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	 Jett Williams, the only daughter od Hank Williams, Sr., appeared on 
Nashville Country Cookin’ in 2010. The TV series was produced by Around 
the Town Publisher, David Stallings. Jett prepared her favorite recipe, Conecuh 
Sausage Jambalaya. Phot is Stallings with Ms. Williams fishing on Sam Ray-
burn Lake several years ago.

Restaurant of the Month . . .

	 Going out to eat can be a big deal, especially since the kind of year we had 
last year, but T/R’s Steak & More is serving up buffet style, good, home-cooked 
meals like your mama and granny used to make! They have been feeding the 
Shelby County folks and visitors a great spread since 1991.
	 Tommy and Rose Specter, own-
ers, oversee their full staff, making 
sure all are complying to the restric-
tions set by an unwelcome virus. They 
recently remodeled their buffet lines 
so that the meals would be served 
with a little 
assistance, but still dishing up the 
good food they have been known 
for, giving their patrons a variety of 
choices to enjoy as they have come to 
expect. They still
offer the “best value for your money” 
and still can boast of the best rolls in 
town.
	 Most diners, like myself, cannot 
say enough about their rolls, fresh
and hot, right out of the oven. They are served up on the table prior to receiv-
ing your meal, but you won’t want to fill up on them because along with the 
very full salad bar, there are other mouth-watering choices which include steak, 
tacos, fried chicken, pork chops, beef pot roast, and their famous catfish. On 
Friday evenings, you can eat your heart’s content on the seafood bar which in-

T/R’s Steak &
More – Bring On 
Your Hungry!
by Terri Lacher
talacher@sbcglobal.net

Nashville Country 
Cookin’ With 
Jett Williams

T/R’s extensive buffet counter.

1 large green onion, chopped	 3 cups uncooked long-grain rice
1 large green bell pepper, chopped	 2 (10-1/2 ounce) cans French onion 		
1 pound Conecuh sausage, cut into 1/4	       soup, undiluted
      inch slices	 1 (14 ounce) can chicken broth
1 tablespoon olive oil	 1 (14 ounce) can beef broth
4 cups chopped cooked chicken	 2-3 teaspoons Creole seasoning
	 2-3 teaspoons hot sauce

	 Sauté first three ingredients in hot oil in Dutch oven for 4-5 minutes or until 
sausage is browned. Stir in chicken and next six ingredients. Bake uncovered at 
350° for 40 minutes. Start stirring after 30 minutes.

CONECUH SAUSAGE JAMBALAYA
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Center
936-598-3341
Center
936-598-3341

Garrison
936-347-2260
Garrison
936-347-2260

	 This book was published in 1962 by the 
Nacogdoches Federation of Women’s Clubs 
as a fundraiser for the maintenance and 
upkeep of The Old Nacogdoches University 
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 
for gracious East Texas hospitality and good 
cooking. This collection of old family reci-
pes has been tried and proven many times 
and comes from our very best cooks. We 
hope they will add to your cooking pleasure.”

From Recipes Old and New Tried and True

STRAWBERRY SALAD #1
(Mrs. Leroy Kennedy)

AND

AVOCADO LIME JELL-O SALAD
(Mrs. L. H. Stripling)

T/R’s Steaks & More

ADVERTISE IN RECIPES
Sharon Roberts 936.552.6758

cludes shrimp and fish, fixed just the way you like it. And, if your tastes run the 
“vegetarian” menu, there is a great assortment both in the salad bar and the hot 
foods, with enough choices to fill you up, and then some.
	 If the salad bar, main dishes and vegetables weren’t enough, they have a 
dessert bar that is guaranteed to please the most discriminating sweet tooth, 
with cookies, cakes, pies, and soft serve ice cream, all included in the price of 
your meal.
	 T/R’s Steaks and More have extended their hours to seven days a week, 
from Monday through Sunday, 11:00 am to 8:00 pm. They offer dine-in, as well 
as take-out, and accept credit cards. They also offer catering if you are planning 
for a group or party. They are wheelchair accessible as well.

	 The great reviews just 
keep coming. One patron 
said, “We aren’t from Center, 
Texas. We were in town 
working and stopped for 
dinner. Friday and Saturday 
is apparently seafood night. 
Food was fresh and hot, and 
all tasted wonderful. Very 
homemade taste! Will defi-
nitely be back again next time 
we are out this way!”
	 Another happy and 	

							          satisfied customer said, 
“Such wonderful people and service. The food is delicious, a big variety of items…”
	 You can take the recommendations of the people who have come back 
again and again for the great meals at 
T/R’s Steak & More, or you can stop by 
and find out for yourself. With a big hearty 
Texas appetite, you will be able to feed 
your  “hungry.”
	 T/R’s Steaks & More is located at 
892 Hurst Street (Highway 96) in Center, 
Texas, 75935. You may reach them at 
(936)598-4115 to find out more about ca-
tering your next affair. You can also check 
out their Facebook page at T/R’s Steaks 
& More.

T/R’s features a large, clean dining room and a 
friendly staff.

T/R’s has a wonderful Seafood Buffet 
every Friday and Saturday.

T/R’s Steaks & More, 892 Hurst 
Street (Highway 96), Center, 
Texas.

FREE!AROUND the TOWN
SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE! FREE!

AroundTheTown.us      ADVERTISE!     Info@AroundTheTown.us

Around the Town is published and distributed on the first day of each 
month.  7,000 FREE copies are available in more than 70 locations 

in Nacogdoches County and it may be viewed online FREE at 
www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - Info@AroundTheTown.us 
Advertising Sales & Distribution - Jodie Stone - 936.552.9862

Advertising Sales - Lynda Willard - 936.556.4900
Graphic Design - James Aston - 936.553.1927

Around the Town is published and distributed on the first day of each 
month.  FREE copies are available in more than 200+ locations in 

Angelina, Nacogdoches, San Augustine & Shelby Counties. The paper 
may also be viewed online FREE 24/7 at www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com
Advertising Manager - Sharon Roberts - 936.552.6758

Advertising Account Executive - Tracy Broadway - 936.591.1939
Advertising Sales - David Stallings - 936.554.5822

Graphic Design - James Aston - 936.553.1927
Features Editor - Terri Lacher - 936.488.8701

Distribution - Josh and Mandy Bradford
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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 completing the recipe. 
RECIPES does not necessarily approve or have prior knowledge of the 
individual recipes published in this publication. 

