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Reestamsant off the Worth. ..

Butcher Boy’s Named
Best Burger in Texas!

by Cheryl Harvey Hill (4round the Town, October 2017)

Forty years ago Billy and Cathy Huddleston
combined their love for great food with their love
of great friends and opened Butcher Boy’s Smoke-
house & Deli in the oldest, and one of the most
beautiful, historical towns in Texas; Nacogdoches!
They earned some serious, statewide, bragging
rights recently when Wide Open Eats gave them
the #1 spot on their “10 Best Burger Joints in
Texas” list, awarding them the title of “Best Burger
in Texas.” The competition was stiff and to earn
the title, they had to beat out burger joints in Austin,
Corpus Christi, Abilene, and Fort Worth.

Their appetizing menu offers a wide variety of homemade dishes in addition
to their delicious burgers. They have grilled steaks, chicken fried steaks, special
menu items for kids and seniors as well as several delicious side orders or snacks,
including bacon cheddar fries, stuffed jalapenos, fried okra, and fried green to-
matoes. Specialty sandwiches include gyro (savory lamb wrapped in a pita),
chicken salad, blue cheese burger, reuben (corned beef, sauerkraut and mustard),
and a jalapeno bacon ranch burger, just to name a few. They are also very proud
of their home-made chocolate pies and coconut cream pies which are baked fresh
every day.

Their meat market has numerous options and a few “hard to find” items like
old fashioned rind-on bacon. They are very proud to say they have several dif-
ferent types of sausage and all of the recipes originated in Nacogdoches over a
hundred years ago. Everything on their menu is made from scratch, and made
fresh, every day. Nothing is pre-made. Over the years they have expanded their
restaurant, smokehouse, and delicatessen by adding catering, a line of special
seasonings, and they also do custom smoking. When it comes to catering, well,
suffice it to say the menu options are impressive and include everything from
basic BBQ plates to “handcut to order” ribeye steak dinners.

Autumn is a very busy time of year for them because of the holidays. They
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Billy and Cathy Huddleston
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“Areeda’s Southern
Cooking, a collection of

old-fashioned recipes”

by Areeda Schneider-Stampley

“I was delighted and honored when
our dear friend, David Stallings, invited
me to submit a recipe to “RECIPES from
Around the Town.” Being born into a big
southern family of cooks, I was destined
to cook! Thank you, David, for inviting
me to submit one of my favorites to
RECIPES!

CHOCOLATE
MERINGUE PIE
(Winner of Blue Ribbon
and Best of Show
at Tennessee State Fair)

1 & 1/8 cup sugar

5 Tablespoon cornstarch

1 Tablespoon all-purpose flour
3 Tablespoon cocoa powder

1 & 2/3 cup whole milk

3 eggs, separated

1 teaspoon vanilla extract

Ya cup butter

Pie crust

) Meringue: 3 egg whites, 1/3 cup
sugar, 1/2 teaspoon cream of tartar

Areeda Stampley - page 3

SAME DAY AIR
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7AM-7PM 7 DAYS WEEK
936.220.1811

www.McWilliamsAndSon.com
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From Recipes Old and New Tried and True

This book was published in 1962 by the
Nacogdoches Federation of Women’s Clubs
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.

RECIPES
0LD AND NEW
TRIED AND TRUE

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.”

COMMEMORATING
THE RESTORATION
OF THE
OLD NACOGDOCHES UMIVERSITY

BUiL DING 1845

MRS. WALTER HEARNSBERGER’S
CHEESE ROLL
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Tommy’s Watch & Jewelry

www.jewelrystorelufkin.com

Watch, Clock & Jewelry Repair
Custom Work & Design
Appraisals * Engraving

All Kinds of Batteries

936.634.3831
800 S. Timberland Dr.  Lufkin, Texas 75901
FB: Tommy’s Watch and Jewelry - Email: TommysWatchandJewelry@yahoo.com

PLEASE SEND YOUR RECIPES TO
AroundTheTown@mail.com
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AroundTheTown.us/Recipes 936.554.5822 aroundthetown@mail.com

Recipes is published and distributed on the first day of each month.
FREE copies are available in more than 200 locations in
Nacogdoches & Angelina Counties. The paper may also be viewed online
FREE 24/7 at www.AroundTheTown.us/Recipes.

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 & Distribution - James Aston - 936.553.1927
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Butcher Boy’s

get requests to smoke a lot of turkeys and hams for people plus Cathy has created
a delicious cheese ball that is very popular. In fact, for Christmas week last year
she made 2,000 of them.

They are definitely a family business and both Billy and Cathy say many of
their customers have become extended family over the years. They have custom-
ers who have been coming since they
opened in 1977 and some of their most
loyal customers used to work for them .
when they were teenagers and now they
are the parents who bring their teenagers
by for the burgers.

They are about to launch a new §
line of seasonings which will include
a special cajon seasoning and they are |
pleased to say that their “Butcher Boy’s
Old Fashioned Original BBQ Season-
ing” is still delicious on everything from
steaks to popcorn and it also makes a
great rub.

Oh my goodness, there is one very F i
important thing Billy wanted to be sure
everyone knows and that is that he is the person who taught David Stallings ev-
erything he knows. So I promised him I would mention that.

Rather than have them tell you about their business, I decided to just use a
few quotes from their customers:

e “If a classic diner burger with traditionally Southern sides is what your

dreams are made of, then this is the place for you.”

e “Stopped here for lunch as we were in the area. Wow! What a pleasant
surprise. Doesn’t look like much when you walk in, but wait until you
get your food.”

e “Always dependably AWESOME!!” “Burgers, stuffed (huge) potato,
BBQ, grilled chicken... all our meals were delicious and perfect flavors.
Burgers to order are fabulous! Salad options are great!”

e “Food is great!!!! I love their pull pork. Hamburgers are juicy. French
fries really great. People are real nice. They give senior discount too.”

*  “Always Yummy.” Anytime we come.to visit Nac we always eat here. |
love it! Everything has excellent flavor! And service is good too! It’s
small and cramped when they are busy but feels like home.”

Business Hours: Mon-Sat 10AM - 7PM Closed on Sunday

603 North Street, Nacogdoches, TX 75964 - Ph: (936) 560-1137
www.butcherboysnac.net - facebook.com/butcherboysnac -
twitter.com/butcherboysnac

They do custom smoking! - $0.99/Ib. ($15.00 Minimum) - Holiday Hams &
Turkeys.

Laird
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S e

§

Timpson
936-254-2424

Corri 2an

Funeral

Funeral Home




Page 3

Areeda Stampley

Preheat oven to 350 degrees. Bake pie crust until slightly browned. Mix
sugar, cornstarch, flour and cocoa in heavy saucepan. Slowly add milk. On low
temperature, cook mixture until it begins to lightly thicken, then add slightly
beaten egg yolks slowly. Continue cooking until thick.

