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	 RECIPES From Around the Town and Beyond Publisher, David 
Stallings, announces that a cash prize of $100 will be awarded for the 
best recipe submitted each month. “We’re  hoping that the monthly cash 
prize will encourage more of our readers to share their favorite recipes. 
Many of us have some great recipes that have been handed down through 
the years by family and friends. I’m sure that these hidden treasures will 
be appreciated by all who read and hopefully, use them. 
	 “RECIPES began publication in February of 2021 and the response 
has been amazing. We feature recipes from celebrities, restaurants and 
local citizens. The free paper is distributed each month to more than 200 
locations in Nacogdoches, Angelina, Shelby and San Augustine Counties. 
It is also available free online at www.AroundTheTown.us/RECIPES.
	 “Recipes may be submitted by anyone from anywhere,” Stallings
said. Stipulations are as follows: To be considered, recipes cannot be 
copied  from a cookbook or publication. They cannot be an attachment 
or a scanned copy of a handwritten or typed recipe. They must be typed 
out in the body of an email message. Only one recipe per month per 
person will be permitted for consideration. If you wish to submit more 
than one recipe, please designate which recipe is for the judging. Recipes 
will be published as space allows for them. Once available space is filled, 
any additional recipes will be held over until the next month. Recipes 
published one month will be judged and the winner announced the fol-
lowing month. Email recipes to AroundTheTown@mail.com no later 
than the 20th of each month preceding publication on the 1st.

	 Before you ruin another perfectly good porterhouse, try these tips for 
delicious steaks cooked at home.
	 Most of us can’t make a steak come out exactly the way a high-end 
steakhouse does, because most of us probably don’t own an infrared 
broiler packing 20,000 BTUs of heat.
	 So, before you fire up, take these tips from the steak experts. Armed 
with the right equipment and the basics of grilling technique, you need 
never embarrass yourself by producing another overcooked, rubbery 
rib-eye.

SKILLET STEAK
Cooking steak needn’t involve a grill 
at all. For this old-fashioned “cowboy 
steak” method, you need only a burner, 
an oven, a heavy-bottomed cast-iron 
skillet, a little olive oil and seasonings, 
and a lot of preheating. Steaks should be 
at least 1 inch thick.
	 It’s ideal if you’re cooking for a 
crowd. The steaks are seared in a skillet, 
then finished in the oven.
	 The cooking surface should be pip-
ing hot. Put your skillet on the burner 
and turn it on high until fully preheated, 
10 to 15 minutes. A gas burner is preferable to electric. Unless you’re 
cooking outdoors, make sure your vent is going full-blast.

HERE’S HOW TO DO IT
1. Preheat your oven to 325°F.  Rub steak with olive oil; coat with a 
salt-and-pepper seasoning mix. You may add a small amount of sugar to 
speed up browning.

$100 Monthly Prize
for Best Recipe!

How to Make the 
Best Steak You 
Can - At Home

Around the Town Publisher 
David Stallings (left) and Sales 
Manager Sharon Roberts 
announce the paper’s new 
Recipe of the Month promotion 
with a $100 winner each month. 

Best Steak - page 7
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	 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

CHICKEN PAPRIKA
(Mrs. Steele Wright)

FREE!AROUND the TOWN
SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE! FREE!
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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. 
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Submitted by Around the Town Publisher, David Stallings 

CHEESE 
MUFFINS

	 Preheat oven to 350°. Combine first 5 ingredients. Combine last 3 ingre-
dients. Mix the two combinations only until dry ingredients are wet (18-20 
seconds). There will be lumps.
	 Bake about 20 minutes. Makes 12 muffins.

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!

1½ cups flour (sifted)	 ½ cup American cheese
3 teaspoons baking powder	 1 egg
1 Tablespoon sugar	 1 cup milk
½ teaspoon salt	 3 Tablespoons melted butter

1 bag of frozen hash brown potatoes or cooked and shredded homemeade, 
if you like

	 Preheat oven to 400°. Lightly oil a 12 cup muffin pan. Toss a bag of 
frozen hash brown with 4 Tbsp of butter, salt and pepper. Press into an 
oiled muffin pan to line the cups. Bake at 400° until golden brown,  about 
12-15 min.
 	 While cups are baking scramble and cook 12-14 eggs. May add 
cooked bacon to the eggs if you like. When cups are browned, fill with 
eggs and top with bacon, sausage or diced onion.

HASH BROWN 
BREAKFAST CUPS

2-3 lbs of peeled potatoes	 Pepper to taste
1 cup milk	 2 cups water
6 Tbsp butter	 2 tsp salt (or to taste)

	 Pour water into the InstaPot and add salt. Place the rack in the pot and 
place  potatoes evenly in one layer.  Close and seal the pot. Pressure cook 
for 12 minutes. Let the pressure release naturally. Microwave the butter 
and milk until steamy.  Mix with the potatoes and mash well. Add salt and 
pepper to taste, adding a little more milk if needed.  Serve immediately.

	 When stirring becomes difficult for arthritic hands, these are easy yet 
delicious.

