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Two Delicious Cake Recipes to
Appeal to Mom on Her Special Day

ITALIAN CREAM CAKE

This italian cream cake recipe is incredibly fluffy, perfectly sweet, loaded with pecans
and shredded coconut and topped with a creamy whipped cream cheese frosting. This is
a classic!

Ingredients:

Cake:

1/2 cup vegetable oil

1/2 cup butter, room temperature
1 3/4 cup granulated sugar

5 eggs, room temperature®, separated
1/4 teaspoon almond extract

1 teaspoon vanilla extract

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon kosher salt

2 1/4 cups cake flour

1 cup buttermilk

1 cup sweetened flaked coconut
3/4 cup chopped pecans

1/4 teaspoon cream of tartar

Frosting:
2 (8- ounce) blocks cream cheese, room temperature

1 cup butter, room temperature

8 cups powdered sugar

1 teaspoon vanilla extract

1/2 teaspoon almond extract

1 cup chopped pecans, plus more for garnish, if desired

Directions:
Cake: Preheat oven to 325°F. Coat 3, 9- inch round cake pans with baking
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EASY CARROT CAKE

This delicious carrot cake recipe is easy, made from scratch, wonderfully moist in the
middle, and has the creamiest cream cheese frosting. Give it a try today!

Ingredients:

Cake:

2 cups all-purpose flour, spooned and leveled

2 teaspoons baking soda, important to level the teaspoon
1/2 teaspoon fine sea salt

1% teaspoons ground cinnamon

1%4 cups vegetable oil

1 cup granulated sugar

1 cup lightly packed brown sugar

1 teaspoon vanilla extract

4 large eggs, at room temperature

3 cups grated peeled carrots, 5 to 6 medium carrots
1 cup coarsely chopped pecans

1/2 cup raisins

Creamy Frosting:
8 ounces cream cheese, at room

temperature
2 teaspoons cornstarch, optional
1% cups powdered sugar
1/3 cup cold heavy cream, not
plain whipping cream, see tips
1/2 cup coarsely chopped pecans, for topping cake

Directions:
Bake Cake:
Position a rack in the middle of the oven. Preheat the oven to 350°F.
Grease two 9-inch round cake pans, line the bottom with parchment paper,

CARROT CAKE - page 3

Find Your

Cataract, Glaucoma(sRetina
CONSULTANTS OF EAST TEXAS

Medical Arts Surgery Center | Benchmark Optical

General Eye Care <»Laser Cataract Surgery <» Glaucoma Management
Dry Eye Center Of Excellence <» Optical Lab & Shop

Retina Management

3302 N.E. Stallings Drive . Nacogdoches
936.564.3600 | 877.810.3937 | EyesofTexas.us | @ cgreetx
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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
OLD AND NEW
TRIED AND TRUE

The preface reads:
“Nacogdoches has always been famous
COMMEMORATING . . .
THE RESTORATION for gracious East Texas hospitality and good
oF THE cooking. This collection of old family reci-

T pes has been tried and proven many times

BUILDING 845

and comes from our very best cooks. We

hope they will add to your cooking pleasure.”

CHICKEN SPAGHETTI
(Mrs. J. R. McKinney)
and

TUNA MOUSSE

(Mrs. L. L. Lucas)

ITALIAN CREAM CAKE

spray. Cut 3 parchment rounds to fit in the bottoms of the pans. Place the parchment
in the pan and coat again with baking spray. Set aside.

In the bowl of your stand mixer fitted with the paddle attachment combine the
oil, butter, and sugar together on medium speed until well blended. Add egg yolks,
one at a time until combined and smooth, scraping the sides of the bowl as necessary.
Add in almond extract, vanilla extract, baking powder, baking soda, and salt and mix
for 30 more seconds or until combined.

Turn the mixer to low and add in the flour and buttermilk in alternating addi-
tions, beginning and ending with flour. Mix until combined and smooth, scraping the
sides of the bowl as necessary. Stir in the coconut and pecans. Set batter aside.

In a clean mixing bowl combine the egg whites and the cream of tartar. Using
the whisk attachment on your mixer beat the egg whites for 6-7 minutes on medium
speed until stiff peaks form.

Fold the egg whites into the cake batter until evenly combined. Divide the batter
between the 3 cake pans and bake for 30-35 minutes, or until a toothpick inserted
into the center of the cake comes out clean.

Cool the cakes in the pan for 10 minutes and then transfer the cakes to a wire
rack to cool completely.

Frosting: In the bowl of your stand mixer fitted with the paddle attachment
combine the cream cheese and butter on medium speed until combined and smooth.
Turn the mixer to low speed and slowly add in the powdered sugar until combined,
scraping the sides of the bowl as necessary. Add in the vanilla extract, almond
extract, and chopped pecans and turn the mixer up to medium and mix until smooth
and creamy for 1 minute.

