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When life handed Deanna 
Caroon health issues, she 
responded with art.
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The balance of autumn …

 Although Saturday, September 23, is technically the first day of fall this year, we all 
know autumnal temperatures are not necessarily soon to follow. For us, it might make 
more sense for fall to officially begin at least a month later in the year. Fall’s start, however, 
is not about weather, but about time. The autumn equinox is an annual moment when 
the sun is exactly above the equator, making day and night of equal length. Astrologically, 
this indicates a moment of stillness before earth changes direction. This balance of light 
and dark is considered the perfect time to reflect both inward and outward … on who we 
are and who we want to be. (If that’s giving you January vibes, consider that the autumn 
equinox was once, indeed, the start of the new year.)

Certain rituals have developed around the autumn season, like enjoying particular foods 
— apples, squash and pumpkins, nuts and cider drinks, to name a few — and spending 
more time outdoors, at fairs and festivals, camping and taking nature walks, where we 
witness the changing colors of the season. It may still be hot outside, but when autumn is 
calling, its traditions are not only hard to resist, they are enthusiastically welcomed.

For us, the autumn equinox may mean we are back into the routine of school with our 
children, we are appreciating the calm before the holiday season storm or just anticipating 
the return of the beloved pumpkin spice latte. If you are in a period of light, may you find 
time to reach out to those in the shadows. And as equal part day and night gives way to 
more darkness, may you still find ways to shine in this season. 

Find peace in the middle!
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Pablo Picasso said, “Art washes away 
from the soul the dust of everyday life.” 
For Midlothian’s Deanna Caroon, art 
therapy does just that. “I have several 
rare health conditions and have had so 
many procedures I have lost count, but 
through them, I found my way to art,” 
Deanna explained.

Early in 2022, Deanna began teaching herself to paint. 
As her work began to accumulate, she considered taking 
the next step. “Friends assured me my work was that good, 
which was all I needed. Within a few months, I had an 
online store and began growing it from there,” she noted.

Although many doctors have labeled Deanna as “100 
percent disabled for life,” it doesn’t stop her from creating. 
“I’ve always been interested in art! I love interior design and 
anything that brings beauty to a space. Before ever picking 
up a paintbrush I was decorating, crafting and doing art in 
some way,” she recalled.

“My family and I have had to find a new normal with all of 
my health diagnoses, but it made me see the world through 
a different lens. I love bigger. I am more spiritual. I recognize 
all the beauty in nature, and, gosh, so many things.”

This new perspective translates into Deanna’s artwork. “I 
would say my current style is abstract, but I also love doing 
modern art expressionism. I’m restricted to being home quite 
a bit, so I paint things I miss, such as beautiful flowers, the 
beach, the mountains,” she shared.

To begin a painting, Deanna locks herself in her studio and 
turns up music relating to her mood. “I sometimes sketch 
my artwork or freehand paint. Honestly, my family laughs 
because half of the time, whatever I sketch is totally not what 
my painting ends up being,” she admitted. “I seriously just let 
my mind wander and paint. I let my imagination do the work. 
I dream it to be.”

— By Angel Morris
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Deanna prefers working with acrylics. 
“It’s what I started with and feel 
most comfortable with. It’s extremely 
forgiving and allows me to work as 
quickly as my brain does at times,” she 
said. “I also do a lot of mixed media 
artwork, using charcoal, pencil and spray 
paint, but I always go back to acrylic.”

It took some time for Deanna to 
settle into her artistic style. “When I 
began painting, I was seriously so timid 
I would be drawing circles on canvas 
paper and ever so lightly adding paint. 
I was so scared to make a mistake. My 
brushstrokes were so precise, as I was 
terrified the paint would be too heavy 
or too light, or the colors would not 
blend well or look good together,” she 
recalled. “Now I know my brushstrokes 
go where they were intended to be, and 
that timidness is gone. I do this because 
I love it, and that’s all that matters.”

With that confidence came an 
appreciation of her own work. “There are 
times I seriously am not sure where the 
ideas come from. I paint on a canvas, 
canvas paper or whatever I can get my 
hands on. I paint repeatedly, and then a 
feeling of peace comes over me, and I 
know I have completed what my painting 
was intended to be,” she expressed.