Submitted by Around the Town Publisher, David Stallings 

 GRANDMOTHER’S 
     TEA CAKES
(Recipe from the kitchen of Mable Reese)

Cream 	1 cup shortening
		  2 cups sugar
Add	 2 eggs
		  1-1/2 teaspoons vanilla
Sift together  	4 cups flour
	   	 1 teaspoon soda
		  1/2 teaspoon salt 
	 Add to creamed mixture (this will be real crumbly). Roll in wax paper, 
chill and slice or roll a few at a time on a lightly floured board and cut. 		
	 Cook at 275° for 10 minutes. 
	 Serves 10.

Precious Memories Recipes
from Jean Stallings

My wife, Jean Stallings, passed 
away on July 4, 2020, and she left
us hundreds of great recipes. She 
was a fantastic cook and I want
to share one of our favorites with 
you each month.
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936-560-2188
14618 US Hwy. 59 Nacogdoches, Texas 75965
icuph.com Like us on Facebook @infinitycommercialtx

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

Hunter Perry
ofc.936.275.3421
fax 936.275.2194

buntp@sbcglobal.net

“Areeda’s Southern 
Cooking, A Collection 
of Old-Fashioned Recipes”
by Areeda Schneider-Stampley

1-1/2 cups flour
1-1/2 cups buttermilk
2 large eggs
1 teaspoon salt, divided
1 teaspoon pepper, divided
2 cups vegetable oil
3 green tomatoes, each cut into 			 
	 4 slices

Mixture 1: Whisk together 1 tablespoon flour, buttermilk, eggs, 1/2 teaspoon 
salt, and 1/2 teaspoon pepper in a small bowl.

Mixture 2: Stir together remaining flour, 1/2 teaspoon salt, and 1/2 teaspoon 
pepper in a shallow bowl.

Dip tomato slices in buttermilk mixture, then dredge in flour mixture.

Drop into preheated oil in heavy 10-inch skillet at 350°.

Fry tomato slices 2 and 1/2 minutes on each side or until golden brown. Drain 
on paper towels. Serve immediately. Serves 6.

Food for Thought:
	 “If my people, which are called by 
my name, shall humble themselves, and 
pray, and seek my face, and turn from 
their wicked ways; then will I hear from 
heaven, and will forgive their sin, and 
will heal their land.” II Chronicles 7:14 

FRIED GREEN TOMATOES
A graet way to use those wonderful Summer tomatoes.

Let Freedom 
Ring!

PLEASE SEND US YOUR RECIPES!
We’d love to share your favorites with our readers.  
If possible, please include a brief story behind the 
recipe…”My mom’s,” “My friend’s,” etc.  Your photo 

and a photo  of the completed recipe would be 
great, but not a requirement.  

Please email to: 
AroundTheTown@mail.com

Thank you so much!

Purchase cookbook with credit card on 
my PayPal account at www.areedasouth-
erncooking.com. Or by check to: Areeda’s 
Southern Cooking, P. O. Box 202, Brent-
wood, TN 37024 $24.45 (price includes 
shpg/handling). 
Contact: areedaschneider@bellsouth.net
Order Joe Stampley CDs at www.joestam-
pley.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.

PICK UP A COPY OF 
AROUND THE TOWN
when you pick up RECIPES

CONTACT US @ 936.554.5822
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Come See Us at Our
 New Location in Center, Texas!

We offer boarding, grooming and 
day care for your fur-babies!

MARTIN KENNELMARTIN KENNEL
& GROOMING& GROOMING

Now accepting reservations...
Call for more info!

936-560-3643
148 CR 3734 - Center

512 CR 217 - Nacogdoches
www.martinkennel.com • stay@martinkennel.com

Facebook@nacogdochespetcare

Your Neighborhood               Dealer
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936.564.7722
hopkinswrecker.com
Nacogdoches   

Timpson  •  Center

HOPKINS HOPKINS 
WRECKERWRECKER

24-HOUR SERVICE24-HOUR SERVICE

5” & 6” SEAMLESS
Your honest fulltime gutter company!

936-556-0274

bsgutter.com  •  gut-r-dun

ThAnk you for voTing uS  
ThE BEST guTTEr CoMpAny!

Rainchains • save youR Foundation • RepaiR/ clean out • leaFguaRd • call oR text

CALL BuBBA phiLLipS

We are a 
Proud Member of

	 This book was published in 
1989 and sponsored by the Nacog-
doches High School Band Boosters 
Club Boosters.
	 “Cookin’ with the Dragon Band 
is a collection of favorite recipes 
from the families of NHS Band Stu-
dents with additional contributions 
by community leaders and local 
restaurants.”
Maybe it will bring back ome 
memories or maybe you’ll see one 
of your own recipes some day.

From 1989 Cookin’ with the Dragon Band

CHICKEN CASSEROLE
Submitted by Jewel Fontenot

for band student Coy Fontenot 
4 cups chicken, cooked and diced	 2 eggs, beaten
4 cups chicken broth	 1 can cream of mushroom soup
1-1/2 cups diced celery	 1/2 teaspoon pepper
1 cup diced processed cheese	 2 teaspoons salt
1 large onion, chopped	 4 cups cracker crumbs			 
	
	 Combine all ingredients except 1 cup cracker crumbs. Place ingreients in 
casserole dish. Sprinkle with remaining cracker crumbs.
	 Bake uncovered at 350 degrees for 45 minutes.

BOLES FEED NACOGDOCHES, LLC
BOLES FEED CO., INC. - CENTER

HOURS
7:00 - 5:30 Monday thru Friday

7:00 - 12:00 Saturday

913 South St. 
Nacogdoches, TX

(936) 564-2671
101 Porter St.

Center, TX
(936) 598-3061

FREE BBQ Sandwiches October 14th
at Kyle Brasher Insurance!