Assembly: Place one cake on a cake plate and cover the top of the cake with
a heaping cup of the frosting and spread evenly. Top with another cake and repeat.
Top with the remaining cake layer and frost the cake with the remaining frosting,
smoothing with an off-set spatula. Garnish with more chopped pecans if desired.

*Make sure your eggs are room temperature to ensure maximum volume when

beating the egg whites.

: NATURALLY LEAN - TEXAS RAISED
| LOWER IN FAT THAN CHICKEN

1-800-830-2354

936-560-9482
NACOGDOCHES, TEXAS
Local Honey Available 60 TXAN. bellebrook.com

NATURAL BEEF

No Hormones or
Antibiotics Ever

STORTS BAR & GHILL

LIVE MUSIC FRIDAY &
SATURDAY NIGHTS!

Steak Night Thursday

5287 S. US Hwy 59 - Nacogdoches, TX -

936.564.6889
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Around the Town is published and distributed on the first day of each
month. FREE copies are available in more than 220 locations in
Nacogdoches, Angelina, Shelby & San Augustine Counties. The paper
may also be viewed online FREE 24/7 at www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com
Advertising Manager - Sharon Roberts - 936.552.6758
Advertising Sales - David Stallings - 936.554.5822
Graphic Design - James Aston - 936.553.1927
Staff Writers - Terri Lacher - 936.488.8701 and Vi Alexander - 936.553.9950
Distribution - Todd Stallings - 936.569.4393

DISCLAIMER

Many recipes published in this publication are sent in by
readers, their friends and family members. Recipes may

be handed down from generation-to-generation or written
from memory. RECIPES publishes these recipes as they are
submitted, as a service to our readers. It is advised that the
reader study the recipe in advance of creating a desired dish
and assure that all necessary ingredients are included in the
recipe and the reader understands the process for complet-
ing the recipe. RECIPES does not necessarily approve or
have prior knowledge of the individual recipes published in
this publication.
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Foundation Co.

FOUNDATION SPECIALIST

Locally
Owned &
Operated

-Slah, Pier-g-Beam
-Foam Injection

Serving
East Texas
Since 1976

-Rotting Floor Replacement
Call James For Your FREE Estimate

936.238.5604 or 1.800.201.7149

www.ritewayfoundation.com

Submitted by Around the Town Publisher, David Stallings

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 [ will share one
of our favorites here each month. |
hope that you’ll enjoy them as much
as we always did!

STRAWBERRY AND
SOUR CREAM SALAD

INGREDIENTS:
1 package strawberry jello
1 cup coiling water
2 boxes frozen strawberries
1 small can crushed pineapple, drained
1 cup sour cream
1/2 cup pecans
2 bananas, diced

DIRECTIONS:

Thaw strawberries; dissolve jello in boiling water, then add strawber-
ries. Mix rest of the ingredients. Pour half of mixture into mold and con-
geal. Then spread sour cream and place in refrigerator until entire mixture
congeals. Yields 4-6 servings.

ADVERTISE IN

RECIPES
Sharon Roberts 936.552.6758

CARROT CAKE

and then grease the top. Or grease and flour the bottom and sides of both pans.

Whisk flour, baking soda, salt, and cinnamon in a medium bowl until very
well blended.

In a separate bowl, whisk the oil, granulated sugar, brown sugar, and
vanilla.

Add the eggs, one at a time, whisking after each one.

Switch to a large rubber spatula. Scrape the sides and bottom of the bowl,
then add the dry ingredients in three parts, gently stirring until they disappear
and the batter is smooth.

Stir in the carrots, nuts, and raisins.

Divide the cake batter between the prepared cake pans. Bake until the tops
of the cake layers are springy when touched and when a toothpick inserted into
the center of the cake comes out clean, 35 to 45 minutes.

Cool the cakes in the pans for 15 minutes, then carefully turn the cake layers
out onto cooling racks. Remove the parchment paper and cool completely. If
you find that a cake layer is sticking to the bottom of the pan, leave the cake pan
upside down and allow gravity to do its thing.

Frost Cake:

In a large bowl, beat the cream cheese with a handheld mixer on medium
speed until smooth and creamy, about 1 minute.

Beat in the powdered sugar and cornstarch. I like sifting the powdered sugar
and cornstarch over the cream cheese to remove lumps. If you do not have a fine
mesh sieve, beat in the cornstarch and powdered sugar a 1/4 cup at a time until
combined.

Pour in the heavy cream. Beat on medium speed for 2 to 3 minutes or until
the frosting is whipped and creamy. This frosting resembles the texture of
whipped cream. Chill covered until ready to frost the cake.

When the cake layers are completely cool, frost the top of one cake layer
and place the second cake layer on top.

Add the remaining frosting to the top of the carrot cake and use a butter
knife or small spatula to swirl the frosting around. Leave the sides of the cake
unfrosted. Finish with a handful of nuts on top.

PLEASE SEND US YOUR RECIPES!