Remove from burner, add vanilla and butter. Let butter melt, then stir really
well so butter doesnot separate from mixture. Meringue: Beat egg whites until
slightly flufty, then slowly add sugar and cream of tartar. Continue beating until
fluffy and set, careful to not overbeat. Pour filling into baked pie crust. Spread
meringue on top. Bake at 350 degrees until golden brown (the
meringue must “cook,” not just brown.)

Purchase cookbook 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

R Shopping Experi,
¢

Step back 412 E. Main St
in ume_ Nacogdoches
Tue.-Sat. 10-5;
ﬁﬁwﬁ anliguing  Closed Sun. & Mon.
apporance. 936-205-3121

i @ecaaén Olenddeon

422 North St
Nacogdoches
Tue.-Sat. 10-6; Sun 1-6
Closed Mondays

936-205-3272

DISCOUNT DAYS
10% OFF EVERY TUESDAY

for Seniors 55 & older

10% OFF EVERY DAY
for Veterans & SFA Students
(students must have valid ID*)

Pt —

e —

Facebook.com/nacogdochesdecades

CHAMBER OF COMMERCE

www.nacogdoches.org

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 he great, but not a requirement.

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

June 2021

FIND

General Eye Care

Laser Cataract Surgery

Glaucoma Management & Surgery
Retina Management

Dry Eye Center Of Excellence
Optical Lab & Shop

SHANNON L. SMITH, M.D., F.A.C.S.
Fellowship-Trained Glaucoma Specialist

Voted Best Ophthalmologist in Nacogdoches

C .
Cataract, Glaucoma(5-Retina
CONSULTANTS OF EAST TEXAS

Medical Arts Surgery Center | Benchmark Optical

N.E. Stallings Drive . Nacogdoches
00 | 877.810.3937 | EyesofTexas.

936.564.36
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KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE
LIFE

936-305-5160

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

From Jane Willson Austin of Nacogdoches

This is a wonderful bread that can be used as a dessert by topping with
honey, powdered sugar, etc., or can be used for main dishes such as topping
with Taco ingredients for an “Indian Taco.”

INDIAN FRY BREAD

Ingredients:

4 Cups flour

1 Tablespoon Baking Powder
1 Teaspoon salt

2 Tablespoons powdered milk
1 %2 Cups warm water

1 Cup Shortening like Crisco
Extra flour to flour your hands

Directions:

Put flour in a bowl, add baking powder, salt, and powdered milk. Mix.
Mix in warm water to form a dough.

Cover hands in flour. Knead dough by hand until soft, but not sticky.
Cover with a cloth and let stand for 15 minutes.

Shape dough into balls about 2 inches across, then flatten by patting
and stretching the dough.

Melt shortening about an inch deep in a frying pan. When hot put
dough in pan. Fry one side til brown and then turn and fry the other side.

Submitted by Jan Alders Alexander
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This recipe is one saved from son
Randy’s baking experience in late
junior high or early high school years.
He has become an incredible cook as
are his brothers-in-law, Matt Roberts
and David Hall.

GOOD MORNING CAKE

1/3 cup margarine 2 cans biscuits

1/4 cup caramel Crisco fat
2 teaspoons cinnamon 9-inch pan
2 teaspoons sugar Pecans

Grease pan, then sprinkle sugar and cinnamon in pan. Put caramel and
pecans in pan.

Preheat oven to 350°. Melt butter. Dip biscuits in butter and overlap
in pan.

Cook 25 minutes or until brown.

EAT AND ENJOY!

PLEASE SEND US YOUR REGIPES!

We'd love to share your favorites with our readers. If
possible, please include a brief story hehind the recipe...

"My mom’s,” “My friend’s,” etc. Your photo and a photo of
the completed recipe would he great, but not a requirement.

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

June 2021

NERVE PAIN?

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

No Surgery

Contact us to schedule your consultation.

903.303.2833

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

No Narcotics - No Steroids -

NEUROPATHY|

601 Shelley Park Plaza, Tyler TX

www.StopNervePain.com

finity
COMMERCIAL UPHOLSTERY )

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

936-560-2188

14618 US Hwy. 59 Nacogdoches, Texas 75965
icuph.com Like us on Facebook @infinitycommercialtx

MIKE PERRY

CHEVROLET - BUICK |5

PERRY

Hunter Perry

0fc.936.275.3421
fax 936.275.2194
buntp@sbcglobal.net

WWW.MIKEPERRYCHEVY.COM

Alto and Cushing
1-800-958-5870

O.T. Allen
Allen Funeral Service, Inc.

936-615-6535

Fl [NI:RAL Sl—RV!( ES

SN

Clyde Partin
Monument Company

1-800-327-5940

www.clydepartinmoncoinc.com

SERVING EAST TEXAS éINCE 1934
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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.

From Lesa Kelley of Nacogdoches

Here’s a recipe I think you will
enjoy!!

JALAPENO BEER BREAD

6 to 8 clices jalapefios from a jar
1/4 cup shredded cheddar cheese
2 Tbsp butter, melted

3 cups self rising flour
1/4 cup sugar

pinch of salt

1 beer, room temperature

Grease a 9x5x3 inch loaf pan. In a medium bowl, mix flour, sugar, salt.
Stir in room temperature beer just until combined. Throw in jalapefios and
cheese. Mix in lightly. DO NOT OVER MIX.

Pour batter into prepared loaf pan and cover with dish towel. Allow
bread to rise for at least 30 minutes. Pour melted butter over bread and bake
at 350 degrees for 1 hour. Enjoy!

Submitted by Linda Reed of Nacogdoches

My neighbor, Mary Beth
Carpenter, shared this recipe with
me several years ago. Hope you
enjoy making it as much as I do.
It’s delicious!

WEST TEXAS
SHEET CAKE

1 cup butter

1 cup water

2 cups flour

2 cups sugar

2 eggs, beaten

Y% cup sour cream

1 tsp almond extract
1 tsp salt

1 tsp baking soda

In a large saucepan, bring butter and water to a boil. Remove from
heat; stir in flour, sugar, eggs, sour cream, almond extract, salt and baking
soda until smooth.

Pour into greased 15 X 10 inch baking pan. Bake at 375° for 20-22
min. or until cake is golden brown and test done. Cool for 20 minutes.

Frosting:

Combine Y2 cup butter and 4 cup milk in a saucepan. Bring to a boil.
Remove from heat and add to box of powdered sugar and Y% tsp almond
extract. Mix well. Stir in 1 cup chopped walnuts; spread over warm cake.

