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Dear Mansfield Family,

As the school year began, families and educators 
across Texas faced new education laws, including a 
widely discussed ban on student cell phone use during 
the day. For many kids, a phone feels like part of them, 
so the adjustment has brought stories ranging from 
funny to frustrating. Hopefully, routines are settling, 
learning is flowing and everyone’s keeping their sanity 
through the modifications.

Almost in step with the first school bells, football 
season kicked off. In Texas, the sport is more than 
a game — it’s tradition, community and, at times, a 
friendly battleground. From Friday night high school 
matchups to Saturday college rivalries and Sunday 
NFL action, football binds people together. This 
year’s headlines include the Micah Parsons contract 

negotiations and the Cowboys debuting a new coach — now tasked with earning 
the trust of a passionate DFW fan base.

This summer’s travels reminded me how much I love this area — its rich 
traditions, diverse voices and shared stories. That diversity continues to take center 
stage in September with Hispanic Heritage Month, celebrated from September 15 
to October 15. It’s an opportunity to honor the culture, history and contributions 
that have shaped not just our community, but the nation as a whole.

Enjoy the excitement of September!

Sandra Walters
MansfieldNOW Editor
sandra.walters@nowmagazines.com
(682) 554-1743
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From hometown fields to the
big league, Mitch Willis tells his
NFL story.
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During his childhood, his family moved several times — Texas 
to Tennessee to Alabama — before finally settling back in Texas 
in 1976. Once they returned, his parents enrolled him at Shackelford 
Junior High in Arlington, where he played sports from seventh to ninth grade.

 “Most of my life I was average size, never the smallest or tallest, and no 
one in my family was extremely tall. However, I had a growth spurt in ninth 
grade, and I grew to 5 feet 9 inches. Before heading to Lamar High School, 
by the time I was a sophomore, I was 6 feet 4 inches, and I continued to 
grow.” Eventually, he earned All-American honors and was named First 
Team All-State as a defensive lineman. By his junior year, he received 
multiple recruitment letters, drawing attention from top football programs, 
including the University of Michigan and Southern Methodist University.

Mitch selected SMU because he thought the campus was beautiful, 
and he knew he would receive a quality education. Also, his family and 
friends could come to his games since the school was local. When he 
arrived on campus, many people saw his towering frame and thought 
of him as only an athlete, but he was a double major in journalism and 
business. His senior year, he remembers reading “The Road Not Taken” 
while wearing his helmet as part of a theater assignment that revealed 
who he was. The message was clear: He had layers. Mitch displayed 

— By Sandra Walters

Better known as “Mitch,” Otis Mitchell Willis’ passion for sports sparked 
around 8 or 9 years old. “I played almost everything — football, basketball 
and baseball,” he said. “However, when I was in the first grade, I remember 
being asked, ‘What do you want to be when you grow up?’ And without 
hesitation, I replied, ‘An NFL football player.’” At the time, he had 
no idea how slim the odds were. According to Football Scoop, 
only 6-7 percent of high school players get the opportunity to 
play college football, and Gameday Culture stated that only 1.6 
percent of NCAA football players are drafted into the NFL.
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Preston. “They all participated in sports, 
but my sons didn’t have to be replicas 
of me. Some of my favorite memories 
were coaching my sons’ little-league 
teams. Now all I want is for them to live 
happy lives,” he acknowledged.

Today, Mitch looks at the game 
through a different lens. “The sport has 
changed. NIL deals and the transfer 
portal have turned college football 
into a business,” he said. When I think 
about the game and if someone asked 
me if I would do it again, I would say, 
‘Yes, I have no regrets, not at all.’ I’ve 
had 24 surgeries, and I played football 
for 28 to 30 years. Football taught me 
teamwork, how to develop relationships 
and discipline. The camaraderie of 
being a teammate is like being in the 
military. They become family,” he said. 

“I discovered through sports that 
you can’t accomplish anything by 
yourself. To succeed, we all depend on 
one another!” Mitch said. By assisting 
others in achieving their goals, Mitch 
transformed his talent into a consistent 
professional presence on football’s 
largest stage, fulfilling the childhood 
dream that many people aspire to.

his writing and acting skills. He wrote 
for the SMU newspaper during the 
day and practiced and played football 
in the evenings. So, Mitch was truly a 
“student” athlete.

He became a four-year letterman at 
SMU, where he earned Second-team 
All-SWC honors in 1983. His dominant 
presence at nose tackle cemented his 
status as an NFL prospect. “When I was 
drafted, it wasn’t a big deal — like it is 
now. The majority of the guys were free 
agents. Coaches from various teams 
called to speak to prospects, so while 
I hung out at my apartment with a few 
friends in Dallas, I spoke to numerous 
coaches. Eventually, I received a call 
from one of the Raiders’ coaches in 
1984, following their Super Bowl victory. 
I was selected in the seventh round 
when the team traded up to select me.

