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	 Nacogdoches resident Sherril Crisp is 
famous for her Chicken and Dressing and she has 
the facts to prove it.
	 She is the creator of the original recipe used 
by Cotton Patch Cafe. One of the original co-
owners of the restaurant tried it before he even 
thought of starting the business and he thought it 
was great. That original tasting eventually led to 
its use as the Sunday Special at the restaurant. It 
was the only item on the menu that was someone 
else’s recipe other than the chef’s.
	 Ms. Crisp says, “This chicken and dressing 
recipe has been a favorite for my family. When 
Cotton Patch Cafe first opened in 1989, this was on the menu for the Sunday 
Special. It even listed it as ‘Sherril’s Famous Chicken and Dressing.’

	 “I grew up in High Island, Texas, a very small 
town right on the Gulf of Mexico. We ate a lot of 
fresh seafood and many other great Cajun meals 
caught right from the gulf. My Mama was the best 
cook ever and I miss her so much!! I learned to 
cook and the love of cooking from her. Just like 
my Mama I mostly just throw ingredients in my 
Magnalite pot and stir and cook…I don’t usually 
use recipes. I actually have and still cook many 
meals in my Mama’s large Magnalite pot she used 
to cook good home cooked  meals in and feed 
us practically every day. I love stirring the pot 
and feeding the ones I love, too. If you love to 
cook like I do, it sure gives you a special kind of joy. I’m not a gourmet cook 
or a fancy cook but most say I’m a pretty good cook. I could never be as good 
a cook as my dear Mama but I will carry on the traditions of a good Cajun/
Country, homemade pot of something like Gumbo, Soup, Jambalaya, Chili….
and many other meals my Mama made with love.”

Sherril Crisp’s 
Famous Chicken 
and Dressing

Christmas Pie 
and Candy From 
Nac’s Lesa Kelly

Make cornbread:
2 cups white cornmeal 
1 cup flour
1 cup sugar
1 tsp salt
2 tsp baking powder
Pinch baking soda
2 eggs and enough buttermilk to make soupy
	
	 Bake cornbread in greased 9x13 pan 350 
degrees about 30 minutes. 
	
	 Bake 5 large chicken breasts in small 

Ingredients:
3/4 cup sugar
1/4 cup cornstarch
1 tsp cinnamon
5 cups apples (peeled and sliced)
1-2 cups cranberries (fresh)
2 Tbsp light corn syrup
2 9-inch pie crusts
1 Tbsp milk
1 Tbsp sugar

CHICKEN AND DRESSING

CHRISTMAS PIE
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	 This book was published in 1962 by the 
Nacogdoches Federation of Women’s Clubs 
as a fundraiser for the maintenance and 
upkeep of The Old Nacogdoches University 
Building.
	 It features recipes from local residents, 
most of whom are no longer with us. We 
hope that you enjoy this monthly feature and 
that you may remember many of the people 
who shared their recipes.

The preface reads:
	 “Nacogdoches has always been famous 
for gracious East Texas hospitality and good 
cooking. This collection of old family reci-
pes has been tried and proven many times 
and comes from our very best cooks. We 
hope they will add to your cooking pleasure.”

From Recipes Old and New Tried and True

OLD TIME BEEF STEW
(Mrs. R. L. Dedman)

and

HAM-CHEESE ROLLS
(Mrs. W. T. Renfro, Lallulia, LA)

Lesa Kelly
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Instructions:
	 1.	 Preheat oven to 450 degrees.
	 2.	 Combine sugar, cornstarch and cinnamon in medium bowl until well 	
		  mixed. Set aside.
	 3.	 Combine apples, cranberries and corn syrup in a large mixing bowl.
	 4.	 Add sugar mixture to apples; toss evenly to coat.
	 5.	 Spoon filling into unbaked pie crust.
	 6.	 Top with second pie crust. Cut slits or any design desired into top crust.
	 7.	 Brush top of pie with milk. Sprinkle with sugar.
	 8.	 Bake 10 minutes at 450 degrees.
	 9.	 Reduce heat to 350 degrees and bake an additional 40 minutes or until 	
		  golden brown on crust and filling is bubbling.
	 10.	 Serve warm or cold.
	

Ingredients:
3 cups white chocolate chips
14 ounces sweetened condensed milk
4 Tablespoons butter
1/2 teaspoon vanilla extract
1 cup chopped pecans
1/2 cup room temperature caramel sauce

Instructions:
	 Combine the chocolate chips, the milk and the butter in a medium size 
glass bowl and heat in the microwave for 90 seconds. Stir to combine and heat 
another 15 seconds. Stir and heat an additional 15 seconds, only if needed. 
There will be a few pieces of unmelted chocolate in the bowl.
	 Stir until mostly smooth with just a few flecks of unmelted chocolate. Add 
the extract and pecans and stir to combine. Scoop onto a parchment lined tray. 
Spread with a spatula to approximately 1-inch thickness. Drizzle with caramel 
sauce. Lightly swirl the caramel into the fudge with a knife or the end of the 
spatula. Chill until ready to serve. Slice into 1-inch squares and store in an 
airtight container in the refrigerator for up to a week.

5-MINUTE WHITE CHOCOLATE 
CARAMEL PECAN FUDGEE
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Sherril Crisp

		

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. 