June 2021

PIKE SAW & TOOL

ELHO STTHL SGRG

BUY HERE - SERVICED HERE!

| ¥ ¥
SGAG

2502 NW Stallings Drive - 936.564.3579

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

cAMP TONKAW,

4675 CR 153 - 936.564.8888

RV & tent camping * swimming and bath houses
* picnic tables * washers & drvers for campers’ use
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VIP Cleaners

DRY CLEANING & LAUNDRY
FAMILY OWNED AND OPERATED

5 or more men’s laundered shirts

$1.99 each

5 or more laundered ilants

$2.99 eac

h 1 [ -R: JESSE MANDUJANO, ADAN MANDUJANO,
MiIsTY MANDUJANO, JOSEPH STEVENS, ADAN
. | MaDUUANO, JR.
4515 NORTH STREET, STE. 1 (BY THUMPERS)
NACOGDOCHES, TEXAS 75965 ¢« 936-205-5910

TexasFirst

H EALTH

WecdDentat? """ || EETHIIEFT

Our Great Plan Through Cell/Text 93.6-556-3275

steve@texasfirsthealth.com H
Mutual of Omaha 800-864-8852 hopkinswrecker.com

COVEI’S Any De nti St! We repres.ent most major carriers! N a c o g d o c h e s

Medicare Supplements
Medicare Advantage

Let us help you compare plans and Low Income Extra Help TI m ps o n ® ce n te r

2 / ACA Health Insurance
answer your questions! Life/Burial Plans

BSGUTTER.COM ° GUT-R-DUN o

Bﬁiﬁ THANK YOU FOR VOTING US
—+— | THE BEST GUTTER COMPANY!

D=8

&P & B3P SEAMLESS

Your honest Julltime gutter company!
CALL BUBBA PHILLIPS

Submitted by Carrie Adams of Nacogdoches

My husband Jarrett Adams
makes th BEST Raisin Pie. He
makes it for all our Family-Get-
Together’s.

RAINBHAINS . SA\IE YOUR FOUNDATION » IIEPAIR/ CLEAN OUT e LEAFGUARD « CALL OR TEXT

o o OLD TOWN

1-1/4 cup of Raisins in a Med Pot; Cover with water 1/2 inch above; G E N E R ATO R S E Rv I C E s
Add dash of nutmeg & cinnamon and simmer for 15-20 min till soft boil
and mushy. ~ 4

Then add one can of Evaporated Milk; Mix together in another bowl '

1 cup of sugar, 3/4 cup of corn starch; then add to Raisin mixture.
Add to mixture 1/2 stick of butter, 1 tsp of vanilla.

Residential | Sales
2 Pie crusts - b b
On§ (;[n bottom of pie p-late, sprinkle cinngmon aTld sugar on top, CommerCIal S eerce
Pour mixture on top, Add pie crust on top, sprinkle cinnamon and sugar Agr i Cul tur al I ns t all a t i on

on top, cut small slits on top, make sure to pinch crust together

Cook at 350° for 30-45 min till crust on top is golden brown. Power
Enjoy! i
Generation
He said the KEY to a good Raisin Pie is ......
Sip On Bourbon while making it.
Jacob Willoughby

ADVERTISE IN 936.615.7857

OldTownGeneratorService.com

RECI PES OIdTownGeneratorService@gn;aiI.com
Sharon Roberts 936.552.6758 Veteran Owned & Operated W28
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From Sammie Osteen of Fredericksburg, Texas

Linda Reed’s sister sends us these two
recipes from Central Texas.

1/2 c. packed brown sugar

1 T. cornstarch (heaping)

1/3 c. red wine vinegar

1/3 c. unsweetened pineapple juice
1/4 c. finely chopped green pepper
2 T. chopped pimiento

1 T. soy sauce

1/4 t. garlic powder

1/4 t. ground ginger

In a small saucepan combine brown sugar and cornstarch. Stir in
vinegar, pineapple juice, green pepper, pimiento, soy sauce, garlic
powder, and ginger. Cook and stir till thickened and bubbly. Cook and stir
2 min. more.

Serve warm with spareribs, chicken nuggets, egg rolls, or fried
wontons. Makes about 1-1/4 cups.

BLACK SKILLET BROWNIES

1 stick margarine or butter
1 ¢. brown sugar, packed

1 egg (beaten)

1 c. flour

1 t. baking powder

Pinch of salt

1/2 t. vanilla

1/2 to 3/4 c. chopped nuts

Preheat oven to 350 degrees. Melt margarine in a 9-inch black iron
skillet. Stir in brown sugar, egg, flour, baking powder, salt, vanilla and
pecans; mix well. Bake 350 degrees for 18 to 20 min.

NOTE:
You can double this recipe and bake in a 9x13 in. pan. Bake 350° for
about 30 min.

PERRY PROPANE
6500 Franklin Drive (Just off Industrial Drive) 936.564.8448

'ERRY PROPAMNE

&
APPLIANCE, LLC

GDOCHES 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.

From Sarah Traylor of Nacogdoches

I’m not sure if everyone knows what a BUNCO group is, but
here in my little neck of the woods it’s a very fun group of ladies
who love to laugh and have fun playing a game. Twelve ladies with
one hosting a monthly meal at her house for game night.

One of my dear friends always had the month of December,
wow what a game night we would have, she would probably cook
for two days. I think after our first time at her house we all had
Shirley’s Green Bundles at our family gatherings from then on.

SHIRLEY’S GREEN BEAN
BUNDLES

5- cans or whole green beans
1- pkg. of center cut bacon
1- cup brown sugar

1/2- tsp garlic salt

1- cup of butter melted

salt to taste

SOy sauce

Wrap 16-18 green beans into a bundle with the bacon strips and
secure with toothpicks. Place bundles in a 9x13 baking dish. Mix together
brown sugar, melted butter, garlic salt, salt and a dash of soy sauce. Pour
over the green bean bundles. Cover and refrigerate over night. Bake at
350° degrees until bacon is done.

VIEW
ONLINE EDITION!
at AroundTheTown.us/Recipes

603 NORTH STREET « NACOGDOCHES, TEXAS 75964

936-560-1137

Warm yourself up with our great
Homemade Chili!

(WELECOMEISEAYSTIUDENIS!

FREE BBQ SANDWICHES

FROM

AROUND THE TOWN’S

NEW FOOD TRAILER!

NOON UNTIL WE RUN OUT
ONE SANDWICH PER PERSON IN ATTENDANCE
DONATIONS TO IMPACT ACCEPTED, BUT NOT REQUIRED

e, ™ . T —_—

gl
pee BHQ
ONE SANONICH PE|
W AT T ENDANCE
plfﬁi.s‘;?f/l:'s ALL G\DN”E!

