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MARINATED PEPPER PASTA

Hannah LeBlanc 
of Indianapolis Is 
This Month’s 
Recipe Winner 

A Light and Zesty 
Pasta Recipe
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2 red onions, cut into 1/4-inch-thick wedges
1 Tablespoon olive oil, plus more for serving
Kosher salt and pepper
12 oz. rigatoni
1/2 cup grated Pecorino Romano, plus more for servings
1/2 batch marinated peppers (about 1½ cups)
1 cup fresh basil leaves, torn

Step 1
	 Heat oven to 425°F. On rimmed baking 
sheet, toss onions with olive oil and 1/4 
teaspoon each salt and pepper. Roast until 
golden brown and tender, 15 to 20 minutes.

Step 2
	 Cook rigatoni per package directions. 
Reserve 1/2 cup pasta cooking water, then 
drain. Toss pasta with 1/4 cup pasta water and Pecorino Romano, adding more 
water if pasta seems dry. Then toss with onions and marinated peppers and 
season with salt and pepper. Fold in basil.

Step 3
Drizzle with additional oil and serve topped with grated pecorino if desired.

	 This month’s recipe winner hails all the way from Indianapolis, 
Indiana, by way of Nacogdoches. Her recipe is for a delicious quiche. 
Try it out! 

	 Tangy marinated peppers (make ‘em from scratch or use store-
bought) and sweet roasted onions bring big flavor to this vegetarian 
pasta. Just add a sprinkle of cheese and fresh basil and dinner is done!

HANNAH’S 
QUICHE

6 eggs
3/4 cup heavy whipping cream
4 slices of gouda OR 3/4 cup shredded 	
      cheese
4 mushrooms
1/2 bag of spinach leaves
3/4 cup of diced ham
1 frozen deep dish pie crust (or your own crust)
Salt and pepper to taste

	 In a bowl, whip eggs and heavy whipping cream together until well 
mixed. Set aside.
	 If using cheeses slices, cut them up into small pieces and add to bottom 
of pie crust (if using shredded, go ahead and add to bottom of pie crust).
	 Chop spinach up and then wilt in a pan for a few minutes. Add to pie 
crust on top of cheese.
	 Chop mushrooms and add to pie crust.
	 Pour egg mixture on top and place on a baking sheet in case of spill.

RECIPE WINNER–Page 3

FIERY FLAVOR: Roast a whole jalapeño or Fresno chile along with your 
peppers for a hint of heat.
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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

MEXICAN PORK CHOPS
(Mrs. Robert Cason)

and

STEAK SAUCE
(Mrs. Richard H. Reid)

SS
TT
AA
YY
SS
AA
FF
EE

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. 

$50 prize each month 
for best recipe submitted 

TO 
RECIPES 

FROM AROUND THE TOWN & BEYOND! 
Read the paper now at 

www.aroundthetown.us/reci pes 

CONTEST RULES 

To be considered, recipes cannot be copied from 
a cookbook or publication. They cannot be an at­
tachment 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. Email rec­
ipes to AroundTheTown@mail.com no later than 
the 20th of each month preceding publication on 
the 1st. 

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

PICK UP A FREE  COPY OF 
AROUND THE TOWN

The First of Every Month!
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Submitted by Around the Town Publisher, David Stallings 

VEGETABLE SOUP

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!

1 lb. stew meat cut into small pieces
Water, plenty, after soup comes to boiling (cook slowly)
1 teaspoon salt Black pepper

Add:
1/2 onion chopped, after meat has cooked a little while
1/2 to 3/4 cup chopped celery and 3/4 to 1 cup chopped carrots after meat 	
	 has cooked about 1 hour (keep well covered with water at all times)
1 medium potato chopped and added after meat has cooked about 2 hours
2-1 lb. cans stewed tomatoes
1 Tablespoon sugar
1/2 cup macaroni or spaghetti after meat has cooked 2½ hours
1 teaspoon salt	
	
	 Done in 3 hours.

