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Summer Dessert Recipes to Refresh

STRAWBERRY-LEMONADE BARS

Warm afternoons beg for refreshing treats, so on the hottest summer day, how about
reaching for one of these zingy strawberry-lemonade bars.

Ingredients:

CRUST

Cooking spray

1/2 cup plus 1 Tablespoon granulated sugar

1 teaspoon finely grated lemon zest

1/4 teaspoon kosher salt

2Y5 cups all-purpose flour

1 cup (2 sticks) plus 2 Tablespoons
unsalted butter, melted

FILLING

1% cups (8 oz.) fresh strawberries,

washed, hulled

1% cups granulated sugar

3 Tablespoons cornstarch

1 Tablespoon finely grated lemon zest

1 cups fresh lemon juice (from 8 to
12 lemons, depending on size)

1/2 teaspoon kosher salt

4 large eggs

3 large egg yolks

Confectioners’ sugar, for dusting

Photo by Linda Pugliese

Directions:
CRUST

Arrange a rack in center of oven; preheat to 350°. Grease a 13” x 9” baking
dish with cooking spray. Line with parchment, leaving an overhang on 2 op-
posite long sides.

In a large bowl, using clean fingers, rub granulated sugar, lemon zest, and
salt until fragrant and distributed, about 1 minute.

Add flour and butter and stir until combined (a rubber spatula is great for
this) and a wet dough forms. Spoon dough into prepared pan, using clean fin-
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BLUEBERRY CHEESECAKE
ICEBOX CAKE

This cake is cooling and refreshing; perfect for those too-hot-to-bake days.

Ingredients:

1 Ib. fresh blueberries

1/4 cup cold water

3 teaspoons cornstarch

3/4 cup confectioners’ sugar, divided
1 teaspoon fresh lemon juice

12 oz. cream cheese, softened

2 teaspoons finely grated lemon zest
1/8 tsp. kosher salt

2% cups heavy whipping cream

9 graham cracker sheets

Directions:

In a medium pot over medium-
high heat, cook blueberries, water,
cornstarch, and 1/4 cup confection-
ers’ sugar, mashing down on blue-
berries, until bubbling and thick-
ened and berries are mostly broken
down, 6 to 8 minutes. Remove from
heat and stir in lemon juice. Let cool.

Meanwhile, in a large bowl,
using a handheld mixer on medium-
high speed, beat cream cheese, lemon zest, salt, and remaining 1/2 cup confec-
tioners’ sugar until light and creamy, 1 to 2 minutes. Add cream and continue to
beat on high speed until mixture is light and fluffy and stiff peaks form, 2 to 3
minutes more.

Line an 8 1/2” x 4 1/2” loaf pan with plastic wrap, leaving an overhang on
all sides. Line bottom of pan with 3 sheets of graham crackers, breaking ends as
needed to fit and using trimmings to fill pan. Spread 1 cup cheesecake mixture
on top. Top with 1/2 cup blueberry sauce, then carefully dollop with another 1

CHEESECAKE - page 3
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From Recipes Old and New Tried and True

This book was published in 1962 by the
Nacogdoches Federation of Women’s Clubs
RECIPES as a fundraiser for the maintenance and
OLD AND NEW upkeep of The Old Nacogdoches University
TRIED AND TRUE Building.

It features recipes from local residents,
most of whom are no longer with us. We
hope that you enjoy this monthly feature and
that you may remember many of the people
who shared their recipes.

The preface reads:
“Nacogdoches has always been famous

COMMEMORATING . g B
THE RESTORATION for gracious East Texas hospitality and good

oF THE cooking. This collection of old family reci-

OLG WACOGOOCHES UMIVERSITY

pes has been tried and proven many times
BUILOING 1845

and comes from our very best cooks. We
hope they will add to your cooking pleasure.”

HOT CHEESE COOKIES
(Mrs. Lee Morris)
and

CHEESE NUT ROLL

(Mrs. L. L. Lucas)
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RETIREMENT LOOKS LIKE THIS:

RETIREMENT ISN'T AN END. IT'S A BEGINNING.
LET'S MAKE YOURS EXTRAORDINARY.

(936) 559-1123 | www.PINEYWOODSFINANCIAL.COM

Alto and
Cushing

FUNERAL SERVICES

SINCE 1957

-

Clyde Partin
Monument Company

1-800-327-5940

www.clydepartinmoncoinc.com

SERVING EAST TEX;\-S SINCE 1934

KERRY VAUGHT AGENCY

m . Kerry Vaught

FARMERS 2710 North St

INSURANCE Nacogdoches, TX 75965
Office: (936) 569-6156
kvaught@farmersagent.com

Auto, Home, Life, Commercial, Watercraft, ATV, and more!

RECIPES
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AroundTheTown.us/Recipes 936.554.5822 aroundthetown@mail.com

Around the Town is published and distributed the first week of every month.
FREE copies are available throughout Nacogdoches and Angelina Counties
at more than 130 locations. The paper may also be viewed online FREE
24/7 at www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com
Advertising Sales - David Stallings - 936.554.5822
Angelina County Advertising Sales - Carla McShan - 936.240.3013
Graphic Designer & Editor - James Aston - 936.553.1927
Staff Writer - Vi Alexander - 936.553.9950
Distribution & Advertising Sales - Todd Stallings - 936.569.4393

DISCLAIMER

Many recipes published in this publication are sent in by
readers, their friends and family members. Recipes may

be handed down from generation-to-generation or written
from memory. RECIPES publishes these recipes as they are
submitted, as a service to our readers. It is advised that the
reader study the recipe in advance of creating a desired dish
and assure that all necessary ingredients are included in the
recipe and the reader understands the process for complet-
ing the recipe. RECIPES does not necessarily approve or
have prior knowledge of the individual recipes published in
this publication.




Page 3

Foundation
Sinking

OUR SERVICES:
rounnannu\ SUBFLOOR | WA CONCRETE |
/i pp) R REPLACEMENT REPAIR

LEVELING —
.-"‘“ CRACK REPAIR) | STRONGER, PATCH, LEVEL
&PIERS === SAFER FLOORS & RESTORE

WHY CHOOSE RITE-WAY? | &) i |

Uneven

Wall Cracks

QUALITY WORK
GUARANTEED 4

Call today for a free estimate!

STRONG FOUNDATION. =

= COMMERCIAL | BB DRAINAGE
| FOUNDATION ‘

LOCAL EXPERTS ot
YOU CAN TRUST ’ Vr\l? IR

Submitted by Around the Town Publisher, David Stallings

Precious Memories Recipes
from Jean Stallings

My beautiful wife, Jean, passed
away on July 4, 2020. She was an
amazing wife, mother, and teacher.
She was also a wonderful cook who
loved preparing special meals for
our family and friends.

