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Patriotic Recipes to Serve This 4th 
of July or Anytime This Summer

FLAG CAKE RED, WHITE & BLUE CHEESECAKE

Ingredients:
18 Tablespoons (2¼ sticks) unsalted butter at room temperature
3 cups sugar
6 extra-large eggs at room temperature
1 cup sour cream at room temperature
1 1/2 teaspoons pure vanilla extract
3 cups flour
1/3 cup cornstarch
1 teaspoon kosher salt
1 teaspoon baking soda

For the icing:
1 pound (4 sticks) unsalted butter at room temperature
1½ pounds cream cheese at room temperature
1 pound confectioners’ sugar, sifted
1½2 teaspoons pure vanilla extract

To assemble:
2 half-pints blueberries
3 half-pints raspberries

Directions:
	 Heat the oven to 350 degrees F.
	 Butter and flour an 18 by 13 by 
1½-inch sheet pan.
	 Cream the butter and sugar in 
the bowl of an electric mixer fitted 
with the paddle attachment on high

Crust:
2 cups graham cracker crumbs (from about 18 whole crackers)
1 stick (8 Tablespoons) unsalted butter, melted
2 Tablespoons sugar
Pinch fine salt

Filling:
Three 11.5-ounce containers whipped cream cheese
1¼ cups sugar
One 16-ounce container sour cream, at room temperature
1 cup heavy cream
4 large eggs, at room temperature
1 teaspoon vanilla extract
Juice of 1/2 lemon
1 teaspoon red gel food coloring (or to desired color)
1/2 teaspoon blue gel food coloring (or to desired color)

Directions:
	 Position a rack in the middle of 
the oven and preheat to 325° F.
	 For the crust: Toss together 
the graham cracker crumbs, butter, 
sugar and salt in a medium bowl. 
Press into the bottom of a 10-inch 
springform pan. Bake until golden 
brown, 15 to 18 minutes. Cool 
completely. Wrap the bottom and 
sides of pan up with a large piece

Make this easy vanilla sheet cake ahead of time, and decorate it with berries and frost-
ing just before serving.

The marbled effect in this Americana-inspired dessert is easier to achieve than it looks 
-- all it takes is alternating scoops of colored cheesecake batter, and then a simple 
wooden skewer does the rest.

FLAG CAKE - page 2 CHEESECAKE - page 3
Photo by Alice Gao © Photo by Matt Armendariz



Page 2     July 2025

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. 

	 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

JAM CAKE
(Mrs. Sam Stripling, Jr.)

and

ORANGE SPONGE CAKE
(Mrs. William J. Moore; Dawson, Texas)

NATURALLY LEAN • TEXAS RAISED
LOWER IN FAT THAN CHICKEN

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

NACOGDOCHES, TEXAS
bellebrook.com

BELLE
ROOK

FARMS

No Hormones or 
Antibiotics Ever

Local Honey Available

Around the Town is published and distributed on the first day of each 
month. FREE copies are available in more than 220 locations in 

Nacogdoches, Angelina, Shelby & San Augustine 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 Sales - David Stallings - 936.554.5822
Graphic Design - James Aston - 936.553.1927

 Staff Writers - Terri Lacher - 936.488.8701 and Vi Alexander - 936.553.9950
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FLAG CAKE

5287 S. US Hwy 59 - Nacogdoches, TX - 
936.564.6889

Steak Night Thursday 

LIVE MUSIC Friday & 
Saturday Nights! 

