to consider options and make 
decisions, Joseph is a phone call away. 
“We’ll make an appointment when 
you’re ready for our free, in-home 
consultation,” Joseph said. “That is, after 
all, where the magic happens.”
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On a hot day, friends still like playing frisbee golf.
Abby Lindsey, Tera Cromeens and Ashlea Colehour 
visit the new green for a picnic lunch.

Kevin Orr and Brady Millsap enjoy 
lunch conversation.

Zoomed In:
Hadiya Mujadidi

At only 7 years old, Hadiya Mujadidi speaks three languages, a first for contestants 
involved in Little Miss of Burleson. A second-generation native of Burleson, Hadiya 
is also the first of South Asian ancestry to take the crown. “I’m surprised I won the 
very first year,” Hadiya said. “But I’m very happy to be Little Miss of Burleson.” The 
pageant, based on academics, sees beyond outward appearance and promotes 
community involvement. Although COVID-19 forced this year’s pageants to online 
platforms, the state competition for Texas, Arkansas and Oklahoma will occur in 
Burleson come January 2021. Eventually, Hadiya plans to tap dance at retirement 
homes, bringing joy to the elderly. “I took them flowers,” she said. “If you can dream 
it, you can do it.”

By Lisa Bell

Around Town   NOW

The Connelly family spends some 
time outside.
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Donning masks, Anne McGovern and 
her daughter, Baylie, shop safely.

Eddie Salmeeon and Fulgencio Mena work 
hard to keep parks clean and beautiful.

Bailey Park is Sherry McGee’s favorite spot 
in Burleson.

Out for a birthday lunch, Jeannine Kornegy 
and Tricia Hinds unmask for a photo

Around Town   NOW



www.nowmagazines.com  22  BurlesonNOW  September 2020

Mimi Ellsworth’s Spaghetti

3 lbs. hamburger meat 
0.75 oz. Italian seasoning 
3 15-oz. cans Hunt’s tomato sauce
2 tsp. salt 
15 oz. water 
1 1-lb. box spaghetti noodles 
1 Tbsp. butter

1. Cook meat in a skillet until brown. Add 
Italian seasoning over the top; let simmer for 
15 minutes.
2. Add tomato sauce and salt to the skillet. 
Add water, using one tomato sauce can 
for measuring. Let simmer for 30 minutes, 
stirring occasionally. 
3. Cook the spaghetti according to package 
directions until soft. Drain the water; pour 

Although small and young, Emilie Ellsworth loves inventing new dishes. 
“My best ideas come when it’s time to go somewhere,” she admitted. “I 
always have something new to try in my mind. My mom doesn’t really 
enjoy cooking, so I amaze her with the things I put together. She’s thankful 
to have me!”

Emilie learned cooking skills by watching other family members who 
enjoy cooking, but making pancakes tops her list of favorites. Frequenting 
the kitchen since the age of 3, she pays attention to presentation as much 
as taste and cooks because it makes her happy. “It’s relaxing,” she said. “It’s 
exactly like dancing, another thing I love. I usually dance when I cook and 
pack love in every bite.”

the spaghetti into a large bowl. Add butter to 
keep the noodles from sticking.
4. Mix the sauce into noodles and enjoy.

Tita Cervantes’ Pozole
Always better the next day.

12 guajillo peppers
2 cloves garlic
1 lb. pork roast, shredded
1/2 cup vegetable oil
5 cups water
1 30-oz. can hominy
6 Tbsp. salt (divided use)
2 Tbsp. oregano

Toppings:
10 radishes, sliced 
4 tomatoes, diced (We like 1 small  
   tomato for each bowl of Pozole.)
1 onion, diced
1 large bunch cilantro
1 purple cabbage, shredded
1 lime per bowl of Pozole

Emilie Ellsworth
— By Lisa Bell

CookingNOW

In the Kitchen With
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1. Place peppers in a small pot with the 
garlic; bring to a boil. Cover with a lid. 
Continue boiling the peppers until they are 
very soft. Drain; set aside to cool. Save half 
of the water. 
2. Meanwhile, add pork, oil and water to a 
large pot. Boil on medium-low heat for 1 hour.
3. Add hominy and 3 Tbsp. salt to the 
meat; continue cooking until the hominy 
fully expands.
4. While the hominy expands, remove the 
stems and seeds from the peppers. 
5. Put the peppers, remaining salt, cooked 
garlic and oregano into a blender; blend until 
orange-red.
6. Add the chili mixture to the meat; let cook 
for at least 15 minutes (the longer, the better). 
7. Serve in a large bowl, allowing individuals 
to add toppings as desired. 
8. Salt to taste (A sprinkle of salt on top 
really enhances the flavor.)