Come out and visit Around the Town’s  BBQ Trailer, meet 
our crew and the staff of Kyle Brashear Insurance!
We hope to see you from noon until we run out on  
Thursday, October 14th at Kyle Brasher Insurance, 

212 South Street in Nacogdoches.  
One FREE pulled pork sandwich with chips for each person 

in attendance.  Donations for IMPACT, a non-profit 
organization helping East Texas children, will be accepted,

 but are not required.
A special thanks to our trailer sponsors, Martin Kennel, 

East Texas Glass & Mirror and Armadillo Signs, 
for making this event possible.
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CAMP  TONKAWa  4675 CR 153 - 936.564.8888
RV & tent camping • swimming and bath houses 

• picnic tables • washers & dryers for campers’ use 

2502 NW Stallings Drive - 936.564.3579
Quality lawn and garden equipment sales and service since 
1958. Largest selection of Stihl products in Nacogdoches!

BUY HERE - SERVICED HERE!

2 lbs. raw, ground chicken giblets
1/2 lb. raw, ground beef
2 cups chopped onions
1 cup chopped celery
3 cloves garlic, minced
1 teaspoon tomato paste
1 cup cold water
3 cups cooked rice
1/2 cup chopped green onion tops
	 and parsley
2 teaspoons salt
1/2 teaspoon black pepper
1/3 teaspoon Cayenne (red pepper)
1/2 cup cooking oil

	 Put cooking oil in heavy iron pot. Add onions, celery, garlic and 
tomato paste. Cook over medium heat in uncovered pot, until onions are 
wilted. Add giblets and meat. Season with salt, black pepper and Cayenne. 
Cook in uncovered pot over medium heat, until meat begins to brown. Stir 
well. Add 1 cup of cold water and cook over medium heat for about 40 
minutes, stirring constantly. Add green onion tops and parsley and simmer 
over low heat in uncovered pot for about 15 minutes. Add cooked rice and 
serve. Serves 10.

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!

LOUISIANA 
CHICKEN 

JAMBALAYA

TOMATO BREAD SALAD
3 large tomatoes, seeded and finely chopped
1 medium cucumber, seeded and finely chopped
1/2 large sweet onion, finely chopped
1 cup loosely packed fresh basil, minced
1/4 cup olive oil or vegetable oil
1 tablespoon cider vinegar
1 garlic clove, minced
1/2 teaspoon salt
1/4 teaspoon pepper
1 large loaf white or French bread (1 
pound)

	 In a large bowl, combine tomatoes, 
cucumber and onion. In a small bowl, 
combine basil, oil, vinegar, salt and pepper. Pour over tomatoes and toss. 
Refrigerate for at least 1 hour. Before serving, bring to room temperature. 
Cut bread into thick slices; toast under broiler until lightly browned. Top 
with salad. Serve immediately. Yield: 18 servings.

	 This recipe was submitted to the publication by Dodi Hardcastle of 
Harlingen, Texas. She said, “We look forward to tomato season each 
year so we can make this unique and tasty recipe. It’s a good appetizer 
and  also a super dish for lunch.” 

From Tastes of Home’s Family Favorites ©2002

Dehart Veterinary Services
LOW COST SPAY/NEUTER

& WELLNESS CLINIC
Locations throughout East Texas

Call or Text: (903) 590-7722 or (903) 312-6422
Email: dehartveterinaryservices@yahoo.com

www.dehartvetservices.com
Must have appt. for Spay/Neuter services.
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WINDHILL APARTMENTS
Live Life at the Top

Call us @ 936.560.1771
1324 Pruitt Hill Drive

Nacogdoches, Texas 75961
www.windhillapartments.com

DRESSING FOR FRUIT SALAD
2/3 cup sugar
2 Tbsp. flour
1 egg, well beaten
Juice of 1 lemon or 2-1/2 Tbsp. lemon juice
Juice from a can of pineapple

​	 Mix all ingredients in a saucepan and cook over medium heat, stirring 
constantly until mixture comes to a boil. Pour over fruit while still hot. 
Refrigerate salad.

SAUTEED MUSHROOMS
(Red Barn Recipe)

	 Place mushrooms in pan with very little water...heat until brown...
pour off juice. 
	 In separate pan, melt 3 sticks of margarine, add 2 beef bouillon cubes, 
two tsp. garlic powder or garlic salt, diced onions.
	 Pour heated mixture into mushrooms, add small glass of sherry and 
simmer for 5 minutes.

SOUTHERN BUTTERMILK PIE
1/2 cup buttermilk
1-3/4 cups sugar
2 large eggs
3 Tbsp flour
pinch of salt
1 stick butter melted
1 tsp vanilla
1 tsp nutmeg

​	 Preheat oven to 400°. Mix everything together and pour into an un-
baked 9” pieshell. Sprinkle the top lightly with neutmeg. Bake 15 min-
utes. Reduce oven to 350° and bake 45 minutes. Cool to allow filling to 
set.

SOURCE: Justapinch.com

Submitted by Christi Curry from Patsy Shirley of 
Crockett, Texas
	 Your fruit salad will be requested over and over when you use this 
dressing!

Submitted by David Stallings -
Around the Town Publisher
	 The Red Barn, located on North Street in Nacogdoches for many 
years, was one of my favorite restaurants. Their sautéed mushrooms 
were amazing!

From Lesa Kelley of Nacogdoches

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

ELVIS PRESLEY FRIED 
PEANUT BUTTER AND 
BANANA SANDWICH

Step one: toast the bread in a toaster (very important)
Step 2: peanut butter on one side of each slice (lots)
Step 3: slice banana and put on one of the peanut butter sides of bread,        	
	       put it together.
Step 4: fry in a skillet in real butter 2 minutes each side.
	                                                  
                                                    Just like Elvis liked em!

From Keith Millard of Nacogdoches
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PERRY PROPANE
6500 Franklin Drive (Just off Industrial Drive) 936.564.8448

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.

936-569-9880

1090 County Road 231 • Nacogdoches, TX 75961
1-6 Monday-Saturday and 1-5 Sunday

 •  Retail sporting goods store
 •  Indoor & outdoor shooting ranges,  
  including skeet and trap
 •  Silencer shop kiosk       

License To Carry and other 
instruction available.

www.mraag.com

Come see us!