speed, until light and fluffy. On medium speed, add the eggs, 2 at a time, then 
add the sour cream and vanilla. Scrape down the sides and stir until smooth.
	 Sift together the flour, cornstarch, salt, and baking soda in a bowl. With the 
mixer on low speed, add the flour mixture to the butter mixture until just com-
bined. Pour into the prepared pan. Smooth the top with a spatula. Bake in the 
center of the oven for 20 to 30 minutes, until a toothpick comes out clean. Cool 
to room temperature.
	 For the icing, combine the butter, cream cheese, sugar, and vanilla in the 
bowl of an electric mixer fitted with the paddle attachment, mixing just until 
smooth.
	 Spread three-fourths of the icing on the top of the cooled sheet cake. Out-
line the flag on the top of the cake with a toothpick. Fill the upper left corner 
with blueberries. Place 2 rows of raspberries across the top of the cake like a red 
stripe. Put the remaining icing in a pastry bag fitted with a star tip and pipe two 
rows of white stripes below the raspberries. Alternate rows of raspberries and 
icing until the flag is completed. Pipe stars on top of the blueberries.
	 You can serve this cake right in the pan. If you want to turn it out onto a 
board before frosting, use parchment paper when you grease and flour the pan.

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758
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Submitted by Around the Town Publisher, David Stallings 

CREAM OF 
BROCCOLI SOUP

GRILLED CORN SALAD

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. I 
hope that you’ll enjoy them as much 
as we always did!

DIRECTIONS:
	 Combine in a saucepan 1 bunch of broccoli, washed and trimmed, and 
1 stalk of celery and 1 small onion, both finely sliced. Add 3 cups chicken 
stock, bring to a boil and simmer the broccoli for 15 minutes until it is 
tender. Pour the soup into a blender. Add a pinch of dry mustard and salt 
to taste. Cover and blend until smooth. Stir in 1 cup of light cream. Serve 
the soup hot with a thin slice of lemon in each cup or serve cold with finely 
chopped chives.

INGREDIENTS:
	 6 ears freshly shucked corn
	 1 medium green bell pepper, diced
	 2 medium Roma (plum) tomatoes, diced
	 ¼ cup diced red onion
	 ½ bunch fresh cilantro, chopped, or more to taste
	 2 teaspoons olive oil, or to taste
	 salt and ground black pepper to taste

DIRECTIONS:
	 Preheat an outdoor grill for medium heat and lightly oil the grate.
	 Roast corn on the preheated grill, turning occasionally, until tender and 
specks of black appear, about 10 minutes. Remove from the grill and let sit 
until just cool enough to handle, 5 to 10 minutes.
	 Holding a corn cob over a large bowl, use a knife to carefully slice 
warm kernels directly into the bowl; discard cob. Repeat with remaining 
corn.
	 Add bell pepper, tomatoes, onion, cilantro, olive oil, salt, and pepper; 
toss until evenly mixed. Let sit until flavors have blended, at least 30 
minutes..

ACCREDITED
BUSINESS

FOUNDATION SPECIALIST 

LICENSED • BONDED • INSURED
-Slab, Pier-&-Beam

-Foam Injection
-Rotting Floor Replacement

Call James For Your FREE Estimate
936.238.5604 or 1.800.201.7149

www.ritewayfoundation.com

Locally
Owned &
Operated

Serving
East Texas
Since 1976

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

CHEESECAKE
of foil and put in a large roasting pan. 
	 For the filling: Beat together the cream cheese and sugar, in a large bowl, 
with an electric mixer on medium speed for 1 minute. Add the sour cream, and 
beat until just combined. Add the heavy cream and beat until just combined. 
Mix in the eggs, by hand, 1 at time. Mix in the vanilla and lemon juice, by 
hand, until just combined. (Take care not to overmix, or the cheesecake will 
turn into a soufflé!). 
	 Ladle out 2 cups of cheesecake batter and divide between 2 bowls. Color 1 
bowl with red food coloring and 1 with blue food coloring. Leave the remaining 
batter white. 
	 Use an ice cream scoop or large spoon, and drop scoopfuls of the batter 
onto the crust, alternating between the different colors until all the batter is 
gone. Use a long wooden skewer and drag it through the batter, making sure the 
skewer reaches down to the bottom of the pan, in 4 swipes, to marble the colors 
for a tie dye effect. Transfer the springform pan to the roasting pan. Add enough 
hot water to come about halfway up the side of the springform pan.
	 Bake until the outside of the cake is set, but the center is still slightly loose, 
about 1 hour 20 minutes. Turn the oven off and leave the cheesecake in the 
oven for another hour. Remove the cheesecake from the roasting pan to a cool-
ing rack. Run a knife around the edge and cool to room temperature. Cover and 
refrigerate at least 8 hours. 
	 Unmold the cheesecake and transfer to a serving plate or cake stand.
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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.