Submitted by Around the Town Publisher, David Stallings 

    PARSLEY 
 AND BACON 
SANDWICHES

1 bunch parsley, chopped
1/2-3/4 cup mayonnaise
1-8 ounce cream cheese, softened
2 pounds bacon, fried and crumbled
1/2 teaspoon garlic powder
1 stick butter, softened
2 loaves bread 
	
	 Mix first four ingredients together. Combine garlic powder and butter. 
Spread one side of bread with parsley mixture and one side with butter 
mixture. Cut off crusts and slice into thirds.
	 Yield: approximately 2 dozen

Precious Memories Recipes
from Jean Stallings

	 My wife, Jean Stallings, passed 
away on July 4, 2020, and she left
us hundreds of great recipes. She 
was a fantastic cook and I want
to share one of our favorites with 
you each month.

	 Jean often served these to 
friends and family and they were 
always a hit!

amount of water at 400 degrees in oven till done. Let cool. Chop up chicken. 
	 Boil 2 or 3 chicken bouillon cubes in 10 cups water. Add large can cream of 
mushroom to broth. 
	 Pour mixture over cornbread and add cooked chicken. 
	 Sauté chopped celery, sweet onions, 6 batches green onions in butter. 
	 Boil and peel a dozen eggs and chop and add to mixture. 
	 Add salt and pepper to all. 
	 Bake in greased metal pan at 350 degrees 1-1/2 hours. 

Note! Can be made up and placed in gallon ziploc bags uncooked and 
Thanksgiving Day (or other special occasion) do the actual baking.
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936-560-2188
14618 US Hwy. 59 Nacogdoches, Texas 75965
icuph.com Like us on Facebook @infinitycommercialtx

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

	 Every Christmas for as long as I can remember, Mother made 
these for Christmas for us.  She always made two batches; one for 
all of us kids, and kept one hidden on top of the fridge for giving 
to family and friends.  In later years, Mother’s arthritis prevented 
her from rolling the balls and mixing, so we would make the candy 
together.  Our family has many Christmas memories making these 
Christmas treats to share on Christmas Eve and Christmas Day. 
They were so yummy, they didn’t last very long around our house. 
This is one of The Adams Family’s favorite traditions at Christmas. 

	 This halibut recipe is scumptious!

EECEE’S (GRANNY) MARTHA 
WASHINGTON CANDY

2-16 ounce boxes Imperial Powdered Sugar
l-cup melted butter
2 ½-cups pecan or walnut pieces
1-32 ounce package coconut
1-can Eagle Brand Milk
 
1-Rectangle of paraffin
18-24 ounces Nestle Chocolate Morsels Semi-sweet

	 Mix the first five ingredients together in an oversized large bowl or 
use Kitchen Aid mixer.  Smooth butter on both hands and use a teaspoon 
full to form mixture into balls.  Place on wax paper covered cookie sheet.  
Place a toothpick in each ball and freeze for an hour.  Melt paraffin and 
chocolate in a double boiler.  Dip the candy balls into chocolate mixture 
to form a coating and place on wax paper.  Remove the toothpick.  Let dry 
and store in a tin.  Makes approximately 100 balls.

BACON-WRAPPED HALIBUT
Prep time: 10 minutes
Cook time: 10 minutes
Servings: 4

4 halibut fillets (6 ounces each),
	   skin removed
Salt, to taste
Pepper, to taste
8 slices Coleman Natural Bacon
1 tablespoon canola oil
Cooked rice or other grain (optional)
Salad or other vegetable (optional)

	 Season halibut with salt and pepper, to taste, then wrap each fillet 
along shorter side with two bacon slices, tucking ends underneath to hold 
in place.
	 In large, nonstick skillet, heat oil over medium-high heat. Add fish 
and cook, turning once, until bacon is crisp, about 5 minutes on each side.
	 Serve fish with rice or salad.

CHOCOLATE CARAMEL 
PEANUT BUTTER PIE

1 package (8 ounces) cream cheese, softened
1 cup powdered sugar
1 cup peanut butter
1/2 cup milk
1 container (8 ounces)
	   whipped topping
1 Graham Cracker crust
Chocolate chips
Chocolate syrup
Caramel syrup

	 In bowl of stand mixer, beat cream cheese until fluffy. Add powdered 
sugar and peanut butter; mix until blended. Add milk; mix until blended. 
Fold in whipped topping.
	 Pour into crust. Sprinkle with chocolate chips. Drizzle with chocolate 
syrup and caramel syrup. Freeze until set.

Submitted by Jana Adams Ivy of Nacogdoches
from Bernice Adams

From Sherri Goodwin of Longview, Texas

I always make these at Christmas, they go pretty fast!

From Marilyn Mills of Martinsville, Texas

 COCONUT BALLS
2 eggs - beaten
1 sm pkg of chopped dates
1 c. sugar
1/2 stick butter

	 Cook 5-8 mins, stirring often until thick. Remove from burner.

Add: 1 tsp vanilla
          3/4 c. chopped pecans
          2 c. Rice Krispies

	 Have 1 can or enough coconut to roll small portions of the candy in. I 
usually use a large spoon to drop the candy and roll in coconut. Have to do 
this pretty quickly or the candy will start to harden as it cools.
	 Place the portions on wax paper to cool, then put in airtight container.

Note: I have a large tupperware box that I first place a piece of white bread 
in the bottom, then I tear a large piece of Glad Press n Seal over the bread 
and smooth out up the sides, then place the candy inside and cover. The 
bread keeps the candy soft and the coconut moist, and  then put the top on it.
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MARTIN KENNEL
& GROOMING

512 CR 217
Nacogdoches, Texas
936-560-3643

Family Owned & Operated Since 1994
www.martinkennel.com • stay@martinkennel.com

Happy Pets for

Happy
Holidays

Dogs, Cats & Your
Other Pets!