603 NORTH STREET  •  NACOGDOCHES, TEXAS 75964

936-560-1137
Come by and try our amazing 

Grilled Chicken Salad!
WELCOME SFA STUDENTS!WELCOME SFA STUDENTS! 

butcherboysnac.com

	 This book was published 
in 1993 and sponsored by the 
1992-93 Douglass Youth 
Boosters.
	 It featured a collection of  
recipes by students, family 
members and teachers of 
Douglass School.

From 1993 Douglass Indian Cookbook

Alto and Cushing
1-800-958-5870

O.T. Allen
Allen Funeral Service, Inc.

936-615-6535

Clyde Partin
Monument Company
1-800-327-5940

www.clydepartinmoncoinc.com

CLYDE PARTIN 
MONUMENT COMPANY

SERVING EAST TEXAS SINCE 1934 

HOMINY CASSEROLE

*Must present coupon for pricing.

Our Fresh Meat is Born, Raised and
Harvested in the US

Premium
Sirloin
Pork Chops
Family Pak

$1.29 lb.
705 Shelbyville St.

Center, Texas
Welcome

* WHILE SUPPLIES
   ON HAND LAST

Now accepting EBTNow accepting EBT
STORE HOURS

Monday through Friday
7 am - 9 pm

Saturday 7 am - 9 pm
Sunday 10 am - 9 pm

Follow us on Facebook

hscentertx
Prices good

October 1-31, 2021 Follow us on Facebook to get every week sales update.

Coupon good from 10/01 till 10/31
Coupon good from 10/01 till 10/31
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From Angela Bradford

Printed with permission from Angela Bradford. 
Purchase your copy of the cookbook by 

contacting her at 936.559.5151

Angela Bradford is the owner/
operator of Appleby Sand 
Mercantile Café in 
Nacogdoches.

CHICKEN 
AND

DUMPLINGS

BAKED SHRIMP
3 lbs. shrimp - leave in shell - take head off
1 stick oleo
Creole seasoning
2 Tbsp. Worcestershire sauce
Lemon Butter seasoning

	 Layer the shrimp eith the oleo, seasoning, make two layers. Cover 
with foil and bake for 15 minutes at 350 degrees, stir and bake another 
15 minutes. Let stand about 20 minutes before serving. Serve with french 
bread for dunking in the sauce the shrimp makes.

MA’S BISCUITS
2 cups flour + extra for kneading
2 tsp baking powder, heaping
2 Tbsp butter, melted
 1 tsp salt
1 cup buttermilk

	 Preheat oven to 400 degrees.  Grease pan (use butter, bacon grease, 
or shortening). Add dry ingredients to bowl. Use whisk to sift everything 
together. Add butter and buttermilk. Pour onto floured surface and lightly 
knead. Cut dough into biscuit-size portions and place on greased pan 
Grease tops of biscuits using butter, bacon grease, or shortening. Bake for 
12 minutes. Yield: 12 biscuits

1 whole chicken	 2 cups flour
water	 2 Tbsp butter
salt, to taste	 1/2 tsp baking powder
pepper, to taste	 milk, about a cup or so
		
		 Make sure nothing is in the cavity of the chicken (like its neck). Put 
whole chicken in a large heavy pot and cover with water. Sprinkle salt 
and pepper. Boil until cooked adding water as needed, about 45 minutes. 
Remove chicken and let cool, then pull off bone and cut into chunks or 
shred. Keep water for later. In a bowl combine the flour, baking powder 
and salt. Cut the butter into the dry ingredients with a fork. Stir in the 
milk, mixing with a fork until the dough forms a ball. Heavily flour a 
work surface. You’ll need a rolling pin and pizza cutter. Roll the dough out 
thin with a heavily floured rolling pin. Dip your cutter in flour and cut the 
dumplings in squares about 2x2. They will all be a little different shape 
and size. Put them on a heavily floured plate as you cut them. Just keep 
flouring between the layers of dumplings. Once dumplings are made and 
chicken is chopped, bring the broth to a boil. Drop the dumplings in one 
at a time, stirring while you add them. The extra flour on them will help 
thicken the broth. Cook them for about 15-20 minutes or until they are not 
doughy tasting. Taste for flavor, add more salt or pepper as needed. Add 
the cooked chicken to the pot and you’re done!

	 Here’s my Mom’s (Toylee Tinkle) recipe for biscuits. She made these 
three times a day for many years.

Submitted by Denise Ward Boyd of Lufkin, Texas
from Martha Breidenthal

Submitted by Chris Gaston from Toylee Tinkle

Now Open!Now Open!
766 Hurst Street

Center, Texas
Sun-Thurs 2 pm - 10 pm
Fri-Sat 12 pm - 12 am

Island Breeze Daiquiris

Pennzoil • Castrol • Mobil 1 
Schaeffer Lubricants • B G Products

Radiator Flushes • Power Steering 
Flushes • Front & Rear Differential

Fast Lube
2013 C North St.
936.569.6911
Also on Facebook
Behind Sunshine 

Food Mart

Donald & Michelle Nichols
www.fastlubenacogdoches.com

First responders 5% off Mon-Fri
SFA 5% off on Thurs

Ladies 5% off on Tues

FAST LUBE

ARLIS W. HIBBARD, M.D.
ENT Clinic

409 Russell Blvd. - Suite E
Nacogdoches, TX 75965
Phone 936.560.2595

Fax 936.560.5621
Now seeing loss-of-smell 

Covid patients!