Some of Deanna’s best memories 
are painting with her family. “It makes 
my heart so happy when they ask to 
paint with me. They know it is my 
favorite thing to do, and the fact that 
they want to take time out of their day 
to do that with me is all I can ask for,” 
she said.

In addition to her children, Taylor 
and Jackson, Deanna credits artist 
Georgia O’Keeffe as inspiration. “With 
one of my conditions, there is a chance 
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I can lose my vision, just like her. 
Many people do not know she lost 
her vision to macular degeneration, 
but she continued to do art,” Deanna 
shared. “She taught art in West Texas 
for a while, and me being born in West 
Texas, I felt a connection to her artwork. 
She traveled the world and painted her 
journeys. I had both of my children 
in Italy, and have traveled to other 
places around the world, and felt that 
connection as well.”

While she was born in Midland, 
Deanna spent some time growing up in 
Mexico — where she loved the culture 
and the food — before returning to 
Texas. She attended cosmetology 
school and worked as a hairstylist for 
many years. After that, she studied and 
worked in a few different trades until 
she became sick.

“I have several health procedures in 
my future, but I am learning to listen 
to my body and plan to do things my 
way,” Deanna noted. “I used to love to 
garden, and I hope to get back into that 
when my health is just a little bit better.”

In the meantime, Deanna focuses on 
quality time with family. “I absolutely 
love cooking. I know my way around a 
kitchen. I’ve been handed down many 
of my mom’s authentic recipes,” she 
said. “I love shopping days with my 
daughter, watching my son play football 
and dinners with extended family.”

And, of course, there is much time 
spent creating art. “When I sit with my 
pencil in my hand to sketch and then 
paint and make something that wasn’t 
there before, the feeling that comes over 
me is magical. I have never done anything 
more therapeutic,” she stated. “I pour all 
my emotions into the canvas.”
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On the patio, around the pool, enjoying 
a barbecue or just watching the kids play, 
Texas days are extended further into the 
evening with the addition of any of the 
many outdoor lighting options. There are 
a lot of choices to consider, from 120-volt, 
hardwired flood lights, to low voltage wired 
systems and finally, solar powered lights.

For years, we have used wired flood lights, mounted 
to the corner eaves of our homes to provide light just for 
walking through our yards, and also for security. A well-
illuminated yard may deter would-be burglars, as well as 
discourage destructive nocturnal pests. These lights are 
generally 120-volt systems and may include both sensors to 
only come on after natural light fades and motion sensors. 
On some models, the motion sensor will turn the light on 
from complete darkness, but often today, the lights will have 
a low-power mode, and the lights will come on to their 

fullness when a motion sensor is activated. These lights may 
also be set with timers. While 120-volt systems have been 
the norm for many years, the advent of LED lights and small 
solar panels may be a more cost-effective option. Small 
solar panels may be attached to the light with a small wire, 
enabling the light to be under the eave and the solar panel 
on the roof. 

Path lighting is an option for a safe way to navigate around 
the yard with a minimal amount of soft to moderately 
bright safety and landscape light. The low-voltage systems 
require a wired installation with a transformer to change 
your 120-volt house current to a 12- to 15-volt system. 
About the only drawback to this system is the wiring. Wiring 
needs to be buried between the lights — and, of course, 
consideration has to be given to avoid damaging the wires 
when working flower beds or doing other yard work. The 
solar option comes into play again with path lights. The 
investment into quality solar-powered path lights has become 
very economically attractive, and the lights are available for 
purchase either individually or in sets. Typical installation may 
only require driving a metal or plastic stake into the ground 
and attaching the light to the stake. The solar panels are built 

— By Bill Smith
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into the top of the individual lights and 
power rechargeable batteries. While 
there are some path lights that include 
motion sensors, most only include the 
optical sensor that turns them on at 
dusk and off at dawn. 