Jean left us hundreds of her
great recipes and I will share one
of our favorites here each month. |
hope that you’ll enjoy them as much
as we always did!

-

i

CHICKEN ENCHILADAS
(Martha Blake)

Ingredients:
2 fryers
2 lbs. Velvetta cheese
2 cans Rotel tomatoes

1 chopped onion
1/2 stick butter
2 cups sour cream

Instructions:

Sauté onions in butter. Drain tomatoes (save liquid) and add to sauce.
Chop cheese and add to mixture—Iet melt. Add chicken.

Dip tortillas in hot grease—stuff, roll and put in large dish. Pour rest
of mixture over tortillas. Spread sour cream over this and bake at 350° for
about 20 minutes.

Add more cheese and more juice from Rotel tomatoes in order to have
extra cheese sauce to pour on top.

ADVERTISE IN

RECIPES

David Stallings 936.554.5822
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DESSERT BARS

gertips or the back of a measuring cup to press into an even layer.
Bake crust until golden in the center, 20 to 25 minutes. Let cool 20 minutes.
Reduce oven temperature to 325°.

FILLING

In a food processor, process strawberries, granulated sugar, cornstarch,
lemon zest, lemon juice, and salt until strawberries are completely broken down
and liquid is mostly smooth (a few small bits of strawberries are okay).

In a medium bowl or measuring cup, whisk eggs and egg yolks until ho-
mogenous. Add to food processor and process until combined (mixture will be
very liquid). Pour strawberry mixture over crust.

Transfer carefully to oven to prevent sloshing. Bake bar until set around the
edges and just slightly jiggly in the center, 30 to 40 minutes. Let cool.

Loosen bars from short ends of pan with a knife. Using parchment over-
hang, lift out bar and transfer to a cutting board. Dust with confectioners’ sugar
and cut into squares.

CHEESECAKE

cup cheesecake mixture, spreading with an offset spatula or the back of a spoon
to avoid the layers merging. Add another layer of graham crackers, then repeat
layers of cheesecake, blueberry sauce, and cheesecake; reserve any remain-

ing sauce and cheesecake (cover and refrigerate until ready to use). Top with
remaining graham cracker sheets.

Cover pan with plastic wrap and refrigerate at least 4 hours or up to over-
night.

Remove top layer of plastic wrap from top of cake. Place a rectangular plat-
ter upside down on top of pan, then invert pan. Remove pan and peel off plastic
wrap.

Frost top and sides of cake with reserved cheesecake mixture. Top with
reserved blueberry sauce.

PERRY PROPANE

6500 Franklin Drive (Just off Industrial Drive) 936.564.8448

PROPANE

APPLIANCE, LLC

We service residential, farms and industries. Bottles filled
and tanks leased and sold. Large selection of Lodge Cast Iron
Cookware, fish cookers, grills, crawfish and shrimp cookers.
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NATURALLY LEAN « TEXAS RAISED
LOWER IN FAT THAN CHICKEN

1-800-830-2354
936-560-9482

NACOGDOCHES, TEXAS
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NATURAL BEEF

No Hormones or
Antibiotics Ever

GO TEXAN.

Local Honey Available bellebrook.com

“Areeda’s Southern

COOklng, A Collection of
Old-Fashioned Recipes”

by Areeda Schneider-Stampley

V Lt rooiom

P

PUMPKIN BREAD

Bread to “write home about”!

3 cups sugar

4 eggs

2 cups pure pumpkin
2/3 cup water

1 cup oil

3 % cups all-purpose flour
1%4 teaspoons salt

2 teaspoons nutmeg

2 teaspoons baking soda
1 teaspoon cinnamon
1/2 teaspoon cloves

Preheat oven to 350°. Sift
together flour, salt, nutmeg, soda,
cinnamon and cloves. Add sugar.
Mix and make a well in center.

Add remaining ingredients and
mix well in mixer. Divide into bread
pans (3 regular loaf pans). Fill pans
about 2/3 full.

Bake 55 minutes to 1 hour.
Check doneness with pastry wooden
pick.

Purchase cookbook with credit card or on PayPal ac-
count on secure website at www.areedasoutherncook-
ing.com. Or by check to: Areeda’s Southern Cooking,
P. O. Box 202, Brentwood, TN 37024 $24.50 (price
includes shpg/handling).

Contact: areedaschneider@bellsouth.net

Order Joe Stampley CDs at www.joestampley.com.
Look for more recipes, as well as my “Memories of
Music Row” column in the monthly Country Family
News newspaper sponsored by Larry’s Country Diner
and Country Family Reunion TV shows.

For subscription information, call 1-800-820-5405.
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Loblolly Properties, Lic

A REAL ESTATE BROKERAGE FIRM

(936) 305 - 5500
LoblollyNac.com

f1el?,

> VFW DANCE

Every Saturday Night!
7 pm-11 pm
$15.00 Admission

VFW POST #3893

2406 Hunter Rd.  Now accepting Credit Cards
Nacogdoches, TX and Debit Cards for
936.569.9670 admission and at the bar.

Open to the public - No membership required!

From 1989 Cookin’ with the Dragon Band

This book was published in 1989
and sponsored by the Nacogdoches High
School Band Boosters Club Boosters.

“Cookin’with the Dragon Band is
a collection of favorite recipes from the
families of NHS Band Students with addi-
tional contributions by community leaders
and local restaurants.”

Maybe it will bring back some memo-
ries or maybe you’ll see one of your own
recipes some day.

ACOGDOCHES H H
N BAND swll?ansﬁ'om

SALMON LOAF SPREAD
Submitted by Andria Sowell
for band student Becky Sowell

1 teaspoon garlic salt

3 Tablespoons liquid smoke
Dried parsley

Crackers

1 8-0z. package cream cheese, softened
1 can salmon, drained and rinsed

1 cup chopped onions

1 teaspoon salt

Beat cream cheese until smooth. Mix in the salmon, onion, salt, garlic
salt and liquid smoke. Roll into ball. Roll in dried parsley. Place on a dish
and cover in refrigerator for 1 hour. Place crackers around ball and add
small knife to serve.

Your 1/8 page full-color ad
will reach thousands of

readers each month!
4.9 W x 2.95 H

$125 for one month

CONTACT US @ 936.554.5822

FOR ADVERTISING

$95 per month 12 month contract
FREE INCLUSION IN
OUR ONLINE VERSION
Phone 936.554.5822
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Bubba’s Original
Sophiscated Southern
Redneck Cookbook

“A Redneck’s take on sophisticated
food!”

by Ken Stonecipher

Ken Stonecipher is a book editor and
ghost writer living in Nashville, Tennes-
see. Among his many writing accom-
plishments are two cookbooks, “Bubba’s
Original Sophisticated Southern Redneck
Cookbook” and “Bubba’s Original Full-
Fledged Southern Redneck Cookbook.”