BANANA PUDDING SUPREME
1-8 ounce package cream cheese
1-14 ounce can Eagle Brand
2 cups milk
2-6 ounce packages instant vanilla pudding
1-8 ounce Cool Whip
4 bananas, sliced and dipped in lemon juice
1-12 ounce box vanilla wafers
2 teaspoons vanilla

	 Cream the cheese until smooth. Stir in Eagle Brand and pudding mix 
which has been mixed with milk. Layer pudding, cookies and bananas in 
dish. Top with Cool Whip.

From Sheryl Davis of Alto, Texas

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

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!

RECIPE WINNER
	 Cook on 400 degrees Fahrenheit until set (when insert a toothpick in middle 
it comes out clean), usually about an hour.

Variations:
	 You can use any cheese, veggies, or protein of your choosing. Just remem-
ber any water heavy veggies (like mushrooms) use only about 1/2 a cup instead 
of 3/4.
	 If using bacon, use grease in the pan to wilt spinach or sauté any veggies!
	 You can also use half-and-half, cow’s milk, or nut milk in place of heavy 
whipping cream.
	 Not a veggie or meat eater? You can make this plain with just egg and 
cheese.

Sheryl recently made her banana pud-
ding for two-time World Heavyweight 
Champion George Foreman when he was 
on a fishing trip to Sam Rayburn Lake.  
George and all of his friends loved it…So 
will you! Pictured with Sheryl (In yellow 
blouse) are: George Foreman, Cheryl’s 
daughter-in-law, Christie Hollis, her son, 
Tim Hollis and her husband, Charles 
Davis.

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

LLet us customet us custom
match and mix qualitymatch and mix quality
Farrell-Calhoun paintFarrell-Calhoun paint

for your next homefor your next home
project!project!Come see us for all your Outdoor Patio, Come see us for all your Outdoor Patio, 

Deck and Fencing Materials!Deck and Fencing Materials! Happy 4th of July!
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“Areeda’s Southern
Cooking, A Collection of 
Old-Fashioned Recipes”
by Areeda Schneider-Stampley

1 fryer chicken, 2 to 3 lb., cut up (or 4-5 		
	 individual pieces)
Shortening
2 cups all-purpose flour
1 teaspoon paprika
1 teasoon salt
1 teaspoon pepper
1 egg, slightly beaten
1/2 cup milk

	 Skin and wash chicken. Dry on 
paper towels. Heat 1-2 inches of short-
ening (not oil) in electric skillet to 350°.
	 Combine flour, paprika, salt and 
pepper in brown lunch bag and shake to 
mix.
	 Combine egg and milk. Dip chicken 
in egg mixture; the dredge in flour mix-
ture, coating well.
	 Place chicken in hot skillet. Put lid 
on, but tilt lid a little so steam can escape.
	 After about 10 or 15 minutes, when chicken has browned, turn and brown 
on other side. When brown, turn heat down to 300°. Close lid and continue 
cooking until chicken is completely done - 30 to 45 minutes.
	 Remove and drain well on paper towels. Leave incovered so it stays crisp.
	 Yield: 4-5 servings.

Chicken Gravy for Fried Chicken:
4-5 Tablespoons fried chicken drippings	 Salt and pepper, to taste
4 Tablespoons all-purpose flour	 2 to 3 cups milk

	 Pour off all chicken drippings (after frying a chicken) from skillet except 
about 4-5 Tablespoons. Turn skillet back up to about 350°.
	 Add flour and allow it to get golden to dark brown, continually stirring 
with a metal spatula to keep from sticking; add salt and pepper. Turn down to 
approximately 250° and gradually add milk. Cook, stirring constantly, intil it 
reaches desired thickness, about 10 minutes. Serve hot over mashed potatoes.

SOUTHERN FRIED 
CHICKEN & GRAVY

Let Freedom 
Ring!

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 news-
paper sponsored by Larry’s Country Diner 
and Country Family Reunion TV shows.
For subscription information, call 1-800-
820-5405.

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

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.

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

Where Care Counts!Where Care Counts!

