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It’s Hispanic Heritage Month!

September 15-October 15 is the time set aside to give special recognition to the 
contributions of Latinos and Latinas to American life and culture. This time was chosen 
because it includes the independence days of eight different Latin American countries. This 
celebration of culture and heritage started as just one week, when President Johnson signed 
it into law, in 1968. It became a month-long celebration in 1988, when President Reagan 
expanded it.

During this month, the schools will place special emphasis on the contributions of Hispanic 
Americans in history, the arts, science and other fields of endeavor. In many parts of our 
country, Latinos and Latinas were the first European settlers. Many counties in Texas are named 
for early Hispanics settlers in those areas, or for Hispanic signers of the Texas Declaration of 
Independence, like Navarro County, named for José Antonio Navarro, who was an in-law to 
James Bowie.

ECHO will be hosting a celebration of Hispanic Heritage at Railyard Park on the 28th. It’s 
not on the calendar, because I didn’t find out about it until I was writing this piece, but there 
will be food, fun, music and the folklórico dancers from Dunaway Elementary School! It’s a 
great way to spend a day.

And while we’re on the topic, WaxahachieNOW could use more stories about the 
contributions of Latinos and Latinas living right here. You are an important part of life in this 
community, and your stories aren’t being told enough! Call me or email me if you know a local 
educator, community leader, athlete, dancer, dreamer or doer who has a great story to tell!

¡Viva la celebración!
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The Waxahachie Symphony Association has been 
bringing classical music to Ellis County listeners 
since 1977. Current president, Melissa Chapman, is 
committed to their continuing mission of making 
the performing arts available to our community. “I’ve 
been on the board for 11 years now. I can remember 
when I started, we offered a free concert, because 
attendance was so low. We barely had 100 people 
show up. But thankfully, word has gotten out, and for 
the last two years, we’ve been selling concerts out 
on a consistent basis!”

The WSA partners with the Fort Worth Symphony Orchestra and 
other groups to bring a mixture of classical, jazz, musical theater 
and pops concerts to venues around Waxahachie. “We host three 
fall concerts and three spring concerts each year,” Melissa said. “Our 
partnership with the Fort Worth Symphony Orchestra has lasted for 
decades. They always supply the marquee performances of each season. 
We also partner with the Van Cliburn Competition to feature winners of 
the competition at our concerts. We take advantage of the opportunities 
we have to hear world-class musicians, right here in the Metroplex.

“This is music for everybody,” Melissa emphasized. “There is no 
age group. This is music families can enjoy together. Grandparents 
bring their grandkids to these concerts. Beautiful music comes in all 
forms. There is nothing better than watching kids at their first orchestra 
performance! They have no preconceptions of what this music is. You 
see them tapping their toes and swaying in their seats and clapping 
their hands. It doesn’t matter if it’s classical or jazz. It’s just good! 
More people who are not longtime concert goers are showing up and 
realizing this is something they can enjoy and appreciate. We bring in 
great musicians to expose new people to something they haven’t heard 
before, as well as please the old fans. We try to always have some old 
favorite pieces fans know and love, but also some new pieces you may 
not have heard before. Because of the intimate settings, there isn’t a bad 
seat in the house.”

— By Adam Walker



— By Adam Walker
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This fall’s concert season includes 
soprano Christina Major and baritone 
Jeffrey Snider singing a mix of classical, 
spiritual and musical theater pieces, in 
September. The FWSO will present a 
pops concert in November featuring 
the music of John Williams, Aaron 
Copland and George Gershwin. And 
then they’ll come back in December 
for the Christmas concert. “The 
Christmas concert has sold out for 
years. People love that one. It’s our 
gift to the community. It has all the 
warm fuzzies and feels, with traditional 
Christmas music,” Melissa said.