His professional career began with 

the Los Angeles Raiders, where he 
played from 1985 to 1988. Ironically, 
he was still growing at the ages of 23 
and 24. His physical attributes — his 
height, power and physicality — gave 
him an advantage over his opponents. 
At 6 feet 9 inches tall, Mitch brought 
a commanding presence on the field. 
He towered over linemen, bringing the 
disciplined toughness expected of a 
true nose tackle. He later joined the 
Atlanta Falcons and the Indianapolis 
Colts. Finally, he retired in 1990 as a 
Dallas Cowboy — a team close to his 
heart. On average, athletes play for 
about three-and-a-half years, but Mitch 
played in the NFL for seven years. Last 
year, he was inducted in the Arlington 
Independent School District Athletic 
Hall of Fame. 

Now settled down with his family 
in Mansfield, he focuses on life after 
retiring from football. Mitch channels his 
competitive drive and teamwork skills 
into leading a sales team, putting his 
business degree to work. He has been 
happily married to Cari Willis for 35 
years, and they complete their family 
with three adult sons: Parker, Clay and 
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Drake Hanna is a stylish kindergartner.

Leia Miller learns to make her own latte.

Zoomed In:
Isaiah Fontenette and Elijah Robinson

Isaiah Fontenette and Elijah Robinson partnered up to make a name for themselves 
detailing cars across the community. They were then joined by their friend, Sandrience 
Johnson. Their days were packed — cleaning vehicles, heading to football practice, 
then returning to finish more jobs. But they handled it with focus and energy. 
Customers described the Mansfield High School freshmen as friendly, focused and 
serious about quality.

Behind the scenes, Isaiah’s mom, Keona Smith, played a key role in their success. 
Her support helped them treat this as more than just a summer side hustle — it was 
a lesson in discipline and drive, she said. “I drove them to every job, handled the 
schedule and even checked their work to make sure it’s up to par.”

By Sandra Walters

Grayson and Rhett Phillips enjoy time with the family dog.

Around Town   NOW

Teghan Anderson is always ready!



www.nowmagazines.com  13  MansfieldNOW September 2025

Adriel Amador smiles as he dines out.

Kelly Girnas and friends celebrate her 
grand opening of Pixie Pop.

Ava Sperry is delighted by the bubbles 
as they surround her.

Around Town   NOW
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The Atlas Foundation Company, Inc. was established in 
1958. “We are the fourth generation of this company, which 
was founded by our great-grandfather, Willard Murdock,” 
Lindsay Green and Kyler Ford said with pride. “This year, our 
fathers, Lonnie and Darrel Ford, are retiring and passing the 
business down to us. So we will be the new owners.”

“As a little girl, I remember going to Take Your Daughter 
to Work Day. After many years, I worked as an intern after 
college and became the office manager in 2021. I grew up 
around the business, so managing, marketing, overseeing 

Atlas Foundation Co., Inc.
Owners, Lindsay Green and Kyler Ford
3916 Heritage Dr.
Burleson, TX 76028
(817) 478-1181
https://www.atlasfoundationinc.com

Atlas Foundation 
Co., Inc.

BusinessNOW

— By Sandra Walters

bookkeeping and scheduling projects is literally in my DNA,” 
Lindsay admitted. 

“I rode the tracker in the back when the business operated 
from our grandparents’ house,” Kyler added. Now, he works 
along with some of the employees he knew as a kid. He 
oversees projects while managing the numbers. Lindsay 
and Kyler have enjoyed working with their family for more 
than 20 years. They look forward to sharing the business 
and teaching their own children a great work ethic as the 
business grows.

At Atlas Foundation, they don’t employ salespeople, and 
that’s what makes them unique. Only an owner or well-
trained management staff will evaluate a home’s foundation. 
This policy ensures clients are dealing with someone 
who has firsthand knowledge of every aspect involved in 
foundation repair and who is considered an expert in the 
industry. They provide each customer with a dedicated on-
site foreman to oversee the entire project from start to finish 
and stand behind every foundation repair with a transferable 
lifetime warranty.
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Because of the excessive moisture 
levels and high clay soil concentration 
in this region of Texas, foundation 
movement and issues are common. 
Sinking foundations, exterior cracks, 
interior cracks, doors sticking and 
uneven flooring are examples of 
foundation issues. Atlas welcomes the 
opportunity to assist clients with all of 
their foundation repair needs.

Recently, Atlas purchased Cables 
Plumbing, a 25-year-old plumbing 
business. This enables them to ensure 
the quality of the work and price 
structure from beginning to end. “We 
take pride in our legacy and believe 
everyone deserves to be treated like 
family, so we see customers as an 
extension of our family. We love what 
we do!” Lindsay said.

