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Reestamsant off the Worth. ..
Stringer’s
Lufkin Bar-B-Q,
a Long-Standing
Family Tradition

by Terri Lacher
talacher @sbcglobal.net

Located in the heart of Lufkin, Stringer’s Lufkin Bar-B-Q is one of
the oldest barbecue restaurants in East Texas, which officially opened in
1950. When Queen Esther Stringer started working in 1952, the building
was a small 12°x20° BBQ stand that operated originally alongside a gas
station. After working six weeks, she purchased the place, and eventually
expanded the building over the years. According to her youngest grand-
child Bethany
Richardson of
Palestine, “She
had overspent on
Christmas gifts
for her kids —a
whole $25 that
most of us today
would have put
off on credit cards, but she got a job to pay it off...
into a legacy that has blessed generations.”

The original sauce was bottled by Queen Esther’s husband, Persh-
ing “Buck” Stringer and sold in local grocery stores. Current owner and
grandson, Paul, says they are available on eBay, listed as Stringer’s Bar-
becue Sauce, in hot and mild. Today, they offer one sauce, which he says
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and turned a mistake

MCWILLIAMS

“Areeda’s Southern
Cooking, a collection of

old-fashioned recipes”

by Areeda Schneider-Stampley

July is National Ice Cream Month!
Below is my family’s favorite Home-
made Vanilla Ice Cream Recipe. You
might take this cake and a big ole freezer
of ice cream to your Family Reunion on
the 4th!

Most importantly, July 4, 1776 was
our nation’s National Day of Indepen-
dence from Great Britain.

% Let Freedom

SOUR CREAM
POUND CAKE WITH
FRESH LEMON ZEST

GLAZE

1 box Betty Crocker butter recipe cake mix
% c. vegetable oil

8 0z. sour cream

Y2 c. sugar

4 large eggs

Y5 t. vanilla extract

4 t. almond extract

Preheat oven to 350°. Place all ingredi-
ents in large bowl of electric mixer. Blend on
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SAME DAY AIR

X X

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
OLD AND NEW
TRIED ANO 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.”

£ OMMEMORATING
THE RESTORATION
OF THE
OLG NACOGDOCHES UMIVERSITY

BUILDING 1845

SOUR CREAM FRUIT SALAD
(Edna Ear; Reese)

AND

A FAVORITE SALAD
(Mrs. Earl Hanna)
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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
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Stringer’s

is not considered hot and each month customers enjoy 500 gallons of this
savory wonder.

In 1983, Paul’s parents, Paul and Brenda Stringer bought the restau-
rant from Queen Esther. They continued the tradition of the original bar-
becue sauce and recipes until 2014, when son, Paul and his wife, Robin
purchased the place. He makes it his daily priority to prepare all the food
fresh and using the same great recipes.

Now, sixty-nine years later, you can stop in and enjoy those same tra-
ditional tastes you grew to love, like their best-selling ribs, tasty chipped
beef sandwiches, and delicious fried yeast rolls, which bring patrons
back for more. The rest of the menu includes a variety of plates and sand-
wiches made with chicken, pork, link, turkey, ham, and of course sliced
beef. They also offer big baked potatoes with full fixings and meat
of your choice. Guests round out their plates with two favorite sides:
creamy potato salad, baked pinto beans, crisp coleslaw, or fresh spring
salad.

Paul, Robin, and manager Charlton Hough love having the opportu-
nity to serve people. Charlton has been with the business for over thirty
years and knows how to make customers and employees smile. Not only
does Stringer’s Lufkin Bar-B-Q offer a large dine-in facility, but it also
has two banquet rooms available for rent or to use for catered events.
One seats up to 60 guests and the other can accommodate up to 125 peo-
ple. They also offer off-site catering and deliveries. Whether you need a
catered party, delivery, or a pick up, both Paul and Charlton can help plan
your next meal for any size crowd.

Stringer’s Lufkin Bar-B-Q is located at 203 S. Chestnut Drive in
the heart of Lufkin. Their hours are from 10:00 am to 9:00 pm, Monday
through Saturday, and are closed on Sundays. Feel free to call (936) 634-
4744 or fax (936) 634-6084 and talk with them about your next dining
experience. You can also visit their website at www.lufkinbbg.com or
take a look at their Facebook page.

Member in good standing

NACOGDOCHES COUNTY

Funeral Home

A
T | %

Timpson
936-254-2424

Corri 2an

Funeral

Corrigan
S 03639824141 §

arrison

uneral Home

— — — 936-347-2260
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Areeda Stampley

medium speed, using paddle attachment, until light and fluffy, about 4 minutes.
Pour into spray-greased Bundt pan. Bake 43-44 min. Let cool, then turn out on
cooling rack, drizzle with Glaze.

Glaze

1% c¢. Confectioners’ sugar, sifted
174 t. water

2 T. fresh-squeezed lemon juice
2 T. lemon zest

Combine ingredients in a bowl, whisk until well blended. Drizzle over
slightly-cooled cake. (Note: this recipe was given to me by Patsy Bruce,
co-writer of “Mamas, Don’t Let Your Babies Grow up To Be Cowboys” with
husband Ed Bruce.) (T-Tablespoon, t-teaspoon, c-cup, 0z-ounce)

HOMEMADE VANILLA ICE CREAM

A family recipe from the 1960s!
4 eggs
2% c. sugar
4 c. half and half
6 c. whole milk
2 T. vanilla extract
Ya t. salt

Beat eggs; add sugar, then remaining ingredients. Cook over low heat just
long enough for eggs to cook. Do not boil. Freeze in your old-fashioned hand
crank freezer, or however you choose.

...more delicious recipes in “Areeda’s Southern Cooking, A collection of
old-fashioned recipes” cookbook ~ $24.45 ~ Mail check to Areeda’s South-
ern Cooking, P. O. Box 202, Brentwood, TN 37024 or Order with credit card
on PayPal account www.areedasoutherncooking.com

Contact: areedaschneider@bellsouth.net - Check out great music on www.
joestampley.com

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

Step hack 412 E. Main St
Nacogdoches

in time.
Tue.-Sat. 10-5;

ﬁﬁm anliguing  Closed Sun. & Mon.
apetence. 936-205-3121

'@M@WWM—

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*)

e

Join us on Facehook!