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

	 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 ome memories or 
maybe you’ll see one of your own recipes 
some day.

From 1989 Cookin’ with the Dragon Band

CHICKEN AND RICE
Submitted by Paula McDonald, 

mother of band student Colleen McDonald 

3-4 slices of bacon	 1 can cream of celery soup	
1 cup rice (not instant)	 1 can cream of chicken soup
6-8 pieces skinned chicken	 Onion and bell pepper rings,
1 cup milk		       optional
1 can cream of mushroom soup
	
	 Preheat oven to 325°. Place bacon in greased 9” x 13” pan. Shake rice 
on top and layer chicken pieces. Slowly pour milk on top. Blend soups and 
pour on top of mixture. Top with onions and bell peppers, if desired. Cover 
with foil. Bake at 325° for 2 hours.

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

1 broiler/fryer (2½-3 lbs.) or 
	 about 4 chicken breasts
2 quarts water
1 teaspoon salt
4 Tablespoons chicken bouillon granules
1/2 teaspoon black pepper

	 Put chicken, water and salt in a large pot and bring to a boil. Cover and re-
duce heat to low. Cook i hour or until tender.
	 Note: While chicken is cooking, make dumplings.
	 Remove chicken and cool. Pour broth through a wire-mesh strainer into a 
large saucepan, discarding solids. Skim off fat. Return broth to large pot. Debone 
chicken and break into pieces.
	 Add chicken, bouillon and pepper to broth.

Dumplings:
2 cups all-purpose flour
1/2 teaspoon salt
1 Tablespoon baking powder
1/4 cup shortening
2/3 to 3/4 cup buttermilk
1/2 stick of butter

	 Combine flour, salt and baking powder. Cut in shortening with a pastry 
blender or fork until mixture resembles coarse meal.
	 Add buttermilk; stirring with a fork until dry ingredients are moistened. Turn 
dough out onto a well-floured surface, and knead lightly 4 or 5 times.
	 Pat out the dough to about 1/4” thickness. Cut dough in 3” x 2” strips.
	 Bring broth/chicken mixture to a boil. Add 1/2 stick of butter. Drop strips one 
at a time in on top. Reduce heat to medium-low, and cook about 10 minutes.
	 Push that down into chicken (don’t stir) and lay more strips on top, do same 
until you’ve added enough dough to make the amount of dumplings you want.
	 Cook about 10 minutes longer. Caution to not put too much dumplings that it 
would soak up all the broth.
	 Yield: 6 to 8 servings.

NELA’S CHICKEN N’ 
DUMPLINGS

Let Freedom 
Ring!

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!

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

The best!
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Bubba’s Original 
Sophiscated Southern 
Redneck Cookbook
“A Redneck’s take on sophisticated 
food!”
by Ken Stonecipher

	 I hope Martha don’t mind me sharin’ this recipe . . . and if she does, 
well, I’ll jus tell ever’body ‘bout that night with the lampshade on her head 
and all the dead bodies, out yonder behind the barn.  
				 
	 3 eggs, slightly beaten
	 1/2 cup V-8 Cocktail Juice
	 1/4 cup red wine (use somethin’ good and taste it first)
	 3 Tablespoons dried parsley
	 3 heapin’ teaspoons oregano
	 1/4 teaspoon salt
	 1/4 teaspoon black pepper
	 3 cloves fresh minced garlic
	 3/4 slices white bread
	 3 pounds fresh ground chuck
	 1 (1-lb.) package sliced ham, cut into one-inch strips
	 1 (1-lb) package sliced mozzarella cheese, cut into one-inch strips