Another cookbook in the writing stage
is “All Things Cheesecake.” Originally
from Magnolia, Arkansas, Ken is a multi-
talented entertainer as well, performing
on stage and behind a piano. A consum-
mate writer, he has collections of short
stories, novels, commissioned songwriting
and even two musicals to his credit.

i1v

YORKSHIRE PUDDIN’

I’m here to tell ya, ain’t nobody whose ever lived south of the Mason
Dixon has ever eaten this stuff! It is strictly a Yankee thang or a British
thang. Cause when you hear somebody talk ‘bout makin’ this stuff, you jus
wanna turn up yer nose, head to the outhouse and thank ‘bout anythang else
UNDER THE SUN and NOT somethin’ like this goin’ into yer mouth.

But jus hold on a minute! Drippin’s are somethin’ we rednecks know
all “bout or else we wouldn’t have one of the staples of the Southern Break-
fast table... Red-Eye. And I don’t mean no airplane trip across the country.
I mean that greasy, slap-yo-sister, somethin’-to-die-for (and many literally
have) gravy that’s been spooned onto more biscuits than butter, sorghum,
saw-mill, grits and apple jelly combined. Roast drippin’s ain’t too far off
ham drippin’s so jus try this stuff.

It’s larapin’ good!!

1/2 cup flour
1/2 cup water
1/2 cup whole milk

2 eggs
Roast drippin’s

Sift flour into bowl and beat in
milk. Beat eggs separately un-
til fluffy, then sift into the flour
mixture. Add water. Beat well.
Let stand one hour, and then beat
again. Pour hot drippin’s from roast
onto a 10 x 10 pan. Pour in puddin’
mixture and bake at 400° for 20
minutes. Reduce heat and bake 10
more minutes at 350°.

Bubba’s
Original Sophisticated Southern

To order books:
Ken Stonecipher
439 Heath Place
Smyrna, TN 37167

615-300-5963 “REPNECK"”

Coakbook

Send check or money-order:
$26.00 ($6.00 for postage and handling)
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NERVE PAIN?

Neuropathy Treatment Clinics of Texas offers a
solution for patients suffering from diabetic, idio-
pathic or chemical induced neuropathies. Our
drug free, non-invasive, Eleciric Cell Signaling
Treatment, has effectively reduced symptoms in
over 87% of patients with neuropathies and long
term intractable pain by re-educating nerves.

No Narcotics - No Steroids -

No Surgery

Contact us to schedule your consultation.

903.303.2833

MEDICARE & MOST INSURANCES ACCEPTED
(In nearly all cases, a referral is not required)

NEUROPATHY| e
601 Shelley Park Plaza, Tyler TX |

www.StopNervePain.com

nfini
GUMMEIIGIAL IIPH[llSTEIIY

Motorhome and RV Remodeling and Service
Making your boats and RVs look new again!

icuph.com Like us on Facebook @infinitycommercialtx
______ EfE momom =
936.554.5822

936-560-2188
AIIIIII_HII tne TOW

14618 US Hwy. 59 Nacogdoches, Texas 75965

aroundthetown@mail.com

¥

AroundTheTown.us

¥

Your 1/4 page full-color ad
will reach
thousands of readers
in Nacogdoches & Angelina
Counties each month!

4.9” W x 6.25” H
$250 for one month
$195 per month
12 month contract
FREE INCLUSION IN
OUR ONLINE VERSION

SCAN CODE FOR
ONLINE AROUND
THE TOWN

Phone 936.554.5822
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GARDEN SALAD WITH HONEY
FRENCH DRESSING

INGREDIENTS:

6 cups bite-size pieces romaine or red leaf lettuce

2/3 cup chopped peeled cucumber (about 1/2 medium)
3/4 cup chopped tomato (about 1 medium)

1/ 4 cup chopped red onion

1/4 cup raisins

2 Tablespoons sunflower nuts

2 ounces blue cheese, crumbled, if desired

Honey French Dressing (below)

INSTRUCTIONS:

Toss lettuce, cucumber, tomato and
onion in large salad bowl. Sprinkle with
raisins, sunflower nuts and cheese.

Serve with Honey French Dressing.
Makes for servings.

HONEY FRENCH
DRESSING

INGREDIENTS:

1.3 cup ketchup

3 Tablespoons seasoned rice vinegar
2 Tablespoons noney

1 Tablespoon vegetable oil

1 Tablespoon water

INSTRUCTIONS:

Shake all ingredients in tightly covered container.

FREE NAC NEWS 24/7!

A

NeeNewsNow com sl

News & Event? in the Oldest Town in Texas

and Nacogdoches County

Don’t miss your news from Nacogdoches!
Create an easy shortcut on your
iPhone or Android mobile!

AG
EWS
ow

OBITUARIES
ARRESTS
PUBLIC RECORDS
FIRST RESPONDERS
NEWS
SCHOOLS
SPORTS
EVENTS
WEATHER

SCAN CODE FOR
ONLINE
NacNewsNow

ANGELINA COUNTY

CONTACT US @ 936.240.3013
FOR ADVERTISING
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PIKE SAW & TOOL
O
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TROV-BILT

Your &
Denago
golf cart
dealer.

2502 NW Stallings Drive - 936.564.3579

Quality lawn and garden equipment sales and service since
1958. Largest selection of Stihl products in Nacogdoches!

cAMP TONKAW,

4675 CR 153 - 936.564.8888

RV & tent camping * swimming and bath houses
* picnic tables * washers & dryers for campers’ use
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This cookbook was published in 1981 and commemorates the 40th
anniversary of the IMMACULATE CONCEPTION SOCIETY, which

was founded on April 27, 1941.
COOKING WITH LOVE The authors have dedicated it
CUCINARE CON AMORE

to their forefathers who came
to North Louisiana from Sicily.
It is dedicated to preserving the
tradition and heritage handed
down from that generation of
the 1870s.

Most of them came from
Cefalu, Sicily, situated 40 miles
east of Palermo, on the beauti-
ful Adriatic Sea.

The descendents of these
people have remained a close
knit community in Shreveport
and Bossier City, Louisiana.
IMMACULATE CONCEPTION SOCIETY . Topreserve their

BOSSIER CITY. LOUISIANA heritage—with its art of Sicilian
1981 cooking—for future generations,
this cookbook was created.