Facebook.com/nacogdochesdecades
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General Eye Care

Laser Cataract Surgery

Glaucoma Management & Surgery
Retina Management

Dry Eye Center Of Excellence
Optical Lab & Shop

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

Voted Best Ophthalmologist in Nacogdoches

B8 -
Cataract, Glaucoma(5-Retina
CONSULTANTS OF EAST TEXAS

Medical Arts Surgery Center | Benchmark Optical

N.E. Stallings Drive . Nacogdoches
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HOME & RENTERS
AUTO & MOTORCYCLE
LIFE
936-305-5160
212 SOUTH ST - NACOGDOCHES, TX
KYLE@KYLEBRASHERINSURANCE.COM

Submitted by Jan Alders Alexander
Love, love, love this soup in the 3 " '_ Joy 2 L
winter. I have used heart shaped pasta s At our Table

for a really “hearty” soup. Great for
taking to sick friends!

; Flcpcsa il memories e
shared throojh the ge

Jan Alders Alexamiler
2015

HEARTY CHICKEN
NOODLE SOUP

1 cup chopped onions 1 clove garlic

1 cup chopped celery 1-1/2 tsp. thyme

1 cup chopped carrots 1/2 tsp. salt

2 chicken breasts skinned (not boneless) 1 tsp. pepper

5 cups good quality chicken stock 1 Tbsp. lemon juice

5 cups water 3 cups noodle
chopped paesley

Put all ingredients except noodles and parsley into large soup pot.
Bring to boil and then cover on simmer for 45 minutes, stirring occasion-
ally. Remove chicken, cool and remove bones, then roughly chop chicken.
Bring soup to boil and add noodles and simmer for 10-12 minutes until
noodles are perfect. Add chicken and parsley.

From Hack Martin of Champaign, Illinois

I developed this recipe over a
period of several years, mostly a
compilation of other recipes I
found online and my experience
with Southwestern food when I
lived in San Antonio, TX.

I presently live in Champaign, IL
with my wife of 51 years.

Thanks for considering my recipe.

HACK MARTIN’S
SOUTHWESTERN STEW

(makes a 3-day portion :D)

Brown about 2 pounds of LEAN ground beef.
Open 6 cans of Pinto Beans.

Open 4 cans of whole kernel corn.

Open 1 large or two small cans of diced tomatoes.
Open 1 or 2 cans of Ro-Tel chili tomatoes.

Do not rinse these, empty juice and all into a LARGE pot and heat
while meat is browning.

When meat is nearly browned, add and stir one envelope of Ranch
Dressing Mix and one envelope of Taco seasoning. Drain meat, if neces-
sary, and add to veggie pot.

Simmer for an hour or so, and enjoy.

(This will feed a family of four for at least two days.)
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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 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

nfin Ity
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

VIEW
ONLINE EDITION!
at AroundTheTown.us/Recipes

WWW.MIKEPERRYCHEVY.COM

Alto and Cushing
1-800-958-5870

O.T. Allen
Allen Funeral Service, Inc.

936-615-6535

Fl [NI:RAL %l—R\x!( ES

SN

Clyde Partin
Monument Company

1-800-327-5940

www.clydepartinmoncoinc.com

SERVING EAST TEXAS SINCE 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.

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

From Lesa Kelley of Nacogdoches

LESA’S CHOCOLATE
SHEET CAKE

2 cups flour 1 cup water

1 teaspoon cinnamon 2 eggs

2 cups sugar 1 teaspoon baking soda
2 sticks butter 1/2 cup buttermilk

2 rounded Tablespoons cocoa t teaspoon vanilla

Mix flour and cinnamon together and add sugar.

In a saucepan add the butter, cocoa and water. Bring to a boil and pour
over the flour mixture. Mix well.

In another bowl mix the eggs and the soda, buttermilk and vanilla. Mix
all together.

Spread in a well greased 11x16x1/2 inch pan (cookie sheet). Bake 20
minutes at 400°F.

Icing

1 stick butter

2 Tablespoons Cocoa
6 Tablespoons milk

1 teaspoon vanilla
1 box powdered sugar
1 cup chopped nuts

Melt the butter with the cocoa. Add the rest of the ingredients and mix
well. Frost while the cake is still hot.

PLEASE SEND YOUR RECIPES TO

AroundTheTown@mail.com

July 2021

PIKE SAW & TOOL

////Eﬂllﬂ STIHL 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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VIP Cleaners

DRY CLEANING & LAUNDRY
HusBAND AND WIFE OWNED

Dccliictindyoudiumudgivceney

Bring it down to the cleaners.
$1.25 per 1 wash and fold service

JULYISRECIAL

If you drop off hefore 10, we’ll have it
ready that afternoon!

4515 NORTH STREET, STE. 1 (BY THUMPERS)
NACOGDOCHES, TEXAS 75965 » 936-205-5910
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From Christi Curry of Nacogdoches

My mother-in-law always made these around Christmas, but
they are good any time and so easy!

TINY PECAN DATE TEA CAKES

3 Tbsp. flour

1/2 cup sugar

3 eggs, slightly beaten
8 0z. chopped dates

1 cup pecans

Mix all ingredients and fill greased
mini muffin tins. Bake 20 minutes at 300°.
Makes 24.

This was my mother-in-law’s recipe, and it has become an all-
time family favorite.

BLUEBERRY PIE

Mix well first four ingredients.

8 0z. cream cheese

2 tsp. vanilla

2 Tbsp. lemon juice

1-3/4 cup powdered sugar

Fold in 1/2 pint stiffly whipped cream (I use Cool Whip.)
2 bananas

Topping:
1 can blueberry pie filling
2 tsp. lemon juice

Line 2 baked 8” pie shells with thinly sliced bananas. Divide filling and
spread in pie shells. Chill 1 hour.

Add lemon juice to blueberry pie filling. Mix and pour over both pies.
Chill.

This recipe came from one of the Tea Shop mystery books.

PECAN PIE MUFFINS

1 cup brown sugar
1/2 cup flour

1 cup chopped pecans
1/4 tsp. cinnamon

2 eggs, beaten

1/2 cup melted butter

Preheat oven to 350°.

Use foil-lined muffin cups and spray with cooking spray.

Mix dry ingredients. Stir butter into eggs and add to dry ingredients.
Stir until moistened. Fill muffin cups 2/3 full. Bake 20-25 minutes. Remove
from pan and cool on rack.

Makes 10-12 muffins.