Courtesy of This Business an
0 me T
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THURSDAY - JUNE 17th
Boyd Adams Barber Shop
424 US Hwy 96 in Center

THURSDAY - JUNE 24th

Angelina Manufactured Housing

3907 N. Medford Dr. in Lufkin

THANKS TO OUR SPONSORS FOR MAKING THIS POSSIBLE!
EASTEX GLASS & MIRROR - MARTIN KENNEL
ARMADILLO SIGNS

PLEASE SEND US YOUR RECIPES!

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

Please email to:
AroundTheTown@mail.com
Thank you so much!
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From Julia Jones of Nacogdoches

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.

This was made every Thanksgiving for many years but was
eventually replaced by other things and forgotten. Many years later
I found the recipe in Mama’s Bible with the words “remind Julia to
make this again.” It is simple and easy to make but oh so good!

—Julia

This easy and delicious hecipe is the perject solution jor those
bananas that have stanted to turn. Enjoy!

2 Cups Sugar

1tsp. Baking Soda

1% tsp. Salt

3-4 Mashed Bananas
1 Cup Vegetable oil

3 Eggs

1 Cup of Pecans

Mix all indredients together. Preheat oven to 350° and
bake 40-45 minutes. You can use two loaf pans or one
regular bundt pan.

PISTACHIO SALAD
8 0z Cool Whip
16 oz crushed pineapple
1 cup miniature marshmallows
1 box pistachio instant pudding
1/2 cup chopped pecans

Fold dry pudding into Cool Whip and whisk to blend. Stir in other
ingredients and mix gently. Refrigerate until ready to serve.

IMPACT Cookbook available for purchase

°
at IMPACT, 720 E. Main St., Nacogdoches, GEORGE s
TX, 936.205.5921. Proceeeds benefit foster
children in the area. CHILDHOOD
CAKE

Mix everything in an 8”x8”
pan. Mix 1 cup sugar, 1/2
teaspoon salt, 3 Tablespoons
Cocoa, 1 and 1/2 cup flour and
1 teaspoon soda. Mix well. Add
1 cup water, 1 Tablespoon vin-
egar and 1/3 cup oil. Mix well. Bake in a 350 degrees oven for 30 minutes

VI EW O N LI N E E D ITI O N ! or till center is done. You can add chocolate chips to batter or ice. Cake is
. best when warm.
at AroundTheTown.us/Recipes | ™"

SN WINDHILL APARTMENTS ™

Live Life at the Top

f— = Wit Call us @ 936.560.1771
GLASS & MIRROR Pt 1324 Pruitt Hill Drive

3102 South Street — —— = Nacogdoches, Texas 75961
Nacogdoches, TX 75961 = ¥ www.windhillapartments.com

936.569.8284
800.657.2425

Michael Kenney
President-Manager
mkenney@hotmail.com
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From 1993 Douglass Indian Cookbook

This book was published in
1993 and sponsored by the 1992-93
Douglass Youth Boosters.

It featured a collection of
recipes by students, family members
and teachers of Douglass School.

Home of the Douglass Indians

Cookbook

BUTTER & WORCESTERSHIRE
CHICKEN

8 boneless chicken breasts
1/2 cup melted butter
1/2 cup Worcestershire sauce

garlic salt
parsley flakes
1 Tbsp. lemon juice

Mix melted butter with Worcestershire sauce in long pan. Coat
chicken with mixture by laying chicken down in pan (may want to
line pan with foil before putting the butter & Worcestershire
sauce in the pan). Sprinkle chicken with garlic salt & parsley
flakes. Broil at 425-degrees until brown on one side; turn &
broil 10 minutes more. Pour lemon juice on chicken.

== Sandy Yates

A-1QUALITY

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

eating RIGH -

B
Josh and Robert Martin
Robert Martin - Owner
TACL #B000498C

Financing Available

R S el

This néer desgree of Coméont.”

Complete Ag Services
Sam Sharp Clay Jones
936-556-0116 936-554-8892

e Custom Hay Baling e Fertilizer Sales and Application
e Lime/Ash Sales and Application ¢ Pasture Spraying

* Organic Options Available ¢ Pasture Renovating
e Pasture Mowing ® Ranch Management Services ® Land Mulching

From 1989 Cookin’ with the Dragon Band

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.

MNACOGDOCHES HIGH SCHOOL
BAND BOOSTERS CLUB

BUTTER & WORCESTERSHIRE
CHICKEN

8 boneless chicken breasts
1/2 cup melted butter
1/2 cup Worcestershire sauce

garlic salt
parsley flakes
1 Tbsp. lemon juice

Mix melted butter with Worcestershire sauce in long pan. Coat
chicken with mixture by laying chicken down in pan (may want to
line pan with foil before putting the butter & Worcestershire
sauce in the pan). Sprinkle chicken with garlic salt & parsley
flakes. Broil at 425-degrees until brown on one side; turn &
broil 10 minutes more. Pour lemon juice on chicken.

== Sandy Yates

Submitted by Marilyn Mills of Martinsville, Texas

Another party favorite recipe from 1985 Chireno VFD. These
are s0000 good!

COOKED MEATBALLS

(from Jewell Flournoy)
1 Ib. ground beef 2 T. sweet pepper flakes
2 eggs 9 drops Tabasco
1 c. crushed crackers 1/4 tsp. garlic salt
2 T. instant onion Dash salt

Mix: Shape into 1-inch balls. Place in single layer in 13x9 pan. Bake 30
minutes at 325°.

Combine:
3/4 c. catsup 1 tsp. mustard
1/2 c. water 1-1/2 tsp. salt

1/4 c. vinegar
1/2 c. brown sugar
1-1/2 T. minced onion

4 tsp. Worcestershire sauce
6 drops Tabasco

Pour over meatballs. Bake 1 hour longer.

PLEASE SEND US YOUR RECIPES!

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

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

From Christi Curry of Nacogdoches

My grandmother’s recipe for gingerbread is my ultimate
comfort food. I especially remember eating it between bouts of
sneezing during prolonged and miserable allergy attacks in West
Texas. (Hey, if I’'m eating, I’'m not sneezing! Pure relief and
comfort.)

GINGERBREAD

Y5 c. sugar

Y c. butter and lard mixed (I use Crisco entirely)
1 egg

1 c. molasses

1 c. hot water

2-1/2 c. sifted flour

1-1/2 tsp. soda

1 tsp. cinnamon

1 tsp. ginger

Y5 tsp. salt

Cream shortening and sugar; add beaten egg, molasses, and beat until
well blended. Sift dry ingredients together and add to mixture alternately
with hot water. Beat until smooth. Turn into greased pan and bake 34 to
45 minutes in moderate oven (350°).
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From Tom Gordon and Cris Peterson of Wimberly, TX

My wife and I live in Wimberley, but Nacogdoches is one of our
favorite get-aways. We love the Fredonia Hotel, Republic Steakhouse,
all the history, walking through the Oak Grove Cemetery, the SFA ¢
ampus. We try to visit every few months. When we are there we always
take the Recipes magazine from out hotel room and clip out our favorite
dishes.