• Caring Staff
• Indoor & Outdoor Runs
• Meals & Treats
• Canine Companionship
• Overnight Accommodations
• Comfy Beds
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936.564.7722
hopkinswrecker.com
Nacogdoches   

Timpson  •  Center

HOPKINS HOPKINS 
WRECKERWRECKER

24-HOUR SERVICE24-HOUR SERVICE

5” & 6” SEAMLESS
Your honest fulltime gutter company!

936-556-0274

bsgutter.com  •  gut-r-dun

ThAnk you for voTing uS  
ThE BEST guTTEr CoMpAny!

Rainchains • save youR Foundation • RepaiR/ clean out • leaFguaRd • call oR text

CALL BuBBA phiLLipS

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

From 1989 Cookin’ with the Dragon Band

EGGNOG CAKE
Submitted by Elizabeth Buchanan
for band student Jamie Buchanan 

1 cup butter or margarine, softened	 1 cup chopped pecans
1 pound powdered sugar	 3-3 oz. pkg. plain lady fingers	
5 eggs, separated	 1/2 pint whipping cream, whipped
5 tablespoons bourbon	 2 teaspoons sugar	

	 Cream together butter and sugar. Separate eggs. Add bourbon to yolks 
and beat well. Add egg mixture to creamed butter and sugar. Add pecans. 
Beat egg whites and gently fold into yolk and nut mixture. Line bottom 
and sides of spring mold pan with lady finger halves. Pour in batter, cover 
top with halves of lady fingers. Refrigerate 24 hours. Prior to serving, whip 
cream with sugar. Remove cake from pan and ice with whipped cream. 
Serve thinly sliced.

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

HOURS
7:00 - 5:30 Monday thru Friday

7:00 - 12:00 Saturday

913 South St. 
Nacogdoches, TX

(936) 564-2671
101 Porter St.

Center, TX
(936) 598-3061

Hunter Perry
ofc.936.275.3421
fax 936.275.2194

buntp@sbcglobal.net

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

936.598.3382
Tues-Sat 10am-5pm

• Bridal Shower Registry
• Baby Shower Registry

• Barefoot Dreams
• Michele Design Works

• Beatriz Ball
• Buddha Girl

• SMEG Appliances
• LOLLIA Bath and Home Fragrances

Check us out on   

Around the Town
is a proud member of the
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2 lbs. chicken giblets
1 pint milk
1/2 cup all-purpose flour
2 cups corn meal
6 eggs
2 level teaspoons baking powder
1/4 lb. melted butter or oleo
1 cup chopped onions
1/2 cup chopped celery
2 cloves garlic, minced
2 buns, soaked in water
1/2 cup cooking oil
1 level teaspoon salt
Black pepper and Cayenne (red pepper)
1/2 cup chopped green onion tops and parsley
2 quarts cold water
 
	 Season giblets generously with salt, black pepper and red pepper. Boil 
in 2 quarts of water, until giblets are tender. Remove giblets from broth. 
Save broth.
	 Grind giblets fine, put back into the broth, and let set.
	 Put 1/2 cup cooking oil in heavy pot with onions, celery and garlic. 
Cook in uncovered pot over medium heat, until onions are wilted. Add 
giblets and broth to this mixture and continue to cook over medium heat, 
STIRRING CONSTANTLY, until mixture forms a thick gravy. Set aside.
	 Make corn bread by combining corn meal, flour, baking powder 
and salt. Mix well. Add 3 beaten eggs, melted butter or oleo and milk. 
Mix well, and bake in 350° oven for 20 minutes. In large bowl, crumble 
cooked corn bread. Add soaked, mashed buns, 3 beaten eggs, giblet 
mixture, green onions and parsley. Mix well. Put in greased pan and bake 
in 350° oven for 20 minutes. Serves 10.

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!

CORNBREAD
DRESSING

From Phyllis Aston Allen of Missouri City, Texas

CHOCOLATE SUGAR PLUMS  
2 lbs powdered sugar	 3 bags (6 oz size) chocolate chips
1 stick butter or margarine	 1/2 bar of paraffin
1 can sweetened condensed milk
7 ozs. moist coconut
2 cups chopped pecans

	 Mix the first 5 ingredients together in a large bowl and chill.  Roll 
into 1 inch balls.  Put chocolate chips and paraffin in a double boiler and 
melt.  Insert a toothpick (or something sharp)  into ball and dip one at a 
time in chocolate.  Place on wax paper to cool.  Makes about 80 pieces of 
candy.  Store in the refrigerator or freeze.
	 Enjoy!

	 This is a candy recipe that my mother would make every 
Christmas.  She would make assorted candies and fill Christmas 
tins for each of us four kids and our families.  When the grandkids 
got older they even got their own tin of candy.  This was something 
we all looked forward to and nobody left her house without that tin 
of candy.  
	 I’ve tried to make them a few times, but mine just don’t turn out 
as good as hers.  I guess I’ll just keep trying!
	 This is my favorite.

CONTACT US @ 936.554.5822

PERRY PROPANE
& APPLIANCE

Bottle • Home • Farm
Industry

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

and  residential propane 
installations.