936.564.7722

hopkinswrecker.com

Nacogdoches
Timpson ¢ Center

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

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

ADVERTISE IN

RECIPES
Sharon Roberts 936.552.6758

OLD TOWN

GENERATOR SERVICES

~~ A

Residential | Sales
Commercial | Service
Agricultural | Installation

Power
Generation

Jacob Willoughby

936.,615.7857

OldTownGeneratorService.com
OldTownGeneratorService@gmail.com
Veteran Owned & Operated Ee=

—_——
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From Sarah Traylor of Nacogdoches

My husband and I chose to Home school our daughter when she
started school. We were so very fortunate to be part of a great group
of families for support. Monthly we met for encouragement and
ideas, of course a big part of meetings might have revolved around
snacks we all brought. This is one that was a favorite.

TOFFEE BARS

Spray 10x15 cookie sheet with nonstick spray (including sides).

In a cooking pan break Graham crackers in 1/4ths and line tray. Melt
2 sticks of butter with 1 cup brown sugar and bring to a boil (5 minutes).
Add 1 cup chopped pecans. Pour over Graham crackers and bake at 350°
for 10 minutes.

Remove try from oven. Top with 3 Hershey bars broken apart. Let
cool and break apart to eat.

From Kathy Adams of Nacogdoches
(formerly of Lancaster County, Pennsylvania)

I have used this buttermilk recipe so often; it saves buying a full
quart when you only need a little!

HOW TO MAKE

BUTTERMILK
(When you only need a little)

1 Tbsp. fresh lemon juice or distilled vinegar
1 scant cup milk

Pour the lemon or vinegar into a measuring cup. Then pour the milk
in until it reaches the one cup line.

Stir the mixture and set aside for 5-10 minutes before using in your
recipe.

YOU CAN USE ANY KIND OF MILK YPU PREFER; SKIM,
EVEN ALMOND WORKS GREAT.

This guacamole is the best I have ever eaten; it came from my
daughter-in-law Ramona!

GUACAMOLE

3 very ripe avocados

1 lime, juiced

1 teaspoon salt

1/2 cup diced onion

2 Tablespoons fresh cilantro

1 teaspoon minced garlic

3 Roma tomatoes, diced

4 1-pinch ground cayenne pepper

Mash the avocados. Mix in rest of the ingredients. Put in blender and
mix until smooth. Refrigerate for at least an hour before serving.

Creamed corn!!! A true family favorite!
SLOW COOKER CREAMED CORN

1/2 cup cubed butter

1 medium finely chopped onion

1/4 cup chopped sweet red pepper

6 cups or 30 ounces of frozen corn

1 package (8 o0z.) cubed cream cheese
1 can (4 oz.) chopped green chilies

1 teaspoon salt

1/2 teaspoon garlic powder

In a large skillet heat butter. Add onion and red pepper. Cook while
stirring for 3-4 minutes.

Transfer to greased 3 qt. slow cooker. Stir in remaining ingredients.
Cook covered for 3-4 hours. Stir just before serving.

PERRY PROPANE

6500 Franklin Drive (Just off Industrial Drive) 936.564.8448

RY PROPANE

&
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.

Come by and try our amazing [
Grilled Chicken Salad! | -~

WELCOME]S EAYSTUDENTS!
936-569-9880

License To Carry and other

EAW instruction available.
E m w.m__a.co

* Retail sporting goods store

* Indoor & outdoor shooting ranges,
including skeet and trap

* Silencer shop kiosk

Come see us!

1090 County Road 231 « Nacogdoches, TX 75961
1-6 Monday-Saturday and 1-5 Sunday

We are a
Proud Member of

2021 INVESTOR

the CHAMBER
LUFKIN | ANGELINA COUNTY

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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Submitted by Deborah Aston of Nacogdoches

KETO
STUFFED
PEPPERS

Ingredients:

* 1 teaspoon dried oregano

* 1 teaspoon paprika

* 1 teaspoon salt

* /4 teaspoon pepper

» 2 tablespoons avocado oil

* 1 1b ground beef

* 1 medium onion chopped

* 3 cloves garlic minced

* 1 tablespoon tomato paste

* 1 14.5 oz can diced tomatoes
* 1.5 cups cauliflower rice

* 6 bell peppers tops and cores removed
* 1 cup shredded Monterey jack cheese
* Freshly chopped parsley for garnish

Instructions:

1. Preheat oven to 400° F.

2. Heat the oil in a large 10.5” skillet over medium high heat. Add the
beef and spices to the skillet and brown for 5-7 minutes before adding
in the onion and garlic. Cook another 4-5 minutes until the onion starts
to soften.

3. Add in the tomato paste, diced tomatoes, and cauliflower rice. Cook
5 minutes, then divide the mixture between the peppers and top with
cheese.

4. Wipe out the skillet then place the filled peppers in the skillet, cover
and bake for 30 minutes, uncover and bake another 10 until the cheese
is bubbly.

5. Top with parsley and serve.

Around the Town
is a proud member of the

SHELBY COUNTY
CHAMBER OF COMMERCE

Jaci's Shrimp Alfredo
Comjort jood at it's Jinest!

Because we're not comfortable until you are!

- 1 stick of salted butter
- 2 tbsp of fresh garlic
- Salt- to taste
- Black pepper- to taste
Fresh parsley- to taste B -~
-1cup of shredded parmesan cheese Q Eﬂ\ :-,
-1cup of shredded mozzarella ; . w
- 32 oz heavy whipping cream 2
- Large bag of raw peeled and
deveined large shrimp
-1lb linguine pasta
-1tbsp olive oil

Alfredo- Melt butter in pan with garlic, then slowly add heavy cream,
about 2 cups. Wisk until it is hot, add both cups of cheese a little at a
time. Once it is all melted started stirring in the rest of the cream to
thin the cheese. Thus needs to be done slowly. Once it is at the correct
consistency add salt, pepper and parsley to taste.

Noodles- Boil noodles as directed, drain and add olive oil to noodles
and toss them.

Shrimp- Sauté shrimp in butter and garlic,
shrimp cooks fast, be sure not to over cook it.

Enjoy!

WC WILLL \M§

~ SON

"‘tc{ 197

TexasFlrst

HEALT_ITI‘ B

Steve Traylor
Our Great Plan Through 302 R 50T,
Mutual of Omaha 800-864-8852

We represent most major carriers!

Covers Any Dentist!

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

Let us help you compare plans and
answer your questions!

VIEW
ONLINE EDITION!
at AroundTheTown.us/Recipes

EASTEX

3102 South Street
Nacogdoches, TX 75961
936.569.8284
800.657.2425

Michael Kenney

President-Manager
mkenney@hotmail.com

Live Life at the Top

Call us @ 936.560.1771
1324 Pruitt Hill Drive
Nacogdoches, Texas 75961 J
www.windhillapartments.com 4 = '@




Page 9 July 2021

From 1993 Douglass Indian Cookbook

Home of the Douglass Indians

Cookbo_ok

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.