1 3/4 cups all purpose flour
1 Tablespoon baking powder
1teaspoon sugar (optional)
1 teaspoon salt
1 stick cold butter, diced
3/4 cup milk

	 Preheat oven to 400°. Line a baking sheet with parchment paper.
	 Pour flour, baking powder, sugar and salt in the food prosessor. Pulse 
to combine. Pulse in the butter quickly until pea size. Add the milk and 
pulse just until the dough forms. 
	 Scoop 1/4 cupful of dough (or use an ice cream scoop) and place on 
the parchment paper. Bake until.brown, about 15-20 minutes.

From Julia Jones of Nacogdoches

INSTAPOT MASHED POTATOES

FOOD PROCESSOR BISCUITS
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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!

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

2 1/4 cups sliced fresh peaches
2 cups sugar
1/2 cup butter
3/4 cup plain flour
2 teaspoons baking powder
1/4 teaspoon salt
3/4 cup whole milk

	 Mix peaches with 1 cup sugar. Let stand. Put butter in 2-quart casserole 
and place in a 325 degree oven to melt. Combine remaining 1 cup sugar, flour, 

baking powder, salt and 
milk. Pour over melted 
butter. Do not stir. Spoon 
peaches on top of mixture. 
Do not stir. Bake 1 hour in 
a 325 degree oven, or little 
longer until crust is golden 
brown.

PEACH COBBLER

Let Freedom 
Ring!

Purchase cookbook with credit card 
on my PayPal account at www.
areedasoutherncooking.com. Or by check 
to: Areeda’s Southern Cooking, P. O. Box 
202, Brentwood, TN 37024 $24.45 (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.

National Peach Cobbler Day April 13th –
a Springtime favorite
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Grand Ole Opry Star,
T. Graham Brown, 
and Bubba Stoney’s
Vienna Sausage 
Florentine Recipe

3 cans Vienna sausage	
2 ounces cream cheese
1 package frozen spinach, thawed and completely drained
1/2 teaspoon cayenne pepper
	
	 Remove sausages from can, split down the middle but not all the way 
through. Combine cheese, spinach and pepper in food processor and mix until 
spoonable. Spoon into “slits” of sausages and 
bake at 275° for ten minutes or until cheese 
melts. Serve on a “faincy” tray. Enjoy!

VIENNA SAUSAGE FLORENTINE

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)

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

	 This recipe was featured on 
the TV series, Nashville Country 
Cookin’, which was produced 
by Around the Town Publisher, 
David Stallings.  It sounds awful,
but it’s actually pretty good!

	 L-R: Nashville Country Cookin’ 
Host, Keith Bilbrey, Bubba Stoney, 

Co-host Emy Joe Bilbrey and 
T. Graham Brown

1 stick butter, softened
1 cup sugar
2 eggs
3-4 large bananas
1 teaspoon vanilla 
 
	 Combine above ingredients until well blended, then add:
2 cups flour
3/4 teaspoon soda
3/4 cup nuts

	 Bake at 350° for 45 minutes.

	 This was my Aunt Judy’s banana bread recipe.  I’ve made it hundreds 
of times and I’ve never had it turn out wrong.  
	 I don’t deserve any credit, it was all her.  She was an angel and I miss 
her every single day.

Submitted by Becky Hanks of Jacksonville, Texas

BANANA BREAD

3-14 oz. cans chicken broth	 1-30 oz. bag of frozen diced
1 can cream of chicken soup		  hash brown potatoes 		
1/2 to 1 cup diced onion	 1-8 oz. cream cheese
1/2 teaspoon black pepper
	
	 In large soup pan, mix chicken broth, cream of chicken soup, onion 
and black pepper. Cook for 30 minutes or until onions get soft. Add pota-
toes and cook for 15 minutes. Add cream cheese and simmer until melted 
and soup is creamy.
	 Garnish with grated cheese, real bacon bits, sour cream and chives.

2 cups sugar	 4 eggs
1 stick butter/margarine	 2 Tablespoons flour
1 Tablespoon coen meal (Yes, cornmeal)	 1 small can of coconut, I know 	
1-6 1/2 oz. can crushed pineapple, not	      it does not come in cans, so
     drained	      it is 1 1/3 cups or 3 1/2 oz.
	
	 Mix flour, sugar, meal together. Add other ingredients. Bake in un-
cooked pie shell, two regular size or one deep dish.
	 Bake at 350 degrees for 30-45 minutes.

10 cups of water
10 cups of vinegar
1 1/2 to 2 cups of canning salt
	
	 Boil salt and water till fully dissolved.
	 Pack cucumbers in jar with fresh dill and grape leaves.
	 Alternate salt water mixture with vinegar and fill jars 1 cup to 1 cup.
	 Seal and set in the sunshine for 9 days.
	 Be your own judge on dill and leaves. I use 4 to 6 leaves and 1 tea-
spoon of dill or half a head of fresh.
	 Chill in fridge and enjoy.