SAUSAGE IN RED WINE

Originally, this was a tapas recipe that called for Spanish-style chorizo.
Texas sausage works great. We use Kiolbassa sausage from San Antonio,
but try your local favorite.

2 T olive oil

1 shallot, chopped (onion will work)

2 garlic cloves, minced

Your favorite Texas sausage, sliced into 1/4-inch thick round pieces
1 t smoked paprika

2 bay leaves

1 cup or so of red wine (enough to cover the sausage in a pan)

1 T chopped parsley

Heat oil in sauce pan. Cook shallot and garlic until shallot begins to
soften. Add sausage and cook until the sausage begins to darken and crisp
up. Add paprika. Add enough red wine to cover sausage. Add bay leaves.

Let everything simmer until most of the wine has evaporated (leaving behind
arich, thick sauce that coats the sausage). Place in serving bowl and sprinkle
some parsley over the top as a garnish. Serve with crusty bread or crackers.

Submitted by Sherri Goodwin of Longview, Texas

Here’s a recipe from Ida
Mai Wallace, beloved grandmother
of our good friend Sherri Goodwin.
“Bless the Food before us, the Fam-
ily beside us and the Love between
us. Amen.”

NANIE’S CHICKEN ENCHILADA
CASSEROLE

1 Cooked Chicken boned and diced

1 stick of butter

1 onion chopped

1 bell pepper chopped

1 button of chopped garlic

2 cups of chicken broth

1 teaspoon of salt and pepper

1 can of Rotel tomatoes with Green Chilies
1 can of Cream of Mushroom Soup

1 can of Cream of Celery Soup

1 Ib. of grated cheddar cheese

1 package of corn tortillas or flour, if preferred

Sauté onions, bell pepper and garlic in butter until tender and add soup,
chicken broth, salt, pepper and chicken and let simmer for 30 minutes.

Cut Tortillas into quarters and arrange in glass baking dish and layer
tortillas, chicken/soup mixture and cheese and repeat until dish is full. Bake
at 350° for 30 minutes.

Serve topped with a tablespoon of sour cream and enjoy!

PLEASE SEND US YOUR RECIPES!

We'd love to share your favorites with our readers. If
possible, please include a brief story hehind the recipe...

"My mom’s,” “My friend’s,” etc. Your photo and a photo of
the completed recipe would he great, hut not a requirement.

Please email to: AroundTheTown@mail.com
Thank you so much!
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BOLES FEED NACOGDOCHES, LLC
BOLES FEED CO,, INC. -CENTER

913 South St.
Nacogdoches, TX

(936) 564-2671

101 Porter St.
Center, TX

(936) 598-3061

HOURS
7:00 - 5:30 Monday thru Friday
o 7:00 - 12:00 Saturday

From Angela Bradford

Angela Bradford is the former
owner/operator of  Apple-
by Sand Mercantile Café in
Nacogdoches.

F TIPS AND RICE

1 Ib Sirloin Tip, Stew Meat or 2 Tbsp Cornstarch
Round Steak 3 Tbsp cold water
3 beef bouillon cubes Salt to taste
3 cups water Pepper to taste
1 Onion, medium sized, sliced 2-3 cups of cooked rice
1 Tbsp Bacon grease, butter or
vegetable oil

Cut beef into about one inch cubes. In a dutch oven on medium heat
add bacon grease or cooking oil. Once heated add beef and onions.
Stir until the meat is lightly brown. Add beef bouillon cubes and water,
bring to a rolling boil. Cover, reduce heat to medium-low and simmer
for 1 hour or until beef is tender. In a small bowl, mix Cornstarch with
cold water, stir well. Slowly add the cornstarch to the beef and broth,
stirring constantly. Simmer another 10 minutes or until gravy has
thickened. Add salt and pepper to taste. Serve over rice.

Printed with permission from Angela Bradford PP Y
Purchase your copy of the cookbook at Appleby Sand | -
Appleby Sand Mercantile Café M";‘:’i‘:‘ﬁ:’oﬁaﬂ’ >
6530 FM 2609 | —gn—s |-
Nacogdoches, TX 75965 by voizaeifl
Phone 936.559.5151 -

VIEW ONLINE EDITION!
at AroundTheTown.us/Recipes

Around the Town
is a proud member of the

San

Coun%y Chamber of Commerce
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Behind Sunshine
Radiator Flushes * Power Steering
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A chef reportedly invented potato chips in 1853, but he wasn’t trying to
make the world’s best snack food. Chef George

Crum sent th_e paper-thin potat.oes.cooked until First responders 5% off Mon-Fri Donald & Michelle Nichols
they were crisp to a customer in his Saratoga f & 4\ SFA 5% off on Thurs www.fastlubenacogdoches.com
Springs restaurant who complained that his fries : ,'.‘_;,‘_f[' Ladies 5% off on Tues

were too thin. “Saratoga Chips” became a menu R g

favorite, but potato chips didn’t gain widespread

popularity until they were mass-produced in the ARLIS w HIBBARD M D
| | ’ | | | |

1920s.
ENT Clinic

. 409 Russell Blvd. - Suite E
From Rebel Recipes Nacogdoches, TX 75965

This is a collection of recipes
g Rebel published around 1990-1992. Phone 936.560.2595
18
. Fax 936.560.5621
: Recipes i
: New seeing loss-of-smeld
[ [
C Sevid patients!
g
n Submitted by James Aston of Nacogdoches
L Growing up I thought my %P HL
g mother was a great cook! One of ' '
4] my favorite dishes that she made
|8} was Chicken and Rice. It was
delicious and I always enjoyed
it. I was one lucky kid! Here’s
SLOPPY J OES a pic of Mother and I on one of
Y ilaround baek T our vacations to San Antonio in
1 c. chopped onion 1 tsp. Worcestershire sauce the 60s.
1/2 c. chopped celery 4 drops Tabasco sauce
1/2 c. finely chopped green 1 tsp. salt
n pepper 1/4 tsp. pepper %

1 can (10 1/2 oz.) tomato soup

Brown meat in Teflon skillet on medium heal, stirring CHICKEN & RICE

occasionally. Add next three ingredienis and cook 5 minutes. H 1 cup raw rice
Add soup, catsup, seasonings and mix. Cover and simmer 30

. 1 can mushroom soup
minutes. Serve on buns.

1 can chicken soup

Dorothy Jacobs n 1 cup water or broth
1/3 cup onion (chopped)
1/3 cup bell pepper

From Lesa Kelley of Nacogdoches 1 fryer, cut up

Mix rice, soup, water and vegetables together. Pour in buttered casserole.
Dip chicken in melted butter, arrange chicken on top of rice mixture. Bake at
350° for 1-1/2 hours.