This company offers a variety of 
services for your foundation, and the 
Atlas professionals will recommend 
the best solutions for their clients. 
Steel pilings are used to lift, repair 
and stabilize slab foundations. The 
pier-and-beam process repairs include 
replacing any rotted wood, ensuring the 
floor is structurally sound and verifying 
footings are in good condition. They 
also assist many property owners with 
concrete leveling to correct uneven 
surfaces for sidewalks, driveways 
and patios. Finally, the owners and 
management are very familiar with the 
permit process, so they ensure it is 
taken care of in a timely and efficient 
manner when needed. 

They fully understand that your 
home is a big investment. Therefore, 
they provide high-quality home 
foundation repairs. The Atlas 
Foundation Company has been doing 
this for 65 years, and they stand behind 
their warranty for the lifetime of the 
home. If you have concerns about your 
foundation, they await your call.

“At Atlas Foundation, 
they don’t employ 
salespeople, and that’s 
what makes them 
unique. Only an owner or 
well-trained management 
staff will evaluate a 
home’s foundation.”
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“When my husband and I were dating, I tried to impress him by 
making a ‘healthy’ pizza crust. Well, it ended up tasting like cardboard, 
but he was sweet about it. That moment stuck with me and shaped my 
mission: Healthy food should never taste like a punishment. I knew I 
had some work to do! Cooking is where nourishment meets creativity. I 
love how it empowers you to care for your body while still enjoying your 
favorite foods,” Megan Walters said.

She is primarily self-taught, and her love for food started in both her 
mom and grandmother’s kitchens. She tweaks recipes to be quicker, more 
balanced and family-friendly. By emphasizing balance over restrictions, 
Megan lost 65 pounds. Here, she offers some of those recipes.

In the Kitchen with 
Megan Walters
— By Sandra Walters

CookingNOW

and pepper. Toss and evenly coat all the 
veggies and sausage with the seasonings. 
Space everything out to roast.
4. Bake for 15 minutes. Remove from 
the oven; flip/stir. Return to the oven; 
bake another 10-15 minutes, or until the 
vegetables are crisp-tender.
5. Garnish with parsley.
6. If desired, sprinkle freshly grated 
Parmesan cheese over the veggies and 
sausage immediately after removing from 
the oven. 
7. Serve over cooked rice or quinoa.

Cookie Dough Overnight Oats

Wet ingredients:
1/4 cup peanut butter, unsalted
3 Tbsp. maple syrup
1/8 tsp. almond extract (optional)
1 tsp. vanilla extract
1 1/2 cups almond milk, unsweetened 

Dry ingredients:
1 cup old-fashioned rolled oats
2 Tbsp. chia seeds
1/2 tsp. cinnamon
1/8 tsp. sea salt
3 Tbsp. dairy-free dark chocolate chips

1. In a large bowl, add the peanut butter; 
maple syrup; almond extract (if using); and 
vanilla extract. Stir until a thick paste is formed.
2. Whisk in the almond milk until the  
paste is well dissolved and has a  
caramel-like color.
3. Stir in the oats, chia seeds, cinnamon, 
salt and chocolate chips.
4. Cover the bowl; refrigerate for 10 
minutes. Stir quickly to prevent the chia 
seeds from sinking in the bowl.
5. Return to the refrigerator overnight or for 
at least 8 hours.
6. The next day, divide into four mason 
jars; serve with extra chocolate chips and 
peanut butter on top.

Sheet Pan Sausage and 
Veggies

2 cups baby red potato
3 cups green beans
2 cups broccoli
2 cups of mini sweet peppers, chunked
13 oz. smoked sausage 
6 Tbsp. olive oil
1/4 tsp. red pepper flakes (optional)
1 tsp. paprika
1/2 tsp. garlic powder
1 Tbsp. dried oregano
1 Tbsp. dried parsley

Salt, to taste
Pepper, to taste

1. Preheat the oven to 400 F. Line a 15x21-
inch baking sheet with parchment paper; 
set aside.
2. Wash and chop the unpeeled baby red 
potatoes yielding 10-12 pieces per potato. 
Trim the green beans by cutting them in 
half. Cut the broccoli into florets. Chop 
the peppers into 1-inch pieces. Slice the 
sausage into 1/2-inch pieces.
3. Place the veggies and sausage on 
a baking sheet. Pour the olive oil and 
seasonings on top. Season to taste with salt 

Sheet Pan Sausage 
and Veggies
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Sudoku Puzzle

Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Features tab. Click on the Crossword-Sudoku tab. Click on a puzzle to view solutions.

Easy Medium

Crosswordsite.com Ltd

Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Features tab. Click on the Crossword-Sudoku tab. Click on a puzzle to view solutions.

Crossword Puzzle

Crosswordsite.com Ltd
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