A popular option for patio lighting 
is string lights. These are typically 
low-voltage lights that emit a warm 
color that will add to the ambience of 
outdoor meals around the grill or firepit. 
The lights may be strung just about 
anywhere and may hang permanently 
from the eaves of the home around 
the patio, or loosely over the tables 
and chairs from the corner posts of an 
outdoor pavilion or gazebo. Again, if 
you are not interested in a permanently 
wired system, the portable, solar-
powered option appeals to many and 
allows the string lights to be placed in 
different areas as your outdoor events 
may require. These lights are often seen 
illuminating personal campsites for both 
RV and tent campers.

Deck lights are small, often recessed 
lights that are installed around the 
perimeter of the deck surface, as well 
as between the individual steps of 
stairs and along the side railing. Deck 
lights provide safety against trip and 
fall hazards, as well as providing accent 
light for garden plants that surround the 
deck. A low-voltage system is usually a 
good option, and the lights are typically 
wired together rather than operating 
from a single powered source, whether 
it be solar or a transformer from the 
120-volt system.

While all of the lights discussed up 
to this point have been of the flood-
light variety, spotlights may also play an 
important role in outdoor lighting for 
accenting pool and garden areas. These 
lights are also known as “up-lighting” 
and shine narrower beams to highlight 
plants, statuary, garden ornaments 
and water features. These lights may 
typically be chosen and installed when 
a major landscape project is being 
constructed, such as a pool or new 
patio. However, LED lights that stand 
alone and may be solar powered 
are becoming more popular and are 
economical, widely available and easy 
for the do-it-yourself homeowner.

Sources: 
1. www.bobvila.com.
2. www.familyhandyman.com.
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Zoomed In:
Cathy Kemp

Zach and Alexsha Vann mark their first 
anniversary in business at Battle Axes 
Indoor Axe Throwing.

T.E. Baxter Elementary second grade 
teacher Bethany Kisner does her best 
Bob Ross impersonation during a team 
painting activity.

Cathy Kemp recently marked her 80th birthday with a celebration hosted by 
her children and their spouses, Brett and wife, Kimberly Kemp; and Troy and wife, 
Mara Kemp, at First Methodist Church. A Midlothian resident since 1977, Cathy 
is known for having taught kindergarten for 19 years, and folks remember her 
husband, Roger’s, longtime CPA business that he opened in 1984 and ran for 
many years prior to his passing. “We moved to Midlothian in 1977 to raise our 
boys in a small town,” Cathy reflected. “We have enjoyed living here and have 
made many lifelong friends.” 

By Angel Morris

Mayor Justin Coffman recognizes community leaders 
Aaron Cox, Brandon Reichenau, Jonathan Douglass and 
Kasey Cheshier as winners of the wing eating contest at 
the Mayor’s Back-to-School Bash.

The Top 10 Students from HHS and MHS Class of 2023 unveil their 
images on the side of 40 MISD school buses.

Around Town   NOW
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Maribeth Bartlett, of FilipinaVille Island 
Foods, and Jocelyne Hernandez, of 
Gelu Italian Ice, serve from their food 
trucks during a local event.

Supporters gather to raise more than 
$30,000 to assist Midlothian’s Tater 
Beard in his recovery from partial 
foot amputation.

Fans of the band Longshot, Marcus 
Sharpe and Joselynn Clark, enjoy a 
recent local performance by the classic 
rock group.

Around Town   NOW
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Darrell Babbitt, owner and operator of Superstar Collision, 
grew up in a family-owned paint and body shop in Dallas. 
His career began in the collision business in 1972. Since 
graduating high school, Darrell has been employed full time 
in the automotive/collision repair industry.

Superstar Collision Center, LLC
1260 S. Hwy. 67
Cedar Hill, TX 75104
(972) 299-6900 
www.SuperstarCollision.com
Facebook: Superstar Collision Center

Hours: Monday-Friday: 7:30 a.m.-6:00 p.m.
Saturday: 9:00 a.m.-noon
Sunday: Closed

Superstar 
Collision 
Center, LLC

BusinessNOW

  — By Angel Morris

After working in management since 1987 at other high-
profile collision repair companies in the Dallas/Ft. Worth 
Metroplex, Darrell and his wife, Karen, made the decision to 
start Superstar Collision Center in 2006. “Superstar Collision 
is a true family-owned and -operated business, including my 
wife, two sons, daughter-in-law and nephew. All are involved 
in the business in some capacity or another,” Darrell said. 