NacogdochesNacogdoches
936-205-1099936-205-1099

CenterCenter
936-598-3832936-598-3832

JoaquinJoaquin
936-269-3201936-269-3201

San AugustineSan Augustine
936-275-2940936-275-2940

TimpsonTimpson
936-254-3338936-254-3338

EtoileEtoile
936-854-2273936-854-2273

ARE YOU BEACHARE YOU BEACH
BODY READY?BODY READY?
Look and feel good Look and feel good 
this Summerthis Summer

6 Locations to Serve You!6 Locations to Serve You!
(Appointments Preferred, Walk-ins Accepted)(Appointments Preferred, Walk-ins Accepted)

CALL ABOUT OUR CALL ABOUT OUR 
WEIGHT LOSS PROGRAMWEIGHT LOSS PROGRAM



Page 5     July 2023



Page 6     July 2023

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

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

3 cups mashed sweet potaoes (boil until 		
      tender)
1 cup sugar
2 eggs (well beaten)
1/3 cup milk
1/2 cup melted butter
1 teaspoon vanilla

Topping:
1 cup packed brown sugar
2½ Tablespoons melted butter
1/4 cup flour
1/2 cup pecans
			 
	 Combine all ingredients, mix well. Spoon into casserole dish. Add 
topping. Bake at 350° for 25 minutes.

Submitted by Jan Alders Alexander 
of Nacogdoches

	 This is everyone’s favorite way to eat 
sweet potatoes.

SWEET POTATO 
CASSEROLE

2 lbs. shrimp, peeled and deveined
1/2 lb. or more filet of catfish, trout or 	
	 redfish
1/2 pint shelled oysters
1/2 cup all-purpose flour
1 cup celery, chopped fine
2 cups onion, chopped fine
4 cloves garlic, minced (optional)
1 gallon water
1/2 cup oil
Gumbo Filé: 1/2 teaspoon parsley, 		
	 chopped fine	          	
	   	
	  Make roux by putting oil in heavy 
iron pot over medium heat. When oil 
is hot, stir flour in gradually. Lower 
heat. It is very important that you keep 
STIRRING CONSTANTLY. After all the flour has been combined with 
the oil, turn fire down very low and cook until golden brown, STIRRING 
CONSTANTLY. 
	 When roux is a golden brown, pour the mixture into another con-
tainer, until ready for use. Roux will get too dark if it remains in the pot in 
which it was prepared. 
	 Add onions and celery to roux. Cook until onions are wilted and then 
add water and garlic. Cook in heavy uncovered pot over medium heat for 
one hour and season to taste with salt, black and red pepper. Add shrimp, 
parsley and fish to mixture; cook another 10 to 15 minutes, then add 
oysters to the Gumbo, then let come to a boil. Serve in soup plates with 
cooked rice. Serves 6. Use dash of filé in each plate, if desired.

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!

SEAFOOD GUMBO

GREEN BEANS AND 
NEW POTATOES

	 Got some fresh green beans 
and new potatoes cooking in the 
slow cooker. I mixed in a can of 
hot rotel tomatoes, sliced onions, 
bacon, quartered new potatoes, 
salt, pepper, bouillon beef cubes, 
mixed in water and poured over 
beans. Cover, cook on low until 
potatoes are done. To me this is the 
best way to cook the green beans. 
When I cook on stove top, I had a 
time getting my beans soft. This 
slow cooker has really changed my 
way of cooking these fresh green 
beans. Enjoy!!

From Silvia Arnold of Lufkin

ADVERTISE IN RECIPES
Sharon Roberts 936.552.6758
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Bubba’s Original 
Sophiscated Southern 
Redneck Cookbook
“A Redneck’s take on sophisticated 
food!”
by Ken Stonecipher

	 We never owned one ‘cause they were faincy. They wuz also expensive 
and my daddy thought nuthin’ could beat a Pontiac. I know the first time I 
rode in one I thought I had crawled onto my bed, the thang wuz so comfort-
able. I thought to myself, ‘so this is what is meant by a luxury ride.’ It wuz 
also quiet. So ownin’ a Cadillac wuz a big deal. You want somethin’ faincy 
to drive yer prom date in, jus borry yer daddy’s Sedan De Ville and watch 
heads turn. You want somethin’ faincy to serve to yer rich friends, make 
these green beans. They’ll ask you for the recipe. Don’t give it to ‘em. Tell 
‘em you’ll trade it for a night out in their Caddy-Lac. It won’t be a hard 
choice for ‘em. They’ll hand those keys right over.
				 