CORN CASSEROLE

1/3 cup celery
1/3 cup bell pepper
1/3 cup green onion

1 can whole kernel corn,
drained
1 sm. jar pimento

A-1QUALITY

Air Conditioning & Heating

SINCE 1985

“SERVICING ALL MAKES & MODELS”
* New Construction
» Existing Homes

BEST OF NAC 2016
936-569-1828

9%% _ 6400 FRANKLIN DRIVE
- : NACOGDOCHES, TX

b _1221._.- =
Josh and Robert Martin

Robert Martin - Owner
TACL #B000498C

Financing Available

iy~ =1

The nevw degree of Combont.”

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

3/4 cup cooked rice 8-0z, Velveeta cheese

1l can cream style corn

Add all other
Pour into
Bake at 350-

Saute celery, bell pepper & green onions in butter.
ingredients to skillet & heat until cheese melts.
baking dish & top with shredded cheddar cheese.
degrees for 30-40 minutes.

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

-= Monieca Mooman

From 1989 Cookin’ with the Dragon Band Submitted by Marilyn Mills of Martinsville, Texas

This is a favorite from a friend of mine . . .

MISSISSIPPI SIN DIP

(from Denise)
Okay, so our cookbook and recipes we post are NOT low fat, but
these recipes sure taste good. This particular dip is very sinful! I guess
you have to decide for yourself whether you want to participate or not.

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.

24 oz. cream cheese softened

1/2 cup mayonnaise

8 0z. chopped green chilies

2 cups cheddar cheese

16 oz. sour cream

12 oz. deli honey ham, very finely chopped

| 1. Preheat oven to 250°,

2. Mix all ingredients together,
SHRIMP CREOLE

3. Bake for 30 minutes till hot and bubbly,
Submitted by Phyllis Schubert, 4. Serve with corn chips or any type of cracker you like. Serves 20+
NISD Food Service Director

1-2 teaspoons chili powder PIGK “ P n ,”[[ cnpv “F

1 cup chopped celery 2 Tbsp Worcestershire sauce

2 cloves garlic, minced Dash bottled hot sauce

6 Tablespoons butter or margarine 4 teaspoons cornstarch

2 16-0z. cans (4 cups) tomatoes 1Tbsp cold water

2 8-0z. cans (2 cups) tomato sauce 1-1/2 Ibs frozen, shelled shrimp, thawed
1/2 teaspoon salt 1 cup chopped green peppers

2 teaspoons sugar Cooked rice

1 cup chopped onions

RECIPES

The First of Every Month!

—delish

In skillet, cook the onions, celery and garlic in butter until tender, but
not brown. Add tomatoes, tomato sauce, salt, sugar, chili powder, Worcester-
shire and hot sauce. Simmer uncovered 45 minutes.

Mix together cornstarch and water. Stir into sauce. Cook and stir intil
mixture thickens and bubbles. Add shrimp and green peppers. Cover and
simmer 5 minutes. Serve over rice. Yields 12 servings.

You can thank an absent-minded 11-year-old for your favorite summer

treat. On a cold night in 1905, Frank Epperson

PLEASE SEND US YOUR RECIPES!

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

left a mixture of powdered soda, water, and a
stick in a cup on his porch. The next day, Epper-
son found a frozen pop he called the “Epsicle.”
His friends loved the frozen treats, and so did

his own kids in later years (they always wanted
“Pop’s ‘sicle”). In 1923, Epperson applied for

a patent, then sold the rights to the brand name
Popsicle to the Joe Lowe Company in New York.

"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!
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Submitted by Joan Hillin of Nacogdoches
(from Fairy Partin)

This is Mother’s hand
written Raw Apple Cake
recipe! It was delicious!

Mother was born in 1922
and passed away in 2005.
DW  Scogin,
wrote the Cedar Bluff news
for the Redland Herald.

Her father,

RAW APPLE CAKE

3 cups chopped raw apples (Roman Beauty suggested)

2 cups white sugar
1-1/2 cup salad oil

wm

=

2 eggs well beaten, add to above

Sift together 1 teaspoon each of the following:

1 tsp salt
Cinnamon
Soda

3 cups of flour
1 tsp vanilla
1/2 cup pecans

Bake at 325° for 50-60 minutes. Mother used a Bundt pan.

“g J'Ww,e. .Lr.r .

o e S
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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

by Sand Mercantile Café in

Nacogdoches.

BLACKENED
CATFISH
FILLETS

2 Tbsp canola oil
1 Tbsp butter

4 catfish fillets
1-1/2 Tbsp salt

1 Tbsp freshly ground black pepper

Preheat a cast iron skillet to medium high with canola oil and butter.
Mix dry ingredients together. Cover both sides of catfish with the season-
ing mix and place in skillet. Cook on one side for 4 minutes and turn when
cooked halfway through. Cook for another 4 minutes on the other side.
Remove from pan and serve with Cajun Remoulade Sauce.

CAJUN REMOULADE SAUCE
2 Tbsp chopped dill pickle

2 tsp capers
1 tsp chopped parsley
1/4 tsp salt

Mix all ingredients together well. Cover and refrigerate until ready to

S€rve.

of

Apple-

1 Tbsp cayenne pepper
1 Tbsp garlic powder

1 Tbsp onion powder

1 Tbsp thyme

Cajun Remoulade Sauce

1/8 tsp black pepper
1/8 tsp cayenne pepper
1/2 cup mayonnaise
Dash hot sauce

Printed with permission from Angela Bradford
Purchase your copy of the cookbook at
Appleby Sand Mercantile Café

6530 FM 2609

Nacogdoches, TX 75965

Phone 936.559.5151

“ b
Appleby Sand

Mercantile Cafe| -

Cookbook

] )

A GolLection of Keopes by Angeln Brodferd |f

www.martinkennel.com ¢ stay@martinkennel.com

Making Pets Feel

’nghf 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
eIndoor & Outdoor
Runs
*Meals & Treats
* Much, Much More!

Doggie Day Care

Your bestie can lay
away the da oors
and out wit canlne
companiens and pet
people who adore
them.

Grooming Salon

From baths and
brushouts
to nail tr:mmmg we

Overnight Boarding

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

<]
full range of all-natural T
i i and attention.

grooming services.