FREE BBQ SANDWICHES
FROM 

AROUND THE TOWN’S  
NEW FOOD TRAILER!  
NOON UNTIL WE RUN OUT

ONE SANDWICH PER PERSON IN ATTENDANCE
DONATIONS TO IMPACT ACCEPTED, BUT NOT REQUIRED

THURSDAY, OCT. 14 - Kyle Brasher Insurance, 212 
South St., Nacogdoches
TUESDAY, NOV. 9 - Red House Winery, 108 E. Pilar St., 
Nacogdoches
MONDAY, NOV. 22 - Perry Propane, 6500 Franklin Dr., 
Nacogdoches
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Josh and Robert Martin
Robert Martin - Owner

TACL #B000498C

A-1 QUALITY
Air Conditioning & Heating

SINCE 1985

“SERVIciNG ALL MAKES & MODELS”
• New Construction
• Existing Homes

BEST OF NAC 2016

936-569-1828
6400 FRANKLIN DRIVE

NACOGDOCHES, TX

Financing Available

Sam Sharp
936-556-0116

Clay Jones
936-554-8892

• Custom Hay Baling • Fertilizer Sales and Application
• Lime/Ash Sales and Application • Pasture Spraying
• Organic Options Available • Pasture Renovating

• Pasture Mowing • Ranch Management Services • Land Mulching

VIP Cleaners
Dry Cleaning & Laundry

Husband and  Wife Owned

4515 North Street, Ste. 1 (by Thumpers)
Nacogdoches, Texas 75965 

936-205-5910

It’s too hot to iron!It’s too hot to iron!
Bring 5 or more denim jeans or cotton khakis 
to get cleaned, starched and pressed for only 

$2.99 each!
Same day service and overnight  drop-off available.

Steve Traylor
Cell/Text 936-556-3275

steve@texasfirsthealth.com

800-864-8852
We represent most major carriers!

Medicare Supplements
Medicare Advantage

Low Income Extra Help
ACA Health Insurance

Life/Burial Plans

It’s Almost Time!
Medicare Open Enrollment

Oct 15 - Dec 7
Affordable Care Act
(Individual Health Insurance)

Nov 1 - Dec 15
Let us help you compare plans and

answer your questions!

PLEASE SEND US YOUR RECIPES!
We’d love to share your favorites with our readers.  If 

possible, please include a brief story behind the recipe. 
”My mom’s,” “My friend’s,” etc.  Your photo and a photo  of 
the completed recipe would be great, but not required.

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

Around the Town
is a proud member of the

CROCKPOT VENISON
NECK ROAST

4 lbs. neck roast or whatever you have
1 large onion, sliced or diced
2 Tbsp. garlic
2 Tbsp. sea salt
2 tsp. black pepper
2 cups of purified water

	 Cook in crock pot 8-10 
hours. Serve over mashed pota-
toes. Be sure and leave the bone 
in, and it just shreds right off.

STEVE NELSON’S FAMOUS
CAJUN SPAGHETTI

1 lb. hamburger (Butcher Boys if possible)
1 16 oz. package Jimmy Dean Regular sausage
3/4 cup finely diced onion
2  bell peppers finely diced
4  stalks celery finely diced
4-5  stalks green onions finely diced
4 Tbsp olive oil
1 32 oz Swanson beef broth (low sodium)
1.5-2 Tbsp Cavender’s seasoning (to taste)
2-4 Tbsp  flour
2 tsp ground pepper or Cajun seasoning
4 servings angel hair pasta

On high heat:
	 Brown the 2 meats (season to taste with Cavender’s or Cajun season-
ing) - drain and set aside. Don’t rinse. 

On med. heat:
	 Sweat down the onions, bell pepper and celery (Holy trinity) with 2 
Tbsp olive oil in the empty meat pan until they’re translucent. 
	 Add the meat mixture and 3/4 cup of broth. Increase heat to med. high 
and bring to a soft boil stirring often. 
	 Add the rest of the broth and continue to boil. Add the diced green 
onions. 
	 After the mixture has come to a boil, reduce heat to simmer. Simmer 
for about 45 minutes. Stirring occasionally. 
	 After 45 minutes add flour a Tbsp at a time to thicken to taste, stirring 
constantly. 
	 Cook off the raw flour taste. (About 5 minutes)

Noodles:
	 Bring 1.5 quarts of water to boil.  Add 1 Tbsp salt and 2 Tbsp of olive 
oil.  Add enough angel hair (A MUST!!) pasta for 4. Cook for 8 minutes 
or until desired doneness. Drain pasta and serve meat mixture over the 
top.  Shred Parmesan cheese over the top. Serve with garlic bread.  

From Country Music Legend Tony Booth

From Steve Nelson of Huntington, Texas

	 Our friend and Country Music Legend, Tony Booth, sent this 
one. We love Tony’s “The Key’s in the Mailbox!”
David, this is my favorite venison dish. Crockpot Venison Neck 
Roast...I’m not kidding, this is the best thing ever...

	 This is Steve Nelson’s FAMOUS Cajun Spaghetti recipe.
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1329 N University Dr Ste E6
Nacogdoches, TX 75961
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3/4 cup sugar	 1 box vanilla pudding
2 Tbsp cinnamon	 4 eggs
1 cup chopped pecans	 3/4 cup water
1 yellow cake mix	 1 cup sour cream
1 tsp vanilla	 1/4 cup cooking oil

​	 Grease bundt pan heavily. Mix sugar, cinnamon and pecans. Use part 
of the mixture to cover all sides of the pan well (put a lot on the bottom) 
and use the rest for layering. Blend remaining ingredients for batter. 
Alternate layers of batter and the cinnamon mixture. Bake at 350° for 
one hour. Cool completely before removing from the pan. Wrap in foil 
immediately and allow to stand 1 day before serving.

1-1/2 cup Wesson Oil	 Icing:	
2 eggs	 1-1/2 cups milk	
2 tsp vanilla 	 1-1/2 cups brown sugar
2 cups sugar	 1-1/2 cups sugar
3 cups flour	 3 Tbsp flour
2 tsp soda	 1-1/2 Tbsp butter
3 cups chopped, peeled and cored apples
1 cup chopped pecans
1 cup coconut

	 Mix cake ingredients and bake in 350° oven for 45 minutes in well 
greased and floured bundt pan. Cool completely before removing from 
pan. Mix icing in boiler pan. Cook until soft ball forms when a drip of it is 
added to ice water. Pour on cake.

Submitted by Jan Alders Alexander 
of Nacogdoches

	 Mother made this recipe so often, 
and it is delicious. Seems like it and the  
Fresh Apple Cake just scream fall, my 
favorite season of all!

SOUR CREAM
SOMERSAULT

CAKE

	 I love to make this one in the fall. In Idaho we would go pick the 
apples, and it really was a “fresh” apple cake!