1 medium onion, chopped
1 red bell pepper, chopped
1 lb. mushrooms, chopped
4 strips of bacon, fried, crumbled and the fat reserved
2 cans whole green beans
1/2 cup Cabernet
2 heapin’ teaspoons fresh minced garlic
1/4 cup olive oil
2 teaspoons sugar
Salt and pepper to taste
	
	 Fry bacon in large skillet intil very crisp. Crumble and set aside. To the fat, 
add wine, oil, garlic, onion, bell pepper and mushrooms; sauté until jus tender. 
Add beans and sugar and simmer uncovered 30 more minutes on low until 
beans are tender.
	 The beans are great right by themselves 
or served with a bland chicken. I’ve even 
had ‘em with fried catfish. Better yet, make 
you a big ‘ole pan of hot water cornbread 
and nuthin’ else. You’ll have to add a new 
hole to yer belt.

“CADDY-LAC” GREEN BEANS

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.

VISIT
NACNEWSNOW.COM

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!



Page 8     July 2023

EASY CHICKEN AND RICE

From Julia Jones of Nacogdoches

2-3 chicken breasts
Seasonings of your choice (I use McCormick grilled steak seasoning on 		
	 everything)
1 can cream of chicken or cream of mushroom soup
Cooked rice	
	
	 Spray 9x13 pan with Pam. Place 2-3 seasoned chicken breasts in pan, 
cover and bake for 30 minutes. Uncover and pour 1 can cream of chicken 
soup and one can of milk over the chicken. Bake an additional 15 minutes 
or until soups are bubbly. Serve over cooked rice. You may add one small 
dices and sautéed onion to the soup mixture, if you prefer the taste of it. 

	 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 pur-
chase at IMPACT, 720 E. Main St., Na-
cogdoches, TX, 936.205.5921. Proceeeds 
benefit foster children in the area.

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

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

     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.

MEAT BALLS AND SPAGHETTI
(Constance Watkins)

	
Sauce:
3 large onions, sliced
2 (12 oz.) cans tomato paste
2 (15 oz.) cans tomato sauce
4 Tablespoons sugar
2 Tablespoons salt
1 teaspoon sweet basil
 2 whole garlic cloves
1/2 teaspoon pepper
1½ cups olive oil

Meat Balls:
2 lb. ground beef
12 saltine crackers (soak in water and drain)
6 eggs
1 cup grated Romano cheese
Salt and pepper to taste
1 teaspoon sweet basil
1 clove garlic, chopped well
1 Tablespoon chopped parsley

	 Heat olive oil in 6 quart saucepan; add sliced onions. Brown until 
golden brown; drain remaining oil. Add tomato paste and sauce; use 
15-ounce can to measure water. Use 8 cans water. Add sugar, salt, sweet 
basil and garlic; let simmer and make meat balls. 
	 Add crackers to ground beef, eggs, garlic, cheese, sweet basil, parsley, 
salt and pepper. Shape into balls. Fry in olive oil until brown on all sides, 
then add to your sauce and simmer 4 hours, uncovered.
	 Prepare spaghetti by package instructions.

Land of the free, because of the brave.
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FRESH

TAMALES!
PORK - BEEF - CHICKEN

$12 DOZEN
MYREA ROJO

936.652.4350

	 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

STUFFED GREEN PEPPERS
Submitted by Elizabeth Buchanan,
for band student Jamie Buchanan 

1 pound ground beef	 1 teaspoon salt
1/3 cup chopped onion	 1/8 teaspoon pepper
2-8 ounce cans tomato sauce	 1/2 cup pre-cooked rice
1/4 cup water	 4-5 medium green peppers, tops
3 Tablespoons grated Parmesan cheese		       and insides removed
	
	 In skillet over moderate heat, cook ground beef and onions until pink 
is gone from meat. Drain excess grease. Stir in 1 can tomato sauce, water, 
1 Tablespoon cheese, salt and pepper. Simmer 15 minutes. Stir in rice and 
fill green peppers with mixture. Place in shallow baking dish and pour the 
remaining can of tomato sauce over peppers. Sprinkle with remaining 2 
Tablespoons cheese.
	 Bake at 350 degrees for 30 minutes.