We’d love to share your favorites with our readers. If pos-
sible, please include a bhrief story bhehind the recipe. "My

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

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

“Areeda’s Southern

COOklng, A Collection of
Old-Fashioned Recipes”

by Areeda Schneider-Stampley

B=

-

FRIED PORK
CHOPS

4 to 6 pork chops, center cut
1 cup flour (all-purpose or self-rising)
1 teaspoon black pepper
1 teaspoon salt
Canola oil (to cover about 17
of skillet

Heat electric skillet to 350°. Wash
and dry pork chops.

Put flour, salt and pepper in a brown
lunch bag and shake pork chops one at a
time in mixture; then place in hot grease.

Cook about 30-40 minutes until done.
Remove pork chops to drain on paper
towels.

Milk Gravy: % 7 % V.

Leave about 2 Tablespoons drippings | P
in skillet, and add 2 Tablespoons of flour.

Allow flour to brown to a golden brown, adding 1/2 teaspoon each of salt and
pepper.

Pour, slowly, about 1 cup of milk into the mixture and lower heat to about
300°. Stir continually for about 3-5 minutes with metal spatula scrapping bot-
tom of skillet, until gravy thickens to consistency desired.

Additional milk (adding small amount at a time) may be needed to keep
gravy from being too thick. Serve over a serving of hot mashed potatoes.

Purchase cookbook with credit card or on PayPal ac-
count on secure website at www.areedasoutherncook-
ing.com. Or by check to: Areeda’s Southern Cooking,
P. O. Box 202, Brentwood, TN 37024 $24.50 (price
includes shpg/handling).

Contact: areedaschneider@bellsouth.net

Order Joe Stampley CDs at www.joestampley.com.
Look for more recipes, as well as my “Memories of
Music Row” column in the monthly Country Family
News newspaper sponsored by Larry’s Country Diner
and Country Family Reunion TV shows.

For subscription information, call 1-800-820-5405.

OLD TOWN

GENERATOR SERVICES

~~ A

Sales
Commercial | Service
Agricultural | Installation

Residential

Power
Generation

Jacob Willoughby

936.615.7/7857

OldTownGeneratorService.com
OldTownGeneratorService@gmail.com

Veteran Owned & Operated EE=

From 71989 Cookin’ with the Dragon Band

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

ACOGDOCHES HI Hi
PR

BAND ERS CLUB

TRIPLE CHOCOLATE CAKE

Submitted by Fran Passerotti,
for band students Clint and Liz Passerotti

1 large pkg. chocolate pudding mix, cooked according to pkg. directions
1 chocolate cake mix
1 12-ounce package semi-sweet chocolate morsels

Let cooked pudding cool in pan for 10 minutes, stirring 4 or 5 times.
Add cake mix, stirring until smooth. Spread into one ungreased and un-
floured 9” x 13” cake pan. Batter will be stiff. Sprinkle chocolate chips on
top of batter.

Bake at 350 degrees 30-35 minutes. Test for doneness by inserting
toothpick in center to see if it comes out clean. Cool completely before
cutting.

y
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ONE STOP SHOP FOR ALL OF
YOUR SILENCER NEEDS!

PROUD
DISTRIBUTOR OF:

-SILENCERCO-
-DEAD AIR-
-CGS-
-RUGGED-
~=-OTTER CREEK LABS-
-YANKEE HILL-
-AND MORE!

936-569-980 MEbDGEOUTDOORS.COM
1090 CR 231 NACOGDOCHES TX 75961
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RESTAURANT FAMILY

RECIPES

“A pinch of this,
A pinch of that”

g Served Al Day!

(936) 569-2422 | 4817 NW Stallings Dr | Nacogdoches

Submitted by Jan Alders Alexander of Nacogdoches

- 3 IO - TS r
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At Our Table '
¥ Recipes and memories:) =w¢.:w;§nnd-
“ ‘shared throokh the generations. ¥

My precious niece Cindy Chancellor
Matcek gave this recipe to me. She was a
true blessing to our family and everyone
that knew her.

POTATO SOUP

INGREDIENTS:

4 cups peeled and cubed potatoes
1 cup skiced celery

1 cup chopped onion

2 cups water

2 teaspoons salt

2 cups Half & Half

Jan Alders ANxamiler
ZOLS

3 Tablespoons butter

1 Tablespoon dried parsley flakes
1/4 teaspoon pepper

1 chicken bouillon cube

2 Tablespoons flour

Garnish: cheddar cheese, chopped
green onions & crumbled bacon
INSTRUCTIONS:

Combine potatoes, celery, onion, water and salt in large pot. Sim-
mer covered until tender. Mash mixture and stir in remaining ingredients.
Return to heat and cook, stirring often until soup is heated and thickened.
Pour into bowls and top with shredded cheese, crumbled bacon and a few
sprinkles of chopped green onions.