FRESH APPLE CAKE

KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

Holly Watson Spencer of Pollok, Texas

   HOMEMADE BISCUITS IN 
IRON SKILLET

(MAKES 9 OR 10)

Ingredients:
4 cups self-rising flour
2 tablespoons oil (vegetable, olive or oil of choice)
Low fat buttermilk

Directions:
	 In large bowl mix all ingredients with oily hands so the mix won’t 
stick to them so much.
	 When you keep adding the buttermilk until pudding or a little thicker 
consistency, roll them into balls about the size of racquetballs or smaller 
tennis balls. Put in greased iron skillet. You have to play with consistency 
and size of balls. It takes a little practice, but you’ll get it.
	 Bake at 350 degrees until desired color (about 20 mins or more, 
depending on oven)
	 Happy baking!
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Around the Town
is a proud member of the

	 Julia runs IMPACT, a non-
profit ministry in downtown 
Nacogdoches that serves the 
families of  Nacogdoches thanks 
to the generosity of friends and 
family. She volunteers full time 
and has generous ladies who 
help her make IMPACT pos-
sible. Over the years IMPACT 
has continued to grow and they 
were able to expand their service 
to include fire victims, as well as 
seniors in nursing homes with no 
family and children, referred to 
them by social services.

From Julia Jones of Nacogdoches

TEXAS TAMALE PIE
1-1/2 lbs. lean fresh shredded or ground pork
1 large onion
1 large can yellow cream-style corn
1 large can tomatoes
1 cup pitted ripe olives (optional)
1 tsp. garlic salt
1-1/2 cups milk
3 Tbsp. chili powder
2 cups corn meal
2 eggs
	
	 Cook pork, onion, tomatoes, olives, garlic salt, chili powder and corn 
in a cast-iron skillet about 15 minutes. Remove from heat. Mix corn meal, 
milk and eggs, then add the cooked mixture. Bake one hour at 300°.

IMPACT Cookbook available for purchase 
at IMPACT, 720 E. Main St., Nacogdoches, 
TX, 936.205.5921. Proceeeds benefit foster 
children in the area.

Submitted by Marilyn Mills of Martinsville, Texas
from Annette Boyte Clarkson

CROCK POT PORK CHOPS

Package of pork chops
1 can of Cream of Chicken soup
1 packet dry Ranch dressing mix

	 In crockpot layer pork chops, add the Cream of Chicken soup, then 
sprinkle dry Ranch dressing all over. Cover and cook on High for 4 hours 
OR Low for 6 hours.
	  The pork chops come out very tender and the flavor is amazing! You 
also get a good gravy for mashed potatoes. 

	 This is 
a very good 
recipe. I added 
sliced onions 
to it.

“Estrellita”
(“Little Star”) 

 	 from “Once Upon a Song” by Christi Curry
Copyright © Terry M. Curry 2021

ISBN: 978-1-7373328-1-7

	 This was my recital piece at the end of my first year of piano lessons 
with Miss Anne Worley. At school, we were excused from class for our 
weekly lessons. As a second grader, I was excited to begin lessons at the
same time as Jo Carol, a fourth grader. The best I remember, I had to talk 
fast and persuasively, or maybe I just begged. Anyway, it was decided that 
we could both begin lessons. One stipulation: we must practice without 
being told or even reminded. If we ever failed to practice, lessons would 
end. No pleading, nagging, or warning. Mother and Daddy refused to sit by 
us with a flyswatter to make us practice, as Lennie Bumpass did with son 
Burl, who played for church. We promised to practice faithfully and soon 
were Miss Anne’s new students and practicing on our brand new Wurlitzer
piano, which I thought was the most beautiful piano in the world. 
	 I don’t remember being nervous before the recital in the school audito-
rium in Estelline, but the jitters must have hit in the middle of it. I started 
my piece, but about halfway through, I went blank. All I could do was look
at Miss Anne who only smiled at me. I think I whispered her name in des-
peration, then started over, getting all the way through it the second time. 
So embarrassing!
	 My embarrassment didn’t end there, as Burl Bumpass teased me about 
my awful performance later at their house. I had always liked him before 
that, but he hurt my feelings and embarrassed me by his teasing. (He came 
to see us in Savoy, remember?)
	 There was one other stipulation for taking piano lessons. We must never 
make anyone beg us to play! That was a pet peeve of Daddy’s. When asked, 
we were to comply quickly and graciously. Aunt Winnie, Mother’s sister, 
was a good example of that gracious attitude. Playing solely by ear, never 
learning to read music, she would gladly play whenever anyone asked. I
believe she played most songs in the key of F.
	 Aunt Winnie also introduced me to the accordion and showed me how 
to play hers, which was so shiny and sparkly and I loved it! It was so big 
and heavy for me as a grade-schooler that I had to sit to play it, which was 
a tad awkward.

      BAKED ZITI 
      CASSEROLE
1 pound lean ground beef
1 can (26 oz.) Hunt’s Four Cheese Spaghetti Sauce
1 can (6 oz.) Hunt’s Tomato Paste
PAM® Original No-Stick Cooking Spray
8 ounces dry ziti pasta, cooked according to package directions
1 cup (4 oz.) shredded mozzarella cheese

Preheat: oven to 350°F. Brown ground beef in large skillet; drain. Stir in 
spaghetti sauce and paste; blend well.

Spray: 8x8-inch baking dish with cooking spray. Spoon 1/2 cup meat 
sauce into bottom of dish. Top with half of the pasta, half of the remaining 
sauce, and 1/2 cup cheese. Repeat layers, starting with pasta and ending 
with cheese.

Bake: uncovered, 10 minutes or until cheese is melted.

Courtesy www.hunts.com/club

	 Here’s an easy pasta recipe to try.
Submitted by James Aston of Nacogdoches



RIBS, RIBS & 
MORE RIBS!
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	 Who doesn’t like ribs?! Beef or pork, it doesn’t matter, rib lovers are 
everywhere. Dinner guests will always gravitate to the grilling or smoking 
or roasting ribs. When they’re done, stand back and watch them disappear. 
Following is a variety of rib and sauce recipes for you to choose from. Maybe 
you think you have a great recipe. Send it to us, if you don’t mind sharing!  