GREEN BEANS PARMESAN
(Rose G. Cascio)

2 cans (16 0z.) cut green beans and liquid

1 medium onion, sliced

2 cloves garlic, minced

1/2 cup Parmesan cheese

3/4 cup grated dry bread crumbs

1 teaspoon salt

1/8 teaspoon black pepper

1% Tablespoons olive oil

1/4 cup grated cheese for topping (Parmesan)

In medium saucepan, »{
place 174 Tablespoons olive
oil and heat. Sauté onion; add
minced garlic. Slowly add 2
cans green beans with liquid;
add salt and pepper. Cover;
cook over low heat until some
of the liquid is cooked down.
Remove from heat. Gradually
add bread crumbs, absorbing
remaining liquid, mixing well. Add cheese, mixing well. Place in sprayed
casserole; top with 1/4 cup Parmesan cheese and fried onion rings. Heat
in oven till cheese is melted or top is brown.

August 2026

¢ ZERRREE

EASTEX

GLASS & MIRROR

3102 South Street
Nacogdoches, TX 75961
936.569.8284
800.657.2425

Michael Kenney
President-Manager
mkenney@hotmail.com

AVOCADO-PITA SANDWICH

Very light lunch.

Ingredients:

6 pita flat breads

2 (8-ounce) packages cream cheese, softened
3 ripe avocadoes, peeled

2 tomatoes, sliced

1/2 pound fresh mushrooms, sliced

1/2 pound bacon, cooked and crumbled
Alfalfa sprouts

Buttermilk dressing

Instructions:

Open pita bread by cutting across top of loaf. Spread inside with
cream cheese. Insert into each pocket 1/2 avocado, sliced and 2-3 tomato
slices. Add mushroom slices and bacon. Top opening of sandwich with
alfalfa sprouts. Serve with a buttermilk dressing.

Yields 6 sandwiches.

SEAR-AND-BAKE
PORK LOIN CHOPS

A delicious way to prepare pork loin chops is the sear-and-bake
method in an oven-safe skillet, like a cast iron pan.

Ingredients:

1-inch thick pork loin chops (bone-in or boneless)

1 Tablespoon olive oil

Salt, Black pepper, garlic powder, onion powder and paprika (or you can
use a Cajun seasoning, like Tony Chachere’s Creole Seasoning or The
Best Stop Original Cajun Seasoning)

Process:

Take the pork chops out of the fridge about 15-20 minutes before
cooking to bring them closer to room temperature. Pat them completely
dry with a paper towel so seasonings stick and the meat browns well.

Rub both sides (and the fat cap, if bone-in) with olive oil, then gener-
ously sprinkle your seasoning blend.

Preheat your oven to 400°F. Place an oven-safe skillet over medium-
high heat. Once the pan is hot, add the chops and sear for 2 to 3 minutes
until a golden-brown crust forms, then flip and sear for another 1-2
minutes.

Transfer the entire skillet to
your preheated oven. Bake for
roughly 15 to 20 minutes.

Because pork loin chops are
lean, they dry out quickly. Insert a
meat thermometer into the thick-
est part of the chop, it should read
exactly 145°F.

Remove from the oven and
transfer the chops to a warm
plate. Cover loosely with foil and
let them rest for 5 to 10 minutes
before cutting. This resting step
is crucial as it allows the juices to
redistribute back into the meat.

(You can baste with a Table-
spoon of butter and Rosemary or
other herbs while the chops are
baking.)

CONTACT US @ 936.554.5822

FOR ADVERTISING

PLEASE SEND US YOUR RECIPES!

We'd love to share your favorites with our readers. If pos-
sible, please include a hrief story hehind the recipe.”My

mom’s,” “My friend's,” etc. Your photo and a photo of the
completed recipe would bhe great, but not required.

Please email to: AroundTheTown@mail.com
Thank you so much!
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CHICKEN FRIED CHICKEN

INGREDIENTS:
4 large boneless/skinless chicken breasts (I cut into halves to serve 8)

INSTRUCTIONS:
Tenderize chicken breasts with flat side of meat hammer, making it the
same thickness throughout.

Wet Batter:

2 eggs

1 cup butermilk

1 Tablespoon baking powder

For the wet batter — In a medium bowl
whisk together the eggs, buttermilk and
baking powder.

Dry Batter:

2 cups flour

1/2 cup cornstarch

1 Tablespoon baking powder
2 Tablespoons garlic powder
2 Tablespoons black pepper
1 Tablespoon salt

For the dry batter — In a separate medium bow, combine the flour,
cornstarch, baking powder, garlic, salt and pepper.

Dip the chicken into the wet mixture and into the dry mixture to gener-
ouly coat. Shake off any excess, then dip back into the wet mixture fol-
lowed by the dry mixture to double coat. Lay the chicken pieces on a wire
rack and let rest for 5 minutes.

Add enough oil to a deep Dutch oven or fryer to deep fry and heat to
350 degrees F.

APPLE-ROSEMARY
PORK AND RICE

The rice is cooked in apple juice instead of water for its subtle, sweet flavor.

INGREDIENTS:
1% cups apple juice
1% cups uncooked instant rice
2 Tablespoons chopped fresh or 2 teaspoons crushed dried rosemary leaves
2 teaspoons vegetable oil
3/4 pound pork tenderloin, cut into 1/2-inch slices
1 medium onion, chopped (1/2 cup)
1 clove garlic, finely chopped
1/4 cup apple jelly
1 large unpeeled red cooking
apple, sliced
Rosemary sprigs, if desired

INSTRUCTIONS:

Heat apple juice to boiling in 2-quart
saucepan, Stir in rice and 1 Tablespoon
of the rosemary; remove from heat.
Cover and let stand until ready to serve.
Just before serving, fluff with fork.

Heat oil in 10-inch nonstick skillet
over medium-high heat. Cook pork, on-
ion, garlic and remaining 1 Tablespoon
rosemary in oil 6 to 8 minutes, stirring occasionally, until pork is slightly
pink in center.

Stir in apple jelly and apple; cook until hot. Serve over rice. Garnish
with rosemary sprigs. Makes 4 servings.

Member in good standing

CHAMBER OF COMMERCE

www.nacogdoches.org

2026 INVESTOR

the CHAMBER
LUFKIN | ANGELINA COUNTY
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Submitted by Jan Alders Alexander of Nacogdoches
Joy LA A
At Our Table
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thared throoih the rations. . .
" i

1 loved these growing up, slathered with
butter! These warm muffins certainly
didn t last 6 weeks in our refrigerator!

6 WEEKS NS

J 0L

MUFFINS | o

INGREDIENTS:
8 0z. Raisin Bran
2% cups flour

2 eggs

1/2 cup Wesson oil
2 teaspoons soda
1% cups sugar

1 pint buttermilk

1 teaspoon salt

INSTRUCTIONS:

Mix together. Keep covered in refrigerator. Take out desired amount
and bake in muffin tins, slightly greased or use muffin cups. Bake at 400°
for 15 to 20 minutes.