1 box Graham cracker crumbs
2 sticks of butter
Melt butter, mix and bake a few minutes to set crumbs
	
	 Pat into pan.
	 Blend one box powdered sugar with 2 softened 8-ounce cream 
cheese.
	 Slice 5 or 6 bananas and spread on sugar mixture.
	 Add 1 can drained crushed pineapple, I use the can about 12 ounces.
	 Next, add layer of Cool Whip.
	 Top with what you like on your banana split.
	 Chocolate, strawberry syrup, cherries 1 jar (I wash and drain mine), 1 
cup pecans or other nuts.
	 I use 9 x 13 cake pan, keep chilled until served.

From Debbie Burk-Whitfield of Fannin County, Texas

BAKED POTATO SOUP

HAWAIIAN PIE

SUNSHINE PICKLES

BANANA SPLIT CAKE

	 I never made these, but ate many of them. My mom, age 95, made 
them every year. She is on Hospice now and can’t do them. I might have 
to do them this summer.
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936.564.7722
hopkinswrecker.com
Nacogdoches   

Timpson  •  Center

HOPKINS HOPKINS 
WRECKERWRECKER

24-HOUR SERVICE24-HOUR SERVICE

	 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

PERSIAN EGGPLANT
Submitted by Donna Lipschutz,
for band student Reyna Bishop 

3 Tablespoons olive oil	 Black and cayenne pepper
2 cloves garlic, minced	 Juice from 1 lemon
1 cup onion, chopped	 1/2 cup raisins
1 cup mushrooms, sliced	 1/2 cup bulghur (cracked wheat)
1 large or 2 small eggplants,	 1 teaspoon honey
     peeled and cut into 1” cubes	 2 Tablespoons butter
1/2 teaspoon dill weed	 2 Tablespoons flour
1/2 teaspoon ground cumin	 1 3/4 cup hot milk
3/4 teaspoon salt
	
	 In large skillet, sauté onions and garlic in oil. Stir in mushrooms, 
eggplant, seasonings, and lemon juice. Cook 5-8 minutes. Add raisins, 
bulghur, and honey. Stir well and cover. Cook 10-15 minutes more.
	 When eggplant is tender, spread into oiled 9” x 13” pan (or leave in 
skillet, if skillet can go into oven).
	 In saucepan, melt butter over low heat. Sprinkle in flour and cook 3-5 
minutes. Gradually stir in milk and thicken. Pour over eggplant mixture. 
Bake uncovered at 350 degrees for 35-40 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

Hunter Perry
ofc.936.275.3421
fax 936.275.2194

buntp@sbcglobal.net

Payne & Payne Home N’ SuchlikePayne & Payne Home N’ Suchlike
105 San Augustine St. • Center, TX

936.598.3382
Tues-Sat 10am-5pm

• Bridal Shower Registry
• Baby Shower Registry

• Barefoot Dreams
• Michele Design Works

• Beatriz Ball
• Buddha Girl

• SMEG Appliances
• LOLLIA Bath and Home Fragrances

Check us out on   

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758
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PERRY PROPANE
& APPLIANCE

Bottle • Home • Farm
Industry

We service residential, farms and             
industries. Bottles filled and tanks 
leased and sold. All commercial 

and  residential propane 
installations.

Bayou Classic 
4-Gallon 
Bayou Fryer 
with 2 Stain-
less Baskets

Propane 
bottles for 
outdoor 
grills and 
firepits

Bayou Classic 
Stock Pot with 

Vented Lid in 
Stainless Steel

Large         
selection of 
Lodge Cast 
Iron Cook-

ware, fish cookers, grills, crawfish and 
shrimp cookers. We sell Bayou Classic 
Fish Cookers and accessories.

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

936.564.8448

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

$100 prize$100 prize 

each month for 
best recipe submitted

TO

RECIPES 
FROM AROUND THE 
TOWN & BEYOND!

 

PLEASE SEND TO:
aroundthetown@mail.com

Read the paper now at
www.aroundthetown.us/recipes

Best Steak
2. Sear in hot skillet for 2 minutes per side until you have “an impressive 
crust.” Rest seared steaks on wire rack over shallow baking pan. Baste 
seared steak with a garlic-infused, extra-virgin olive oil. Place baking 
pan with rack of steaks in oven.
3. Finish steaks in 325°F oven for up to 25-30 minutes “to reach a rosy 
pink medium.”
Steaks are done when an instant-read thermometer, plunged deep into 
the steak from the side, registers 140 degrees, but it will not hurt steaks, 
especially filets, to cook to an even higher internal temperature. If they’re 
ready, but you’re not, simply turn off the oven and crack the door. That’ll 
buy you at least another 10 minutes.

TO BE CONTINUED IN LATER EDITIONS.
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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

GRANDMOTHER’S MADE FROM 
SCRATCH BANANA PUDDING

From Julia Jones of Nacogdoches

1 cup sugar
3 egg yolks
3 heaping Tablespoons flour
3½ cups milk
1 teaspoon vanilla
3 pats butter
3-4 bananas
Vanilla wafers	
	
	 Slice bananas and layer with vanilla wafers to fill up a large bowl. 
Set aside. Mix sugar, egg yolks, flour and milk. Cook over medium heat 
in a large saucepan, stirring constantly, until mixture thickens to pudding 
consistency. Remove from heat and stir in vanilla and butter. Stir to blend. 
Immediately pour over the cookie/banana layers. Serve warm for best taste.