Many of their concerts are hosted 
at Nelson University (formerly SAGU), 
in their Hagee Communication Center 
Performance Hall. Others are held in 
the Chautauqua at Getzendaner Park. 
But some of their most important 
concerts happen at local schools.  
“The Shirley Singleton Memorial 
Children’s Concerts are named in 
honor of lifelong music lover Shirley 
Singleton. She was the mother of 
the president of CNB, who is still the 
major sponsor,” Melissa explained. 
“These concerts bring outstanding 
musicians and music to Ellis County 
fifth-graders. It started out as just one 
yearly concert. Now we have three: 
one for Waxahachie students, one for 
Midlothian students and one for the 
rest of Ellis County. It’s an opportunity 
to expose them to classical music right 
before they go into middle school and 
have the opportunity to go into band. 
For the last several years, the concerts 
have focused on connecting the 
music to Texas history.” The orchestra 
presents music from each of the six 
countries whose flags have flown over 

years. “Last year, we were the first arts 
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Texas, and provides teachers with 
lesson plans to extend the learning 
before and after the concerts, so it 
becomes an integrated part of the 
curriculum, joining music and history. 
“We have over 2,000 children at these 
concerts, and they’re free for every one 
of them.”

The Belles and Beaus program is 
an opportunity for high school juniors 
and seniors to take an intro class on 
what to expect at a symphony concert. 
“It’s part music appreciation, learning 
the backstory of what you’re listening 
to, and part etiquette and formal 
dancing,” she informed.

“Our Young Artist Scholarship 
Program awards $5,000 in college 
scholarships each year,” Melissa said. 
“They’re for Ellis County seniors and 
are awarded in instrumentalist and 
vocalist categories.”

Melissa is excited about how much 
the organization has grown in recent 
years. “Last year, we were the first arts 
organization in Ellis County to sell out 
of season tickets. We’re hoping to do 
it again this year. We’re averaging over 
400 people per concert. Last year, 
every FWSO performance sold out. 
We work hard to keep the ticket prices 
low, so they’re affordable for whole 
families to come. Our sponsors and 
generous donors make that possible. 
The Waxahachie Arts Council, the 
Waxahachie Foundation and the Texas 
Commission on the Arts all help us do 
this. The board is run by 12 volunteers 
who help with every aspect of the 
organization. Nothing delights us more 
than the sight of our audience’s happy, 
smiling faces as the curtain falls at the 
end of a show.”
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In Fredericksburg, Texas, on February 24, 1885, the 
recently widowed Anna Josephine (Henke) Nimitz 
gave birth to her first and only child, Chester William 
Nimitz. He spent his childhood wandering the halls of 
the steamship-shaped hotel on Main Street, which his 
paternal grandfather, Charles Nimitz, ran. 

When he was a teenager, Nimitz met two officers from the United States 
Military Academy in West Point, New York. Inspired by their service, he eagerly 
applied to learn at West Point, but he was rejected. Undeterred, in 1901, at 
the ripe young age of 16, he tested for a position at the United States Naval 
Academy in Annapolis, Maryland, to which he was later appointed. Upon 
receiving the news, Nimitz dropped out of Kerrville’s Tivy High School to pursue 
his dream of serving his country.

Nimitz was a diligent student. On January 30, 1905, he graduated from the 
Naval Academy seventh in his class of 114. He was described as a man “of 
cheerful yesterdays and confident tomorrows” in the Naval Academy’s yearbook. 
Nimitz’s charisma and aptitude for learning would aid in his advancement 
throughout his career.

On January 31, 1907, after having served two years’ mandatory duty on the 
USS Ohio and the USS Baltimore, Nimitz was promoted to ensign. In July 1908, 
while commanding the USS Decatur, he ran the destroyer aground. Ensign 
Nimitz took full responsibility for putting the Navy ship in danger. Due to his 
stand-up character and his shining record, his punishment was minimal.

After this hiccup in his career, he was assigned to continue his naval education, 
this time studying submarine vessels. In January 1909, he reported for duty to the 
First Submarine Flotilla, which he would be granted command of in May of that 
year. Thus began his decade-long career as a submariner. During this time, he 
sharpened his leadership skills as he assumed command of more submarines. 

When September 1918 rolled around, Nimitz was back on land, working for the 
Office of the Chief of Naval Operations. Just a month later, he became a member 
of the Board of Submarine Design in addition to his duties at the Naval Operations 
office. After having served a year’s duty as an officer aboard the USS South 
Carolina, Nimitz was sent to Pearl Harbor in 1920 to build a submarine base.