CANNELLONI CREPES

No leftovers on this one.

Crépe Ingredients:

2 eggs

2 egg yolks

1 cup all-purpose flour
1 cup milk

1 Tablespoon oil

Dash of salt

Butter

Other Ingredients:

2 pound lean ground beef
1 cup small curd, cream-style cottage cheese
1 (3-ounce) package cream cheese, softened
2 Tablespoons margarine or butter, softened
2 Tablespoons chopped fresh parsley

1 egg, beaten

1 Tablespoon chopped green onion

1/8 teaspoon salt

1 (15-ounce) can Italian-style marinara sauce
1/4 cup freshly grated Parmesan cheese

Process:

Preheat oven to 350°.

Place all crépe ingredients in blender or food processor. Blend until
smooth and well mixed. Let batter rest 2-3 hours at room temperature
or up to 12 hours in refrigerator. Pour in 1 Tablespoon batter and tilt the
skillet immediately so that the batter will spread over the entire bottom of
skillet. Cook the crépe quickly on both sides over medium-high heat.

Brown ground beef in medium-size skillet over medium heat. Drain
grease. Combine ground beef, cottage cheese, cream cheese, butter, pars-
ley, egg, onion and salt; mix well. Spread 3 Tablespoons of mixture over
center of each crépe. Roll up and place, scam down, in 8-inch square bak-
ing dish. Pour marinara sauce over crépes and sprinkle with cheese. Bake
at 350° for 20-30 minutes.

Variation: Cooked manicotti shells may be stuffed with beef mixture
instead of using crépes.

ANGELINA COUNTY ADVERTISE IN

RECIPES

Carla McShan 936.240.3013

August 2026
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OLDEST MICHELIN®
DEALER IN TEXAS

MICHELIN /COOPER/INDUSTRIAL
TRUCK/BRIDGESTONE
PASSENGER/OFF-ROAD

222 SOUTH STREET
NACOGDOCHES, TX 75961

PH: (936) 564-8752 FX: 564-6003
hermanpowertire.com

KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE
LIFE

936-305-5160

212 SOUTH ST - NACOGDOCHES, TX
KYLE@KYLEBRASHERINSURANCE.COM

Usted Beost
Lockomith and
Lock and Safe Co. =

e Commercial &
Residential
Security Systems

e Commercial,
Residential &
Auto Lock and
Key Services

(936)564-1893

916 Park Street - Nacogdoches, TX 75961 B04647
24-Hour Emergency Service Available  ACR-1151

GOODJYEAR

KELLY ¥ TIRES

ZRIDGESTONE

TOVO TIRES

"" 'v

B@(ATMAN {[IRE

SERVICE

Largest Inventory
for Passenger

and Light Truck Tires

315 N. University Drive (936) 564-8339
Nacogdoches, Texas 75961 Fax (936) 564-0275
boatmantireand service.com

/

ad

P

SINCE 1989 (©

2423 North Street
Nacogdoches, TX

936.569.6387

mas.jewelershowcase.com

= SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!

AroundTheTown.us AroundTheTown@mail.com

936.994.0822
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Submitted by David Stallings -
Around the Town Publisher

The Landry Family once
operated Don’s Seafood &
Steakhouse Restaurants in
Shreveport, Lafayette, Baton
Rouge, Morgan City and Beau-
mont. The restaurants are gone
now, but my memories of their
amazing food linger on. I hope
that you’ll enjoy this recipe!

PETIT POIS

2 (14 o0z.) cans petit pois (small peas)

1/2 cup ground onions

1/4 cup ground celery

1/8 1b. butter or oleo

1/2 cup cold water

1/2 teaspoon corn starch

1 small piece pimiento, diced

Salt, black pepper and red pepper to
taste

Mix butter or oleo, ground onions
and celery in heavy pot. Cook uncov-
ered over medium heat until onions
are wilted. Add peas and season to
taste. Dissolve cornstarch in 1/2 cup
cold water and add to mixture, stir-
ring constantly. Cook uncovered over
medium heat for about 10 minutes. Add §
pimiento. Serves 10.

EASY SKILLET
EGGPLANT LASAGNA

Eggplant has been called “the vegetarian’s beef” because of its meaty texture
and its ability to take on the flavors of ingredients that accomaopny it.

INGREDIENTS:

1 egg

1 medium eggplant ( 1 pound), cut into eight 1/2-inch slices
1/2 cup seasoned dry bread crumbs

2 Tablespoons vegetable oil

1 jar (14 ounces) spaghetti sauce

1 cup shredded mozzarella cheese (4 ounces)

7 TN
INSTRUCTIONS: Vo (o, TS %

s
Beat eggs slightly in pie plate or ~ *
shallow bowl. Dip eggplant slices into .
egg, then coat with bread crumbs. :

Heat oil in 12-inch nonstick skillet
over medium heat. Cook eggplant in
oil 2 to 4 minutes, turning once until
golden brown.

Pour spaghetti sauce over egg-
plant; sprinkle with cheese. Heat to
boiling; reduce heat to medium. Cover
and cook 3 to 4 minutes or until egg-

plant is tender and hot.

v. S

PLEASE SEND US YOUR RECIPES!

We'd love to share your favorites with our readers. If
possihle, please include a brief story hehind the
recipe.”’My mom’s,” “My friend’s,” etc. Your photo and

aphoto of the compieted recine would be great,
hut not required.

Please email to: AroundTheTown@mail.com
Thank you so much!

From Angela Bradford

Welcome to Appleby Sand Mercantile Café
Where Family, Food, and Southern Roots Run Deep

When we opened the doors to Appleby Sand Mercantile back in
2000, we had no idea just how much this little spot would grow or how many
stories it would hold. What start- _
ed out as a small-town hardware
store with a pizza kitchen and a
salon has turned into something
far more special—a place where
community gathers, memories
are made, and Southern food is
cooked fresh every single day.

Today, we’ve got a full-ser-
vice restaurant, six salon spaces,
a home office for our storage and
rental properties, and we still hold
onto that same family-owned spir-
it that got us started. We’re proud
of how far we’ve come, but even more proud that we’ve stayed true to who we
are.

We serve lunch every Wednesday through Friday from 11 to 2, and every-
thing we make is from scratch. No shortcuts, no boxes —just the kind of food
our grandmothers used to make, with all the flavor and none of the fuss. Think
chicken-fried steak, slow-simmered vegetables, fluffy cornbread, and plenty
of sweet tea. We also bake pies and cakes to order, and we mean it when we
say they’re made with love.