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!

	 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.

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

From Lesa Kelley of Nacogdoches

LESA’S SHRIMP STEW
6 Lbs Shrimp (peeled and deveined)
1 Lb Crab Meat 
2 onions
4 celery sticks chopped up
2 bunches of green onions
1 1/2 cup flour for roux
1 cup veg oil for roux 
3 small cans tomato sauce 
Tony’s seasoning
Salt and Pepper 
(Note: if you can find the frozen season 
blend that has onions, celery, bell pepper 
in a bag that’s frozen, you can use a bag 
of that too. If not, the above will be fine.)

First you make the roux ...
	 Put 1 cup veg oil in a big gumbo pot and let it heat up. Add flour about 
1/2 cup at a time stirring constantly until it is about as thick as apple sauce. 
You are basically browning the flour, but do not burn. If it starts to burn, turn 
fire down and pour a little bit of veg oil to stop it from burning. Cooking the 
roux slowly will make it better and will keep it from burning.
	 Ok... Once your roux is med dark brown, put your chopped onions in 
and continue to stir. After they cook down a little then add frozen season 
blend if you have it. 
	 After the rue is really dark, then add celery and let it cook only a few 
minutes then add water. Let it come to a boil and keep stirring. If the color 
is not dark enough, add about 1/2 teaspoon of kitchen bouquet until it is the 
right color. Add Cajun seasoning , salt, and pepper to taste. Let simmer about 
20 minutes then add tomato sauce. 
	 Let it come to a boil and then simmer for about 30 to 45 more minutes, 
then add shrimp and Crabmeat. Let it cook for another 30 minutes on me-
dium ...and then turn to low heat and let simmer till Shrimp is tender stirring 
often so it doesn’t stick to the bottom of the pot. When Shrimp is tender add 
green onions and let cook just a little longer, then gumbo should be ready. 
	 Keep tasting as the gumbo cooks to get the seasoning how you like it.♥

	 I love stirring the cooking pot and 
feeding the ones I love. If you love to cook 
like I do, it sure gives you a special kind 
of joy. I’m not a gourmet cook or a fancy 
cook but most say I’m a pretty good cook. 
I could never be as good a cook as my dear 
Mama but I will carry on the traditions of 
a good Cajun/Country, homemade pot of 
something like Gumbo, Soup, Jambalaya, 
Chili….and many other meals my Mama 
made with love.”

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

 936-326-8457 
 936-326-8547

Tues-Thurs: 11:00-8:30p • Fri & Sat: 11:00-9:30p
Open 1st Sunday of each month; Closed Mondays

Private Club - Memberships Available to 
The Back Porch Bar & Grill

Home Cooking at its BEST!
All U Can Eat Catfish Fri & Sat
754 7th Street Cushing, TX 75760
Chana & Harley Ward Owners

ADVERTISE!
Contact TRACY BROADWAY 

@ 936.591.1939
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936-569-9880

1090 County Road 231 • Nacogdoches, TX 75961
10-6 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!

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 

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!

BUY HERE-
SERVICED HERE!

2502 NW Stallings Drive

936.564.3579
Quality lawn and garden 

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

1 cup sugar                             	 1/4 cup flour
3 Tbsp cocoa                          	 1/4 tsp salt
1 cup hot water                       	 1 cup evaporated milk
1 Tbsp butter/margarine        	 1 tsp vanilla flavoring
3 egg yolks

	 Prepare and bake pie shell & let cool.
	 Beat egg yolks & set aside. In medium to large  saucepan,  mix dry in-
gredients over medium high heat. Slowly add hot water. Mix & stir well. 
Add milk & cook until thickens. Stir constantly. Add small amount of hot 
mixture to egg yolks, beating well, then pour egg yolks into hot mixture.  
Cook until very thick, again stirring constantly. Stir in butter & vanilla 
flavoring. Pour into baked pie shell.

Submitted by Kimberly Mott of Center
(from Patricia Mott)

CHOCOLATE PIE

1 lb. peeled crawfish tails
4 cups cooked rice
4 Tablespoons crawfish fat
2 pieces pimento, diced
4 cloves garlic, chopped fine
1 cup chopped onions
1/2 cup chopped celery
1/2 cup bell pepper, chopped
1/2 cup oil or 1/4 lb. oleo
1/2 cup green onion tops and parsley,
	 chopped
Salt, pepper and Cayenne (red pepper)
2 cups water
1/2 teaspoon corn starch

	 Melt oleo or oil and add onions, celery, bell pepper and garlic in 
heavy pot. Cook in uncovered pot 
over medium heat until onions are 
wilted. Add crawfish fat and 1½ cups 
of water. Season highly with salt, 
black pepper and red pepper. Cook in 
uncovered pot for about 20 minutes, 
stirring occasionally. Add crawfish. 
Continue cooking and stir another 10 
minutes or until crawfish are almost 
cooked. Dissolve corn starch in ½ 
cup of water and add to mixture; cook 
another 5 minutes. Mix ingredients 
with cooked rice. Add green onions, 
parsley and pimento. Mix again. 
Makes 6 portions.