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

Propane 
bottles for 
outdoor 
grills and 
firepits

Bayou Classic 
Stock Pot with 

Vented Lid in 
Stainless Steel

Large         
selection of 
Lodge Cast 
Iron Cook-

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

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

936.564.8448
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WINDHILL APARTMENTS
Live Life at the Top

Call us @ 936.560.1771
1324 Pruitt Hill Drive

Nacogdoches, Texas 75961
www.windhillapartments.com

CHRISTMAS CRACK
1-12.8 box Rice Chex cereal	 1/2 cup butter
1-12 oz. box Golden Grahams cereal	 2 cups sugar
1-7 oz. bag shredded coconut	 2 cups corn syrup
1-4 oz. bag slivered almonds

​	 Combine both cereals, coconut and almonds in mixing bowl.
	 In large pan, cook butter, sugar and corn syrup to soft ball stage, about 
234° on a candy thermometer.
	 Pour over cereal and stir until coated.
	 Pour onto 2 cookie sheets to cool. Stir around occasionally to prevent 
clumping.
	 Store in air tight container.

From Kathy Adams of Nacogdoches

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

     MARINATED
    VEGETABLES
1 cucumber, seeded and chopped
2 small yellow squash, seeded and chopped
1 pint cherry tomatoes, halved
½ red onion, sliced into strips
1 small bottle Italian Dressing

	 Add vegetables to bowl and cover with dressing.  Let marinate in the 
refrigerator for at least 30 minutes before serving.  This is a colorful and 
tasty dish on a holiday table.

Submitted by Betty Crocker Patin of Nacogdoches

Merry Christmas and Happy New Year to All!
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936-569-9880

1090 County Road 231 • Nacogdoches, TX 75961
10-6 Monday-Saturday and 1-5 Sunday

 •  Retail sporting goods store
 •  Indoor & outdoor shooting ranges,  
  including skeet and trap
 •  Silencer shop kiosk       

License To Carry and other 
instruction available.

www.mraag.com

Come see us!

Alto and Cushing
1-800-958-5870

O.T. Allen
Allen Funeral Service, Inc.

936-615-6535

Clyde Partin
Monument Company
1-800-327-5940

www.clydepartinmoncoinc.com

CLYDE PARTIN 
MONUMENT COMPANY

SERVING EAST TEXAS SINCE 1934 

Josh and Robert Martin
Robert Martin - Owner

TACL #B000498C

A-1 QUALITY
Air Conditioning & Heating

SINCE 1985

“SERVIciNG ALL MAKES & MODELS”
• New Construction
• Existing Homes

BEST OF NAC 2016

936-569-1828
6400 FRANKLIN DRIVE

NACOGDOCHES, TX

Financing Available

Steve Traylor
Cell/Text 936-556-3275

steve@texasfirsthealth.com

800-864-8852
We represent most major carriers!

Medicare Supplements
Medicare Advantage

Low Income Extra Help
ACA Health Insurance

Life/Burial Plans

It’s Almost Time!
Medicare Open Enrollment

Oct 15 - Dec 7
Affordable Care Act
(Individual Health Insurance)

Nov 1 - Dec 15
Let us help you compare plans and

answer your questions!

603 NORTH STREET  •  NACOGDOCHES, TEXAS 75964
936-560-1137

Smoked Turkey & Ham
Cheeseballs - Pies for Christmas!

s

We are a different kind of Wonderland
Premium Bone In 
Pork Shoulder 
Picnic Roast
$0.97 lb.

Premium Bone In 
Pork Butt Roast 
$0.97 lb.

705 Shelbyville St.
Center, Texas

Welcome

* Limits may apply while supplies on hand last.

Accepting EBTAccepting EBT
STORE HOURS

Monday through Friday
7 am - 9 pm

Saturday 7 am - 9 pm
Sunday 10 am - 9 pm

Follow us on Facebook

hscentertx
Prices good

December 1-31, 2021

(12/01/2021-12/06/2021)

(12/07/2021-12/13/2021)

Happy HolidaysHappy Holidays
andand

Merry Merry 
Christmas!Christmas!

Check our Facebook 
page for 

Christmas Ad 
and more savings 

#hscentertx

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!
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Now Open!Now Open!
766 Hurst Street

Center, Texas
Sun-Thurs 2 pm - 10 pm
Fri-Sat 12 pm - 12 am

Island Breeze Daiquiris

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

Radiator Flushes • Power Steering 
Flushes • Front & Rear Differential

Fast Lube
2013 C North St.
936.569.6911
Also on Facebook
Behind Sunshine 

Food Mart

Donald & Michelle Nichols
www.fastlubenacogdoches.com

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

Ladies 5% off on Tues

FAST LUBE

ARLIS W. HIBBARD, M.D.
ENT Clinic

409 Russell Blvd. - Suite E
Nacogdoches, TX 75965
Phone 936.560.2595

Fax 936.560.5621
Now seeing loss-of-smell 

Covid patients!

Dehart Veterinary Services
LOW COST SPAY/NEUTER

& WELLNESS CLINIC
Locations throughout East Texas

Call or Text: (903) 590-7722 or (903) 312-6422
Email: dehartveterinaryservices@yahoo.com

www.dehartvetservices.com
Must have appt. for Spay/Neuter services.

We are a 
Proud Member of

From Angela Bradford

Printed with permission from Angela Bradford. 
Purchase your copy of the cookbook by 

contacting her at 936.559.5151

Angela Bradford is the owner/
operator of Appleby Sand 
Mercantile Café in 
Nacogdoches.