In 1922, Nimitz was sent to the 
Naval War College in Rhode Island to 
study for 11 months. Later, he would 
consider this period of education as 
highly beneficial to his fight in World 
War II. Over the next 20 years, Nimitz 
continued to build an impressive 
résumé through commanding vessels 
and even establishing the NROTC unit 
at the University of California-Berkeley. 
His accomplishments proved how 
respected he was as a leader by both 
his sailors and his superiors.

On the morning of December 7, 
1941, the Imperial Japanese Navy Air 
Service launched a surprise attack on 
Pearl Harbor. Following this devastation, 
Nimitz, who had been working as 
chief of the Bureau of Navigation, was 
promoted to commander in chief of 
the Pacific Fleet by President Franklin D. 
Roosevelt. With his promotion, Nimitz 
led his men aboard the USS Grayling 
to victory at the Battle of Midway. 

In December 1944, Nimitz was 
promoted to Fleet Admiral of the 
United States Navy. This rank, recently 
created by Roosevelt, was the highest 
rank in the Navy. As Fleet Admiral, on 
September 2, 1945, Nimitz signed the 
Japanese Instrument of Surrender aboard 
the USS Missouri in Tokyo Bay following 
the atomic attacks on Japan, thereby 
concluding the Second World War.

On February 20, 1966, Admiral 
Chester Nimitz died in his home in 
Yerba Buena Island, California. He was 

— By Emma McKay



 in Tokyo Bay following 

laid to rest next to his wife, Catherine, 
at the Golden Gate National Cemetery. 
In the 1960s, his grandfather’s hotel in 
Fredericksburg, the Nimitz Hotel, was 
transformed into a museum to honor 
the WWII admiral. As per Nimitz’s 
request, the museum expanded to 
honor his brothers in arms. The National 
Museum of the Pacific War makes its 
home in the former hotel alongside the 
Admiral Nimitz Museum. 

Sources:
1. Chester W. Nimitz: A Humble 
Hometown Hero. National Museum 
of the Pacific War. https://www.
pacificwarmuseum.org/about/admiral-
nimitz.
2. Kohout, M.D. (2016, August 23). 
Nimitz Hotel. Texas State Historical 
Association. https://www.tshaonline.
org/handbook/entries/nimitz-hotel. 
3. Naval History and Heritage 
Command (2004, October). Chester 
William Nimitz 24 February 1885 – 
20 February 1966. Naval History and 
Heritage Command. https://web.
archive.org/web/20230331194122/
https://www.history.navy.mil/research/
histories/biographies-list/bios-n/
nimitz-chester-w.html.
4. Naval History and Heritage 
Command. Nimitz. Naval History and 
Heritage Command. https://web.
archive.org/web/20040316125547/
http://www.history.navy.mil/danfs/n5/
nimitz.htm.
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Sims Library Director Barbara Claspell 
gets a dye job to celebrate over 
706,000 minutes of summer reading!

Jennifer Taylor handles transactions at a 

Around Town   NOW

Zoomed In:
Jennifer Salzman

Jennifer Salzman’s family business had completed cabinet installations at 
shelters across the Metroplex but wanted to help in Ellis County specifically. 
“Domestic abuse has impacted our family personally. We wanted to create a 
legacy that would outlive us in the form of a local resource center for such 
situations,” explained Jennifer, who is the executive director of The Heights Ellis 
County Family Resources.

Located in Midlothian, The Heights partners with dozens of agencies providing 
resources ranging from counseling to job training. A shelter is being constructed at 
an undisclosed location. Those in need of assistance can call (469) 672-6494 or 
visit theheightselliscounty.org. “A single organization can’t move the needle like 
many working together can,” Jennifer shared. “Seeing this put into action is my 
favorite part.”

By Angel Morris

Remi Crenshaw and Sunni Cooper 
bring their pupper to the dog park for 
some canine interaction.

Life Middle School Waxahachie 
eighth-grader, Jordan O’Neal, wins 
second place in all three events of 
the Advanced/Blackbelt 8-12 Female 
Power Board Breaking division at the 
U.S. Open ISKA World Martial Arts 
Championships.