MAMA'’S PINEAPPLE
UPSIDE DOWN CAKE

1 box Duncan Hines Golden Butter cake mix
1 can Dole Pineapple rings

8 to 10 cherries

3/4 stick of butter

3/4 cup brown sugar

PLEASE SEND US YOUR RECIPES!

We'd love to share your favorites with our readers.
If nossible, piease include a brief story behind the
recipe.."My mom’s,” “My friend’s,” etc. Your photo

Preheat oven to 325°.

Spray iron skillet good with Pam getting sides of skillet good! Melt but- and a I]I“)tﬂ 0' “Ie ﬁﬂmnleted recn]e WIIIII(I I]ﬂ
ter in the skillet on stove top. Add brown sugar and stir till it’s mixed good i
and spread evenly covering bottom of skillet, then turn burner off. Place great' butnota reu“"ement'
pineapple rings down in skillet (reserve the juice from the can) and then put - .
a cherry in the middle of each ring. Please ema“ to:

Mix cake mix with all ingredients as directed on the box, except use the nrﬂunﬂTheTﬂwn@mail_com

pineapple juice from the can of pineapple rings instead of the water. I add a
little bit of water if batter seems too thick. Tnank you so m“ch!

Pour batter over pineapple rings in skillet making sure to not fill too

much. Leave room for cake to rise; you may have batter left if your skillet is VI EW O N LI N E E D ITI 0 N |

smaller than mine. Then put in the oven.

Bake 25 to 35 minutes. I always set my timer for 25 minutes. at Aro u n dTh eTown _ u iseci pes
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CHECKING From Charlie Smith, Jr. & Jessica Smith of
SAVINGS MartlnSVllle, Texas
DOCHES CREDIT UNION Lo ANS My husband loves to cook and we actually came up with this
one time when a storm came last year and knocked out the electric-

Chenk out Hhe Credit Union Diffevensel ity! We put it on the BBQ and made it and that’s where it started .

www.dochescu.com
G CHARLIE & JESSICA’S
i SPECIAL MEATLOAF

Ingredients:
Main- Sauce-
Hamburger meat 2 large cans tomato sauce
Diced jalapefios Brown sugar
OLDEST MICH ELIN@ Rotels 1 stick butter
DEALER IN TEXAS Bacon
MICHELIN /COOPER/INDUSTRIAL Cubed or sliced cheese
TRUCK/BRIDGESTONE . .
PASSENGER/OFF-ROAD Directions:
222 SOUTH STREET 3/4 c. catsup 1 tsp. mustard
NACOGDOCHES, TX 75961
PH: (936) 564-8752 FX: 564-6003 1/2 c. water 1-1/2 tsp. salt
hermanpowertire.com 1/4 c. vinegar 4 tsp. Worcestershire sauce
1/2 c. brown sugar 6 drops Tabasco

1-1/2 T. minced onion

Preheat oven to 375°.
m - Combine hamburger meat, diced jalapefos, rotels, and seasoning of
STAR. your choice. I use pepper, garlic salt, and onion powder.
T]-rﬂa@.k ‘5“—tyar@ Mix that up and make a bowl out of the hamburger meat. (Meatloaf
(= — == shaped). Leaving some for the top of the meat loaf.

PREMIUM TEXTURED HORSE RATIONS Add cheese of your choice to the middle, then put hamburger meat
over the top to cover the cheesy middle ...

Lay bacon across the top width-wise, then go back and lay the other
direction. Making the bacon cross.

Bake till done usually at least 2 hours.

Once done mix tomato sauce with brown sugar until mixed well.
Pour the topping over the meatloaf and then put in the oven on broil just
V4 long enough for the sauce to bubble and warm up.

SINCE 1989 ©

For All your Jewelry needs,
including Thin Blue Line
Watches by CITIZEN

2423 North Street - Nacogdoches, TK
936.969.6387

Grace Handler
Agent

£
‘ 1329 N University Dr Ste E6
FA R ME R S Nacogdoches, TX 75961
INSURANCE Office 936-564-0284
Cell 936-552-6018
Fax 936-569-7478

ehandler@farmersagent.com
TX Producer LIC 959635

o G&G

ock and Safe Co.
916 Park Street

e pE | -y We are a

Locks Serving Nacogdoches Since 1979 Alarms

(936)564-1893 Proud Member of

24 Hour
Emergency Service Available

cosepsaae 2021 INVESTOR

B@ATMAN [IRE

SERVICE ZRIDGESTONE the CHAMBER
LUFKIN | ANGELINA COUNTY
Largest Inventory TR

or Passenger e —
and Light Truck Tires TS B

315 N. University Drive (936) 564-8339
Nacogdoches, Texas 75961 Fax (936) 564-0275 CONTACT US @ 936.554-5822
boatmantireand service.com
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936-569-9880

License To Carry and other
instruction available.

From Craig Stripling of Nacogdoches
EADOW
DELICIOUS SHERRY >
MUSHROOMS Shchory & G

* Retail sporting goods store

* Indoor & outdoor shooting ranges,
including skeet and trap

* Silencer shop kiosk

www.mraag.com

Ingredients:

1 pound whole white or baby portabella mushrooms (don’t slice or chop)
1 cup cream sherry (Has to be cream sherry, no other type. You can buy a
cheap 1/2 gallon container at a liquor store for about $10-$12)
1 stick butter
Heavy sprinkling of Morton’s Nature Seasonings spice (optional) Come see us! 4 T
. . ) . . 1-6 Monday-Saturday and 1-5 Sunday
Place all ingredients in saucepan on medium heat. Let liquid cook
down until thickened. The sauce is good, as are the mushrooms served on

beef steaks, lamb or chicken.
One of the best, easiest accompaniments to meat you can do.

Submitted by Sherril Crisp of Nacogdoches

Here’s a recipe from Linda Crisp Quillin, NHS Class of 1966.
Linda was a teacher for many years, also a libraian and technology

traoner for her school. She is retired and living in Humble, Texas.

SWEET & SOUR CABBAGE SALAD

(Delicious! Easy!)

Submitted by Sherril Crisp of Nacogdoches

Jan Crisp Byrd graduated in NHS Class of 1959. Jan was a
Special Needs Class Teacher for many years in Tyler. She is retired
now and lives in Tyler.