	 Preheat oven to 350°. In a large mixin’ bowl combine the first eight ingre-
dients. Tear bread slices into cubes and add. (Take a big ‘ole swig of wine, git 
yer hands in thar, throw yer head back, let loose with a soulful rendition of 
“oh Solo Mio” and go to mixin’.) On a piece of foil, 18-24 inches, press meat 
mixture into that rectangle shape of approximately one inch in thickness and 
to within ‘bout one inch from edge of foil all the way around. Beginnin’ with 
strips of ham and in a diagonal fashion, lay it on top of the meat mixture. Do 
the same with the strips of cheese in an opposite diagonal, to within one inch 
of sides of beef. Pick up one end of foil and while gradually pullin’ beef from 
sides, roll into jelly roll, bein’ careful to keep ham and cheese from spillin’ 
out ends of roll. Upon reachin’ the end, press seam into roll, stuff ends and 
roll back to center of foil. Crimp foil to create close fittin’ basket around roll, 
put into a 9x13 dish and place in oven. Bake for 1¼ hours. Carefully remove 
meatloaf from aluminum foil, discardin’ juices and place back into bakin’ dish. 
Allow to set for 10 minutes before cuttin’ in one-inch slices.

To order books:
Ken Stonecipher
439 Heath Place
Smyrna, TN 37167
615-300-5963

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

	 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.

BreakfastServed All Day!
(936) 569-2422  |  4817 NW Stallings Dr  |  Nacogdoches

RESTAURANT FAMILY 
RECIPES
“A pinch of this, 
A pinch of that”

MARTHA’S STUFFED 
SICILIAN MEATLOAF



Page 7      July 2025

2 pounds choice hamburger meat
	 with 10% fat
2 day old buns or sliced bread
2 eggs
1/4 pound grated American cheese
1 cup chopped onions (optional)
2 cloves garlic, minced (optional)
Cayeene Red Pepper
Salt and pepper to taste
	
	 Soak buns in water, strain water 
off and crumble buns into meat. Add 2 
beaten eggs, chopped onions, garlic and 
seasoning. Form 4 steaks flattened 1” 
thick. Divide into four parts and stuff 
into each steak equal amounts of Ameri-
can cheese. Grill 6 to 8 minutes on each 

side at 320°. Serves 4.

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!

HAMBURGER STEAK 
WITH CHEESE
(House Specialty)

	

INGREDIENTS:
1 pound ground meat
1 pound bacon
1 can butter beans
1 can kidney beans (or pinto)
2 cans pork and beans
1/2 cup ketchup (I use spicy)
1/4 cup brown sugar
3 Tablespoons Liquid Smoke

INSTRUCTIONS:
	 Brown ground meat and bacon in a skillet. Add all ingredients to a 
crockpot and cook for 3-4 hours on low.

Submitted by Jan Alders Alexander of Nacogdoches

RANDY’S SPECIAL

Lois Alexander, Jerry’s step-mother al-
ways had this when we went to visit them. 
Randy loved it so she named it after him!

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!

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

Alto and 
Cushing

1-800-958-5870

CLYDE PARTIN 
MONUMENT COMPANY

SERVING EAST TEXAS SINCE 1934 

FUNERAL SERVICES
SINCE 1957

Clyde Partin
Monument Company
1-800-327-5940

www.clydepartinmoncoinc.com
Lufkin Office

2120 N. Raguet St • 936.225.3596

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

KERRY VAUGHT AGENCY

We know a thing or two, 
Because we’ve seen a thing or two!

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

Kerry Vaught
2710 North St

Nacogdoches, TX 75965
Office: (936) 569-6156

kvaught@farmersagent.com

JULIA’S BRISKET

From Julia Jones of Nacogdoches

6-8 pounds brisket
3 Tablespoons liquid smoke
2 Tablespoons Worcestershire sauce
1 teaspoon garlic salt
1 teaspoon onion salt
1 teaspoon salt
2 teaspoons black pepper	
	
	 Mix seasonings and rub on top and bottom of brisket. Wrap in heavy 
foil and refrigerate 
overnight. Place in 
large baking dish with 
sides and bake about 
5 hours at 300°. Drain 
and refrigerate until 
firm enough to slice. 
Cover with your fa-
vorite barbecue sauce 
and reheat until just 
warm before serving.