The pool at Lee Penn Park reopens and invites everyone to ... leap in.
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H-E-B holds a watermelon eating contest.

Jennifer Taylor handles transactions at a 
multifamily garage sale.

Around Town   NOW

Emma Arreola defends the world with 
bubble guns.

Texas Cryoworks and Wellness holds a 
ribbon cutting for their new location on 
College Street.
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yoga studio with a local instructor.” As 

The Cottages on Cantrell
320 Woodside Trl.
Waxahachie, TX 75165
(214) 498-1592
www.cottagesoncantrell.com 
donnie.lord@aspen-cd.com

Hours: Monday-Friday: 9:00 a.m.-5:00 p.m. 
Contact for an appointment.

The Cottages 
on Cantrell

BusinessNOW

  — By Adam Walker

The Cottages on Cantrell are a community of brand-new 
homes tucked away, within walking distance of historic 
downtown Waxahachie. Phase I of the neighborhood 
consists of 17 residences, 13 of which are already occupied. 
The next phase will be eight residences closer to the main 
road. “They’ll be the same concept as our current units, 

eight units and a carriage house,” explained Marketing and 
Business Manager Kylee Pendery.

“We’re a smaller floor plan community,” added Project 
Manager Donnie Lord. “While this idea is new to 
Waxahachie, it’s been around a while. The idea started in 
Seattle and spread to other dense urban areas. We’re 
planned as a collection of homes — eight residences and a 
carriage house with meeting areas and extra space for 
celebrating with friends and community.”

Their floor plans range from a 1,200-square-foot, 
two-bedroom, one-bath, up to a 1,500-square-foot, 
three-bedroom, two-bath. “Some of our residents are 
young singles, starting out with their first homes, while 
others are retirees who are downsizing,” Donnie revealed. 
One big pro of our community is that the HOA fees pay for 
all landscaping and yard maintenance. This is a great place 
if you want to enjoy a lock-and-leave lifestyle. You get all 
the enjoyment of home ownership without all the hassles. 
These are lovely homes that are easy to maintain. We 
wanted to build beautiful homes that the community can 
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be proud of. Canyon Creek and 
Bradbury Construction are the two 
builders who are helping us do that.”

The Cottages on Cantrell are half a 
mile from historic downtown 
Waxahachie, and connected, by a new 
pedestrian bridge, to the old Bullard 
Heights Neighborhood Park, providing 
easy walking access to downtown 
shopping and restaurants, Railyard 
Park, the Farmers Market and the city 
dog park. “You can see the courthouse 
from here,” Donnie enthused. “We 
also have our own dog park here in 
The Cottages at Cantrell community. 
We just completed it. And we’re 
building a pocket park that will be 
complete and ready to use by fall. We 
have a fitness center, and some of the 
space inside it is being converted to a 
yoga studio with a local instructor.” As 
far as accessing the wider world, I-35 
is just a quarter of a mile away.

“We’re here, and people are forging 
neighborly friendships,” Donnie 
pointed out. “These people value both 
the sense of community and their 
independence. We’re making a shift 
away from wanting acreage, toward 
close community. People understand 
the appeal of this lifestyle — 
ownership with no maintenance.”

“We understand the challenges of 
the post-COVID real estate market, 
but we’ve seen a massive uptick in 
interest this summer,” Kylee 
emphasized. “We only have four units 
left in Phase I. Selling those will trigger 
the building of Phase II. If you’re 
interested in learning more, come see 
our model home at the address in our 
contact information. And speak to 
Missy Phillips at Remington Team 
Realty if you’re ready to buy!”

“We wanted to 
build beautiful 
homes that the 
community can 
be proud of.”
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4. 

Addie’s Bread

4 cups flour

4. 

Aunt Elaine’s Apple Pie

3. Slowly add the flour mixture. 
Once combined, lightly mix in the 
chocolate chips.
4. Scoop onto a nonstick pan, 1-inch 
dollops, 1 inch apart. Bake approximately 
15 minutes, until the bottoms are 
slightly brown.