PEACH STRAWBERRY
RUSTIC PIE

2 fresh peaches sliced or 1 can of peaches, drained
15 to 20 fresh or frozen strawberries, sliced

3 Tablespoons. flour + more for sprinkling
Sprinkle of sugar

1 ready-made pie crust

1 pizza stone (or a baking sheet)

4 large scoops of vanilla ice cream

Preheat the grill to 375°F using indirect heat - light some of the burn-
ers to medium-high, leaving some burners off. If using a pizza stone,
place that onto the grill to preheat as well.

In a bowl combine the peaches, sliced berries, flour, and sugar.

Roll out the pie crust on a floured surface or directly onto a floured
baking sheet. Pile the
peaches and berries in the
middle of the crust and
fold about 1-inch of crust
up and over the berries.

Dust the pizza stone
with flour and transfer the
pie onto the stone. If using
a baking sheet, just place
it directly onto the grill,
making sure not to put it
over lit burners.

Bake with the lid down until the pie crust is beginning to brown and
the filling is bubbly.

Serve a la mode.

Serves 4 people.

/‘ ..’ |
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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 Narcotics - No Steroids - No Surgery

Contact us to schedule your consultation.

903.303.2833

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

NEUROPATHY|

601 Shelley Park Plaza, Tyler TX

www.StopNervePain.com

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!

SHRIMP ETOUFFEE

-

2 Ibs. fresh shrimp, peeled & deveined

1/4 1b. oleo or 3 Tablespoons oil

1 cup onions, chopped fine

1/2 cup celery, chopped fine

1/2 cup bell pepper, chopped fine

4 cloves garlic pressed

1 Tablespoon cornstarch

1% cups water

Salt, black pepper and Cayenne (red
pepper) to taste

Split shrimp and season generously
with salt, black pepper and Cayenne. Set
aside. Melt oleo or oil and add onions,
celery, bell pepper and garlic. Cook
slowly in uncovered heavy pot until on-
ions are wilted. Add seasoned shrimp and
let simmer, stirring occasionally for 20 minutes. Dissolve cornstarch in water
and add to mixture. Cook another 15 minutes, stirring occasionally. Serve over
cooked rice. Serves 4.
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Bubba’s Original

Sophiscated Southern

Redneck Cookbook

“A Redneck’s take on sophisticated

food!”

by Ken Stonecipher

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.

KEN’S EXOTIC

Sometimes I come up with some odd thangs to do.That ccokin’ in the
dishwasher wuz my idea although many with more money and power have
tried to say they did—can’t fight City Hall or that celebrity on some cookin’
show. Once i had the idea to put turnip greens in the washin’ machine. I
figured it would be a really good way to git rid of all the sand. It wuz. It wuz
also a really good way to git rid of the greens. I opened the lid and they wuz
gone, couldn’t find ‘em anywhure, that is, until [ washed the next load of
clothes and all my underwear come out green. I looked like a two-ton lep-
rechaun. However, this recipe is one I come up with that is still talked ‘bout
down at the Miller’s Bend Bow Club. Bow hunters think of themselves as
jus a little bit more sophisticated than gun hunters.

And here’s a hint... you can use all canned items here. The fresh aspara-
gus is good but the canned is jus as.

1 bunch of fresh asparagus, trimmed, blanched and chilled
2 avocadoes, sliced and doused with lemon juice

1 can artichoke hearts, drained

1 large can ripe olives

1 can heart of palm, sliced

3 Tablespoons extra virgin olive oil

3 Tablespoons balsamic vinegar

3 Tablespoons sugar

1/2 teaspoon Cajun seasonin’s

2 Tablespoons dried parsley flakes

Chop asparagus into 10-inch lengths. Group vegetables together side-
by-side on platter. Combine last five ingredients and drizzle over vegetables.
Serve chilled.

Bubba’s
Original Sephisticated Southern

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

~ “REPNECK"

Cookbook

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

PIKE SAW & TOOL

OTROV-BILT
VELHO S774HL SGAG

BUY HERE - SERVICED HERE!

2502 NW Stallings Drive - 936.564.3579

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

cAMP TONKAW,

4675 CR 153 - 936.564.8888

RV & tent camping * swimming and bath houses
* picnic tables * washers & dryers for campers’ use
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Complete Ag Services

Sam Sharp Clay Jones
936-556-0116 936-554-8892

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

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

From Julia Jones of Nacogdoches

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

CABBAGE AND NOODLES
WITH BACON

1 head cabbage, chopped
1 Ib. bacon

1 large onion, chopped
2-3 handfuls egg noodles (your choice of kind; I use flat ones)
Black pepper and salt

In a large skillet over me-
dium-high heat, cook the bacon
until crisp. Remove from the pan
and drain on paper towels, then
break into bite-sixe pieces. Re-
serve the bacon fat. Meanwhile,
bring a large pot of salted water
to boil for the egg noodles. Add
the noodles and cook until done.
Drain the noodles and set aside.
Drain some of the bacon fat from
the pan, reserving enough to cook the onions. Add the chopped onion to

B I the pan and cook for about 1-2 minutes or un-
til the onions begin to soften. Add the cabbage
to the skillet and cook until tender, stirring
occasionally. When the cabbage is tender, add
the egg noodles and bacon, mixing thoroughly.
Season with pepper and salt to taste. Serve im-
mediately.