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!

CRAWFISH
JAMBALAYA

PICK UP A COPY OF 
AROUND THE TOWN

when you pick up 

RECIPES

VIP Cleaners
Dry Cleaning & Laundry

Family owned and operated

4515 North Street, Ste. 1 (by Thumpers)
Nacogdoches, Texas 75965 • 936-205-5910

L-R: Adán Mandujano and Adán Madujano, Jr.

Spring Cleaning Spring Cleaning 
with VIP Cleaners!with VIP Cleaners!

Let us help lighten your cleaning this 
Spring. We clean drapes, couch covers, 

small rugs, table cloths, sheets, 
comforters and many other things. 

Call or stop by today!
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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!

Now OfferingNow Offering  
Premium  Coffees!Premium  Coffees!
766 Hurst Street

Center, Texas
Sun-Thurs 2 pm - 9 pm
Fri-Sat 12 pm - 12 am

Island Breeze Daiquiris

We are a 
Proud Member of

     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.

PORK CHOPS ITALIAN STYLE
(from Mary Santoro Jimes, 

in memory of Elizabeth [Lizzie] Jimes)
6 to 8 pork chops	 1/4 cup grated Italian Romano cheese
1/4 teaspoon salt	 1 Tablespoon Lea & Perrins sauce
1/4 teaspoon black pepper	 1/4 cup lemon juice
1 1/2 cups bread crumbs	 1/4 teaspoon chopped garlic or garlic 	
1/4 cup chopped parsley	      powder

	 Salt and pepper pork chops. Mix all the above ingredients together. 
Roll pork chops in ingredients; put a little oleo or oil in a pan large 
enough to hold the pork chops. Line foil in bottom of pan. Put a little oleo 
on foil, then put breaded pork chops in pan. When finished, add more 
bread crumbs on top and sprinkle Lea & Perrins sauce all over top. Bake 
in oven 1 hour at 375°, or until done.

	 Brown one pound of hot sausage. Chop one large onion. One can of 
cream corn. Mix your corn meal, buttermilk, a shake of black pepper. Mix 
the sausage, onion and cream corn in the corn meal mix. Heat a little cook-
ing oil in a cast iron pan and cook at 350° till golden brown. Sure is good!

Fromy Grady Ruff of Dallas, Georgia

SAUSAGE CORNBREAD

Center

San Augustine

Nacogdoches
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TEXAS QUICK CARE

FIRST TIME VISIT-$100
MONTHLY FOLLOW UP-$50
ANY QUESTIONS CALL ANY 

OF OUR 6 LOCATIONS!
CALL & SCHEDULE YOUR

APT. TODAY!

NEW
YEAR

NEW
YOU!

MARTIN KENNEL & GROOMINGMARTIN KENNEL & GROOMING

We provide
day care, overnight
accommodations and
grooming service with
all the creature comforts
your pet deserves.
Our understanding
caretakers know how to
put pets at ease, so they
can relax and enjoy
their stay.

You Are Cordially

Invited
To Stay With Us!

512 CR 217
Nacogdoches, Texas
936-560-3643

Family Owned &
Operated Your Neighborhood                         

                    Dealer

NEW 
ADDITIONAL

LOCATION:

CENTER, TEXAS

148 COUNTY RD. 3734
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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

1-8 oz. package refrigerated crescent rolls
1-8 oz. package cream cheese, softened
1 oz. Parmesan cheese (1/4 cup)
1 pressed garlic clove
1/4 cup fresh basil, sliced
1 can artichoke hearts in water, drained and cut
2 medium plum tomatoes, diced and seeded
1/2 cup pitted ripe olives, drained and chopped
	
	 Heat oven to 350 degrees. Roll out crescent rolls onto a large non-
stick baking sheet. Stretch and flatten to form a single rectangular shape 
and pinch together seams. Bake 10 minutes, or until golden brown; cool 
completely. Combine cream cheese and Parmesan, add garlic and 1/2 of 
basil leaves and mix well. Spread the mixture over the cooled crust. Chop 
veggies and sprinkle veggies over cream, cheese layer and then top with 
the rest of basil leaves. Chill in the refrigerator approximately 1 hour. Cut 
into bite-size squares to serve.

Submitted by Jan Alders Alexander 
of Nacogdoches

	 Amy introduced me to this one, 
and I like to serve it at showers or 
daytime summer gatherings.

COOL 
CALIFORNIA 

PIZZA

1 lb of spaghetti or your favorite pasta of choice
1 1/2 lbs of medium shrimp peeled and deveined
1 1/2 Tbsp of olive oil 
3 cloves garlic (minced)
3 tsp papirika 
1 Tbsp fresh parsely
Black pepper to taste

For the sauce: 
1/2 cup mayo
1/2 cup Thai sweet chili sauce
2 cloves garlic (minced)
2 Tbsp lime juice
1/4 tsp of crushed red pepper flakes
1/2 Tbsp onion powder

Instructions:
1.  In a large bowl, mix all sauce ingredients together then set aside.
2.  Cook pasta and drain.
3.  Place the uncooked shrimp in a medium bowl, add the 3 cloves of 
     garlic, paprika and pepper.
4.  In a large skillet on medium high heat, add the coated uncooked shrimp.
5.  Stir constantly while cooking, until no longer pink - about 10 minutes.
6.  Remove from heat and aet aside.
7.  In a large bowl combine the shrimp, pasta and sauce mixture. Toss well.
8.  ENJOY!