Over the years, we’ve expanded to offer in-house catering, and we rent out
our dining hall for all kinds of events—baby showers, rehearsal dinners, fam-
ily reunions, you name it. We also host vendor markets and seasonal events
that bring folks from all around to shop, eat, and visit. It’s one of my favorite
things—to see new faces and familiar ones, all enjoying the space we’ve built
together.

But one of the most meaningful parts of what we do happens on the third
Sunday of each month, when we open up for an old-fashioned homecoming-
style lunch from 11 to 2. We pull out all the stops and cook everything we can
think of from our grandmothers’ Sunday kitchens —roast beef, baked chicken,
casseroles, fresh veggies, biscuits, cobblers, banana pudding... if it’s comfort
food, it’s probably on the table. We don’t just feed folks that day—we feed
their memories too.

Running Appleby Sand Mercantile Café has been a labor of love for our
family, and we’re honored to share it with yours. If you’ve never been, we’d
love to have you. And if you’re already a part of our story —thank you. You're
the reason we do what we do.

Come hungry. Come often. And always know —you’ve got a seat at our
table.

HOT WATER CORNBREAD

Ingredients:

2 cups corn meal

1 Tablespoon all purpose flour
1 teaspoon salt

2 cups boiling water
Vegetable oil, for frying

Instructions:

Heat oil in cast iron skillet over medium-high heat to 350°F. (Oil
needs to come half-way up the side of the skillet). Whisk together dry
ingredients in mixing bowl. Pour in water and stir. Add just enough water
to make a soft dough that sticks to your spoon. Press into patties by hand.
Drop into hot oil in skillet. When golden brown on bottom, turn over.
When golden brown on both sides, remove from oil onto paper towels for
draining.

MEXICAN CORNBREAD

Ingredients:

1 cup yellow cornmeal
1 teaspoon baking soda
1 teaspoon salt

3/4 cup milk

1/3 cup melted butter

2 eggs, beaten

1 cup cream style corn (about
half a can)

2 small cans green chilies

2 cups grated cheddar cheese

Instructions:

Preheat oven to 350°F. Mix together all ingredients except cheese.
Pour 1/2 mixture into cast iron skillet or greased
pan. Cover with 1/2 of cheese. Pour rest of batter
in pan, cover with cheese again. Bake for 40 min-
utes until set and cheese is melted.

Appleby Sand |-
Mercantile Cafe| =
Cookbook ¥

Printed with permission from Angela Bradford. .~ =

Purchase your copy of the cookbook by
contacting her at 936.559.5151

| e =
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: "ﬂpANE

Bottle - Home
Farm ¢ Industry

We service resi-
dential, farms and
industries. Bottles
filled/tanks leased
| and sold. Commer-

_: cial and residential

| propane installa-
tions.

%MM

. '-—m...__.

Large selection of Lodge Cast Iron
Cookware, Bayou Classic Fish Cookers,
grills, crawfish and shrimp cookers.

6500 Franklin Drive
(Just off Industrial Dr.)
www.perrypropane.com

936.564.8448

CALL US
TODAY!

DAVID COWEE
Investment Advisor Representative
O 936-559-1123

@ www.pineywoodsfinancial.com

©) 303 Creekbend Blvd. Ste, B
Nun,ugdunhes, TX 75965

Protecti
fina nnt':glal
future,

& PIN E\WOODS

I HAHNC

= com - GUT-R-DUN

M THANK ‘I’OU FOR VOTING US THE BEST GUTTER COMPANY!
= . - )

SFA Lumberjacks

DATE OPPONENT TIME
AUGUST 29 @McNeese State Uniu. TBA
SEPTEMBER 5 East Texas AsM T.00 PM
SEPTEMBER 12 @~Abilene ChristianUniv. T7:00 PM
SEPTEMBER 19 @Prairie View AzM T1.00 PM
SEPTEMBER26  Northeastern State Univ. 5:00 PM
OCTOBER 3 Univ. of the Incarnate Word 5:00 PM
OCTOBER 10 OPEN e
OCTOBER 17 @Nicholls State Univ. TBA
OCTOBER 24 Southeastern La. Univ. 5:00 PM
OCTOBER 31 Houston ChristianUniv.  2:00PM
NOVEMBER 7 @Lamar University TBA
NOVEMBER 14 @Univ. of Texas RGY TBA
NOVEMBER 19 Northwestern State Univ.  6:00 PM

2 Plindhill CAoartments

e
> 936.560.1771

Live Life at the Top!

: 1324 Pruitt Hill Drive
] Nacogdoches, TX 75961
windhillapartments@gmiail com

wiww. windhillapariments com

PET FRIENDLY

I8

Bailey Bark Materials, Inc.

Family Owned & Operated « Complete Mulch Supply Company
Mulch * Mushroom Compost

3]
5= % @
Woodchip & Playground Material

IPEMA 5 Crushed Concrete » Limestone  Asphalt

Where Money Does Grow on Trees!
936-564-1534 3366 FM 2259 Nacogdoches

Nacogdeches

DATE OPPONENT
AUGUST 28 Athens
SEPTEMBER 4 @Lufkin
SEPTEMBER 11 Center
SEPTEMBER 18 @Marshall
SEPTEMBER25  Whitehouse™ ™
OCTOBER 9 Texas High®
OCTOBER 16 @Hallsville’
OCTOBER 23 M. Pleasant’
OCTOBER 30 @Greenville
NOVEMBER 6 Terrell” ™

*District “"Homecoming ***Senior Night

TIME

130 PM
130 PM
T30 PM
130 PM
130 PM
130 PM
130 PM
T30 PM
130 PM
1:30 PM

Cushing Bearkats

DATE OPPONENT

AUGUST 14 Huntington-SCRIMMAGE
AUGUST 20 @Frankston-SCRIMMAGE
RAUGUST 28 @Colmesneil
SEPTEMBER 4 Maud

SEPTEMBER 11 Evadale™

SEPTEMBER18  @Alba Golden
SEPTEMBER25  Grapeland” [(Black Out)
OCTOBER 2 @Mt. Enterprise”
OCTOBERY9 Bye

OCTOBER 16 Rlto”

OCTOBER 23 @Tenaha

OCTOBER 30 Crossroads” ™
NOVEMBER 6 @0Overton’

*District “*Homecoming ***Senior Night

TIME
6:00 PM
6:00 PM
T:00 PM
T:00 PM
T.00 PM
T:00 PM
T.00 PM
T:00 PM
Bye
T1:00 PM
T.00 PM
T:00 PM

T:00 PM

Garrison Bulldogs

Arbor

ASSISTED LIVING
MEMORY CARE

3002 Westward Drive » Nacogdoches, TX 75964
www.TheArbor-al.com

936-560-1272

o StateFarm”