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

PLEASE SEND US YOUR RECIPES!

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

completed recipe would he great, hut not required.

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

May 2025
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EAST

GLASS & MIRROR

3102 South Street
Nacogdoches, TX 75961
936.569.8284
800.657.2425

Michael Kenney
President-Manager
mkenney@hotmail.com

KERRY VAUGHT AGENCY

B

FARMERS

INSURANCE

Kerry Vaught
2710 North St
Nacogdoches, TX 75965
Office: (936) 569-6156
kvaught@farmersagent.com

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

Alto and
Cushing
1-800-958-5870
FUNERAL SERVICES
SINCE 1957
Clyde Partin —
Monument Company .
|l CLYDE PARTIN .
1'800'327'5940 { MONUMENT COMPANY -
www.clydepartinmoncoinc.com e
Lufkin Office

2120 N. Raguet St * 936.225.3596

CHAMBER OF COMMERCE

www.nacogdoches.org

CONTACT US @ 936.554.5822
FOR ADVERTISING
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Around the Town Around the Town
is a proud member of the is a proud member of the

S&Il * *
SHELBY COUNTY Coun%y Chamber of Commerce

CHAMBER OF COMMERCE
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WHERE THE LOCALS EAT!
OPEN SINCE 1977

Voted Best Burger in Texas &

Featured in Texas Monthly

OPEN 10AM-7PM
CLOSED SUNDAY

936-560-1137
WWW.BUTCHERBOYSNAC.COM
603 NORTH STREET
NACOGDOCHES, TX 75861

TexusFlrst

HEALTH

Medicare Insurance

Steve Traylor
Cell/Text 936-556-3275
steve@texasfirsthealth.com

800-864-8852

We represent most major carriers!

gotten foo
expensive?

Let’s Talk!

Medicare Supplements
Medicare Advantage
Low Income Extra Help
ACA Health Insurance
Life/Burial Plans

- VFW DANCE

Every Saturday Night!
7 pm-11 pm
$10.00 Admission

VFW POST #3893

2406 Hunter Rd. i ]
Nacogdoches, TX N°Waan°d°eDI;::‘;9cg:§: l:otia rds
936.569.9670

admission and at the bar.

Open to the public - No membership required!

2023 INVESTOR

the CHAMBER
LUFKIN | ANGELINA COUNTY
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OLDEST MICHELIN®
DEALER IN TEXAS

MICHELIN /COOPER/INDUSTRIAL
TRUCK/BRIDGESTONE
PASSENGER/OFF-ROAD

222 SOUTH STREET
NACOGDOCHES, TX 75961

PH: (936) 564-8752 FX: 564-6003
hermanpowertire.com

KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE
LIFE

936-305-5160

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

DOCHES CREDIT UNION

Tembership Makes the Difference!

[Loans e l():ﬂrctis, ' ()n]inclBanllging
ehit & Credit . #nd so much more!€

Vintage & Varied Shop

5105 FM 326
Lufkin, Texas
Wed-Sat 10 am-5pm

Charlotte Squyres, Owner
936-315-5009
936-366-4742

Voted Best
Lockomith and

e G&G £=
Syeteme Provider

Lock and Safe Co.

e Commercial & e Commercial,
Residential Residential &
Security Systems Auto Lock and

Key Services

(936)564-1893

916 Park Street - Nacogdoches, TX 75961
24-Hour Emergency Service Available

GOODSYEAR

KELLY ¢, TIRES

ZRIDGESTONE

O TIRE!

R ——
"’. Foa

BRATMANER

SERVICE

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

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 bhe great, but not
required.

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

6500 Franklin Drive (Just off Industrial Drive) 936.564.8448

PERRY PROPAMNE

&
APPLIANCE, LLC

MGDOCHES 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 Angela Bradford

After years of dedicating my life to the bustling world of the
restaurant business, I had finally decided to hang up my apron and
embrace the quiet life of retirement. However, as I navigated through
a challenging period of health issues, I found myself yearning for the
clatter of dishes, the chatter of =
patrons, and the warmth of the
kitchen. The cafe wasn’t just a
part of my career; it was a part
of me. As I began to recover,
the thought of returning to Ap-
pleby Sand Cafe filled me with
arenewed sense of purpose and
excitement. I missed the aroma
of fresh coffee in the morning
and the satisfaction of serving a
well-loved dish. My journey back to the cafe has been a gradual one,
with my health and well-being guiding the pace. It’s been heartwarm-
ing to see the community rally around us, showing their support on our
Facebook page and filling the cafe with friendly faces when we opened
our doors for limited hours. Now, as I continue to heal, we’re delighted
to welcome patrons on Thursdays and Fridays for lunch between 11
a.m. and 2 p.m., and on select Friday evenings. Each day back in the
cafe is a reminder of the joy and connection that food can bring. For
updates on our hours and special events, I invite everyone to stay con-
nected through the Appleby Sand Cafe’s Facebook page. It’s a testa-
ment to the strength of community and the enduring love for a place that
feels like home, not just to me, but to all who walk through its doors.