	 This was my grandma’s recipe and it is Deeeeee-lish!

From Deshae McCasland of Nacogdoches

BANGBANG SHRIMP PASTA

Submitted by Nedra Pebsworth of Nacogdoches

POTATO CHIP COOKIES
1 cup oleao	 1 teaspoon soda
1 cup sugar	 1 teaspoon salt
2 eggs beaten	 1 cup chopped fine pecans
Few drops water	 1 cup brown sugar
2 cups flour	 2 cups crashed potato chips
	   	      (not Ripple)
	
	 Cream oleo with sugars, add beaten eggs and dry ingredients, add 
chips and nuts. Form into balls, press down with floured fork into a Pam 
sprayed cookie sheet. Bake 350° for 12 or less minutes. Cool on rack and 
enjoy.
	 They taste like Ranch Cookies (not salad dressing Ranch).
	 Great use for pieces of chips in bottom of potato chip bag. 

IMPOSSIBLE COCONUT
CUSTARD PIE

½ cup Bisquick	 4 eggs
1½ teaspoons baking powder	 2 cups milk
½ teaspoon salt	 1 cup sweet coconut flaked
1 Tablespoon oil or melted butter	 1 teaspoon vanilla
3/4 cup sugar	 1 Tablespoon softened vanilla
	
	 Combine all ingredients and pour into 9” buttered pie pan*. “Like 
magic” it layers into a crust, custard and coconut topping.
	 Bake in preheated oven at 400° for 25-30 minutes until custard sets.

	 *I had to use a 9” pie plate and a small one. Didn’t try the 10” pie 
plate; might work. Enjoy! 

LINGUINE COLD SALAD
1 package (12 oz.) linguine, cook by directions on package
1 large bottle Viva Italian Dressing
½ bottle “Vegetable Supreme Spice”*
1 chopped cucumber
1 medium tomato
1 small green pepper, chopped fine
	
	 Mix all together. Refrigerate overnight. It is better the next day. 

	 *In spice aisle.
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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
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KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

2423 North Street •  Nacogdoches, TX
936.569.6387

SINCE 1989

For All your Jewelry needs, 
including Thin Red Line 

Watches by CITIZEN

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.

From Angela Bradford

Printed with permission from Angela Bradford. 
She owned and operated the Appleby Sand 

Mercantile Café in Nacogdoches for more than 
20 years. Her “comfort food” was absolutely 
amazing and the atmosphere at the café was 

almost like a daily family reunion.
Angela has decided to “retire” from the food 

business so that she may spend more time with 
her family. The cookbook is available by mail 

order.  Please mail checks for $20 for each book 
payable to Angela Bradford - 6530 FM 2609 - 

Nacogdoches, TX  75965.

Angela Bradford was the owner/operator of Appleby Sand Mer-
cantile Café in Nacogdoches.

APRICOT 
TARTS

OLD-TIME BUTTERMILK PIE

2 stick oleo
1 (8 oz.) cream cheese
1 jar apricot preserves
juice from 1 lemon
2 cups flour
Powdered sugar 	    	

	 Cream the cream cheese and oleo until well blended. Add flour
and work into dough. Roll out on floured surface (thin). Cut with
round cookie cutter. Place a teaspoon preserves in center. Fold over
and crimp with fork that has been dipped in flour. Place on foil-lined
cookie sheet. (Replace foil with each batch.) Bake at 400° about 10
minutes. Place on wax paper to glaze.

	 Glaze: Combine juice from 1 lemon and enough powdered sugar to 
make a thin glaze. Spoon over warm tarts. May use strawberry or peach 
preserves.

3 eggs, beaten
9-inch unbaked pie shell
Half cup butter
1cup milk
1 teaspoon vanilla
2 cups sugar
Dash of nutmeg (optional)
3 rounded Tablespoons flour 	    	

	 Preheat oven to 350°. Have butter soft. Add sugar. Cream together. 
Add flour and eggs; beat well. Stir in buttermilk, vanilla and nutmeg. Pour 
into unbaked pie shell. Bake at 350° for 45 to 50 minutes. Cool completely 
before serving.

Around the Town
is a proud member of the
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KETOKETOKrazy!Krazy!
	 For so many nowadays, Keto and low carb eating isn’t just a diet, 
but a lifestyle. Cutting down on carbs and sugar over a longer duration 
can become quite challenging, and you could be in a dilemma for what 
to cook for every day meals.
	 You might start missing all your childhood favorites, like lasagnas 
and pizzas and meatloafs, after a while. Many times you can get 
distracted by every day cravings, and might not stick to it. Here are a 
few delicious Keto Recipes to help you stick with your diet without any 
effort.