TEXAS POUND 
CAKE

4 sticks butter	 3 tsp of vanilla extract
4 cups sugar	 1 cup pecans, chopped
4 cups flour (cake or all-purpose)	 1 cup brown sugar
8 large eggs	 1 jar of caramel ice cream
8 oz. cream cheese	      topping
		
		 Leave cream cheese, butter and eggs out to reach room temperature. 
In mixer, cream butter, cream cheese and sugar until smooth. Add eggs, 
one at a time. Then, add flour, one cup at a time. Last, add vanilla extract. 
Grease and flour tube/bundt pan and pour in batter. Sprinkle pecans and 
brown sugar on top (a cup or little more of each). Lightly press into the 
batter. Bake at 300 degrees for 1 hour and 15 minutes. (You may want to 
tent the top with foil to keep the nuts from scorching.) Then, increase the 
temperature to 325 degrees and bake for an additional 30 minutes. Test 
the cake with a fork or wooden skewer. The utensil should come out dry 
and clean (no batter). Bake 5 more minutes, if not quite done. Remove 
from the oven and allow a few minutes to cool before removing from pan. 
When you invert onto a plate, you may lose a few nuts, but most will bake 
into the top layer of crust. Then, turn the cake onto another plate so that 
the nuts are on top. Drizzle with jar of caramel ice cream topping. Heat 
from the cake will make the caramel melt over the pecans. Enjoy!

PEPPERMINT BATH SALT
1/2 cup Epsom salt
1/2 cup sea salt
1-3 Tbsp almond oil
20 drops of peppermint essential oil (just enough to hold the salts together)

​	 Mix and store in a small jar.

PEPPERMINT FOOT SCRUB
3/4 cup sugar
1/4 cup salt
1/4 cup almond oil
20 drops of peppermint essential oil
​	
	 Mix and store in a small jar.

From Phyllis Bentley of Martinsville, Texas

Where Care Counts!
A One-Step Solution for Your Healthcare

•  Women’s Health
 - STD Testing
 - Birth Control
 - Gyn Exams
•  Allergy Testing
•  Sleep Studies
•  Physical Therapy

Nacogdoches
936-205-1099

San Augustine
936-275-2940

Center
936-205-1099

Timpson
936-254-3338

Joaquin
936-269-3201

Etoile
936-854-2273

•  Botox
•  Adult & Children Physicals
•  DoT Physicals
•  Immunizations & Vaccinations
•  X-Rays in Urgent Care
•  Sports Injuries
•  Everyday Services  

6 Locations to Better Serve You!
(Appointments Preferred, Walk-ins Accepted)
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Sam Sharp
936-556-0116

Clay Jones
936-554-8892

• Custom Hay Baling • Fertilizer Sales and Application
• Lime/Ash Sales and Application • Pasture Spraying
• Organic Options Available • Pasture Renovating

• Pasture Mowing • Ranch Management Services • Land Mulching

PLEASE SEND US YOUR RECIPES!
We’d love to share your favorites with our readers.  
If possible, please include a brief story behind the 
recipe. ”My mom’s,” “My friend’s,” etc.  Your photo 

and a photo  of the completed recipe would be 
great, but not required.

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

  CROCK POT
   CABBAGE, 
   POTATOES
  & SAUSAGE
In a large crock pot combine all the following ingredients:
2 lbs smoked sausage links (sliced up into bite-size pieces)
1/2 head cabbage (cut up)
4 or 5 red skinned potatoes (cut up)
1 pkg 10oz. frozen “pict-sweet”seasoning blend
48 oz box beef broth
1/3 stick butter, cut in several pieces
2 TBSP brown sugar
2 TBSP Worcestershire sauce
1 tsp garlic powder
1 tsp paprika
Salt & Pepper to taste
Add some water as needed
	
	 Cook approximately 5 hours on low, or until cabbage & potatoes 
reach desired tenderness. Serve over white rice.
	 Always better if served with a pan of fresh cornbread!

	 This will feed a lot of hungry people and it’s so easy to make, as you 
can move on and do other things while this slow cooks in the crock pot. 		
	 This is an outstanding “cooler weather” or holiday meal.

CORNBREAD
	 Easy & PERFECT cornbread - every time you fix it!!!
	 Everyone has a cornbread recipe, but this one is so easy & totally 
foolproof, you’ll be amazed!
	
	 Preheat oven to 375 degrees and spray a 9” x 13” Pyrex dish with 
non-stick spray.

Combine all ingredients in a large bowl:

3 (6oz) packets of ANY type of cornbread mix you like. (Great Value, 
Morrison’s, Martha White, Gladiola, etc. You can even mix & match.)
3 eggs
1 1/2 cups of milk or buttermilk
1 (14oz) can of cream style corn
1 tsp black pepper
1 tsp garlic powder
	
	 Mix all ingredients together 
and pour evenly into baking dish. 
Bake at 375 degrees for exactly 45 
minutes.
	 Remove from oven, allow to 
cool slightly, and you’re ready to 
roll!
	 Best cornbread you’ll ever eat!
	 Better have some butter ready!

From Randy Futch, Sales Manager of Mike Perry
Motors in Nacogdoches

VIP Cleaners
Dry Cleaning & Laundry

Family owned and operated

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

L-R: Jesse Mandujano, Adán Mandujano, Misty Mandujano, 
Joseph Stevens, Adán Madujano, Jr.

Merry Christmas, y’all!Merry Christmas, y’all!
It’s a busy time of year, and 
to make your lives easier we 
are offering our wash n’ fold 
service for $1.50 a pound.
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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

Grace Handler
Agent

MICHELIN /COOPER/INDUSTRIAL
TRUCK/BRIDGESTONE

PASSENGER/OFF-ROAD
222 SOUTH STREET

NACOGDOCHES, TX 75961
PH: (936) 564-8752  FX: 564-6003

hermanpowertire.com

OLDEST MICHELIN®
DEALER IN TEXAS

Largest Inventory 
for Passenger 

and Light Truck Tires
315 N. University Drive (936) 564-8339
Nacogdoches, Texas 75961 Fax (936) 564-0275

boatmantireand service.com
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KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

 FROSTING FUDGE
1 package milk chocolate chips
1 container milk chocolate frosting

	 Pour chocolate chips into a bowl.  
Microwave on high for 90 seconds.  Stir 
well.  Add frosting and microwave on 
high for 90 seconds.  Pour into a buttered 
dish and refrigerate until cool.