	 For many years Julia ran 
IMPACT, a non-profit ministry 
in downtown Nacogdoches, that 
served the families of  Nacog-
doches thanks to the generos-
ity of friends and family. She, 
along with a bevy of volunteers 
worked tirelessly to serve foster 
children and foster families in 
the Nacogdoches area.

IMPACT Cookbook available for purchase 
at IMPACT, 720 E. Main St., Nacogdoches, 
TX, 936.205.5921. Proceeeds benefit foster 
children in the area.
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CONTACT US @ 936.554.5822
FOR ADVERTISING
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Around the Town
is a proud member of the

306 N. Timberland Dr. • Lufkin, TX
936.632.6933

1010 N. First Street • Lufkin, TX
936.632.6527

“Your Neighborhood 
Lender” for Over 40+ 
Years! Since 1978

Text Us at 
936.676.RIDE

www.saltysautosales.com

WE FINANCE!
WE HAVE EASY
CREDIT TERMS!

Se habla Español!

Your 1/8 page full-color ad Your 1/8 page full-color ad 
will reach more than will reach more than 

14,000 readers each month!14,000 readers each month!
4.9” W x 2.95” H

$125 for one month
$95 per month 12 month contract

FREE INCLUSION IN
OUR ONLINE VERSION

Phone 936.554.5822
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KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

MICHELIN /COOPER/INDUSTRIAL
TRUCK/BRIDGESTONE

PASSENGER/OFF-ROAD
222 SOUTH STREET

NACOGDOCHES, TX 75961
PH: (936) 564-8752  FX: 564-6003

hermanpowertire.com

OLDEST MICHELIN®
DEALER IN TEXAS

Vintage & Varied Shop
Charlotte Squyres, Owner 5105 FM 326
936-315-5009 Lufkin, Texas
936-366-4742 Wed-Sat 10 am-5pm

VFW POST #3893

VFW DANCE
Every Saturday Night!

7 pm - 11 pm
$10.00 Admission

2406 Hunter Rd.
Nacogdoches, TX
936.569.9670

Open to the public - No membership required!

Now accepting Credit Cards 
and Debit Cards for 

admission and at the bar.
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

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

Medicare Insurance 
gotten too 
expensive?

Let’s Talk!
G&GG&G

Lock and Safe Co.Lock and Safe Co.

(936)564-1893
24-Hour Emergency Service Available

916 Park Street • Nacogdoches, TX 75961

 Voted Best 
Locksmith and 
Best Security 

Systems Provider

 Serving
Nacogdoches
for 45 Years

• Commercial, 
 Residential & 
 Auto Lock and  
 Key Services

• Commercial &   
 Residential 
 Security Systems

2423 North Street
Nacogdoches, TX
936.569.6387

mas.jewelershowcase.com

SINCE 1989

Around the Town
is a proud member of the
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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.

20252025
TYLER COIN SHOWTYLER COIN SHOW

AUGUST 15-16 9AM–5PMAUGUST 15-16 9AM–5PM
2000 W Front Street Tyler, TX 757022000 W Front Street Tyler, TX 75702

OVER
100

TABLES

BUYING
SELLING

COINS
CURRENCY

BULLION
SUPPLIES
JEWELRY

APPRAISALS
EXHIBITS

EST
ATTENDANCE

1700+

RAFFLE
DRAWING

FOOD 
TRUCK

DOOR
PRIZES

FREE
ADMISSION

JOIN A CLUB
TYLER COIN CLUB

Tylercoinclub.org
pres. Richard Graham

LONGVIEW COIN CLUB
Longviewcoinclub.com
pres. Charles Justman

TEXARKANA COIN CLUB
903-570-1516

pres. Larry Vann

NORTHSTAR TEXAS COIN CLUB
PARIS TX

Joe Vincent 903-669-7942

NACOGDOCHES COIN CLUB
Send email to:

rwhiskey1959@yahoo.com

TEXAS NUMISMATIC ASSOC.
Tna.org

gov. Stephen Gipson

1595 Tenaha Street • Center, Texas1595 Tenaha Street • Center, Texas
936-598-2907936-598-2907

Let us custom
match and mix quality
Farrell-Calhoun paint

for your next home
project!