The average tenure of all management is 14 years. The 
relationship between Darrell and most of the management 
dates to the early ’90s. One of the most significant 
differences between Superstar, or any family-operated 
business, and a corporation is that you are dealing with 
people who truly have a vested interest in doing things 
correctly and retaining the customer.

“As a family-owned business, we take tremendous pride 
in the work we do. We offer a lifetime warranty on repairs 
and will make sure that your vehicle is repaired to your 
satisfaction,” Darrell promised.

Superstar Collision offers a wide variety of automotive 
services for all makes and models, not limited to collision 
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repair. They are aluminum certified 
and offer theft and/or vandalism 
repair, flood damage repair, towing 
arrangements, rental car arrangement 
assistance and shuttle service within the 
local area. 

“We employ top technicians and 
invest in the best equipment to provide 
state-of-the-art collision repair. We 
can correct the dents and dings that 
may occur, but we can also take care 
of the major repairs that result from 
an unfortunate impact,” Darrell noted. 
“And we don’t stop at the car. We work 
with all insurance companies to ensure 
that your vehicle is repaired to pre-
accident or pre-loss condition.”

Superstar Collision Center has 
been recognized by I-Car as a Gold 
Class Facility, meaning that the center 
is committed to keeping up with the 
tools and training necessary to repair 
vehicles with ever-changing materials 
and manufacturing processes used in 
vehicles being produced today. 

As a consumer, the most important 
fact to remember is that, as the 
vehicle owner, you have the lawful 
right to choose where your vehicle is 
repaired. “You should be comfortable 
with the repair facility. Check out 
the outstanding reviews from our 
customers online before making your 
decision,” Darrell suggested.

In keeping with Superstar Collision’s 
pledge to be the front-runner in 
collision repair in the Metroplex, they 
offer a limited lifetime warranty on the 
craftsmanship and reconstruction of 
vehicles, plus a full one-year warranty 
on all replaced parts.

“It is our commitment to you that all 
aspects of reconstruction and refinishing 
meets or surpasses original specifications 
set forth by the manufacturer,” Darrell 
explained, “and the structural integrity of 
each vehicle is brought back to pre-
collision condition.”
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4.

Trifle

   pudding mix

4 tsp. instant coffee

   (like HEATH bars), chopped

4.

Add the flour, cream of tartar and baking 

White Bean and Chicken Chili

2 15-oz. cans white beans, rinsed  
   and drained
4 cups low-sodium chicken broth
1 Tbsp. vegetable oil
2 whole bone-in chicken breasts  
   (about 3 lbs.)
Salt, to taste
Pepper, to taste
2 onions, chopped
4 cloves garlic, chopped
2 4-oz. cans roasted green chilies,  
   drained
1 cup water
1 Tbsp. ground cumin

1. Place beans and broth in a slow cooker. 
Cover; cook on high until the beans are 
tender, about 2 hours.
2. Warm the oil in a skillet over medium 
to high heat. Sprinkle the chicken with salt 
and pepper. Place the chicken, skin side 
down, in the skillet; cook until brown, about 
4 minutes. Turn the chicken; cook 2 more 
minutes. Transfer to a plate; remove and 

Yum Yum Oatmeal Cookies
Makes about 4 dozen.

1/2 cup (1 stick) butter, softened
3/4 cup brown sugar
1/2 cup sugar
2 eggs
1 tsp. vanilla
1 1/2 cups all-purpose flour
1 tsp. baking soda
1 tsp. ground cinnamon
1/2 tsp. salt
3 cups oats

1. Heat the oven to 350 F. In a large bowl, 
beat the butter and both sugars on medium 
speed until creamy. Add the eggs and 
vanilla; beat well.
2. In a separate bowl, combine the flour, 
baking soda, cinnamon and salt. Add the 
flour mixture to the butter mixture; mix well. 
Add the oats; mix well.
3. Drop the dough by rounded 
tablespoonfuls onto an ungreased cookie 
sheet. Bake 8-10 minutes, or until light 
golden brown. Cool 1 minute on the cookie 
sheet. Remove to a wire rack.