TACO SOUP

Salad Ingredients:

1 1g. bag of shredded cabbage or 2 (8 0z.) bags

2 pkgs. Ramen Noodles (do not use seasoning packet)—break noodles apart
1 lg. pkg. (5 oz.) sliced almonds, toasted

1 bunch of green onions, chopped, including tops

Ingredients:

1 Ib. ground meat

1 large onion, chopped

1 pkg. Taco seasoning

2 cans cream style corn

2 cans whole kernel corn

1 can stewed tomatoes

2 cans Ranch Style beans (1 can jalapefio beans)

Sauce Ingredients:

3/4 cup oil

1/2 cup sugar (or Splenda)

2 capfuls apple cider vinegar

2 squirts of mustard (yellow)

2 shakes (or more) of soy sauce—to taste

Directions:

Mix sauce ingredients together well (put in a jar and shake—it’s easier or
use a wire whip), needs lots of stirring.

Toss together cabbage, almonds and onions. Add Ramen Noodles and
sauce just before serving. Stir well until salad is well coated with sauce.

Directions:
Brown together the meat and chopped onion. Add to meat mixture the

seasoning, corn, tomatoes and beans. Cook slowly about 30 minutes. Can
add water, if needed. Good later!

Submitted by Sherril Crisp of Nacogdoches

Submitted by Sherril Crisp of Nacogdoches

(from Helen Quillin / Agnes McGown) My mother-in-law, Ruth Crisp, was diabetic in her later years,

but still enjoyed cooking and this was a family favorite of hers. She
used reduced fat crust, fat free sour cream, no sugar, added crushed

pineapple.

MOM RUTH’S PINEAPPLE
ICEBOX PIE

Helen Quillin was Linda Crisp Quillin’s mother-in-law. Agnes
McGown was her mother. Helen and Agnes lived in Jacksonville,
Texas. Helen enjoyed dressing as a clown and visiting the nursing
homes in her area. She was so funny!

MACARONI SURPRISE

Ingredients:

1 Ib. hamburger

1 large onion (chopped)
1 bell pepper (chopped)
1 tsp. salt

1/2 tsp. black pepper

1 Tbsp. sugar

1 can tomato sauce

1/4 cup shortening

1 cup macaroni

Directions:

Boil macaroni until done (but not too tender). Mix in skillet: shorten-
ing, hamburger meat separated into small pieces, onion, bell pepper, salt,
black pepper and sugar. When browned, add tomato sauce and 1-1/2 to 2

1-Graham Cracker Crust

1-8 oz. carton sour cream

2-8 oz. crushed pineapple with juice
1-small sugar free instant vanilla mix
1-16 oz. small lite Cool Whip

Mix pineapple and sour cream. Add vanilla pudding. Pour mixture into
crust. Top with lite Cool Whip.

cups of water. Add drained macaroni and cook slowly for about 25 minutes.

VIEW
ONLINE EDITION!

at AroundTheTown.us/Recipes

PLEASE SEND US YOUR RECIPES!

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

and a photo of the completed recipe would he
great, hut not a requirement.

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

Right at Home

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.

Caring Staff
¢Indoor & Outdoor
Runs
*Meals & Treats
s Much, Much More!

Doggie Day Care Grooming Salon

Your bestie can play From baths and
away the day indoors brushouts

and out with canine to nail trimming, we
companions and pet

offer a
people who adore full range of all-natural
them. grooming services,

MARTIN KENNEL & GROOMING

512 CR 217 Family Owned &

Nacogdoches, Texas Your Neighborhood
936-560-3643 Operated U-HAUL Dealer

www.martinkennel.com ¢ stay@martinkennel.com

Overnight Boarding

Treat your pet
to four-paw
accommodations with
24-hour supervision
and attention.

From Sherril Crisp of Nacogdoches

EASY PEANUT BUTTER PIE

(Only 5 Ingredients)
1/2 cup peanut butter
Small pkg. cream cheese
1 cup powdered sugar
1 carton Cool Whip, thawed
1 chocolate pie crust

Mix first 4 ingredients, then place in
chocolate pie crust. Can drizzle choco-
late syrup to make it look extra special!
Refrigerate. Can easily make two pies,
if you double ingredients and give one
away!

Submitted by Sherril Crisp of Nacogdoches
(from Ruth Crisp)

APPLE DEW

Ingredients:

2 cans crescent rolls

2 cups Splenda

1 Tbsp. vanilla flavoring

2 Cgranny Smith apples

2 sticks butter or margarine

1 (12.5 0z.) can Sprite or Mt. Dew

Directions:

Peel and core apples; slice each apple into 8 slices. Separate crescent
rolls. Roll a slice of apple in each crescent roll, sealing thoroughly.

Place in a 13x9 inch baking dish, randomly. Melt butter; add sugar
and vanilla and spoon over rolls. Then add Sprite.

Bake in preheated 350° oven for 40 minutes.

June 2021

- R )
».This, is where rgots
ireplanted.

J \

When you list with me, | give you my full service at no
cost to you. | will help you clean, organize and stage
the inside and immediate outside area of your home.

Call — Text — or leave Voicemail

*

Martha Rogers
Realtor
936-552-6222

martharogers @cbblueberry.com

COLDWELL BANKER

BLUEBERRY
REALTY

CARRIE’S SOUP
2 cans of Chicken Broth
1 can of cut up tomatoes
1 can of Rotel tomatoes
1 can of mushrooms
2 cans of black beans, drained & rinsed
1/2 onion cut up fine
3 stocks of green onions finely chopped
3 squash peeled and sliced
3 carrots cut up fines
1 Green Bell Pepper cut up fine
Mixed Cheese Yellow & White
4 or 5 chicken breasts cut in cubes
Salt & pepper

Cut up chicken and brown in pan with 1/2 onions. In a pot put all
cans, salt & pepper, carrots, squash, other 1/2 onions. Bring to a boil, then
boil on med until veggies are done. Add cooked chicken, simmer 30 min.
Put in bowl and add Cheese on top!!

TACO SOUP
1 Ib. ground beef

1 can Ranch Style beans

1 can whole kernel corn

1 can white hominy

1 can peeled tomatoes, diced

1 can Rotel (either regular or Mexican style)
1 can chopped green chilies

1 small onion (chopped)

1 pkg taco seasoning

Brown ground meat in skillet with chopped onion. Drain grease and
add taco seasoning as directed on package (with 2/3 cup of water).

Combine all other ingredients and cooked meat mixture in large pot
and bring to a boil.

Serve with grated cheese and crackers or Tostitos.

(I add salt, pepper and garlic salt to meat mixture while cooking.)

The quality of a father can be seen in the goals, dreams and aspi-

rations he sets not only for himself, but for his family. - sees marxnam
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Easy Chicken
Skillet Enchiladas

These chicken skillet enchiladas are
easy to make and ready in 30 minutes.
They also use only one pan and are
great to double and freeze for a meal
down the road!

by Summer Miller (Published May 21, 2019)

Featured in 12 Meals
to Make with Rotisserie
Chicken

Who doesn’t love a
good enchilada? Make
those enchiladas a skillet
recipe that uses up left-
over chicken, only dirties
a single pan, and is ready
in about 30 minutes, and
you have a weeknight
meal with Friday night
appeal!