 	 This is a great recipe in and of itself, but this is what I do to make it 
even more delicious.
	 Once you have combined, and microwaved, the chips and frosting and 
stirred it, add ½ teaspoon vanilla, 1/3 small jar of marshmallow crème and 
½ cup of pecans.

Variations:

LEMON FUDGE 
1 package white chips
1 container lemon frosting
1/2 teaspoon lemon extract and/or 1 teaspoon lemon zest
1/3 jar marshmallow crème

	 Prepare according to directions above, pour into pan, let set and enjoy!

CHOCOLATE COVERED 
CHERRY FUDGE 

1 package cherry chips
1 container milk chocolate frosting
1/2 teaspoon vanilla 
1/3 jar marshmallow crème

	 Prepare according to directions above.
 	 Use your imagination – the possibilities are endless.  And people will 
think you have spent hours and hours making candy.

Submitted by Betty Crocker Patin of Nacogdoches

From Dennis McDuffie of Beaumont, Texas

CHEESY CHICKEN SPAGHETTI
Ingredients:
4 cups cooked chopped chicken (1 whole rotisserie chicken)
12- oz spaghetti, cooked and drained
2 (10.75-oz) cans Cream of Chicken soup (I used 98% fat free)
¼ cup chicken broth
16-oz sour cream (I used light)
1 stick of butter, melted
¼ tsp cayenne pepper
¼ cup dried parsley
½ tsp salt
¼ tsp ground pepper
1 tsp Italian seasoning
½ cup Parmesan cheese
1½ to 2 cups shredded sharp cheddar cheese
1 cup Italian breadcrumbs

Instructions:
Preheat oven to 350ºF.
Combine first 12 ingredients. Spread into a lightly greased 9×13-inch dish 
(or 2-9×9-inch dishes). Top with cheddar cheese and breadcrumbs.
Bake uncovered for 45-60 minutes, until bubbly.

2423 North Street •  Nacogdoches, TX
936.569.6387

SINCE 1989

For All your Jewelry needs, 
including Thin Red Line 

Watches by CITIZEN
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1 fresh whole 11-12 lb. turkey
1/4 cup butter, softened and divided
2 tbsp Kosher salt, divided
1 Tbsp pepper
kitchen string
	
	 Preheat oven to 325°. Remove giblets and neck, boil in a little broth 
or water until done, set aside and reserve for gravy. Rinse turkey with cold 
water, drain cavity well and pat dry. Lift or loosen skin from turkey breast 
without totally detaching skin. Rub 2-3 Tbsp softened butter mixed with 
2 Tbsp salt and 1 Tbsp pepper under skin and inside and out of cavity. 
Place turkey, breast side up, on lightly greased roasting rack in large pan. 
Tie legs together with kitchen string. Tuck wing tips under. Rub with 
remaining butter. Sprinkle with salt and pepper. Bake at 325° for 3 hours 
and 45 minutes or until meat thermometer registers 165°. Let stand 20 
minutes before carving.

MAMAW’S GIBLET GRAVY
	 Mother always boiled a chicken for dumplings for Thanksgiving, so 
she had plenty of wonderful homemade broth for gravy as well. Giblets 
and egg make it Thanksgiving for me, but you could leave them out.

3 Tbsp butter
1 medium onion, chopped
2 garlic cloves, minced
3 Tbsp all-purpose flour
3 cups GOOD chicken broth
cooked giblets, chopped
1-1/4 tsp Kosher salt
1/2 tsp black pepper
1 hard boiled egg, peeled and chopped

	 Melt butter in small sauce pan. Add onion and sauté 3-4 minutes. 
Add garlic, sauté 1 more minute, then add flour. Cook, stirring constantly 
for 2 minutes. Stir in broth, giblets, salt and pepper. Bring to boil and 
reduce heat to low. Simmer stirring occasionally for 10-15 minutes, till 
thickened. Add egg just before serving, if using.

Submitted by Jan Alders Alexander 
of Nacogdoches

	 I like to taste the turkey, so have 
chosen not to add too many spices.

SALT AND 
PEPPER 

ROASTED 
TURKEY

	 Julia runs IMPACT, a non-
profit ministry in downtown 
Nacogdoches that serves the 
families of  Nacogdoches thanks 
to the generosity of friends and 
family. She volunteers full time 
and has generous ladies who 
help her make IMPACT pos-
sible. Over the years IMPACT 
has continued to grow and they 
were able to expand their service 
to include fire victims, as well as 
seniors in nursing homes with no 
family and children, referred to 
them by social services.

From Julia Jones of Nacogdoches

CRACKER BARREL’S
HASH BROWN CASSEROLE

2 lbs. frozen hash brown potatoes	 1/2 stick melted butter or margarine
1 can cream of chicken soup	 1 pint sour cream
1/2 cup chopped onion	 2 cups grated cheese
1 tsp. salt	 1/4 tsp. pepper
2 cups crushed corn flakes	 1/4 cup melted butter
	
	 Defrost hash browns. Combine with soup, onions, salt, butter, sour 
cream, cheese and pepper. Place into a 3-quart casserole dish. Sauté 
crushed corn flakes and 1/2 stick of butter, then sprinkle on top of potato 
mixture. Bake at 350° for 40 minutes or until golden brown.