MARTIN KENNEL & GROOMING

512 CR 217 Family Owned &
Nacogdoches, Texas Diviaratissl Your Neighborhood
936-560-3643 P U-HAUL Dealer

From Sherri Goodwin of Longview, Texas

PINEAPPLE/GREEN PEPPER
CHEESEBALL

.- r
Ingredients:

cream cheese

green pepper

crushed pineapple
shallot (or sweet onion)
Worcestershire sauce
chopped pecans

Combine all ingre-
dients (except pecans)
in a bowl. Roll cheese
mixture into two balls (or
one large ball.) Then roll
cheeseball in chopped pe-
cans, coating the outside.

Wrap up cheeseballs
with plastic wrap or put
into airtight container.
Allow cheeseballs to set up in the fridge (at least 2-4 hours.) This lets the
flavors meld together a bit.

Serve with crackers and enjoy!
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From Craig Stripling of Nacogdoches
FLAVORFUL PARCHED PECANS

Ingredients:

1 1/2-2 Ibs. good quality shelled pecan halves
1/2 cup Worcestershire sauce

stick of butter

1/2 Tbsp. Crystal Louisiana hot sauce

1/2 cup Steen’s or other food brand cane syrup

paprika, Tony’s Cajun Seasoning, black pepper (fine grind), fine grind sea
salt, Morton’s Nature’s Seasonings Spice

Process:

In a saucepan place butter, syrup, hot sauce and generous shakes of
paprika, pepper, Tony’s, Nature’s Seasonings. Melt butter on low tempera-
ture and stir other ingredients well. Put pecan halves in large bowl. Pour
saucepan ingredients over pecans and mix well.

On a large cookie sheet with parchment paper spread half the sea-
soned pecans. Parch in a 335° oven for 35 minutes. Remove the pecans
using the parchment paper and let cool. Heavily salt pecans with fine
grind sea salt.

Repeat the process for the remaining pecans.

Store in a container in fridge.

Fast Lube
2013 C North St.

936.569.6911

Also on Facebook

Behind Sunshine
Food Mart

FAST LUBE

Pennzoil * Castrol * Mobil 1
Schaeffer Lubricants * B G Products

Radiator Flushes * Power Steering
Flushes ¢ Front & Rear Differential

Donald & Michelle Nichols
www.fastlubenacogdoches.com

First responders 5% off Mon-Fri
SFA 5% off on Thurs
Ladies 5% off on Tues

Submitted by Terresa Cole of Longview, Texas

STRAWBERRY SPINACH SALAD
WITH CANDIED PECANS, FETA
AND BALSAMIC VINAIGRETTE

Servings: 6 servings
Prepl5 minutes
Ready in: 15 minutes

Ingredients:

Vinaigrette

1/2 cup balsamic vinegar

1/2 cup olive oil

1 Tbsp dijon mustard

1 Tbsp honey

Salt and freshly ground black pepper
Candied pecans

3/4 cup broken or roughly chopped pecans
1 1/2 Tbsp brown sugar

1/2 Tbsp butter

Salad

10 oz baby spinach

1 1b fresh strawberries , hulled and sliced
5 oz . feta cheese , crumbled

1/3 small red onion , thinly sliced

Instructions:
For the vinaigrette:

Add vinegar to a small saucepan, bring to a boil over medium heat
and allow to boil until reduced by half, about 3 minutes. Pour into a jar
or bowl, add olive oil, dijon mustard, honey and whisk to blend while
seasoning with salt and pepper to taste. Thin with a little water if desired.
Set aside.

For the pecans:

Add pecans, brown sugar and butter to a small non-stick skillet and
cook over medium-heat, stirring constantly until sugar starts to melt and
caramelize, about 2 - 3 minutes. Transfer to a plate in a single layer to
cool.

ARLIS W. HIBBARD, M.D.

ENT Clinic
409 Russell Blvd. - Suite E
Nacogdoches, TX 75965

Phone 936.560.2595
Fax 936.560.5621

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

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, hut not a requirement.

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

Around the Town
Is a proud member of the

San

Coun%y Chamber of Commerce
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From Nedra Pebsworth of Nacogdoches
MEXICAN CORNBREAD

1 cup cornmeal

1 can cream style corn

2 eggs

1/2 tsp soda

1 cup milk

1/4 cup bacon drippings (or oil)

1/2 cup Chopped onion

4 chopped jalapefio peppers (or 3 small cans chopped peppers)
1/2 1b shredded cheese (your choice, I use sharp cheddar)

3/4 tsp salt

Mix with mixer. Cook @ 350° for 1 hour until middle is not too soft
and sides are brown.

Goes great with pinto beans. Also, add hamburger meat with taco
seasoning to beans.

My family loves it!

Submitted by Sherri Goodwin of Longview, Texas

JALAPENO CORN CASSEROLE

1 Can of Whole Kernel Corn

1 can of Cream Style Corn

3 Whole eggs

1/2 cup of Chopped Onion

1/2 a cup of chopped Celery

2 seeded and chopped Jalapefio Peppers
1/2 a cup of chopped Green Pepper

Add 1 box of dry Jiffy corn muffin mix and stir until all ingredients
are mixed well.

Pour into a flat oiled casserole pan and bake at 350 degrees for about
50 minutes.

Let cool and serve as a side.

Submitted by Sherri Goodwin of Longview, Texas

TEXAS CAVIAR

1 can of Black Beans

1 can of Black Eyed Peas
1 can of Shoepeg corn
drained and rinse

Add in:

1 can of sliced black olives

1 jar of Pimentos, drained

Chop 3 to 4 stalks of Celery

Chop 1 red Onion about %2 a cup and
mix in with above ingredients

Dressing:
4 cup of Apple Cider Vinegar

Y4 cup of Oil
Y2 a cup of Sugar

Heat dressing until sugar is melted and pour over mixture. Refrigerate
for 4 hours and serve.

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, but not a requirement.

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

July 2021
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CHECKING
SAVINGS

DOCHES CREDIT UNION LOANS

Check out the Credit Union Difference!
www.dochescu.com Ty o
1-800-424-2786 = =

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

Syone
Track Star

PREMIUM TEXTURED HORSE RATIONS

ad

SINCE 1989 ©

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

2423 North Street - Nacogdoches, TX
936.969.6387

Grace Handler
Agent

9"

FARMERS

INSURANCE

1329 N University Dr Ste E6
Nacogdoches, TX 75961
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

o0 || @ || ¢ || =

Locks Serving Nacogdoches Since 1979 Alarms

(936)564-1893

24 Hour
Emergency Service Available

: GOODSYEAR
BRAIMANG

ZRIDGESTONE
Largest Inventory

for Passenger

and Light Truck Tires

Vx4

315 N. University Drive (936) 564-8339

Nacogdoches, Texas 75961 Fax (936) 564-0275
boatmantireand service.com
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Phkk GE0 SANDWICHES

FROM

s AROUND THE TOWN’S
“ NEW FOOD TRAILER!
NOON UNTIL WE RUN OUT

ONE SANDWICH PER PERSON IN ATTENDANCE
DONATIONS TO IMPACT ACCEPTED,

' * o T ;

AN DOWICH PE:
DiRSON 1N ATTENDANCE
UNTIL IT'S ALL GONE!