Southwest Barbecued Ribs
Serves 4

2 sides spareribs or your favorite ribs

SOUTHWEST BARBECUE SAUCE
4 ancho chiles
1 teaspoon whole allspice
1 teaspoon coriander seeds
1-inch piece cinnamon
1/2 teaspoon whole cloves
4 cloves garlic, very finely minced
1 shallot, skin removed
3 serrano chiles, stemmed
1 teaspoon finely grated lime zest
1 teaspoon finely grated orange zest
1/2 cup chopped fresh cilantro sprigs
1 cup freshly squeezed orange juice
1/4 cup olive oil
2 Tablespoons Worcestershire sauce
2 Tablespoons honey
2 Tablespoons thin soy sauce 

	 Remove the membrane from the underside of the ribs. Place the ribs 
in a rectangular dish or baking pan.
	 To make the barbecue sauce, place the ancho chiles in a bowl and 
cover them with boiling water. Place a small saucer on the chiles to 
submerge them. After 30 minutes, stem the chiles and wash away the 
seeds. Place the allspice, coriander, cinnamon and cloves in an electric 
spice grinder and grind them to a powder. In a food processor fitted with 
the metal blade and a feed tube, mince the garlic, shallot and chiles. Add 
the ancho chiles and finely mince. Add all thge remaining igredients and 
process until completely smooth. Makes 2-3/4 cups.
	 Coat the ribs evenly on both sides with half the sauce. Marinate the 
ribs, refrigerated, for at least 15 minutes. For more flavor, marinate the 
ribs for up to 8 hours. Reserve the remaining barbecue sauce to serve as 
a sauce for the ribs.
	 To grill the ribs, if using a gas barbecue, preheat to medium (325°). 
If using charcoal or wood, prepare a fire and grill the ribs. Occasionally 
during cooking, baste the ribs with extra marinade, stopping 15 minutes 
before removing the ribs from the grill. Grill the ribs until the meat be-
gins to shrink from the ends of the rib bones.
	 To smoke the ribs, bring the temperature to 200° to 220°. Once an 
hour brush the ribs with reserved marinade. Smoke the ribs until the 
meat begins to shrink away from the bones.

The BarbecueThe Barbecue       

Memphis-Style Pork Ribs
1/4 cup paprika
1-1/2 Tbsp freshly ground black pepper
1-1/2 Tbsp firmly packed dark brown sugar
1 Tbsp salt
1-1/2 tsp celery salt
1-1/2 tsp cayenne pepper
1-1/2 tsp dry mustard
1-1/2 tsp garlic powder
1-1/2 tsp ground cumin
4 to 6 lbs pork ribs
MOP SAUCE:
1/4 cup prepared mustard
1 cup cider vinegar
1 tsp salt

	 To make rub, combine paprika, black pepper, brown sugar, salt, 
celery salt, cayenne pepper, dry mustard, garlic powder and cumin in a 
small bowl. Rub two-thirds of the mixture over all surfaces of ribs. Place 
ribs in a large pan or baking dish, cover and refrigerate at least 4 hours or 
overnight.
	 Preheat grill for indirect cooking over medium heat. To make mop 
sauce, whisk together mustard, vinegar and salt in a small bowl; set 
aside. Arrange ribs on grill. Close lid and cook for 1 hour. Baste with the 
mop sauce. Cook 30 minutes longer, basting frequently. remainder of rub 
can be sprinkled on at the end of cooking, if desired.
	 Makes 4 to 6 servings.

My Old Kentucky Sauce
Makes about 1-1/2 cups 4

1 cup cider vinegar
1/4 cup water
1/4 cup coarsely chopped onion
1/4 cup coarsely chopped green bell pepper
1/4 cup coarsely chopped celery
1 teaspoon minced garlic
2 teaspoons whole peppercorns
1 bay leaf
1 cup ketchup
2 tablespoons butter or margarine
2 tablespoons lemon juice
1 tablespoon sugar
1 tablespoon Worcestershire sauce
2-1/2 teaspoons chili powder
2-1/2 teaspoons paprika
1/2 teaspoon dry mustard
1/4 teaspoon Tabasco sauce
1/4 teaspoon liquid smoke
1/4 teaspoon ground red pepper

	 In a large saucepan, combine the vinegar, water, onion, bell pepper, 
celery, garlic, peppercorns and bay leaf. Bring to a boil. Reduce heat to 
low and simmer for 20 minutes.
	 Strain, and discard solids. Return liquid to saucepan. Add remaining 
ingredients. Stir over medium heat until butter melts. Simmer 5 minutes 
longer. Serve warm.
	 Refrigerate unused sauce up to several weeks.

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

RIBS, RIBS & 
MORE RIBS!

	 To roast the ribs, preheat oven to 350°. Place the ribs on a wire rack, 
meaty side up. Place the rack on a foil-lined baking sheet on the middle 
oven rack. Place a small pan of hot water in the bottom of the oven and 
roast the ribs until the meat begins to shrink from the ends of the bone. 
Brush the meaty side with reserved marinade one or two times during 
roasting. Do not turn the ribs over	
	 To serve, cut each side of ribs in half, into three sections, or into 
individual ribs. Transfer to a heated serving platter or four heated dinner 
plates and serve at once accompanied by the sauce.

Use as a finishing and table sauce 
on pork, chicken and mutton.



Page 15     October 2021

	 The International Association of Ice Cream Manufactur-
ers credits a pastry vendor at the 1904 World’s Fair in St. 
Louis with the birth of the waffle cone. Ernest A. Hamwi 
was selling a crisp, sugary, warm waffle at the fair. One day, 
Hamwi rolled his waffles into a cone and gave them to the 
ice-cream vendor next door, who filled them with ice cream. 
Visitors devoured what they called “World’s Fair Cornuco-
pias.” At the fair’s end, fairgoers took the idea home with 
them, across the country and around the world.

    delish

Warm Waffles 
Meet Ice Cream

ASPARAGUS WITH 
BACON DRESSING

4 slices bacon, diced
1/2 medium onion, finely chopped
1/4 cup good-quality vinegar
1/4 cup water
2 teaspoons sugar
1 pound asparagus, 
	     trimmed and cooked till tender

	 In a small skillet or saucepan, brown the 
bacon, add the onion; cook until tender, then 
drain well. Add vinegar and water; bring to a 
boil. Remove from heat and stir in sugar. Pour 
over asparagus and serve warm. Makes 4 servings.