Nikki Evans-Wallace State Farm
332 N, University Drive
Nacogdoches, TX 75961

(936) 560-4600 phone

(936) 560-1191 fax

www. nikkiwallace com
nikki@nikkiwallace.com

Located across from Splash Kingdom

FUNERAL SERVICES

SINCE 1957

Cushing and Alto

MONUMENT

Est. 1926

Cushing, Texas

artin Kennel
Grooming g;

614 N. Stallings Dr. - Suite 101
Nacogdoches, TX 75965

936.305.3106

JEWELRY - STERLING SILVER

OPEN 10-4 Tuesday-Friday

DATE OPPONENT TIME .
B". " & 7° seamiess AUGUST 27 Maroon & White’ T:00 PM WIEWMAT IV 0
Youn honest Julltime gutter company! | f] SEPTEMBER 4 @Arp 7:30 PM stay@martinkennel.com
SEPTEMBERT1  DeKalh 100 PM 512 CR 217 - Nacogdoches, TX  936-560-3643
SEPTEMBER18  West Rusk 7:30 PM 148 County Rd. 3734 - Center, TX + 936-244-1930
SEPTEMBER25  @Westwood 130 PM N, 231 South S
Street
OCTOBER 2 Bye : Bye { I‘E NCQ Nacogd ochg:, '}e‘.\'alSQ%SQM
OCTOBER Y9 @Hemphill 1:30 PM GOLF CARS
OCTOBER 16 @San Augustine” 130 PM ~—SALES
OCTOBER 23 Joaguin® 130 PM
Tim Bl - Bwmer OCTOBER30  @Shelbyville’ 130 PM C”“""ﬁ;‘gﬁg Lol
Nacogdoches, TX 75963 NOVEMBER 6 Timpson® 1:30 PM =29
936,462 8030 o PARTS/EQUIPMENT « IN-GROUND POOL LINERS
thell@txace.com District www.kencofun.com
“COIN SHOP( = BUYING - SELLING
Nt h - COINS - PAPER MONEY
DaVId Holcomb Coins & Collectibles GOLD - SILVER
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ver

els

and here
to stay!

Pastin
NUMENT

Est. 1926

Cushing, Texas

Serving all of East Texas including;:
Nacogdoches — Angelina
Cherokee — Panola
Rusk — Anderson Counties

from our Original Location
in Cushing.

We have consolidated our
former Lufkin office with our
original location in Cushing and
will always be here to serve you.

We have customers from
Houston, DEFW and even farther
away who trust us
with their needs.

Office Manager - Cheri Williams
& Owner - 0. T. Allen

869 CYPRESS AVENUE (HWY 204)
CUSHING, TEXAS 75760

936.326.4766

FUNERAL SERVICES

SINCE 1957

Alto and Cushing

Lufkin Panthers

DATE OPPONENT TIME
AUGUST 22 Huntsville (Scrimmage)

AUGUST 28 Longview T30 PM
SEPTEMBER 4 Nacogdoches T:00 PM
SEPTEMBER 11 Port Arthur Memorial T:00 PM
SEPTEMBER18  @Baytown Sterling” T:00 PM
SEPTEMBER25  Beaumont United T:00 PM
OCTOBER 1 @New Caney T:00 PM
OCTOBER 9 BYE BYE
OCTOBER 16 Galveston Ball T:00 PM
OCTOBER 23 @Goose Creek Memorial 7:00 PM
OCTOBER 30 Beaumont West Brook T.00PM
NOVEMBER 6 @LaPorte T:00 PM
*District

Diboll Lumberjacks

DATE OPPONENT TIME
AUGUST 14 Jasper [Scrimmage]) TBD
AUGUST 20 Liberty (Scrimmage) TBD
AUGUST 28 @Troup 130 PM
SEPTEMBER 4 @West Rusk 1:30 PM
SEPTEMBER 11 Tatum 1:30 PM
SEPTEMBER 18 Kirbyville T30 PM
SEPTEMBER25  Brook Hill 130 PM
OCTOBER 2 OPEN OPEN
OCTOBER 9 @Crockett’ 130 PM
OCTOBER 16 Huntington® 1:30 PM
OCTOBER 23 @Trinity’ 730 PM
OCTOBER 30 @Fairfield” T30 PM
NOVEMBER 6 Westwood" 130 PM
*District

Funtfngien Recd Devils
DATE OPPONENT TIME
AUGUST 28 @Evadale T.00 PM
SEPTEMBER 4 @Warren T.00PM
SEPTEMBER 11 Buna T.00PM
SEPTEMBER 18 Hemphill T.00 PM
SEPTEMBER25  @Anderson-Shiro T.00PM
OCTOBER 2 Bye Bye
OCTOBER9 @Trinity 730 PM
OCTOBER 16 @Diholl’ 1:30 PM
OCTOBER 23 Fairfield” T30 PM
OCTOBER 30 @Westwood* 730 PM
NOVEMBER 6 Crockett 130 PM
*District

Family fun ctarte at home en customized floors from

carperts
curl%sﬁyw

Mark & Regina Ferden

(936) 824-2178 / (936) 824-2931 / 4150 S. US Hwy 69, Lufkin

(gl ,/
L

=

3=

b

. S

COIN
SHOP

Coins &
Collectibles

* BUYING
* SELLING
* COINS
* PAPER MONEY
- GOLD
* SILVER
* JENELRY
* STERLING SILVER

S
Come see David Holcomb, his
granddaughter, Harlee

MeClendon, and daughter,
Rebecca Hardin

OPEN 10-4

Tuesday-Friday

614 N. Stallings Dr.
Suite 101
Nacogdoches, TX 75965

For large collection or
high value coins call David

903.970.3136




Everything barbecue; from grilling to
sauces, recipes to grills and smokers,
rubs to meats and veggies.

Tender Grilled Flank Steak

Ingredients:

1 cup reduced-sodium soy sauce
1/4 cup lemon juice

1/4 cup honey

6 garlic cloves, minced

1 beef flank steak (1-1/2 pounds)

Directions:

In a large dish or shallow bowl,
combine the soy sauce, lemon juice,
honey and garlic; add steak. Turn to
coat; cover and refrigerate for 6-8
hours.

Drain and discard marinade.
Broil 4-6 in. from the heat or grill
over medium heat until meat reaches
desired doneness, 8-10 minutes on
each side (for medium-rare, a thermometer should read 135°; medium, 140°;
medium-well, 145°). Thinly slice steak across the grain.