Start With Leftover
Chicken

I roast a whole chick-
en almost every week. It’s
easy to do. I repurpose
the bones for stock and
the leftover meat for the
next day’s dinner.

In the winter, it’s of-
ten chicken noodle soup,
but as the weather warms, I want less time at the stove and something I can eat
with a fork! This easy skillet enchilada recipe hits the mark every time.

You may not have leftover chicken laying around. No worries! Pick up a
rotisserie chicken from the supermarket or quickly poach those chicken breasts
hanging out in the fridge.

A Word About Cheese

This recipe calls for cotija cheese, a dry, crumbly, salty Mexican cheese, but
feel free to use what you enjoy and what you can find. I’'m partial to both cotija
and queso fresco, which is similar to cotija in that it likes to crumble, but it’s a
younger cheese and has more moisture in it. Both are salty and I love them.

If you can’t find either cheese, or if for you an enchilada isn’t an enchilada
unless it’s dripping in ooey, gooey, melty cheddar cheese, who am I to judge?
Feel free to substitute shredded cheddar or pepper jack cheese for the cotija. If
you do sub the cheeses out, you might want to add 1/4-1/2 teaspoon of salt to
your sauce.

What’s in Enchilada Sauce

Traditional sauces are usually made with pureed rehydrated chilis and to-
matoes, but for mine, [ wanted to forego the blender and use what I have readily
available in my spice drawer and pantry.

The ingredients are simple: onion and garlic, mild green chilis, tomato sauce,
and a trio of spices. That’s it!

How to Roll Enchiladas

It’s common to dip tortillas in the enchilada sauce, fry them, then fill them.
For this recipe, I simplified the steps.

Flour tortillas are more pliable than corn, which gives me the flexibility
to skip the dip-and-fry method. I like this because I save on dishes, time, and
calories from oil. (Although, I typically just consume the calories via this simple
margarita recipe. It’s all about balance, right?)

To assemble each enchilada, just put the chicken, cheese, and a little sauce
down the center of the tortilla, fold in the sides, roll it up and place it seam side
down in the pan!

June 2021

If you’re partial to corn tortillas and want to use them for this recipe, wrap
them in damp paper towels and heat them briefly in the microwave just long
enough to make them pliable (30 to 45 seconds). Work with one at a time, keep-
ing the rest covered in the paper towels. Don’t fold in the sides before you roll
them.

What Is the Best Pan to Use?
You want a 12-inch skillet with high sides to make this dish.

PREP TIME-10 mins
MAKES 4 SERVINGS

COOK TIME- 20 mins TOTAL TIME- 30 mins

NOTE: If you don’t have leftover chicken on hand for this recipe, you can
quickly poach a few chicken breasts following this method.

Ingredients:
* 8 ounces cooked chicken (about 2 cups shredded)
* 1 teaspoon oil
1/4 yellow onion, minced (about 1/3 cup)
3 cloves garlic
15-ounce can tomato sauce
1/3 cup water
* 4-ounce can mild green diced chilis
* 2 teaspoons chili powder
* 1 teaspoon oregano
* 1/2 teaspoon cumin
* 8 taco-sized flour tortillas
* 8 ounces cotija cheese
To serve:
* Cilantro
* Radishes, thinly sliced
* Sour cream
* Avocado
+ Jalapeno

Method:

1. Shred chicken:
Shred the leftover chicken so it’s ready when you need it. You should have
about 2 cups.

2. Make the sauce:
In a large, high-sided skillet set over medium heat, add the oil. Once the oil
shimmers, add onion and garlic and cook for 1 minute, just until softened.

Add tomato sauce, water, diced green chilis, chili powder, oregano, and
cumin. Stir together, then let the sauce simmer on medium to medium-low
while you assemble the enchiladas.

3. Assemble the enchiladas:
Put about 2 tablespoons of shredded chicken down the center of each
tortilla. (You don’t really have to measure the meat. Just divide it evenly
among the tortillas!) Sprinkle about 1 tablespoon cotija cheese (just eyeball
it) across the chicken, and spoon 1-2 teaspoons sauce over the cheese.

Fold in the sides of the tortilla, roll it up, and put it seam side down in the
sauce. Nestle them in the pan. Repeat this until the pan is full. Spoon sauce
over the top of the enchiladas.

4. Top with cheese and cover:
Sprinkle additional cotija cheese over the top of the enchiladas. Cover with
a lid and let them simmer until the cheese is melted and the tortillas look
puffy, like they soaked up some sauce. This should take about 5 minutes.

5. Garnish and serve:
Lift the lid and sprinkle cilantro and thinly sliced radishes over the top.
Serve alongside sliced avocado, jalapefio, and sour cream.

Around the Town
is a proud member of the

SHELBY COUNTY
CHAMBER OF COMMERCE
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ADVERTISE WITH US!

936.554.5822 - AroundTheTown@mail.com

ALL ADS ARE FULL COLOR!

DISTRIBUTED MONTHLY AT 200+ LOCATIONS IN
ANGELINA, NACOGDOCHES, SAN AUGUSTINE & SHELBY COUNTIES
AND FREE ONLINE EDITION POSTED ON THE FIRST OF EACH MONTH

FULL PAGE
10”W X 15.625”H

$575 ONE MONTH
$450 PER MONTH 12 MONTH CONTRACT

ONLY $350 PER MONTH IF YOU
ALSO RUN 12 MONTHS IN

AROUND THE TOWN

BUSINESS CARD SIZE
3.5"WX2"H
$50 ONE MONTH
L L 1/4 PAGE
ONLY $35 PER MONTH IF YOU 4.9”W X 6.25”
ALSO RUN IN AROUND THE TOWN $175 ONE MONTH
$150 PER MONTH 12 MONTH CONTRACT
ONLY $120 PER MONTH IF YOU
ALSO RUN 12 MONTHS IN
1/8 PAGE
4.9",\?\' x‘t;(_:;an AROUND THE TOWN
$75 ONE MONTH FREE INCLUSION IN ONLINE EDITION

$60 PER MONTH 12 MONTH CONTRACT
ONLY $50 PER MONTH IF YOU
ALSO RUN 12 MONTHS IN
AROUND THE TOWN
FREE INCLUSION IN ONLINE EDITION

HALF PAGE HORIZONTAL
10”W X 6.125”H

HALF PAGE VERTICAL

4.9”W X 15.625”H
$300 ONE MONTH
$250 PER MONTH 12 MONTH CONTRACT

ONLY $200 PER MONTH IF YOU
ALSO RUN 12 MONTHS IN AROUND THE TOWN
FREE INCLUSION IN ONLINE EDITION

nrnundTneTown.uslnecines ADVERTISE YOUR BUSINESS! 936.994.0822