FRIED CATFISH

4-6 whole catfish or catfish fillets, cleaned
1 quart frying oil

1 cup all-pupose flour

1 cup cornmeal

1/4 teaspoon cayenne pepper (optional)
1/2 teaspoon salt

1/4 teaspoon ground black pepper

e~ Rinse catfish and pat dry

/ = with paper towels. Pour oil into
5-quart Dutch oven and heat to
350°F on a deep fry thermom-
eter. While oil is heating, whisk
together flour, cornmeal, cayenne
pepper, salt and black pepper
until well-combined. Lightly coat
both sides of catfish into flour
mixture and then carefully place
into Dutch oven, frying only two
at a time, until lightly browned,
about 5-8 minutes. Remove from Dutch oven and
place onto a paper towel lined plate to drain. Serve
immediately.

Appleby Sand |-
Mercantile Cafe| —
Cookbook s
———t | =

A Catlection of Kecipes by Angelo Broaferd ff _

Printed with permission from Angela Bradford.
Purchase your copy of the cookbook by
contacting her at 936.559.5151

May 2025

PINEYWOODS

FINANTCIAL

You've spent a lifetime
building your wealth -
now it's time to enjoy
it with confidence.
We help protect what
you've earned while
ensuring you can live

the life you've dreamed
of. Because true
wealth isn't just about
money; it's about
freedom, security, and
the moments that
matter most.

(936) 559-1123 { .' —— AN

www.PINEYWOODSFINANCIAL.COM ! - {’ %
§ &= \ LET’S PLAN
== FORYOURFUTURE,

TOGETHER!

CHERRY TOMATO SALAD WITH
BUTTERMILK-BASIL DRESSING

Ingredients:
6 cups red and yellow cherry tomatoes, halved if large
Kosher salt and freshly ground pepper
2/3 cup buttermilk
1/4 cup sour cream
3 Tablespoons thinly sliced fresh basil leaves
1 shallot, minced
2 cloves garlic, minced

Directions:

Put the cherry tomatoes
in a large serving bowl.
Season with salt and pepper
and toss.

In another bowl, whisk
the buttermilk, sour cream,
basil, shallot and garlic.
Season with pepper. Drizzle
the dressing over the toma-
toes and toss.

Photo by Kat Teutsch

Your 1/8 page full-color ad
will reach more than
14,000 readers each month!
4.9 W x 2.95” H
$125 for one month
$95 per month 12 month contract
FREE INCLUSION IN
OUR ONLINE VERSION
Phone 936.554.5822

CONTACT US @ 936.552.6758

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

913 South St. 101 Porter St.
Nacogdoches, TX Center, TX

(936) 564-2671 (936) 598-3061

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

Ilav Care & nve*rmght care
Ior dogs; cats and all'your.pets!

Day Care ® Overnight Accommodations
Indoor & Outdoor Runs ® Grooming ¢ Baths &

This cookbook was pub- Brushouts ¢ Nail Trlmmlng ¢ Meals & Treats
COOKING WITH LOVE lished in 1981 and commemo- FPFee™=="=®=m=m=m=1
CUCINARE CON AMORE rates the 40th anniversary of Fg‘n‘gly e?;¥23d i $5 Off any Service
= the IMMACULATE CONCEP- _ P : with this coupon
" TION SOCIETY, which was Limited spots available | genter or Nacogdoches! I
founded on April 27, 1941. for dog training
L I I N N N EE . ‘

The authors have dedicated it =
to their forefathers who came a rt I n Ke n n e I
to North Louisiana from Sicily.

It is dedicated to preserving the —
tradition and heritage handed ro o m I n g p

down from that generation of “

the 1870s. 512 CR 217 | Nacogdoches, TX :
Most of them came from 936-560-3643 | www.martinkennel.com | stay@martinkennel.com
Cefalu, Sicily, situated 40 miles NEW ADDITIONAL LOCATION: CENTER, TX + 148 COUNTY RD. 3734 + 936-244-1930
east of Palermo, on the beauti-
ful Adriatic Sea.
'““:%:::: ggﬁ:ﬁgﬁ:ﬂmnv The descendents of these
1981 Elel(‘)fle have r?tmaingi a closert PORK CHOPS STUFFED WITH
it community in Shrevepo
and Bossier Cii,y, Louisianre)l. SUN-DRIED TOMATOES
To preserve their heritage—with its art of Sicilian cooking—for AND SPINACH
future generations, this cookbook was created.
Ingredients:
1 Tablespoon olive oil, plus 1 Tablespoon
VEAL PARM[G[ANA 2 cloves garlic, minced
(Cathy Gregorio Bradley) 6 sun-dried tomatoes, diced
1 (10-ounce) bag of frozen spinach, thawed and excess water squeezed out
2 Ibs. veal cutlets 1/2 teaspoon salt, plus more for seasoning
1 clove garlic, minced - 1/2 teaspoon freshly ground black pepper, plus more for seasoning
Olive oil - 1/4 teaspoon dried thyme