Photo by Josh Rink

Ingredients:

1 12 ounce wild salmon filet

4 Tablespoons fresh ginger, grated
or finely chopped

2 cloves garlic, chopped

2 Tablespoons unrefined sesame oil

2 Tablespoons unrefined blackstrap
molasses

1 teaspoon chili powder

Ssea salt and pepper to taste

Directions:

Preheat oven to 350°F, or
preheat a grill to medium heat. In a
bowl, mix together sesame oil, chili
powder, sea salt, pepper and garlic.
Add molasses and chopped ginger,
and whisk ingredients together,
melting the molasses if necessary.
Rinse the salmon, pat dry with a
paper towel and place on parch-
ment lined baking sheet. Pour the molasses-ginger marinade over the fish. Cook
on the grill at a medium temperature about 8-10 minutes, or until the thicker
part of the fish is almost opaque. Broil for 1-2 minutes at the end to caramelize
the natural sugars. Remove from the oven and let sit covered, for 2-3 minutes
before serving.

August 2026

Spice-Rubbed Baby Back Ribs with
Chipotie Bourhon Barhecue Sauce

Ingredients:
2 racks baby back ribs (each 2 to 2}4 pounds
1/4 cup Dijon mustard

FOR THE RUB:

2 Tablespoons chili powder

2 Tablespoons dark brown sugar
1 teaspoon kosher salt

1 teaspoon black pepper :
1/2 teaspoon celery seed
1/2 cup apple cider in a spray bottle (optional)

Chipotle Bourbon Barbecue Sauce

Directions:

Place the ribs on a rimmed baking sheet. Remove the papery membrane on
the concave side of the ribs (pry it up at the end of the bones with the tip of the
meat thermometer, then pull it off with a paper towel). Note: Some ribs come
with the membrane already removed.

Lightly brush the ribs on both sides with mustard.

Combine the chili powder, brown sugar, salt, pepper, and celery seeds in a
small bowl and mix with your fingers to make a rub. Sprinkle most of the rub
on the ribs, coating both sides, reserving 1% teaspoons for serving.

Place the apple cider in a spray bottle (if using). Make the Chipotle Bour-
bon Barbecue Sauce and set aside.

Meanwhile, set up your smoker for indirect grilling and heat to 300 degrees.

Arrange the ribs meat (rounded) side up on the grate. Cover the smoker.

Smoke the ribs for 1 hour. Spray on both sides with apple juice (if using),
turning the ribs with tongs.

Continue smoking the ribs, rounded side up, until sizzling, browned, tender,
and the meat has shrunk back from the ends of the bones by 1/4 to 1/2 inch.
This normally takes 3 to 3% hours in all, but sometimes you’ll need a full 4
hours. The last 20 minutes, brush the ribs with some Chipotle Bourbon Barbe-
cue Sauce. When ready, the meat should be tender enough so you can pull the
individual ribs apart with your fingers.

Brush each rack with more barbecue sauce and smoke for an additional 15
minutes, or until the sauce sets.

Transfer the ribs to a platter for serving. Brush once more with barbecue
sauce and sprinkle the ribs with the remaining rub. Serve the remaining sauce in
a bowl on the side.

Chipotle Bourbon Barbecue Sauce

Ingredients:

1% cups ketchup

1/4 cup Thai sweet chili sauce

1/4 cup bourbon

1/4 cup dark brown sugar

1/4 cup molasses

1 Tablespoon Dijon mustard

1 Tablespoon Worcestershire sauce

1/2 teaspoon liquid smoke

1 to 2 canned chipotle chiles, minced with 1 to 2 teaspoons can juices
1 teaspoon freshly and finely grated lemon zest
1 Tablespoon fresh lemon juice

Sea salt and freshly ground black pepper

Directions:

Place the ingredients in a heavy saucepan and whisk to mix. Bring to a boil
over medium-high heat, whisking often. Reduce the heat to obtain a gentle sim-
mer and simmer the sauce, uncovered, until thick and richly flavored, 5 minutes
or as needed. Correct the seasoning, adding salt and pepper to taste.

Charred Lemon Gin and Tonic |

Ingredients: o

4 oz. gin r A = .

8 oz. indian tonic water -

1 lemon, sliced ' X

Fresh thyme sprigs ' : * %
e e

Directions: g s

Start by bringing your grill to high heat, around '
400-500 degrees. r

Use tongs to place the lemon slices on the grill grates.

Sear for a few minutes until the lemons start to char.

Remove the lemons from the grill and let them cool slightly.

Fill two large goblet or wine glasses with ice, then 2 oz. of gin each. Top
with 4 oz. of tonic water and garnish with the charred lemons and fresh thyme.
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Come worship with us at the
oldest Baptist Church in Texas!

Old North
Baptist Church

Established 1838

Sunday School - 10 a.m.
Morning Service - 11 a.m.

If you’re unable fo affenq,
wafch the live sfream on

322 Old North Church Road
PO. Box 633234
Nacogdoches, TX 75963
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THE PRINT AND WEB EDITIONS ARE FREE TO THE PUBLIC!
ALL NEWS IS POSITIVE & ALL ADS ARE FULL COLOR!

936.554.5822 - AroundTheTown@mail.com

www.AroundTheTown.us

13,000 PAPERS DISTRIBUTED TO 135 LOCATIONS THE FIRST WEEK OF EACH MONTH IN
ANGELINA & NACOGDOCHES COUNTIES
THE FREE ONLINE EDITION IS POSTED THE FIRST DAY OF EACH MONTH
RATES SHOWN ARE FOR EACH PAPER
RUN IN AROUND THE TOWN AND YOUR AD IN RECIPES IS DISCOUNTED!

FULL PAGE
10”W X 15.625”H
$850 ONE MONTH
$650 PER MONTH 12 MONTH CONTRACT

BUSINESS CARD SIZE
3.5"W X 2”H
$50 ONE MONTH
$40 PER MONTH 1/4 PAGE
12 MONTH CONTRACT 4.9"W X 6.25"H
FREE INCLUSION IN ONLINE EDITION $250 ONE MONTH
$195 PER MONTH 12 MONTH CONTRACT
FREE INCLUSION IN ONLINE EDITION
1/8 PAGE
4.9”W X 2.95”H

$125 ONE MONTH
$95 PER MONTH 12 MONTH CONTRACT

FREE INCLUSION IN ONLINE EDITION

HALF PAGE HORIZONTAL
10”"W X 6.125”H
HALF PAGE VERTICAL
4.9”W X 15.625"H
$450 ONE MONTH
$350 PER MONTH 12 MONTH CONTRACT

FREE INCLUSION IN ONLINE EDITION

AroundTheTown.us 936.554.5822 aroundthetown@mail.com

AroundTheTown.us/Recipes 936.554.5822 aroundthetowni{imail.com