Come see us for all your Outdoor Patio, Deck & Come see us for all your Outdoor Patio, Deck & 
Fencing Materials, as well as AirFencing Materials, as well as Air
Conditioners and all kinds of Fans!Conditioners and all kinds of Fans!

Happy 4th of July!



Your 1/4 page full-color ad Your 1/4 page full-color ad 
will reachwill reach

more than 14,000 readers more than 14,000 readers 
in 4 counties each month!in 4 counties each month!
Nacogdoches - AngelinaNacogdoches - Angelina
Shelby - San AugustineShelby - San Augustine

4.9” W x 6.25” H
$250 for one month

$195 per month 
12 month contract

FREE INCLUSION IN
OUR ONLINE VERSION

Phone 936.554.5822

AROUND the TOWN
AroundTheTown.us      ADVERTISE!     Info@AroundTheTown.us

SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE!
AroundTheTown.us      936.554.5822     aroundthetown@mail.com

FREE!

NACOGDOCHES COUNTY - ANGELINA COUNTY
 SAN AUGUSTINE COUNTY - SHELBY COUNTY
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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 started 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-service restaurant, six salon spaces, a home 
office for our storage and rental properties, and we still hold onto that 
same family-owned spirit 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 
everything 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, family 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 kitch-
ens—roast beef, baked chicken, casseroles, fresh veggies, biscuits, cob-
blers, 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.

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

contacting her at 936.559.5151

FRIED OYSTERS
Ingredients:
24-30 oysters about the size of a quarter
Vegetable oil or shortening for frying
1 egg
2 cups cornmeal
2 teaspoons salt
1 teaspoon pepper
2 Tablespoons flour

Oyster Dipping Sauce:
1/3 cup ketchup
1 Tablespoon horseradish
1 teaspoon lemon juice
1 teaspoon Worcestershire sauce

Instructions:
Drain oysters. In a bowl, beat egg and add to drained oysters and let stand 
for 10 minutes. Mix cornmeal, salt, pepper and flour. Dredge oysters in 
cornmeal mixture and fry in batches in deep hot 
oil or shortening – at about 370°F – until golden 
brown. Drain on paper towels. To stretch the cost 
on these you can serve as Oyster Poor Boys. For 
Oyster Dipping Sauce, mix ingredients together 
and it’s ready to serve.



Page 13       July 2025

     This cookbook was pub-
lished in 1981 and commemo-
rates the 40th anniversary of 
the IMMACULATE CONCEP-
TION SOCIETY, which was 
founded on April 27, 1941.
    The authors have dedicated it
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.

	 To preserve their heritage–with its art of Sicilian cooking–for 
future generations, this cookbook was created.

ITALIAN MEAT BALLS
(Stella Webb, In memory of Mother-

Mary Maranto)

	 2 pounds lean ground meat
	 1 cup Romano cheese
	 1/4 pound crackers, plus 4 crackers
	 1 cup water
	 1 egg, well beaten
	 1 teaspoon salt
	 1/4 teaspoon black pepper
	 1 teaspoon sweet basil
	 1 clove garlic

	 Mix meat, cheese, cracker crumbs, egg, salt, pepper, basil and water 
and form into oblong patties. Fry until brown and drop into sauce; cook 
until sauce is thick.

Tomato Sauce:
	 Sauté onion in olive oil and add 2 cans tomato paste.
Add:
	 Salt and pepper to taste
	 1/2 teaspoon basil
	 5 cans water

	 Cook 2 hours.