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!

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!

RED, WHITE & BLUE-BERRY 
FREEZE POPS

Sweet, cool and relatively healthy, these fruity, frozen pops are great pick-
me-ups after a Fourth of July parade.

10 5-ounce plastic or paper cups
1 quart raspberry juice
10 Popsicle sticks
2 cups cold water
1 pint frozen vanilla yogurt
3/4 cup fresh or frozen blueberries
	
	 Assemble the cups on a cookie 
tray. Pour 1 inch of the raspberry juice 
into each cup, then place the tray in the 
freezer. When the juice is partially fro-
zen, set a Popsicle stick in the center 
of each cup and let the juice freeze solid. Next, blend 1 cup of the water 
and 4 large scoops of the frozen yogurt until smooth. Pour 1 inch of the 
yogurt mix on top of the frozen juice layer in each cup and freeze again. 
Once the yogurt layer sets, blend the second cup of water, the blueberries 
and a large scoop of the frozen yogurt. Spoon the blueberry mix into the 
cups and freeze overnight. To serve, slide the pop out of the cup. Makes 
10 pops.

WALDORF SALAD
This salad dresses up a plate nicely. Use fresh ingredients and toss well to 
coat the apples and prevent them from browning.
2 to 3 cups chopped apple
1 cup Cheddar cheese chunks
1 cup green or red grapes
1/2 cup diced celery
1/2 cup walnut pieces
1/2 cup raisins
1/3 cup mayonnaise
1 Tablespoon fresh lemon juice
	
	 In a large bowl, toss all the ingredients and stir well to coat with the 
mayonnaise and lemon juice. Refrigerate until ready to serve. Serves 6 to 8.

512 CR 217 | Nacogdoches, TX
936-560-3643 | www.martinkennel.com | stay@martinkennel.com

NEW ADDITIONAL LOCATION: CENTER, TX • 148 COUNTY RD. 3734 • 936-244-1930

Martin Kennel &Grooming

Family Owned & Operated
Limited spots available for dog training

Thank you for 
voting Us the BEST! 

BEST PET
BOARDING
BEST PET

GROOMING 
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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!

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

more than 10,000 readers more than 10,000 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
$195 for one month

$175 per month 
12 month contract
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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

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!

BENNIGAN’S COPYCAT
MONTE CRISTO SANDWICH

Ingredients:
Sandwich
9 slices honey wheat bread
9 slices roasted turkey, deli meat – we prefer a thick cut
9 slices honey ham, deli meat – we prefer a thick cut
3 slices mild cheddar cheese
3 slices Swiss cheese
Batter*
1½ cups (187.5 g) all-purpose flour
1 tablespoon baking powder
¼ teaspoon kosher salt
1⅓ cups water
1 large egg, beaten
vegetable or canola oil, for deep frying
¼ cup (31 g) confectioners’ sugar
Dipping Sauce
red raspberry preserves, for dipping
honey mustard, (optional) for dipping	

Instructions:
	 Sandwich – Assemble sandwiches on a work surface. Start with one 
slice of bread, three slices of turkey, 1 slice of Swiss cheese, another slice 
of bread, three slices of ham, 1 slice of cheddar cheese and one final slice 
of bread.
	 Slice the sandwich diagonally and then wrap tightly in plastic wrap 
and chill for 2-3 hours (up to overnight). Chilling allows the sandwich to 
firm up which will help it hold together in the frying process.
	 Batter – After chilling the sandwiches, make the batter*. In a large 
bowl combine flour, baking powder, and salt. Whisk to combine.
	 In a separate bowl combine water and egg, whisking to combine. Pour 
the wet mixture into the dry mixture and whisk well until all ingredients 
are incorporated and the batter is smooth. Set aside while you heat the oil.
	 Frying the Sandwiches – Pour about 2 inches (or more) of oil into 
a large pot (enough to cover the sandwich) and set it over medium heat. 
Heat the oil to a temperature between 325°F-350°F.
	 Working one half a sandwich at a time, remove the plastic wrap from 
the chilled sandwich and dip it into the batter with your hands. Then, use 
metal tongs to dip the sandwich into the hot oil. You may have to hold 
down the sandwich to submerge in oil or flip it. Fry until golden brown 
(4-5 minutes with homemade batter or closer to 4 minutes with pancake 
batter ). Remove from the oil and set on a paper towel-lined plate to drain 
slightly. Repeat with the remaining halves.
	 Sprinkle the fried sandwich lightly with confectioners’ sugar and 
serve with a side of raspberry preserves for dipping.		
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ITALIAN PASTA BAKE
1 pound ground beef
8 oz. broken spaghetti or 3 cups penne or rotini pasta, cooked, drained
1 jar (26 to 28 oz.) spaghetti sauce
3/4 cup grated Parmesan cheese, divided
1 pkg. (8 oz.) shredded Mozzarella cheese	