Steak and Egg Bibimbap

Broccoli Cauliflower Salad

Crispy Chicken Wings

Chocolate Cake

	 Bibimbap?? In Korean it means “mixed rice.” While this recipe is unlike a 
traditional version, it has the key ingredients: beef, a runny egg and vegetables. 
It is great when you have leftovers, because you can throw in most veggies. 
YIELD: 2 Servings	 PREP TIME: 10 Minutes	 COOK TIME: 15 Minutes

 TOTAL TIME: 25 Minutes

For the Steak:
1 Tablespoon ghee or butter
8 ounces skirt steak
Pink Himalayan salt
Freshly ground black pepper
1 Tablespoon soy sauce (or coconut aminos)
To Make the Steak:	
1.  Over high heat, heat a large skillet.
2.  Using a paper towel, pat the steak dry. 	           	
     Season both sides with pink Himalayan         	
     salt and pepper.
3.  Add the ghee or butter to the skillet. When it 	
     melts, put the steak in the skillet.
4.  Sear the steak for about 3 minutes on each side for medium-rare.
5.  Transfer the steak to a cutting board and let it rest for at least 5 minutes.
6.  Slice the skirt steak across the grain and divide it between two bowls.
For the Egg and Cauliflower Rice:
2 Tablespoons ghee or butter, divided
2 large eggs
1 large cucumber, peeled and cut into matchsticks
1 Tablespoon soy sauce
1 cup cauliflower rice
Pink Himalayan salt
Freshly ground black pepper
To Make the Egg and Cauliflower Rice:
1.  In a second large skillet over medium-high heat, heat 1 Tablespoon of ghee 
or butter. When the ghee is very hot, crack the eggs into it. When the whites 
have cooked through, after 2 to 3 minutes, carefully transfer the eggs to a plate.
2.  In a small bowl, marinate the cucumber matchsticks in the soy sauce.
3.  Clean out the skillet from the eggs, and add the remaining 1 Tablespoon of 
ghee or butter to the pan over medium-high heat. Add the cauliflower rice, sea-
son with pink Himalayan salt and pepper, and stir, cooking for 5 minutes. Turn 
the heat up to high at the end of the cooking to get a nice crisp on the “rice.”
4.  Divide the rice between two bowls.
5.  Top the rice in each bowl with an egg, the steak, and the marinated cucum-
ber matchsticks and serve.

	 Broccoli salad is a classic that has shown up at potlucks for years. It is great 
for summer barbecues. This recipe is almost identical except that cauliflower 
has been added and the conventional sugar has been replaced with a keto sweet-
ener. It’s just as delicious. Take it to your next get-together; no one will ever 
know it’s keto.
YIELD: 6-8 Servings	
PREP TIME: 20 Minutes, plus 4 hours to 
chill

3 cups chopped broccoli florets
3 cups chopped cauliflower florets
1/2 cup finely diced red onions
1 cup shredded sharp cheddar cheese
1/2 cup roasted and salted shelled sunflower 		
	 seeds
10 slices bacon, cooked and crumbled
1 cup mayonnaise
1/4 cup granular erythritol
1½ Tablespoons apple cider vinegar

1.  Put the broccoli, cauliflower, onions, cheese, sunflower seeds and bacon in a 	
     bowl. Mix until well incorporated.
2.  In a small bowl, mix together the mayonnaise, erythritol and vinegar until 	
     well blended. Pour over the broccoli mixture. Toss until well combined.
3.  Refrigerate the salad for at least 4 hours or overnight before serving. Left	
     overs can be stored in an airtight container in the refrigerator for up to 4 days.

	 Lightly season them. This low and slow method, with a bit of baking 
powder thrown into the seasoning mix, gives the wings extra-crispy skin! These 
wings are great served with Ranch Dressing and/or Buffalo Sauce.
   	 YIELD: 4 Servings	 PREP TIME: 10 Minutes  	
	 COOK TIME: 1hour & 15 minutes      TOTAL TIME: 1 hour 25 Minutes

1 pound chicken wings
1 Tablespoon baking powder
1 teaspoon salt
1/2 teaspoon paprika
1/4 teaspoon cayenne pepper (optional)
1/4 teaspoon ground black pepper

1.  Place an oven rack in the lowest position 
and another rack in the highest position. Pre-     	

YIELD: 8 Servings	 PREP TIME: 10 Minutes	 COOK TIME: 35 Minutes
 TOTAL TIME: 45 Minutes

3 eggs
1/4 cup black coffee
1/2 stick (2 oz) butter
1 teaspoon baking powder
1/3 cup erythritol
1/3 cupcocoa powder
1/4 cup coconut flour
1/4 cup flaxseed meal
1/2 cup almond flour 
Pinch of salt

1.  Spray a cake pan with cooking spray and set aside.
2.  Pour one cup of water into the Instant Pot and place a trivet in the pot.
3.  In a large bowl, mix together almond flour, sweetener, cocoa powder, flax 	
     seed meal and coconut flour.
4.  Add remaining ingrdients and stir until well combined.
5.  Pour batter into the prepared cake pan and cover the pan with aluminum foil.
6.  Place the cake pan on top of the trivet.
7.  Seal pot with lid and cook on manual mode for 35 minutes.
8.  When finished, allow pressure to release naturally for 10 minutes, then 
     release using the quick released method. Open the lid.
9.  Remove cake from the pot and let it cool completely.
10.Serve and enjoy.