Courtesy of This Business and
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"TUESDAY - JULY 13th

PIKE SAW & TOOL

2502 NW STALLINGS DRIVE
NACOGDOCHES, TX PIKE SAW & T00L

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

This open-faced sandwich 1s piled
high with roasted turkey, tomatoes,
smothered in a mornay sauce, and
topped with bacon—just the 1n-
dulgence you need to celebrate the
Kentucky Derby.

by Vivian Jao (Updated April 27, 2021)

If you like a good old
fashioned hot turkey sandwich,
you’ll love a Kentucky Hot
Brown!

This decadent and over-
the-top open-faced sandwich
starts with thick sliced bread
toasted and piled high with
thinly sliced roasted turkey,
tomato, and a creamy mornay
sauce. It’s then broiled until the
sauce is browned in spots and
topped off with crispy bacon
slices and a sprinkle of parsley.

A Kentucky Hot Brown
is indulgence personified. It’s
a party of textures - the bacon
provides crispness, the cheese
sauce adds creaminess, you
get tang from the lightly broiled tomato, and the toast is there to sop up all that
extra sauce. If you need a side to pair with it, a simple salad will help balance
out all the richness.

Image: Vivian Jao

- "

Kentucky Hot Brown History

During the Roaring Twenties the Brown Hotel in Louisville, Kentucky was
regularly packed with revelers dancing the night away. In an effort to satisfy the
famished guests, the hotel’s chef, Fred Schmidt, created the Hot Brown to feed
the hungry guests when the night came to a close.

Today, tourists and locals alike can find the Kentucky Hot Brown on restau-
rant menus throughout Louisville.

Best Bread for a Kentucky Hot Brown

A traditional hot brown sandwich calls for Texas toast, a thick-cut square
loaf of white bread. You can sometimes find it packaged in the bread aisle, but
frequently its sold buttered and frozen in the freezer aisle. You don’t want the
buttered frozen loaf.

If you can’t find unbuttered Texas toast, then buy a Pullman’s loaf and slice
it yourself, or just buy the thickest white bread you can find. You want it at least
3/4 inch thick.

Trim the crust if you want to be authentic or leave it on if that’s your prefer-
ence. Remember, this is a gussied up turkey sandwich so anything you would
use for a turkey sandwich should be fine here.

Swaps and Substitutions

The Hot Brown has evolved into many forms throughout Kentucky, using all
different types of breads, cheeses, and toppings. It’s one of those dishes you can
easily personalize to your palate, or to whatever is in your fridge and pantry.

The Pecorino Romano cheese can be substituted with:
e Parmesan cheese
* Gruyere
* Cheddar
Common Hot Brown variations:
* Add slices of ham
» Cut tomatoes into wedges and roast them on the side

* Top with sautéed mushrooms

July 2021
How to Make a Hot Brown for A Crowd

This open-faced sandwich is a relatively quick and easy meal to scale up for
large crowds—you can double or triple the recipe if you need. Just make sure
when you’re building the sandwiches, you make an assembly line to make the
process go as smoothly as possible.

 Arrange the toasted bread, spaced out in a single layer, on a foil-lined
baking sheet

* Top the bread with sliced turkey

* Top all the sliced turkey with tomatoes

» Make and spoon on the sauce over the top

* Broil and serve

Also be sure to have the bacon cooked, and the sandwiches layered before
starting the cheese sauce which will make the final assembly a quick and easy
process.

PREP TIME-10 mins
MAKES 2 SERVINGS

COOK TIME- 20 mins TOTAL TIME- 30 mins
YIELD 2 OPEN-FACE SANDWICHES

Ingredients:
For the sandwich:
* 4 slices bacon
4 thick slices Texas toast or white sandwich bread
10 ounces deli-sliced roast turkey
1 tomato
+ 1/8 teaspoon kosher salt (optional)
* 1/8 teaspoon freshly ground black pepper (optional)
* 1/2 teaspoon chopped fresh parsley, for garnish
For the cheese sauce:
+ 2 tablespoons unsalted butter
+ 2 tablespoons all-purpose flour
* 1 cup whole milk, room temperature
* 1/2 cup heavy cream, room temperature
1/4 cup (1 ounce) grated Pecorino Romano
1/2 teaspoon kosher salt
1/8 teaspoon freshly ground black pepper
1/8 teaspoon ground nutmeg

Method:

1. Preheat the oven, prepare two baking sheets:
Preheat the oven to 400°F. Line two rimmed baking sheets with heavy duty
aluminum foil—one for the bacon and other to assemble the sandwiches, it
should be large enough to set two slices of bread side by side.

2. Cook the bacon:
Lay the bacon slices on one of the baking sheets.

Cook the bacon, until crispy and to your liking, rotating the pan halfway
through cooking if necessary, and checking for doneness at about 12 minutes.

Transfer bacon to a paper-towel lined plate to drain excess grease.
3. Toast the bread and assemble the sandwiches:
Toast 4 slices of bread in a toaster, toaster oven, or regular oven.

On the remaining baking sheet place two slices of toast side by side in a
single layer. Cut the other two slices of toast on a diagonal to form triangles
and set those pieces aside.

Cut four slices of tomato. Divide the turkey evenly between the slices of
toast on the baking sheet. Top each stack of turkey with two slices of to-
mato. Season with salt and pepper.

4. Make the cheese sauce:
Set a small heavy-bottomed saucepan over medium heat. Add the butter.
Once it melts, slowly whisk in the flour and continue to whisk until the
mixture turns a shade darker and begins to smell slightly nutty, about 1
minute. This will allow the raw flour taste to cook out.

Slowly pour in the milk and cream, whisking constantly, until the mixture
is smooth and thick, about 3 minutes. When you first start pouring in the
liquid, it will look ugly and grainy. Don’t worry! It will calm down, come
back together and smooth itself out once all of the liquid is whisked in.