Papa Ellsworth’s Green  
Chili Stew

1 lb. tender, lean pork loin, cut into  
   small squares
2 28-oz. cans peeled whole tomatoes 
5 4-oz. cans chopped green chiles
1 bunch cilantro
2 Tbsp. salt, plus extra to taste
1 onion, diced
5 potatoes, cut in big squares

1. Place the meat in a large pot; cover with 
water. Over medium-low heat, bring the 
pork to a boil. Add all other ingredients 
(potatoes last).
2. Let cook over medium-low heat for about 
30 minutes. 
3. Add additional salt to taste, if desired,  
and enjoy.

Curried Coconut Chicken
By Candace Frandsen

1 potato, peeled and diced 
2 carrots, peeled and diced
2 lbs. boneless, skinless chicken breasts,  
   cut into 1/2-inch chunks
1 tsp. salt, or to taste 
1 tsp. pepper, or to taste
1 1/2 Tbsp. vegetable oil
1 1/2 Tbsp. curry powder, or more if  
   you like it spicy
1/2 onion, thinly sliced
2 cloves garlic, crushed
1 14-oz. can coconut milk
1 15-oz. can stewed, diced tomatoes
1 8-oz. can tomato sauce
3 Tbsp. sugar
1 cup rice, prepared according to  
   package directions
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1. Boil the potatoes and carrots until soft. 
Drain; set aside. Season the chicken pieces 
with salt and pepper.
2. Heat oil and curry powder in a large skillet 
over medium-high heat for 2 minutes. Stir 
in the onions and garlic; cook for 1 minute 
more. Add the chicken, tossing lightly to coat 
with the curry oil. 
3. Reduce heat to medium; cook for 7 to 
10 minutes, or until the chicken is no longer 
pink in the middle and the juices run clear.
4. Pour the coconut milk, tomatoes, 
tomato sauce and sugar into the pan; stir to 
combine. Add the potatoes and carrots. 
5. Cover; simmer, stirring occasionally, for 
approximately 30-40 minutes. Serve over rice.

Emmi’s Cup-A-Cake (Oreo 
Mug Cake)

5 Oreo cookies
1/2 cup milk
1 scoop vanilla ice cream

1. Throw Oreo cookies into your favorite 
coffee mug; add the milk. Microwave for 1 
minute, 30 seconds. Carefully remove from 
the microwave; mix it all up.  
2. Let cool until warm. Add ice cream scoop. 
Enjoy with a good movie.

2. Heat waffle iron; pour in the batter. Cook 
until done; remove to a plate. 
3. Add your favorite ice cream and additional 
toppings as desired, finishing with the 
chocolate drizzle.

Papa Ellsworth’s Famous Pork Ribs
From Emilie –“It is my absolute favorite food.”

1 rack lean pork ribs (They’re so good  
   you might want to get 2.)
Oven roasting bag
1 cup water
1 bottle mesquite flavor liquid smoke 
2-3 Tbsp. salt or seasoned salt

1. Add the ribs to the oven roasting bag. 
Pour in the water, entire bottle of liquid 
smoke and salt or seasoned salt. 
2. Put in the oven at 350 F; cook for 3 
hours. They will be falling off the bone, and 
you will be glad you tried this recipe.

Pan-waffles and Ice Cream

Pancake mix, to taste
Food coloring, to taste (optional)
Favorite ice cream flavor, to taste

Optional Toppings:
Pecans
Whipped cream
Strawberries
Chocolate syrup, for drizzling

1. Mix pancake batter according to package 
directions. Add food coloring for fun, if desired.

Pan-waffles and 
Ice Cream
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of the 16,716-acre lake. Hunting is permitted only through 
Brazos River Authority’s waterfowl blind hunting permit, which 
is limited through a drawing process and only allowed in 
certain locations. You will need to plan ahead.