Lena Cook’s name lends itself to enjoying time in the kitchen. Her love 
of baking was fueled by folks’ astonishment with her work. “I would 
make special cookies for my kids’ birthdays to share with teachers and 
classmates. I heard over and over how yummy they were,” Lena recalled.

The self-taught baker/decorator learned from YouTube. “When I first 
started, there weren’t many ‘cookiers’ like there are now. Even after doing 
these for seven years, I’m still learning new tips and tricks,” Lena admitted.  

Through her home-based business, Lena hand decorates themed 
cookies with care. “Love is definitely my special ingredient!”

Lena Cook
— By Angel Morris

CookingNOW

In the Kitchen With
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discard the skin. Drain all but 2 Tbsp. of the 
fat from the skillet.
3. Add the onions and garlic; cook until 
softened, about 5 minutes. Add the onion 
mixture, chilies, water and cumin to the 
slow cooker; stir. Add the chicken.
4. Cook on low for 6 hours, stirring twice. 
Remove 1 cup of the beans and 1/2 cup of 
the liquid from the slow cooker. Puree in a 
blender; return to the slow cooker.
5. Remove the chicken. Shred and return 
the chicken to the slow cooker. Spoon into 
individual bowls and serve.

Double Chocolate Mocha 
Trifle
From Pampered Chef.

1 10.25-oz. box brownie mix
2 3.5-oz. pkgs. instant white chocolate  
   pudding mix
1 3/4 cups milk
4 tsp. instant coffee
1/4 cup warm water
2 cups whipped topping
3 1.5-oz. toffee candy bars  
   (like HEATH bars), chopped

1. Prepare the brownies as directed on the 
box; cool completely.
2. Whisk the pudding mix and milk  
until thickened.
3. Dissolve the coffee granules in the warm 
water; add to the pudding mixture. Mix well; 
fold in the whipped topping.
4. Cut the brownies into 1-inch cubes. 
Layer 1/3 of the cubed brownies into a 
bowl. Add 1/3 of the pudding mixture, 
pressing lightly. Top with 1/3 of the 
chopped toffee.
5. Repeat layering two more times. Chill at 
least 30 minutes before serving.

Snickerdoodles
Makes about 4 dozen.

Cookies:
1 cup softened butter
1 1/2 cups sugar
2 eggs
2 3/4 cups flour
2 tsp. cream of tarter
1 tsp. baking soda

Topping:
1/2 cup sugar
2 tsp. cinnamon

1. For the cookies: Preheat the oven to 350 
F. In a large bowl, beat together the butter, 
sugar and eggs, mixing until light and fluffy. 
Add the flour, cream of tartar and baking 
soda. Beat again until a dough forms.
2. Using your hands or a small cookie scoop, 
form 1/2-inch round balls of the dough.
3. For the topping: In a small bowl, mix 
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1/2 cup water
1/4 cup soy sauce
1/4 cup Worcestershire sauce  
   (or Teriyaki sauce)
Garlic powder or salt, to taste

1. Preheat the oven to 350 F. Put the pieces 
of chicken into a baking pan. Mix the water, 
soy sauce and Worcestershire sauce in a 
small bowl; pour over the chicken. Sprinkle 
the garlic powder or salt over the chicken. (If 
using garlic salt, use sparingly.) 
2. Using your hands, coat the chicken 
pieces evenly with the sauce. Cover with 
foil; bake 1 1/2 hours, basting every 15 
minutes. Serve with white rice, fried bananas 
or your choice of vegetables.

together the sugar and cinnamon.
4. Roll each dough ball in the sugar/
cinnamon mixture; place the balls 2 inches 
apart on a parchment-lined cookie sheet. 
5. Bake 8-10 minutes until lightly golden 
and no longer doughy. Cool on a cooling 
rack for 5 minutes.

Broccoli Salad
From SugarSpunRun.com.