5. Remove from heat and add the cheese:
Remove the sauce from the heat and whisk in the cheese, salt, pepper, and
nutmeg. Whisk to combine until the cheese melts. Taste and adjust season-
ings as necessary, keeping in mind the saltiness of your turkey.

Spoon half of the sauce over each sandwich.

6. Broil the sandwiches:
Set the oven rack about 5 inches from the broiler element. Preheat the
broiler. Broil the sandwiches until the sauce is browned in spots and
bubbling, 3 to 5 minutes.

7. Serve the sandwiches:
With a spatula, transfer each sandwich and two triangles of toast to a plate.
Spoon the remaining sauce from the baking dish onto the plates.

Crisscross 2 slices of bacon over top each sandwich and garnish with pars-
ley. Serve while still hot.
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Get your copy of Around the Town at more than 200 locations!

ANGELINA COUNTY

In the City of Lufkin

Angelina Brewing Co. - 118 S. 1st St.

Angelina Co. Chamber of Commerce - 1615 S. Chestnut
Angelina Manufactured Housing - 3907 N. Medford

Area Lakes Catfish & Seafood Market 707 N. Timberland
West Loop Chevron - 8903 S. John Redditt Dr.

Big's - 2400 E. Denman

Big's - 1203 S. Chestnut

Big's - 1902 W. Frank

Big's - 2701 N. Raguet

Big's - 3644 Hwy 69N

Big's - 3122 Adkinson Dr. (Hwy 103E)

Big's - 4609 Hwy 103E

Big's - 620 N. Raguet

Big's - 1910 N. Timberland

Bodacious BBQ - 2207 W. Frank

Brookshire Brothers - 301 S. Chestnut

Brookshire Brothers - 816 N. Timberland

Brookshire Brothers - 1807 W. Frank - Gaslight Plaza
Casa Morales Mexican Restaurant - 1001 S. 1st St.
Catfish King - 806 S. Medford

Chen's - 302 S. Timberland Dr.

Comfort Suites - 4402 S. 1st. St. (U. S. Hwy 59)
Crown Colony Shell - 101 Champion Dr.

Holiday Inn Express 4404 S. 1st

JR Food Mart - 1114 E. Denman Ave

Kwik Check - 2215 E. Denman Ave (Hwy 69S)
Lone Star Charlie’'s Family Restaurant - 1910 E. Denman
Lucky's Valero - 3385 Tom Temple (Hwy 94W)
Lucky's Valero - 1707 John Redditt Dr.

Lufkin Army-Navy Store - 717 N. Timberland
Lufkin Barbecue - 203 5. Chestnut

Lufkin Farm Supply - 1217 E. Lufkin Ave.

Lufkin Shell Truck Stop - 3889 Hwy 69N

Maddux Lumber & Hardware - 1603 Atkinson Dr.
Manhattan Fine Dining - 107 W. Lufkin Ave.
Massingill's Meat Mkt - 3728 Hwy 69N

Maytag Washateria - 601 S. 1st

Midway Shell #29 - 3008 Atkinson Dr. (Hwy 103 E)
Mom’s Diner - 420 W. Frank

Mr. Ray’s Food Court - 1604 W. Frank Ave.

On the Road - 4110 S. 1st

On the Road - 2902 E. Denman Ave (Hwy 69S)
On the Road - 3503 S. Chestnut

Pablo’s BBQ & Mexican Food - 3900 Hwy 69N
Quality Inn - 4306 5. 1st

Restoration Bistro - 210 S. 1st

Story Time Quilts - 101 Industrial Blvd. - #107
Timberland Chevron - 804 N. Timberland

Tommy's Watch & Jewelry - 800 S. Timberland
Walgreens - 102 N. Timberland

Walgreens - 1000 W. Frank

West Loop Chevron - 804 S. John Redditt Dr.
Wishing Well Antiques & Gifts - 901 5. John Redditt Dr.
In Diboll:

Big's - 605 N. Temple (U.S. Hwy 59)

Big's - 710 S. Temple (U.S. Hwy 59)

Brookshire Brothers - 221 N. Temple (U.S. Hwy 59)
Diboll Depot - 1605 N. Temple (U.S. Hwy 59)

Los Jarritos - 903 N. Temple (U.S. Hwy 59)

On The Road - 1580 N. Temple (US Hwy 59)

in Homer:

Homer Mini Grocery - 7075 Hwy 695

In Hudson:

ADeel's #2 - 1258 FM 1194 @ SH94

Brookshire Brothers Express - 5750 Ted Trout/Hwy 94W
Brookshire Brothers Express - 6564 Ted Trout/Hwy 94W
In Huntington:

New Way - 461 Hwy 69

Little Boots Gro.- 101 Hwy 695

Brookshire Brothers - 104 N. Main

Papa’s Pit & More - 510 N. Main

Dean’'s Country Cooking & Meat Mkt - 481 N. 3rd
In Pollok:

Brookshire Brothers/Polk's - 6925 Hwy 69N

In Redland:

JOC Stop Exxon - 5389 US Hwy 59 N

In Zavalla:

Brookshire Brothers Express - 198 E. Main
Coleman’s - 188 Hwy 147

NACOGDOCHES COUNTY

in the City of Nacogdoches:

A & D Hydraulics - 2124 NW Stallings Dr.
Adeel Valero - Hwy 21E @ Community Gro Rd.
Appleby Sand Cafe’ - 6530 FIM 2609

Appleby Sand Valero (just outside loop) FIM 2609
Auntie Pastas - 211 Old Tyler Road

Barbecue House - 704 N. Stallings Drive
Barkeeps - 3308 North St.

Best Western - US 59 South

Best Western - 4809 NW Stallings Dr

Big’s - University Drive @ SE Stallings Drive
Big's - Center Hwy (Hwy 7E) @ Loop 224
Boatman Tire & Service - 315 N. University Dr.
Boles Feed - 913 South St.

Brookshire Brothers - 1402 N. University Dr.
Brookshire Brothers - 1216 South Street
Butcher Boy's - 603 North St.

Carney Real Estate - 3001 North St

Casa Tomas - 1514 North St.

NACOGDOCHES COUNTY

In the City of Nacogdoches

Northview Wellness Center - 4635 NE Stallings Dr.
Perry Propane - 6500 Franklin St.

Pike Saw & Tool - 2502 NW Stallings Dr..

Posados Cafe’ - 1315 North St.

Renfro's Glass - 714 North St.

Red House Winery - 108 E. Pilar St.