Around the Town
is a proud member of the

     heat the oven to 250°F. Line a sheet pan with aprchment paper.
2.  Pat the chicken wings dry. Put the rest of the ingrdients in a gallon-sized re	
     sealable plastic bag. Place the wings in the bag, seal the top, and shake until 	
     the wings are lightly coated all over. Spread the wings evenly on the lined pan.
3.  Put the wings on the lower rack of the oven and bake for 30 minutes. In	
     crease the oven temperature to 425°F, move the wings to the upper rack, and 	
     bake for 45 more minutes or until golden brown. Serve immediately.
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Red Hot Mama’s BBQ Sauce
1½ cups honey
1 cup ketchup
1 6-ounce can tomato paste
2 cloves garlic, minced
2 Tablespoons lemon juice
1 Tablespoon cocoa powder
1 Tablespoon curry powder
1 Tablespoon paprika
1 Tablespoon soy sauce
1 Tablespoon Worcestershire sauce
2 teaspoons Tabasco® sauce
1 teaspoon cayenne pepper

	 Combine all ingredients in a medium saucepan.
	 Bring to a boil over high heat; reduce heat and simmer 20 minutes.
	 Use with your favorite chicken, ribs or steak recipe.
	 Makes about 3 cups. Keeps for about a month stored in airtight jars in the 
refrigerator.

Horn-Honkin’ BBQ Sauce
1 cup ketchup
½ cup beer or non-alcoholic beer
½ cup light brown sugar
½ cup finely chopped onion
¼ cup red wine vinegar
¼ cup Worcestershire sauce
1 Tablespoon steak seasoning
2 teaspoon garlic powder
1 teaspoon Cajun seasoning

	 Combine all ingredients in a medium saucepan.
	 Bring to a boil over high heat; reduce heat and simmer 10 minutes.
	 Use as a basting sauce while grilling.
	 Makes about 3½ cups. 

The BarbecueThe Barbecue       Tear Jerker Marinade
 
	 ½ lb. jalapeño peppers, chopped
	 1 medium yellow onion, chopped
	 1 cup cilantro leaves
	 1 16-ounce can crushed pineapple
	 ½ cup teriyaki sauce
	 Juice from 1 lime or 2 Tablespoons lime juice
	 2 teaspoons salt

 
        Combine all ingredients in blender; blend 
about 2 minutes, or until mixture is finely pureed.
      Pour into jars and refrigerate at least 5 hours.
      To use as marinade, pour over any meat and 
refrigerate several hours or overnight.
      Can also be uses as a basing sauce while
grilling. Keeps in refrigerator 1 week. Makes 
about 3½ cups.

Basic Texas Barbecue Rub
It doesn’t get any simpler than this. This is a good place to start from if you 
want to see how different spices change the flavor of the meat. You can start 
with this rub and then add different seasonings or ingredients each time to find 
the right mixture for your taste.
	
	 ½ cup salt
	 ¼ cup paprika
	 ¼ cup black pepper

	 Mix together in a bowl. Store in an airtight jar in the refrigerator for 2 to 3 
weeks or in the freezer for up to 6 months.
	 Use this rub for beef, lamb, pork, chicken or fish. Sprinkle it on heavily. 
This rub can be used on both grilled meats and barbecue cooked over indirect 
heat because of the absence of sugar in the rub.

Cajun Barbecue Rub
Cajun cooking is appreciated for its complex spice blends and soul-searing heat. 
This rub truly delivers on flavor, without being excessively hot.
	
	 ½ cup dark brown sugar*
	 ½ cup cane sugar
	 ½ cup seasoned salt
	 ¼ cup Cajun Spice Blend
	 2 Tablespoons garlic salt
	 1 Tablespoon onion salt
	 1 Tablespoon celery salt
	 ½ cup paprika
	 2 Tablespoons chili powder
	 2 Tablespoons black pepper
	 2 Tablespoons dry mustard powder
	 1 Tablespoon cayenne
	 1 teaspoon garlic powder
	 1 teaspoon ground marjoram
	 ½ teaspoon ground thyme
	 ½ teaspoon ground cumin
	 ½ teaspoon ground allspice
	 ½ teaspoon MSG (optional)
	
	 Combine all of the ingredients in a sifter, and sift to blend well. Store in 
an airtight jar in the refrigerator for 2 to 3 weeks or in the freezer for up to 6 
months.
	 This Cajun rub is great on shrimp, catfish, and frog legs. Without the brown 
and white sugar, you can use it as a seasoning mix for your next gumbo or 
jambalaya.
	 *Note: The brown sugar should be dried before using it in the spice rub. 
Place it on a cookie sheet, spreading it out as evenly as possible, and let it air-
dry, stirring and turning it every 2 to 3 hours until it is dry. When it’s dry, you 
will need to sift it.

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

Sauces, Sauces, Rubs and Rubs and MarinadesMarinades

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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ADVERTISE WITH US!