Salad:
5-6 cups broccoli florets  
   (2-3 broccoli heads)
1 cup sharp cheese, thickly shredded  
   (not fine)
2/3 cup dried cranberries
1/2 cup crumbled bacon
1/2 cup salted sunflower seeds
1/2 cup red onion, finely diced 

Dressing:
3/4 cup mayonnaise (I prefer olive  
   oil mayo.)
1/4 cup sour cream
1 1/2 Tbsp. white wine vinegar
3 Tbsp. sugar
1/4 tsp. salt
1/4 tsp. pepper

1. For the salad: Combine all the ingredients 
in a large bowl. 

2. For the dressing: In a separate small 
bowl, whisk together all the ingredients until 
well combined.
3. Pour the dressing over the salad 
ingredients; toss or stir well. This may be 
served immediately, but for the best flavor, 
refrigerate at least 1 hour before serving. 
4. Note: Keep refrigerated if you are not 
consuming right away.

Soy Sauce Chicken

2 lbs. chicken pieces with bone in  
   (breast, thighs or drumsticks)

Double Chocolate 
Mocha Trifle
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The contrast between the Amish 
countryside surrounding the small borough 
of Mifflintown, Pennsylvania, and an hour 
drive southeast to Hershey is striking, but 
you would not want to miss either stop 
on a visit to this state that was one of the 
original 13 colonies. Pennsylvania has a lot 
to offer, and while many might seek the 
colonial sites, a tour would not be complete 
without finding out why it is also known as 
The Chocolate State.

About 24 percent of the United States Amish population 
resides in Pennsylvania. Mifflintown, a small community with 
fewer than 1,000 residents, borders the meandering Juniata 
River. While the area was originally settled in the 1770s, the 
village was not incorporated as a borough until 1933.

One of the more striking features of Mifflintown and other 
small communities in the area is the proximity of the homes 
and many retail shops to the narrow streets and roads. It 
seems as if one could step directly from their front stoop into 
the street. It is generally accepted that since the homes were 
built at a time when walking or horse-drawn carriage were 
the primary modes of transportation, there wasn’t as much 
danger stepping out onto the road as there is today. Deliveries 

of coal might have been easier to make, and since these have 
long been agrarian economies, having a front yard was not as 
important as the farm property behind the homestead.

Horse-drawn carriages abound in the Amish country 
because the families eschew many modern conveniences 
that most take for granted, such as engines powered by 
gasoline or electricity. Expect to slow your own vehicle down 
to a crawl as you get behind an Amish buggy. Your delay will 
not be prolonged because the locals will soon politely pull 
along the side of the road and let you pass.

Handmade Amish furniture, quilts, toys, soaps, baked 
goods, leatherwork and other items are available throughout 
the area at local stores and markets. A 20-mile drive from 
Mifflintown to Belleville on most Wednesdays will place you 
at a large market with just about anything Amish your heart 
desires. Peight’s Country Store is open six days a week and is 
filled with wonderful treasures and delicious food.

When you are ready to move back into the current century, 
don’t miss the chance to visit Hershey. Part of the drive from 
Mifflintown to Hershey is adjacent to the Susquehanna River. 
If you look closely, you will see a small copy of the Statue of 
Liberty on a pedestal in the middle of the river. The people 
of Dauphin Township placed the current sturdier version of 
the statue there in 1997, after the one built as a prank several 
years earlier was destroyed by the wind.

Hershey is all things chocolate and is called Hershey The 
Sweetest Place on Earth© for good reason. The streetlamps 
are shaped like HERSHEY’S KISSES, and the history includes 
Milton S. Hershey building his famous chocolate company 
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— By Bill Smith

there in 1905. Attractions include 
Hersheypark, Hersheypark Arena and 
The Hotel Hershey … you get the idea. 
If it says Hershey, it’s probably a place 
you want to visit.

At Hershey’s Chocolate World, 
you will find much of the history and 
creativity that brings delicious chocolate 
products to your store, as well as fun 
shows and a tour that takes you from 
cocoa bean to wrapped candy bar. 
Be sure to slow down for the sample 
candy bar at the end of the ride.

Another “don’t miss” is the 
opportunity to create your own candy 
bar. You choose the chocolate, fillings 
and toppings. The personalized 
bar moves through the automated 
assembly line and is presented to you 
to take home in a custom tin box. Your 
sweet tooth will thank you!