Rex Perry Autoplex - 3916 NW Stallings Drive
Rhinestone Rifles Botique VIP - 404 E. Main St.
Rick’s Shell - US 59 South

Shirley Creek Marina Office - 23177 FM 225 - Etoile
Smokehouse - 2709 Westward Trail

Sombreros - 3000 North St.

Story-Wright - 807 North St.

Sunshine Food Mart - 2013 North St.

Super 8 Motel - US 58 South

Tall Timbers Outdoors - 2221 N. Stallings Dr.
Taquitos El Jaliscience - 4512 North St.

Taqueria El 21 - 1422 Douglass Road

Cataract, Glaucoma & Retina Consultants - 3302 NE Stallings Thrall's Grocery, Deli & Cafe - 7144 SH 21 East

Chamber of Commerce - 2516 North St.

Charles Pool Real Estate - 3505 North St.

Clear Springs - 211 Old Tyler Rd.

Comfort Suites - US 59 South

Cowboy Jack’s Saloon - 422 E. Main St.

Crockpot Annie's - 1008 E. Main St.

Decades - 422 North St.

Dialysis Clinic - 4731 NE Stallings Dr.

Doches Credit Union - 920 NW Stallings Dr. @ Hwy 21W
Dolli's Diner - 116 S. Pecan St.

Dr. Arlis Hibbard - 409 Russell Blvd. - Suite E

Dr. Ronnie Hancock - Family Dentistry - 1302 Raguet St.
Eastex Glass & Mirror - 3102 South St.

East Texas Cryo Healh Spa - 4822 N. University Dr.
El Ranchero Restaurant - 123 King St.

Excel Car Wash - 4101 North St

Fitness 360 - 4822 N. University Dr.

Flamingo Styles & Tans - 3211 Appleby Sand Rd.
Fortney Home - 310 N. Mound

Gateway Shell/Denny’s - 2615 N. Stallings Dr.
Goose Landing - 11332 S FM 225 (Lake Nacogdoches)
Gound Chev - 1015 North Street

H & Z Texaco - Starr Avenue @ University Drive
Hampton Inn - US 59 South

Heart of Texas Gifts - 110 S. Pecan

Harry's Building Material - 7008 North St.

Herman Power Tire - 222 South St.

Holiday Inn Express - US 59 South

Ice Ice Baby Tacos & Snacks - 2500 South St.
IMPACT Store - 720 E. Main Street

Integrity Garage Doors - 2703 North St.

J & S Small Engine Repair - 12769 State Hwy 7W
Java Jack’s - 1122 North Street

Johnson Furniture - 106 E. Main

K.J.'s Convenience Store/Exxon - 5713 South St.
Kinfolks - 4817 NW Stallings Dr.

Kline's Wrap-It-Up - 628 N. University Dr.

Kroger - 1215 North St.

Kroger - 3205 N. University Dr.

Lanana Creek lcehouse - 109 Wettermark St.
Lehmann Eye Center - 5300 North St.

Lugnutz - US 59 South

Ma's Jewelry - 2423 North St

Martin Kennel - 512 CR 217

Meadow Ridge Archery & Gun - 1090 CR 231
Memory Lane - 3205 N. University Dr. - Suite F
Mike Perry Motors - 3812 South Street

Mike’s BBQ - 1622 South Street

Milford's Barber Shop - 110 N. Church St.

Moon's Cajun Meats - 2709 Westward Dr.

Maorgan Qil Chevron - 428 W. Main St.

Morgan Qil Chevron - Appleby Sand Rd. @ Austin St.
Morgan Oil Chevron - 1000 N. University Drive
Morgan Qil Chevron - 3325 North St.

Morgan Oil Chevron Truck Stop - 4919 NE Stallings
NacBurger - 3205 N. University Dr

NacSpace - 2400 N. Stallings Dr.

Nacogdoches Expo Center - 3805 NW Stallings Drive
Nacogdoches Floral - 3602 North St.

Nacogdoches CVB - 200 E. Main St.

Nacogdoches Senior Center - 621 Harris St.

Nine Flags Coffee Roasters - 1504 North St.
Northview Condos - 4100 North St.

Walgreens - 3004 North St.

Windhill Apartments - 1324 Pruitt Hill Dr.

Woden Rd. Quick Stop - Woden Rd @ SE Stalling
In Appleby:

Tom's Grocery & Shell - Appleby - U.S. Hwy 59 N.
In Central Heights:

Polk’s Pick It Up Truck Stop - Hwy 259 North
Taco Riendo - Hwy 259 North

In Chireno:

Chireno’s Cafe’ - Downtown on FM 95

In Cushing:

Tth St. Cafe - 754 7th St.

Clyde Partin Monument Co. - Hwy 204

Cushing Food Mart - Hwy 204

Rawhide’s Tire Service - 470 6th St.

In Douglass:

Douglass Cafe’ - State Hwy 21

Douglass General Store - State Hwy 21

Uncle Doug's Community Market - State Hwy 21
In Etoile:

Etoile Shell - Hwy 103 @ FM 226

Shirley Creek Marina Office - FM 226

In Garrison:

Bulldog Express/J & S Food Mart - U.S. Hwy 59
Garrison Gas & Convenience Store Exxon - U.S. Hwy 59
In Martinsville:

Martinsville Cafe’ - Hwy 7

SAN AUGUSTINE COUNTY

In the City of San Augustine:

Chamber of Commerce - 611 W. Columbia
Heart of Texas Grill - 409 E. Columbia St.

Jail Museum - On the Square

Mary Kay's Country Diner - 806 Hwy 96 N
Mike Perry Motors - 101 W. Main

San Augustine Drug. Co. - 104 E. Columbia St.

SHELBY COUNTY

In the City of Center:

Boles Feed Co. - 101 Porter St.

Boyd Adams Barber Shop - 504 Hurst St.

Brookshire Brothers - 105 Hurst St.

Chamber of Commerce - In the old jail on the square downtown
Mathews Realty - 616 Teneha St.

Piney Woods Seafood - 1003 Hurst St.

Rancho Grande - 816 Teneha St.

TR’s Steaks & More - 892 Hurst St.

REACH MORE THAN 10,000
READERS IN FOUR COUNTIES
EACH MONTH WITH REASONABLE
ADVERTISING RATES...AND, THE
PAPER IS AVAILABLE ONLINE AT
NO CHARGE!

PHONE 936.554.5822 FOR INFO!

AroundTheTown.us

936.554.5822

aroundthetown@mail.com

NACOGDOCHES COUNTY - ANGELINA COUNTY
SAN AUGUSTINE COUNTY - SHELBY COUNTY
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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