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

Boil Roaster (chicken) in enough water to cover well and to make broth
Bake 4 small pans of cornbread
Mix the chicken broth & the following into cornbread:

Chicken - Cut up or de-boned 
1 small can uncooked biscuits
8 raw eggs - beaten
1 cup chopped onions
1 cup chopped celery
1 stick melted butter
Salt & pepper to taste
Add sage if desired

Bake until golden brown on top

Submitted by David Stallings -
Around the Town Publisher
	 Mom (Hazel Stallings 
1923-2020) made chicken and 
dressing the old-fashioned way, 
just like her mother had done.
	 I’d love to be with here 
once again and have some this 
Christmas!

MOM’S CORNBREAD
CHICKEN & DRESSING

BANANA SPLIT DESSERT
Crust: 2 cups Graham Cracker crumbs, 1/4 cup granulated sugar, 1 stick 
margarine-melted

	 Mix together and press into a 9 x 13 pan or dish.

Filling: 2 cups powdered sugar, 2 eggs, 2 sticks of margarine-soft

	 Beat sugar and margarine together, add eggs one at a time and beat 
well after each. When light and fluffy, spread over crust.
	 Spread 1 large can of crushed pineapple (well-drained) over filling.
	 Slice 3 or 4 bananas over pineapple.
	 Spread 1-8 ounce container of Cool Whip over bananas and sprinkle 
with chopped nuts and then set whole maraschino cherries (red and green) 
on top.
	 Refrigerate 5 hours before serving.
	 Enjoy!

From Pat Massey-Douce of Marion, Ohio

PICK UP A COPY OF 
AROUND THE TOWN
when you pick up RECIPES
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Tuscan-Style Barbecued Ribs
Serves 4

2 sides spareribs or your favorite ribs
1 teaspoon grated orange zest
1 teaspoon grated lemon zest

TUSCAN MARINADE
1 head garlic
1/4 cup plus 1 tablespoon extra virgin olive oil
1 tablespoon minced lemon zest
1/3 cup freshly squeezed lemon juice
2 Tablespoons honey
1/3 cup pitted kamalata olives, minced
2 Tablespoons chopped fresh rosemary
2 Tablespoons anchovy paste
1 teaspoon crushed red pepper flakes

 	 Remove the membrane from the underside of tyhe ribs. Then place 
the ribs in a rectangular dish or baking pan.
	 To make the marinade, preheat the oven to 400°. Trim the top of the 
head of garlic, exposing the tips of 
the cloves, and drizzle 1 tablespoon 
olive oil over the head of garlic. 
Wrap it in foil, and bake it for 1 
hour. Then squeeze the garlic from 
the cloves and mash it with a fork. 
In a bowl, combine the garlic and all 
the remaining marinade ingredients. 
Stir well. Makes 1 cup.
	 Coat the ribs evenly on both 
sides with the marinade. Marinate 
the ribs, refrigerated, for at least 15 
minutes. For more flavor, marinate 
for up to 8 hours.
	 To grill the ribs, if using a gas 
barbecue, preheat to medium (325°). 
If using charcoal or wood, prepare a 
fire. When the coals or wood are ash 
covered, push them to the outside 
of the grill. Place a pan of water in 
the bottom of the grill among the 
coals, and cover the coals with the cooking grate. Place a rib rack on the 

The BarbecueThe Barbecue       

BBQ Pizza
1 lb. ready-made pizza dough, at room temperature
2 Tablespoons olive oil
1/2 lb. cooked sausage, cut into 1/2-inch pieces
1 cup assorted grilled vegetables (peppers, onions, zucchini, mushrooms)
6 ounces shredded Colby jack cheese
1 teaspoon basil
1/4 teaspoon dry red pepper flakes

	 Preheat grill to medium-high heat. Oil grill rack with paper towel 
dipping in vegetable oil.
	 Roll out dough to a 12”x15” rectangle. Brush top with olive oil. 
Place dough, oil side down, on grill rack. Cover and grill about 3 
minutes, or until bottom 
is lightly browned. Punch 
down air bubbles, if 
needed. Brush top with 
olive oil and turn over.
	 Immediately top evenly 
with remaining ingredients.
	 Cover and cook 3 
minutes or until cheese is 
melted.

	 Makes 4 servings.

Grilled Chicken and Sausages
(Barbecue Industry Association)

1/2 cup butter (or margarine)
1 medium garlic clove (crushed)
3/4 teaspoon salt
3/4 teaspoon summer savory (crushed)
1/2 teaspoon paprika
1/8 teaspoon ground cinnamon
1/8 teaspoon tarragon (crushed)
1 broiler-fryer chicken (3 lbs.), cut up
1 lb. sweet Italian pork sausages

	 Melt butter. Stir in garlic, salt, savory, paprika, cinnamon and 
tarragon.
	 Place chicken and sausages on grill. Brush with butter mixture. Grill 
about four inches from medium-hot heat until chicken is tender (about 30 
to 40 minutes), basting and turning chicken and sausages occasionally.
	 Makes 6 servings.