Sources:
1. www.history.com.
2. www.atlasobscura.com/places/mini-
statue-of-liberty-harrisburg.
3. www.hersheypa.com.
4. www.chocolateworld.com.
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Less than an hour’s drive north of Amarillo is 
the first of only two national monuments located 
in Texas. The Alibates Flint Quarries National 
Monument is well off the beaten path. Driving 
the well-maintained, two-lane road off Texas 
Highway 136 from Amarillo gives the feeling of 
being in the middle of a western movie. As you 
remember those “thrilling days of yesteryear,” 
you half expect to see Clint Eastwood as Rowdy 
Yates appear driving a herd of cattle over the 
rocky terrain, or the Lone Ranger and Tonto ride 
by. The hills and mountains are knobby, stony 
outcroppings. The valleys and canyons are 
roughly hewn by the passing Canadian River.

This place has seen thousands of years of human history. 
Indigenous tribes lived here for many years, harvesting small crops 

from the dry, sandy soil, and the buffalo that roamed freely were a 
primary source of food, shelter and clothing. Though the land may 
not appear suitable for supporting much grazing today, there are still 
large herds of cattle on nearby properties.

However, the archeology of the flint quarries is significant. The 
area is home to more than 700 stone quarries that are said to have 
been mined for more than 13,000 years. The colorful stone is 
known as Alibates flint. The flint is actually agatized dolomite. The 
Indians used the material to make arrow heads, knives, hide scrapers 
and other tools. Tools made from Alibates flint were probably used 
from as long as 13,000 years ago until about 1870.

The uniqueness of the Alibates flint has to do with the colorful 
nature of the stone. The stone contains quartz crystals, smaller than 
can be seen with a microscope, but creating the flint’s steel-like 
hardness. The variety of colors in the flint is from the other minerals 
found in the dolomite. The colors range from pale gray and white to 
pink, maroon, bright red, orange-gold and purple-blue. The colors 
are striped and marbled throughout the raw stone and made for 
beautiful tools.

Prehistoric peoples harvested the highly prized stone that was a 
foot or more below the surface by digging it out by hand, with sticks 
or with bone tools. The quarries would eventually be as much as 

— By Bill Smith
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25 feet across, and 4 to 8 feet deep. Today, 
time and weather have filled most of them 
in, to the point that they appear as ovals 
with depressions in the middle. Adjacent to 
the depressions are the chunks and pieces 
of waste material that were removed to 
access the valuable flint. 

The tools made from the flint harvested 
here were not only practical, but also 
beautiful, and they became a source of 
trade for the natives. Examples of the 
Alibates tools have been found across 
the Great Plains and the Southwest, as 
would be expected, and the flint was also 
traded across much of what is now the 
United States for Puebloan pottery, Pacific 
Coast seashells, Minnesota pipestone and 
turquoise jewelry.

History reveals that for much of the area’s 
past, nomadic peoples would gather in the 
area to use the flint. Archeologists claim 
that even people of the Ice Age hunted 
with spears made from the Alibates flint, 
maybe even taking down the Imperial 
Mammoth. The Plains Indians, ancestors of 
the Caddo, Pawnee and Wichita, established 
villages made of complex rock-slab houses 
between A.D. 1150 and A.D. 1450. 

The dwellings were mostly single-unit 
family homes, though other rooms were 
connected for other uses such as food 
storage. The rooms were either rectangular 
or semicircular, with low openings requiring 
one to enter on their hands and knees. 
Roofs were originally thought to be flat, 
but recent discoveries reveal that they were 
pitched at 7- to 9-degree angles, thatched 
and mortared with clay. By the end of the 
15th century, severe drought and raids from 
other aggressive tribes drove them from 
the area.

Today, ranger-guided tours of the quarries 
are available, as is a nice museum and 
gift shop. The museum features hands-on 
exhibits of various artifacts, as well as a brief 
movie about the natives who mined the 
Alibates flint.

Sources:
1. “Alibates Flint Quarries.” 
https://www.nps.gov.
2. “Alibates Flint Quarries and Ruins.” 
www.texasbeyondhistory.net/alibates/.
3. “NPS Geodiversity Atlas — Alibates 
Flint Quarries National Monument, Texas.” 
https://www.nps.gov.
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Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.
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