But prepare for the unexpected. People say the best 
restaurant is Bonitaville because its cold beer, fried catfish, 
okra and Hatch green chili burgers are considered the best 
in Texas. They don’t tell you about the proprietors’ pettable 
iguanas and prairie dogs. The family-friendly eatery is on a 
spot that was originally the recreational area for Fort Sill.

Even now, C-130s and F-16s fly over this curvy section 
of the lake on training missions. Such intimate shows of 
United States’ air superiority only provide more excitement 
while dining lakeside at the many restaurants situated on The 
Peninsula, a long and wide spit of land between two curves 
in a much larger S, making up the eastern leg of Possum 
Kingdom Lake. 

Since 1938, the lake has been owned and operated 
by the Brazos River Authority. BRA brought in the federal 
Works Progress Program to build the dam and various public 

The world is full of isolated spots, each an oasis in its 
unique way. For a quick, affordable break from everyday reality, 
consider Possum Kingdom Lake.

Billed by locals as The Great Lake of Texas, Possum 
Kingdom is within a two-hour, highly scenic drive from most 
homes in NOW Magazines’ footprint. Start by packing gear 
for scuba diving, fishing, motorcycling, hiking, camping, 
swimming, kayaking, photographing, painting, picnicking, 
bicycling or any combination thereof. Visit www.brazos.org, 
where good safety information is available, as well as maps 

Plan for the 
Unexpected
— By Melissa Rawlins

TravelNOW

Photo by Jphotographer29 - Dreamstime.com
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overlooks along winding roads that take 
you to and from put-in points along 219 
miles of shoreline.

When COVID-19 protocols are not 
in place, the lake’s office at the top 
of the dam displays intriguing historic 
photos. The WPP completed the Morris 
Sheppard Dam in 1941, and its resulting 
quality of life for Young, Palo Pinto, Jack 
and Stephens counties is unarguable. 
The reservoir supplies 230,750 acre-feet 
of water for the Brazos basin. 

Recreational visitors to Possum 
Kingdom Lake appreciate modern 
additions like public fishing piers and 
boat ramps, picnic spots and hike-and-
bike trails tucked away in surprising 
locations that are fun to discover during 
day trips. 

Campsites also abound. One private, 
quiet spot is directly below the dam 
and only accessible from a back road 
off Highway 16 behind the fish hatchery 
operated by Texas Parks and Wildlife. 
Parents attempting to open their 
children’s eyes to career possibilities 
might find a trip to this lake educational. 
But so do bird lovers who can spend 
hours watching for herons, hawks, 
eagles and the ubiquitous buzzards. 

Those birds put on quite a show over 
the lake’s stellar landmark, Hell’s Gate. 
This unique rock formation provides 
boaters, water skiers, photographers, 
scuba divers, raptors and more a 
tempting opportunity to challenge 
their skills. 

For questions about overnight stays, 
call (940) 779-2424 or visit 
www.PossumKingdomLake.com. Upon 
arrival, the official Possum Kingdom 
Chamber/Visitor Center is located at 
362 N. FM 2353 in Graford, TX. At the 
unofficial visitor center, PK Real Estate, 
Manager Beth Caldwell is happy to 
share the best places to see wild deer 
— helpful knowledge before beginning 
your investigation of the back roads 
connecting to what might really be 
The Great Lake of Texas. That’s for you 
to decide.

Photos by:
Possum Kingdom Chamber of 
Commerce
Wuthrich Photography



www.nowmagazines.com  28  BurlesonNOW September 2020



www.nowmagazines.com  29  BurlesonNOW September 2020



www.nowmagazines.com  30  BurlesonNOW September 2020



www.nowmagazines.com  31  BurlesonNOW September 2020



www.nowmagazines.com  32  BurlesonNOW September 2020

Solutions on page 36

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 36

Easy Medium

Crosswordsite.com Ltd
For online versions, visit nowmagazines.com
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