PER SERVING:
Calories 89 (27% fat) Fat 3 g (trace sat) Cholesterol 7 mg
Sodium 163 mg Fiber 2 g Carbohydrates 13 g Protein 5 g

SOURCE: Adapted from chef John Ash/Sauvignon Republic

GRILLED ASPARAGUS 
WITH LEMON, OLIVE OIL 

AND PECORINO
1 pound fresh asparagus, tough ends discarded
5 tablespoons extra-virgin olive oil (divided use)
Sea salt
Freshly ground black pepper
1 tablespoon lemon juice
1 tablespoon lemon zest, yellow part only
1/2 cup Pecorino or Parmigiano-Reggiano cheese, shaved thinly with a 		
	     vegetable peeler

	 Brush the asparagus with 2 tablespoons oil, and season generously 
with salt and pepper. Over hot coals or a gas grill preheated to medium-
high, grill the asparagus till it takes on a bit of color. Roll or turn so that 
it’s cooked on all sides. Place on a plate. Drizzle with remaining olive oil 
and lemon juice. Scatter zest and cheese over. Add more salt and pepper, 
if desired. Serve warm or at room temperature. Makes 4 servings.

PER SERVING:
Calories 240 (80% fat) Fat 22 g (6 g sat) Cholesterol 15 mg
Sodium 556 mg Fiber 2 g Carbohydrates 5 g Protein 8 g

SOURCE: southernfood.about.com

	 Here’s a couple of recipes I pulled from The Dallas Morning News in 
April, 2006. Asparagus is one of my favorite vegetables. Preceeding the 
recipes is some good information regarding asparagus. 

Care and Feeding	
	 Choose asparagus with tight heads. Americans generally favor thin 
stalks, but thick or thin is strictly an individual choice. Once you buy as-
paragus, treat it like a bouquet of flowers: Slice off the bottom and stand 
it upright in some water in the refrigerator. Use within three days.

Prep for Cooking	
	 To prepare asparagus, bend the stalk until it breaks to find where the 
woodiness ens and the tender part begins; discard the woody ends. Or, to 
retain more of the stalk, use a vegetable peeler to peel away the woody 
exterior on the lower portion.

Cooking Asparagus	
	 • Boiling: In a skillet, bring water 2 inches deep to a boil. Add 1 tea-
spoon salt, and gently place cleaned and trimmed spears in water. Return 
to a gentle boil for 2 to 3 minutes, or until asparagus is tender. Drain and 
serve.
	 • Steaming: Place cleaned and trimmed asparagus in a steamer bas-
ket over, but not touching, boiling water in a large sauce pot. Cover and 
steam for 4 to 8 minutes until tender.
	 • Sautéing: Cut spears at an angle into 1-inch lengths. Sauté in hot 
oil such as olive or walnut, or butter, stirring constantly for 3 to 7 minutes.
	 • Grilling: Near one end of the stalks, skewer several spears together 
crosswise (like a raft); secure with a skewer near the other end. Brush 
asparagus with oil and place directly on a gas grill or over hot coals. Turn 
several times, for 4 to 6 minutes.

Good for You	
	 Asparagus is low in calories and high in folic acid and vitamins A, 
C and K, and contains glutathione, an antioxidant, as well as 3 grams of 
fiber per 3.5-ounce serving.

Submitted by James Aston of Nacogdoches Welcome to recipes from “texas Recipes from Texas 
Places - Volume III © April 1980 Imperial Sugar 
Company (A collection of recipes from the entertaining 
and delightful world of Texas festivals, food fests and cook-
offs. There are celebrations for everything in Texas, no 
matter where you live, or what time of the year, chances 
are there’s something special going on. And that something 
might be the Dove Festival in Hamilton in late August. Or 
the Turkey Fest and Gobbler Gallop in Cuero the last week-
end in September. It might be the Dewberry Festival in San 
Augustine the last weekend in April, the Texas Renais-
sance Festival, where you can discover medieval Europe 
any weekend in October near Magnolia, or Pecan Perfec-
tion Days in Monahans the last week in November.
	 But whatever it is that is going on is more than likely 
tied to a big Texas-style barbecue, a cook-off of one kind 
or another, a whole festival of foods, or some sort of feast 
honoring a regional food specialty. Which only goes to 
prove that whatever else Texans do at the festivals they do 
love to eat.)
	

SOUTH COAST 
BUTTERFLY SHRIMP

	 You’ll have your own festival every time you serve these 
delicacies from the Gulf.
1 pound large shrimp, shelled and deveined (leave tail on shrimp
1 beaten egg
1/4 cup cornstarch
1/4 cup flour
1/4 cup chicken broth
1/2 teaspoon salt
Oil for deep frying
1 large green pepper, diced
1 cup thinly sliced carrot
1 clove garlic, minced
2 tablespoons cooking oil
1 cup chicken broth, fresh or canned
1/2 cup Imperial Granulated Sugar
1/3 cup cider vinegar
2 teaspoons soy sauce
1/4 cup water
2 tablespoons cornstarch
Freshly cooked rice

	 Shell and devein shrimp, leaving tails on. Combine egg, 
cornstarch, flour, chicken broth and salt; beat until smooth. Dip 
shrimp in batter and fry in deep hot fat (375°) until golden brown, 
about 5 minutes. Drain and keep warm. In skillet, sauté green 
pepper, carrot and garlic in cooking oil until tender, but still crisp. 
Add to vegetables, broth, sugar, vinegar and soy sauce. Bring 
to boil and boil 1 minute. Blend water slowly into cornstarch 
and stir into vegetables. Cook and stir until thickened and bub-
bling. To serve, arrange hot shrimp over rice and pour sauce over 
shrimp and rice. Serves 4.
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ADVERTISE WITH US!