Sourdough Chocolate 
Chip Cookies

1 cup unsalted butter
1 cup light brown sugar, firmly packed
2/3 cup granulated sugar
2 large egg yolks, room temperature
1 1/2 tsp. Mexican vanilla extract 
2/3 cup sourdough discard
2 3/4 cups flour
1 tsp. baking powder
1 tsp. baking soda
3/4 tsp. Himalayan pink sea salt
1 1/2 cups semisweet chocolate chips

1. In a saucepan, melt the butter over 
medium-low heat. Increase the heat to 
medium; cook, stirring constantly. Once 
the butter slows or stops popping and it 

Little Dennis’ Pumpkin 
Chocolate Chip Cookies

2 1/4 cups flour 
1 tsp. baking powder
1/2 tsp. baking soda
1/2 tsp. salt
2 tsp. pumpkin pie spice
1 cup sugar 
2 sticks real butter 

2 large eggs
1 15-oz. can pumpkin
1 tsp. Mexican vanilla
2 cups semisweet chocolate chips

1. Preheat the oven to 375 F.
2. In a large bowl, mix the first 5 
ingredients; set aside. Using a mixer, cream 
the sugar and butter in a medium bowl. 
Add the eggs, one at a time. Add the 
pumpkin and vanilla.

Brittany Tuttle lives on a farm with her husband, five kids, two Golden 
Retrievers, three cats, a hedgehog and cows. “I enjoy cooking because 
it gets my family together to create memories and because food makes 
everyone happy! Some moms get nervous about the messes, and the 
messes will happen. But they always clean up, too.” As a homeschool 
mom, she teaches in the co-op they run. “We offer a cooking class where 
I’ve taught the kids lots of fun recipes. One of our family’s favorite things 
is having a Kids Bake Off! Every child creates their own recipe, making 
whatever they want, and mom judges who made the best. Sometimes, I 
throw in a ‘twist,’ where they all have to use a specific ingredient.”

Brittany Tuttle
— By Adam Walker

CookingNOW

In the Kitchen With
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begins to turn golden brown, immediately 
remove it from the heat. Pour into a large 
heatproof mixing bowl; allow to cool 
until it is no longer warm to the touch 
before proceeding.
2. Once the butter has cooled, add the 
sugars, egg yolks and vanilla extract; stir 
until well-mixed. Add the sourdough 
discard; mix well, until fully incorporated.
3. In a separate bowl, whisk together the 
dry ingredients. Slowly add the dry 
ingredients to the wet, stirring until 
thoroughly combined. Fold in the chocolate 
chips until well mixed. Cover with plastic 
wrap; chill overnight. 
4. Preheat the oven to 350 F. Scoop the 
chilled dough into 1 1/2 Tbsp.-sized balls. 
Place on a lined baking sheet, spacing the 
cookies at least 2 inches apart. Bake for 
10-12 minutes, until the edges are 
beginning to turn golden brown. (The 
centers will still be soft and may appear 
slightly underdone).

Addie’s Bread 

1 Tbsp. active yeast
1 1/2 cups warm water
1 Tbsp. local honey
4 cups flour
1 1/2 tsp. Himalayan pink sea salt
Melted butter, to taste

1. In a mixing bowl, combine the yeast, 
water and honey, whisking gently; set aside 
until it gets foamy.
2. In a separate bowl, combine the flour 
and salt. Slowly add the flour to the yeast 
mixture, 1 cup at a time, until the proper 
consistency is achieved. The dough should 
firm up and not be sticky. Scoop it onto a 
floured surface; knead for a few minutes.
3. Break it into 3 balls; roll out with your 
hands into 3 snakes of dough. Braid the 
dough; cover with a dish towel for about 
20 minutes.
4. Preheat the oven to 400 F. Bake 18-20 
minutes. Remove from the oven; brush with 
melted butter; return to the oven until the 
bread turns golden brown. 