1/4 cup (2 ounces) goat cheese
1/3 cup reduced-fat cream cheese
4 (4-ounce) center-cut pork chops
1% cups chicken broth

1/2 lemon, zested

2 Tablespoons lemon juice
2 teaspoons Dijon mustard

1 egg, slightly beaten
Italian bread crumbs
Grated Parmesan cheese
2 cups tomato sauce
Salt and pepper
Mozzarella cheese

Pound the cutlets thin. Dip the
pieces in the egg, seasoned with salt
and pepper. Dip pieces into bread
crumbs, mixed with a little grated Par-

Directions:
Warm the 1 Table-
spoon olive oil in a medi-

mesan cheese. Pour enough oil to cover um sauté pan over medium

the bottom of a shallow baking pan and heat. Add the garlic and

scatter the pieces of garlic. Place the pieces of meat in the pan. Bake in cook until fragrant, about 1

400° oven. When the meat has browned on one side, turn. Pour the tomato minute. Add the sun-dried

sauce over the meat; top each piece with Mozzarella cheese and sprinkle a tomatoes, spinach, salt,

little grated Parmesan cheese. Bake 10 to 15 minutes or more, until cheese pepper, and thyme. Cook until combined, about 2 more minutes. Transfer
melts. the mixture to a medium bowl. Add the goat cheese and the cream cheese.

Stir to combine and set aside.
Use a sharp knife to cut a pocket into the thickest portion of the pork
chop. Stuff each pocket with 1/4 of the spinach and sun-dried tomato mix-

' ture and close the pork around the stuffing. Season the outside of the pork
PLEASE SEND US YOUR REGIPES! | | vt sivundremer

In a small bowl combine the chicken broth, lemon zest, lemon juice,

We'd love to share your favorites with our readers. and mustard.
“ nossihle nlease incl“de q Ill‘iei SIIIW behind “‘e Warm the remaining 1 Tablespoon olive oil in a large, heavy skillet
y

over medium-high heat. When the pan is hot add the pork. Cook until
golden and cooked through, about 4 minutes per side. Transfer the pork to

recipe. "My mom’s,” “My friend’s,” etc. Your photo

allll a Illlllll) 0[ llle I:ﬂllllll&lﬂll I‘ﬂl:ille WIIIIIII I]e a side dish and tent with foil to keep warm. Add the chicken broth mixture
great’ hut not reu“ired_ to the skillet over medium-high heat. Scrape up the brown bits from the

- . bottom of the pan as the chicken broth simmers. Reduce the broth by half
Please elllall to: AI’IIIIII[ITlIeTIIWII@mall.GOm to make a light sauce, about 8 minutes. Spoon some sauce over the pork

Thank you so much! before serving.
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Everything barbecue; from grilling to
sauces, recipes to grills and smokers,
rubs to meats and veggies.

Q

rillin

Salmon is officially in season and is the perfect meal to celebrate Mother's Day
this year. Add a little something different with bright and bold flavors, including
this buttery dill and salmon recipe! Dill is perfect with salmon because it’s light
and enhances its flavor.

Ingredients:

4 6-ounce slices of salmon with the skin on
Y4 cup of unsalted butter

2 teaspoons of chopped fresh dill

One thinly sliced lemon for garnish
Peanut/sunflower/coconut oil

Salt to taste

Instructions:

Preheat the grill for cooking over high heat (450°F-550°F).

Salt the salmon to taste.

Mix the chopped dill with the unsalted butter.

Now it’s time to grill the salm-
on. Lightly grease the grill grates
with a bit of peanut/sunflower/co-
conut oil. Coat the salmon in oil as
well before placing the salmon skin
side up on the grill grates. The grill
time is about 2-4 minutes.

Turn the salmon and reduce the
heat to medium. Close the lid and
allow the salmon to cook for another
3-5 minutes until the flesh is opaque
and flakes easily.

Serve the salmon with the thin lemon slices and the salad of choice.

Serves 4 people.

May 2025

Grilled Stuffed Chicken

This grilled chicken recipe isn 't your usual weekday meal. This Mothers Day,
add a little extra love and care into your cooking with this delicious stuffed
chicken recipe. Nothing complements the taste of grilled chicken quite like
cheese, spinach, and sundried tomatoes.

Ingredients:
4 boneless and skinless chicken breast

2 ounces of sundried tomatoes that are cut into strips
4 ounces of baby spinach

4 thick slices of mozzarella cheese

4 Tablespoons of BBQ rub
Peanut/sunflower/coconut oil

Instructions:

Preheat your grill to
medium-high heat (350° F -
400° F).