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

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

Easy Cooking Recipes
CHEESY GARLIC BREAD

CHOCOLATE TURTLE
CHEESECAKE

	 Look for leftover, reduced-price bread loaves in the supermarket bak-
ery section. Make several loaves and freeze. You’ll have an economical 
side dish or snack at your fingertips.

1 medium loaf French bread, sliced	 1 teaspoon dried parsley
1/2 cup butter or margarine, softened	 1/3 cup grated Parmesan cheese
2 cloves garlic, halved	
	
	 Preheat oven to 373°F. Cut slices down the length of bread loaf at 
1-inch intervals, without cutting all the way through.
	 Rub slices and top of loaf with 
cut sides of garlic halves. Mince 
garlic.
	 Combine butter, garlic, parsley 
and Parmesan in a small bowl. 
Spread butter mixture between 
bread slices and on top of loaf.
	 Wrap bread in foil, leaving 
top partially uncovered. Bake until 
heated through, about 15 minutes.
	 Serves 4.

	 Create a homemade crust with chocolate sandwich cookies. Mix 1½ 
cups cookie crumbs with 2 Tablespoons melted butter. Press into a 9-inch 
pie plate. Bake at 350° for 6 to 8 minutes.

1 (14-ounce) package caramels
1 (5-ounce) can evaporated milk
1¼ cups chopped pecans, divided
1 (9-inch) chocolate crumb piecrust
1 (3-ounce) package cream cheese, softened
1/2 cup sour cream
1/4 cup milk
1 (3.9 ounce) package chocolate 
instant pudding mix
1/2 cup fudge topping	

	 Place caramels and evaporated 
milk in a heavy saucepan. Heat 
over medium-low heat, stirring 
continually, until smooth, about 
5 minutes. Stir in 1 cup chopped 
pecans. Pour into piecrust.
	 Combine cream cheese, sour cream and milk in a blender. Process 
until smooth. Add pudding mix; process for about 30 seconds longer.
	 Pour pudding mixture over caramel layer, covering evenly. Chill, 
loosely covered, until set, about 15 minutes.
	 Drizzle fudge topping over pudding layer in a decorative pattern. 
Sprinkle top of cake with remaining pecans. Chill, loosely covered, until 
serving time.
	 Serves 12.
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The BarbecueThe Barbecue       Pit
Everything barbecue; from grilling to 
sauces, recipes to grills and smokers, 
rubs to meats and veggies.

Best Hamburger Ever
The best burger recipe for summertime grilling! This juicy burger is jam-packed 
with all kinds of stuff and has no tasteless bread crumbs. Serve on buns with 
your favorite condiments.

Ingredients:
1½ pounds lean ground beef
½ onion, finely chopped
½ cup shredded Colby Jack or Cheddar cheese
1 large egg
1 (1 ounce) envelope dry onion soup mix
1 clove garlic, minced
1 Tablespoon garlic powder
1 teaspoon soy sauce
1 teaspoon Worcestershire sauce
1 teaspoon dried parsley
1 teaspoon dried basil
1 teaspoon dried oregano
½ teaspoon crushed dried rosemary
Pinch of salt and pepper or to taste

Instructions:
	 Gather all ingredients. Preheat an outdoor grill for high heat and lightly oil 
the grate.
	 Meanwhile, combine ground 
beef, onion, cheese, egg, onion 
soup mix, minced garlic, garlic 
powder, soy sauce, Worcester-
shire sauce, parsley, basil, orega-
no, rosemary, salt, and pepper in a 
large bowl.
	 Use your hands to form the 
mixture into 4 patties.
	 Cook patties on the preheated 
grill until no longer pink in the 
center and the juices run clear, 
about 4 to 5 minutes per side.
	 An instant-read thermometer inserted into the center should read at least 
165 degrees F.

Marinated Flank Steak
A great flank steak marinade like this one is important if you want a tender, 
juicy, flavorful steak. Make sure you marinate your flank steak for at least 2 
hours for best results or longer if you have time. This wonderful quick and easy 
recipe also works great when the steak is sliced and used for fajitas.