Aunt Elaine’s Apple Pie

6-8 tart Granny Smith apples, pared,
   cored and sliced
1 Tbsp. lemon juice (optional)
3/4 cup sugar
2 Tbsp. cornstarch
1 tsp. ground cinnamon 
1/8 tsp. ground nutmeg
1/8 tsp. ground cloves
Dash of salt
Pastry for 2 9-inch piecrusts
2 Tbsp. butter, cubed
2 Tbsp. half-and-half
1 Tbsp. turbinado sugar
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1. If the apples lack tartness, sprinkle them 
with lemon juice. 
2. Combine the dry ingredients; mix with 
the apples until all are coated. 
3. Line a 9-inch pie pan with 1 piecrust. 
Add the apples; dot with butter. Adjust the 
top crust, cutting slits for steam to escape. 
Trim and crimp the edges. Brush with 
half-and-half; sprinkle with turbinado. 
4. Bake at 400 F for 50 minutes or until 
done. (After 30 minutes, check the 
piecrust; cover edges with tin foil, to 
prevent from burning.)

Jack’s Famous Lemonade

2 qts. cold water
6 large Meyer lemons
1/8 cup stevia & erythritol blend
   sweetener 

1. Mix all ingredients; adjust to taste.
2. Serve over ice with sliced lemons! 

Lilly Pearl’s Chocolate 
Peanut Butter Cups

12 oz. Lily’s milk chocolate
1/2 cup creamy peanut butter
3 Tbsp. confectioners’ sugar
1 Tbsp. coconut oil

1. Place the chocolate in a large Ziploc bag; 
seal, removing as much air as possible. 
Using a rolling pin, pound the chocolate 
into small pieces. In a small bowl, add half 
of the pounded chocolate; heat it in the 
microwave for 1 minute. Stir; heat again. 
Use a rubber spatula to stir the chocolate 
until completely smooth. Pipe the chocolate 
in a spiral into silicone molds of whatever 
shape you like, working from outside in, to 
cover the bottom of the liner. Transfer to the 
freezer for 15 minutes.
2. In another small bowl, add the peanut 
butter; heat in the microwave about 1 
minute. Add the confectioners’ sugar and 
coconut oil; use a clean rubber spatula to 
stir until well combined. Fill a second Ziploc 
bag with the peanut butter mixture; pipe 
over the chilled chocolate layer, as before.
3. In the bowl used to melt the chocolate, 
add the remaining pounded chocolate; melt 

as before. Fill a third Ziploc bag with the 
melted chocolate; pipe it on top of the 
peanut butter layer in each mold, as before. 
Chill in the freezer for 30 minutes.

Livi’s Cranberry Punch

60 oz. organic cranberry juice 
   (not cocktail)
16 oz. frozen cranberries
1/2 cup sugar
1 Tbsp. Mexican vanilla
1 liter Canada Dry Ginger Ale

1. In a large, clear punch bowl, mix the first 
4 ingredients; refrigerate overnight.
2. When ready to serve, mix in the Canada 
Dry; serve over ice.

Little Dennis’ Pumpkin 
Chocolate Chip Cookies
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A trip to Omaha, Nebraska, would not be 
complete without including a bonus trip to 
the adjacent state of Iowa, and one of the 
coolest features of the visit would have to 
be the Bob Kerrey Pedestrian Bridge. Start 
in the Old Market Entertainment District in 
Omaha, and you’ll be on the bridge after 
about a 10-minute walk. The bridge is 
3,000 feet long, and about halfway across, 
there is a line that is also halfway across 
the Missouri River — the border of Iowa. 
The line is clearly marked, so you can take 
a selfie of yourself standing in two states at 
once. The locals call that “Bobbing!”

Downtown Omaha covers a lot of area, but there are 
many parks with statues, swings, food trucks, restaurants, ice 
cream parlors, gift shops and activities that the whole family 
can enjoy. And a river runs through it! Unless you are up for 
an extended vacation, you’ll be hard-pressed to scratch the 
surface of everything Omaha has to offer, but even on a brief 
stay, you will find some places that you want to come back 

to. And on the return trip, you are sure to find something new.
A carriage ride around the historic downtown area, known 

as the Old Market, is a great place to start. The nightlife 
is abundant in the area, and restaurants and retail stay 
open beyond the dinner hour most evenings. Upstream 
Brewing Company is a wonderful dining experience with a 
host of drink options including foreign, domestic and local 
microbrews. They advertise a full menu of New American 
pub fare, but don’t hesitate to order a nice steak or seafood 
dish. Another interesting dining excursion could include the 
Mouth of the South. They boast of “Southern Grub,” and 
on the weekends, they feature a prime rib au jus. But the 
Voodoo Shrimp & Grits is another option if you think you 
need a taste of Louisiana while you are touring the Midwest. 
If there is room for dessert after walking a couple of blocks 
from either restaurant, Ted & Wally’s slow churns ice cream 
with some unique flavor options that are hard to beat.