	  Brown meat in 
a large skillet; drain. 
Stir in spaghetti, 
sauce and 1/2 cup of 
the Parmesan cheese.
	 Spoon into 13 x 
9 inch baking dish. 
Top with Mozzarella 
cheese and remain-
ing 1/4 cup Parmesan 
cheese.
	 Bake at 375°F for 
20 minutes. Makes 6 
servings.

	 Try serving with garlic bread and a salad with your favorite prepared 
salad dressing mix, such as Zesty Italian.
	 Variation: Prepare as directed, substituting ground turkey for ground 
beef.		

FILET MIGNON
WITH SHALLOT BUTTER

Recipe Tip: To get everything on the table at the same time, start the 
potatoes first, since they take the longest to cook. Save the spinach to 
make last, while the beef rests.

2 teaspoons plus 1 Tablespoon vegetable oil
1 small shallot, finely chopped
1/8 teaspoon dried rosemary
1/4 cup dry red wine
2 Tablespoons butter (no 	
	 substitutions), room 	
	 temperature
1 Tablespoon fresh parsley 	
	 leaves, chopped
2 beef tenderloin (filet 
	 mignon) steaks (about 1 	
	 inch thick and 6 oz. 
	 each) 	

	 In 10-inch skillet, heat 
2 teaspoons oil on medium. 
Add shallot and rosemary; 
cook 2 minutes or until shallot is golden, stirring. Add wine. Cook 2 to 3 
minutes or until most of wine has evaporated, stirring occasionally. Cool 
slightly. In small bowl, combine butter and shallot mixture. Stir in parsley. 
Refrigerate.
	 Wipe out skillet; add remaining 1 Tablespoon oil. Heat on medium-
high until very hot. Season steaks with 1/8 teaspoon each salt and pepper. 
Place steaks in skillet. Cook 3 minutes or until browned. Turn over; cook 
3 minutes or until desired doneness (145°F for medium-rare). Transfer to 
plate; let stand 5 minutes.
	 To serve, top steaks with red wine-shallot butter. Serve with oven 
fries and creamed spinach.
 
Oven Fries 
	 Preheat oven to 425°F. In jelly-roll pan, toss 12 oz. fingerling pota-
toes, cut lengthwise into quarters, with 2 teaspoons olive oil, 1/8 teaspoon 
paprika, and 1/8 teaspoon each salt and pepper. Arrange in single layer on 
pan; roast 15 minutes. Stir potatoes; roast 15 to 20 minutes or until golden 
brown and tender.

Creamed Spinach 
	 In 2-quart saucepan, heat 1/4 cup half-and-half, pinch of nutmeg, and 
1/8 teaspoon each salt and pepper to simmering on medium. Stir in 1 box 
(10 oz.) frozen chopped spinach, thawed and squeezed dry; 2 Tablespoons 
grated Parmesan cheese; and 2 Tablespoons light sour cream. Cook 2 min-
utes or until hot, stirring occasionally. Serve immediately.