Ingredients:
Marinade
½ cup vegetable oil
⅓ cup low-sodium soy sauce
¼ cup red wine vinegar
2 Tablespoons fresh lemon juice
1½ Tablespoons Worcestershire sauce
1 Tablespoon Dijon mustard
2 cloves garlic, minced
½ teaspoon ground black pepper

Steak
1 (1½-pound) flank steak

Instructions:
	 Gather all ingredients.
	 Whisk together oil, soy sauce, vinegar, lemon juice, Worcestershire sauce, 
Dijon mustard, garlic, and pepper for marinade until thoroughly combined. 
Place steak in a 9x13-inch glass baking dish.
	 Pour marinade over flank steak in the baking dish; turn several times to coat 
thoroughly with marinade. Cover, and refrigerate for 2 to 6 hours, or up to 12 
hours if you have time.
	 When ready to cook, preheat an outdoor grill for medium-high heat and 
lightly oil the grate.
	 Remove steak from the marinade and shake off excess. Discard the remain-
ing marinade.
	 Cook steak on the preheated grill for about 5 minutes per side, or to desired 
doneness.
	 Remove from the grill and let rest for 5 minutes before slicing and serving.
	 Serve hot and enjoy!

Cedar Planked Salmon
This salmon is moist, smoky, and may be the best you’ve ever eaten. Try serving 
it with Asian-style rice and asparagus.

Ingredients:
3 (12 inch) untreated cedar planks
⅓ cup soy sauce
⅓ cup vegetable oil
1½ Tablespoons rice vinegar
1 teaspoon sesame oil
¼ cup chopped green onions
1 Tablespoon grated fresh ginger
1 teaspoon minced garlic
2 (2 pound) salmon fillets,
	 skin removed

Instructions:
	 Gather all ingredients.
	 Soak cedar planks for at least 1 hour in warm water. Soak longer if you 
have time.
	 Stir soy sauce, vegetable oil, rice vinegar, sesame oil, green onions, ginger, 
and garlic together in a shallow dish.
	 Place salmon fillets in soy mixture and turn to coat. Cover and marinate for 
at least 15 minutes, or up to 1 hour refrigerated.
	 Preheat an outdoor grill for medium heat. Place planks on the grill grate. 
Heat planks until they start to smoke and crackle just a little.
	 Remove salmon from marinade and place on planks; discard marinade.
	 Close grill cover. Grill salmon until it flakes easily with a fork, about 20 
minutes; salmon will continue to cook after you remove it from the grill.Photo by Dotdash Meredith Food Studios

Photo by Dotdash Meredith Food Studios

Photo by Dotdash Meredith Food Studios

Why Grill Salmon on a Cedar Plank? 
Grilling on a cedar plank gives salmon a subtle smokiness that adds complexity 
and takes the flavor up a notch. Plus, grilling on a plank means you don’t have 
to worry about the salmon falling through the grill grates.

How to Cook Salmon On a Cedar Plank
Here’s a brief overview of what you can expect when you make cedar plank 
salmon: 

1.	 Soak the cedar planks. 
2.	 Make the marinade. 
3.	 Grill the planks until they start to smoke and crackle. 
4.	 Place the salmon on the planks, close the grill, and grill until the 		
	 salmon 	is flaky.

How Long to Cook Salmon On a Cedar Plank
Salmon cooked on soaked cedar planks on a grill preheated to medium heat 
should flake perfectly with a fork after about 20 minutes. Don’t forget that the 
fish will continue to cook after it is removed from the heat.

How Long to Cook Hamburgers 
Cooked on a grill heated to high heat, these hamburger patties should be fully 
cooked after about 4 to 5 minutes per side. You’ll know they’re done when the 
juices run clear, they’re no longer pink in the center, and an instant-read ther-
mometer reads at least 165 degrees F.

How to Store Hamburgers
Let your leftover hamburger patties cool, then store them in an airtight con-
tainer for up to three days in the fridge. Reheat in the oven or microwave, 
then assemble the burgers with fresh buns and toppings just before serving.
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