If you take the whole family, a visit to Omaha’s Henry 
Doorly Zoo and Aquarium will be one that will create a lot of 
memories and photo opportunities. Locals boast that it is the 
finest zoo in America, with more than 160 acres of exhibits 
from around the world. Six acres of exhibits are enclosed for 
year-round touring.

Omaha’s Union Station is a national historic landmark. 
You will love the ambience of the huge lobby with the ticket 
booths still in place and the long church pew-type benches. 
Bronze sculptures of families saying hello and goodbye 

— By Bill Smith
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seem to be alive to greet trains that 
previously traveled through the station. 
Stop at the soda fountain and try a 
cherry phosphate! The station houses 
The Durham Museum, which features 
railroad cars and model trains from 
eras long past. The museum also has 
scheduled traveling exhibitions, recently 
featuring the life of celebrity chef 
Julia Child, and later an exhibit of 
costumes and scenery from the movie, 
White Christmas.

There is a lot to do in Omaha, but if 
you have a little time as you are leaving 
town, cross the river and visit Ditmars 
Orchard & Vineyard in Council Bluffs, 
Iowa. Be there in early fall to pick your 
own apples right off the trees with 
numerous varieties to choose from, or 
you can simply stop in the store and 
have a big slice of apple pie!

Sources:
1. www.visitomaha.com.
2. www.omahazoo.com.
3. www.ditmarsorchard.com.
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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.

Crossword Puzzle

Crosswordsite.com Ltd
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9/2
Catfish Fry:

Silent auction, 50/50 raffle. All 
welcome. $12/plate. 2:00 p.m., 

Waxahachie VFW,  
1405 N. I-35 E.

9/7
2nd Annual Men’s 

Ministry Classic Car Show:
Family-friendly event featuring 

free food and free bounce 
houses. 8:00 a.m.-noon (rain 
or shine), Waxahachie Bible 
Church, 621 N. Grand Ave.

Nelson Theatre
Audition Workshop:

Sessions in dance calls, an 
actor’s résumé, auditioning 

monologues and cold reading 

to prepare for theater auditions. 
Open to local under 18 

students. Register at https://
linktr.ee/nelsontheatre.

 
9/9

Our Town Mainstage 
Theatre Auditions:

Roles open to local under 
18 students. 3:15-6:15 
p.m. Complete audition 
form at https://linktr.ee/

nelsontheatre.

9/14
ChautauQuilt & Art 

Waxahachie:
Free. 10:00 a.m.-4:00 p.m., 
Chautauqua Auditorium, 

Getzendaner Park,  
400 S. Grand Ave.

9/21
C-10s in the Park:

The “largest C-10 gathering in 
the South.” Free for spectators. 

7:00 a.m.-4:00 p.m., 
Getzendaner Park,  
400 S. Grand Ave. 

Girls Time Brunch:
Topical discussions for girls 

ages 13-18 including financial 
literacy, entrepreneurship, self-
love and sisterhood. Cost: $30. 
10:45 a.m.-3:00 p.m., Beacon 

Recreation Center, 1100 
Mansfield Webb Rd., Arlington. 

girlstime0124@gmail.com.

9/28
Soprano Christina Major 

and Baritone Jeffrey 

Snider in Concert:
A mix of classical, spiritual 
and musical theater. 7:30 
p.m., Nelson University, 

1200 Sycamore St. For ticket 
information, visit https://www.

waxahachiesymphony.org.

10/4-10/5
The Play That Goes Wrong:
Dinner theater. (Age 8 and up.) 
Dinner begins: 6:15 p.m. Show 
starts: 7:00 p.m., Park Meadows 

Church, 3350 N. Hwy. 77, 
Waxahachie. Tickets must be 
purchased in advance. Visit 

www.parkmeadows.org/tickets.

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