Ingredients:
4 cups blackberries (fresh or frozen)
1 cup sugar

Directions:
	 Gently rinse 
the blackberries in 
a strainer with cold 
water.  Place strainer in 
sink and let dry.
	 Place berries and 
sugar in a large pot, stir 
together and let sit for 
two hours or until ber-
ries release their liquid.  
	 Bring the mixture to a simmer on medium heat for 30 to 45 minutes.  
Gently stir; Cook the berries until reduced by half or the mixture reaches 
jam thickness.  
	 Jar the preserves right out of the kettle, filling each jar to the top. 
Place a top on each jar as tight as possible.
	 Makes 4 cups.

Submitted by Around the Town Publisher,
David Stallings

	

	 Some of my favorite childhood memories are of spending summer 
days at the home of my maternal grandparents, “Big Mama” and “Paw 
Paw” Briley in the Little’s Chapel Community between Melrose and 
Chireno, Texas.  As the late humorist, Jerry Clower, once said of some 
folks, “They were so country that they made Loretta Lynn seem like a 
city slicker!”  I absolutely loved being with them. Big Mama was an 
amazing cook and I can still remember the aromas coming from her 
kitchen.
	 An experience that I’ll never forget was picking blackberries along 
the “bob wire” fence rows around their home.  My sisters and I would 
gather them in a tin bucket, run to the house and hand them over to Big 
Mama so that she could make her delicious preserves.  She would make 
huge “cat head” biscuits and serve them slathered with real butter, 
topped with her preserves.  I’d almost eat myself into a “sugar coma!”
	 Her recipe is simple and does not require sealing the jars in a pres-
sure cooker.  The same recipe ratios may be used for peach, strawberry, 
fig or blueberry preserves.   I loved that the seeds were in the preserves, 
but you may strain them out if desired.
	 No pectin is required.

BIG MAMA’S
BLACKBERRY PRESERVES

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

10,000 readers each month!10,000 readers each month!
4.9” W x 2.95” H

$95 for one month
$75 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

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.

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

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

From Angela Bradford

	 Angela Bradford was the owner/operator of 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. This recipe is printed with her 
permission. 

CHICKEN AND
DRESSING

1 Whole chicken
5 cups cornbread, broken into pieces
3 boiled eggs, chopped
2 cups celery, finely chopped
1½ cups onion, finely chopped
Salt to taste
Pepper to taste

      Preheat oven to 350°F. Boil chicken until done (about 45 minutes) and 
debone. In chicken stock, cook onions and celery until tender. Crumble 
cornbread in large bowl. Add chopped boiled eggs and chopped chicken 
to cornbread. Add stock with celery and onions to cornbread mixture. Add 
salt and pepper to taste. Stir until just mixed together. This mixture should 
be slightly stiff, not soupy. Bake in a 9x13 baking pan at 350°F for about 
45 minutes.

Around the Town
is a proud member of the

We are a 
Proud Member of

2423 North Street  / Nacogdoches, TX
936.569.6387

SINCE 1989

For All your Jewelry needsFor All your Jewelry needs

PICK UP A COPY OF 
RECIPES from 

Around the Town 
& Beyond

for great recipes from our 
readers and others 
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FREE NAC NEWS 24/7!

Don’t miss your news from Nacogdoches!
Create an easy shortcut on your

iPhone or Android mobile!

OBITUARIES
ARRESTS

PUBLIC RECORDS
FIRST RESPONDERS

NEWS
SCHOOLS
SPORTS
EVENTS

WEATHER
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Cajun BBQ Shrimp Skewers
2 lbs. shrimp, uncooked, peeled and deveined, tails on
Large resealable plastic bag
1 onion, finely chopped
1 cup peanut oil
2 Tablespoons Cajun seasoning
1 Tablespoon chopped garlic
2 teaspoons cumin
1 teaspoon rosemary
1 teaspoon thyme
Wood or metal skewers

	

	 Place shrimp in bag. Combine remaining ingredients in a small bowl. Pour 
over shrimp and refrigerate 1 to 2 hours. Preheat grill to medium heat. Remove 
shrimp from marinade and thread onto skewers. Grill 5 to 7 minutes, turning 
and basting frequently with marinade. Serve hot with Cajun Butter (see recipe 
below).
	 Makes 6 to 8 appetizer servings or 4 main servings.