Split the chicken breasts to
create a pocket in each breast
and season the outside with - 3
BBQ rub. o . .

Stuff the pocket of the chicken breast with the spinach, cheese, and sun-
dried tomato strips.

Use toothpicks to close the pockets.

Lightly grease the grill grates with a bit of oil. Add the chicken breasts and
close the lid. Allow the chicken to cook for 8 minutes.

Flip the chicken over and close the lid once again. Reduce the heat to me-
dium. Allow the chicken to cook for 7-10 minutes more.

And presto! Serve the stuffed chicken with the salad of choice. Remember
to remove the skewers.

Serves 4 people.

.

Garden salad with garlic dressing is a side dish that pairs fairly well with
salmon dishes. It incorporates the same hints of dill as the salmon recipe to the
left. This salad is also quite easy to make at home!

Ingredients:

1 head romaine lettuce, rinsed, dried, and chopped
1 green bell pepper, chopped

1 small cucumber, sliced

1 large tomato, chopped

1 carrot, shredded

2 green onions, sliced

1 radish, sliced

3 cloves garlic, grated/minced

Y4 cup lemon juice

2 teaspoons. dill, dried l
Y cup quality olive oil

3 to 6 Tablespoons mayonnaise
Y4 cup of shredded parmesan cheese
Salt & pepper to taste

Instructions:

In a bowl combine the garlic, lemon juice, and dill.

Slowly pour in the olive oil while whisking constantly to create an emulsifi-
cation (the dressing will thicken).

Once all of the oil is in, fold in mayonnaise 1 Tablespoon at a time until you
are satisfied with the flavor.

Stir in the parmesan cheese and season to taste with salt and pepper.

Serves 4 people.

Nothing says welcome to spring more than grilled fruit and ice cream. Stone
fruits are great for grilling because the heat and char will increase the sweet-
ness by caramelizing those juicy fruits. The whole family is sure to enjoy this
delicious dessert.

Ingredients:

2 - 4 peaches or nectarines

4 large scoops of vanilla ice cream
Y4 cup canola oil

2 Tablespoons honey

1 teaspoon of sea salt

Instructions:

Preheat the grill to medium-high heat (350° F - 400° F).

Brush the peaches and nectarines with a bit of oil. Grill the peaches and
nectarines for about 4-5 minutes then turn them and continue to cook for 3-4
minutes.

Remove the fruits from the grill and serve them with a scoop of ice cream
on top. Drizzle with honey and a pinch of sea salt.

Serves 4 people.
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NeaclewsMow.cone,
News & Fvert® ére lhe Olddest Jowrs ére [Jexes

ard Macogdockes Cocurndly

AC Don’t miss your news fromm Nacogdoches!
EWS Create an easy shortcut on your
(11" iPhone or Android mobile!

OBITUARIES
ARRESTS
PUBLIC RECORDS
FIRST RESPONDERS
NEWS
SCHOOLS
SPORTS
EVENTS
WEATHER
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THE PRINT AND WEB EDITIONS ARE FREE TO THE PUBLIC!
ALL NEWS IS POSITIVE & ALL ADS ARE FULL COLOR!

936.554.5822 - AroundTheTown@mail.com

www.AroundTheTown.us

18000 PAPERS DISTRIBUTED MONTHLY AT 220 LOCATIONS IN
ANGELINA-NACOGDOCHES-SHELBY-SAN AUGUSTINE COUNTIES
AND FREE ONLINE EDITION IS POSTED ON THE FIRST OF EACH MONTH
RATES SHOWN ARE FOR EACH PAPER
RUN IN AROUND THE TOWN AND YOUR AD IN RECIPES IS DISCOUNTED!

FULL PAGE
10”W X 156.625”H
$850 ONE MONTH
$650 PER MONTH 12 MONTH CONTRACT

BUSINESS CARD SIZE

3.5"W X 2”H
$50 ONE MONTH
$40 PER MONTH

12 MONTH CONTRACT
FREE INCLUSION IN ONLINE EDITION

1/8 PAGE
4.9”W X 2.95”H
$125 ONE MONTH
$95 PER MONTH 12 MONTH CONTRACT

FREE INCLUSION IN ONLINE EDITION

1/4 PAGE
4.9”W X 6.25"H
$250 ONE MONTH
$195 PER MONTH 12 MONTH CONTRACT

FREE INCLUSION IN ONLINE EDITION

HALF PAGE HORIZONTAL
10”W X 6.125”H
HALF PAGE VERTICAL
4.9”W X 15.625”H
$450 ONE MONTH
$350 PER MONTH 12 MONTH CONTRACT
FREE INCLUSION IN ONLINE EDITION

AroundTheTown.us 936.554.5822 aroundthetowni@mail.com

AroundTheTown.us/Recipes 936.554.5822 aroundthetown{mail.com