Cajun Butter:
1/2 lb. (2 sticks) unsalted butter, melted
1 teaspoon basil
1 teaspoon tarragon
1 teaspoon Cajun seasoning
1/2 teaspoon garlic powder
2 to 3 drops Tabasco® sauce

	 Combine all ingredients in a small bowl.

Fajitas
2 lbs. flank or skirt steak
Large resealable plastic bag
1/2 cup balsamic vinegar or red wine vinegar
1/3 cup olive oil
1/3 cup tequila or lemon juice
Juice of 1 lime
1 teaspoon garlic powder
1 teaspoon chipotle pepper powder
      or chili powder
1 teaspoon onion powder
1 teaspoon salt
Flour tortillas
Grilled onions and peppers
Pico de gallo

	 Place steak in bag. Mix vinegar, olive oil, tequila, lime juice, garlic 
powder,chipotle pepper powder, onion powder and salt in a small bowl. Pour 
over steak. Regrigerate at least 1 hour or overnight.
	 Preheat grill to medium-high heat using mesquite chips. Remove steak from 
bag; grill 8 to 10 minutes per side or until done. Remove and let meat rest sev-
eral minutes; slice into strips. Serve with grilled flour tortillas, grilled onions and 
peppers and pico de gallo.
	 Makes 4 to 6 servings.

Spicey Prairie Beef Brisket
1 trimmed brisket, about 6 lbs.
1 14-ounce jar sliced jalapeño peppers, reserve juice
Garlic salt and black pepper to taste
2 large onions, sliced

	 Preheat grill for indirect 
cooking over medium heat. 
Prepare brisket by placing in a 
large pan and poking about 40 
holes in each side with a fork. 
Season with garlic salt and 
black pepper. Pour juice from 
peppers on each side of brisket. 
Cover pan with heavy-duty 
aluminum foil and cook indi-
rectly for about 1½ to 2 hours.
	 On a large double layer of 
heavy-duty foil, place 1/2 of 
the onions and 1/2 jar of jalapeño pepper slices. Remove brisket from grill and 
lay it on top of the onions and peppers. Brush brisket with 1/3 cup BBQ sauce 
(your favorite). Top with remaining onions and peppers and wrap tightly in 
foil. Place on the grill and cook indirectly another 1 to 2 hours. Remove from 
the grill and unwrap. To serve, cut into thin slices against the grain. Serve with 
remaining sauce.
	 Makes 8 to 10 servings.

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

Summertime is for grilling. Here’s a few grilling recipes that taste great for 
your  outdoor grilling fare! So dust off that grill and start grillin’!  

If you like trout, here’s a super quick and easy lemon and dill trout recipe 
for the smoker, offered by Camp Chef. 

Grilled Fresh Lake Trout Fillets
Compound Butter:
1/2 cup unsalted butter, softened
1/2 cup olive oil
3 cloves of garlic, minced
2 Tablespoons fresh dill, divided (1 Tablespoon chopped, 1 Tablespoon
      whole for granish)
1 teaspoon black pepper
1 teaspoon coarse Kosher salt
1 lemon (Use 1/2 of lemon for 
juice and zest and the other 1/2 
for garnish) 

6 trout fillets, skin on

	 Mix all ingredients for com-
pound butter. Preheat pellet grill on 
low smoke.
	 Completely smother meat side of trout with compound butter. Place trout 
skin side down in grill, smoke until internal temperature reaches 105°F.
	 Turn grill up to high (400°F). Leave trout skin side down, do not turn over. 
Finish grilling trout until internal temperature reaches 140°F. It will raise to safe 
temperature of 145°F while resting.
	 Serve immediately with fresh dill and a lemon wedge.Summer Summer 

Grillin’Grillin’

Adding Sauce
Doctor up any store-bought BBQ sauce by gradually adding 
one or more of these ingredients to taste: honey, brown sugar, 
hot sauce, orange juice, mustard, soy sauce, chili sauce or 
garlic.

Cheap Marinade
Give your food extra flavor for next to nothing: Combine one 
bottle Italian salad dressing and 1 clove chopped garlic (or 
lemon juice, to taste) in a large bowl. Place meat or poultry in 
a large resealable plastic bag and add marinade. Refrigerate 
for 2 hours before grilling.
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ADVERTISE WITH US!