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

ChristmasChristmas
(Post-Thanksgiving)(Post-Thanksgiving)

BarbecuingBarbecuing
If you are all Turkeyed-out after Thanksgiving, try one of 
these delicious barbecue recipes!

cooking grate and add the ribs. Alternatively, brush the cooking grate 
with a flavorless cooking oil, such as safflower oil, and then lay the ribs 
meaty side up in the center of the grill. Cover the grill. Regulate the heat 
so it remains at a medium temperature. Occasionally during cooking, 
baste the ribs with extra mariande, stopping 15 minutes before removing 
the ribs from the grill. Grill the ribs intil the meat begins to shrink from 
the ends of the rib bones. (Approximate grilling times: pork baby back 
ribs and country-style spareribs, 75 minutes; spareribs and beef ribs, 90 
minutes; lamb ribs, 40 minutes.)
To smoke the ribs, slow smoke the ribs at 200°-220°. Lay the ribs, 
meaty side up in the center of the smoker or stand them upright in a rib 
rack. Cover the smoker. Regulate the heat so it ramains at a medium 
temperature. Once an hour, brush the ribs with reserved marinade. 
Smoke the ribs until the meat begins to shrink away from the bones. 
(Approximate smoking times: pork baby back ribs, spareribs, beef ribs, 3 
hours; country-style spareribs, 3-4 hours; beef short ribs, 4-5 hours.)

 936-326-8457 
 936-326-8547

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

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

Home Cooking at its BEST!
All U Can Eat Catfish Fri & Sat
754 7th Street Cushing, TX 75760
Chana & Harley Ward Owners
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    This cookbook was published 
in 1981 and commemorates the 
40th anniversary of the IMMA-
CULATE CONCEPTION       
SOCIETY, which was founded 
on April 27, 1941.
    The authors have dedicated it
to their forefathers who came to
North Louisiana from Sicily. It is
dedicated to preserving the 
tradition and heritage handed 
down from that generation of the 
1870s.
	     Most of them came from 
Cefalu, Sicily, situated 40 miles 
east of Palermo, on the beautiful 
Adriatic Sea.
    The descendents of these 
people have remained a close knit 
community in Shreveport and 

Bossier City, Louisiana.
	 To preserve their heritage–with its art of Sicilian cooking–for 
future generations, this cookbook was created.

CRAB QUICHE
(from Mary Anne T. Jones)

2 Tbsp minced onion	 3 eggs
1 Tbsp butter	 1 cup light cream
1 cup (or 6 oz) crab (frozen or canned)	 1/2 tsp salt
1 Tbsp flour	 Black or red pepper, to taste
1-1/2 cup Swiss cheese	 Dash of nutmeg
9-inch pie shell, partially baked	 Minced parsley

	 Sauté onion in butter till tender. Mix with crab and flour; set aside. 
Sprinkle half the cheese over the crab. Beat eggs, cream and all the 
seasonings together. Place onion and crab in pie shell; pour egg and cream 
mixture over. Cover with remaining cheese. Bake at 350° for 30 to 40 
minutes.

Around the Town
is a proud member of the

From Sharon Blacklock of Waco, Texas

CHRISTMAS DRINK  
Cranberries, fresh, frozen
White cranberry juice, 1 quart
Prosecco, 1 bottle
Fresh rosemary stems

	 Freeze cranberries on December 24. 

	 Place 5 to 6 cranberries in champagne glass. Add 2oz white cranberry 
& 2oz of Prosecco to glass; swirl & place fresh stem of rosemary in glass.  
Enjoy immediately. 

SAVORY SWEET POTATOES  
8 sweet potatoes
8 slices bacon, fried crisp & crumbled
1 bunch green onions, cut small 
1/2 cup fresh parsley, chopped
1/4 cup butter, softened
1/2 cup sour cream
1/2 cup panko bread crumbs

	 Heat oven to 375°. Pierce potatoes, wrap in foil and bake 1 hour or 
until soft when squeezed.
	 Place 1/4 cup butter out to soften.
	 Fry bacon until crisp & then crumble to small pieces. 
	 Chop one bunch green onions, use all the green portion.
	 Chop parsley.
	 Once potatoes are cooked, remove foil to allow them to cool. Then 
peel the potatoes.
	 In a large bowl place potatoes, sour cream, butter, bacon, green 
onions, parsley and mix until smooth. 
	 In a glass baking dish place the potato mixture then top with panko 
bread crumbs.
	 Bake 30 minutes or until bread crumbs are brown. 

	  Here is our Christmas drink. We enjoy sharing this while 
cooking Christmas dinner.

	 This recipe is updated, modified and tweaked by me using my 
husband Craig’s mother’s, aunt’s, and grandmother’s great recipes.

WENDY’S BEST EVER 
DRESSING RECIPE

Ingredients:
2 Corn Kits cornbread mix
2 – 2-1/2 Cooked biscuits
1 – 1-1/2 Large chopped onions
6 Green onions including tops
2 Medium fresh jalapeños
1 Stick butter
2 Beaten eggs
1-1/2 teaspoons (Morton’s brand) Nature’s Seasonings 
1/2 teaspoon Salt
1/4  teaspoon Black pepper
1/4  teaspoon White pepper
1/4 teaspoon celery salt
1/4  teaspoon sage (optional)
4-6 Skin on chicken thighs
1 Pint fresh oysters
4 – 4-1/2 cups Broth from chicken-don’t skim

Process:
	 Bake cornbread corn kits as per the instructions on package in a greased 
9”x13” pan; I use buttermilk in mixing the cornbread.
 	 Crumble cooked cornbread really well and grate biscuits and put in 
large bowl.
 	 Chop onions, green onions and tops, and seeded de-ribbed jalapeños 
fine and sauté in stick of butter until very tender-long time-may want to 
use food processor if you can’t finely chop by hand.
 	 Boil the chicken thighs until very tender saving all the strong rich (yes, 
fatty!) broth. Set aside cooked thighs to cool enough to handle.
 	 Add onions, jalapeños, the butter, seasonings, beaten eggs to crumbled/
grated bread, stirring well - also 3-1/2 – 4-1/2 cups of the chicken broth.  
You want it pretty sloppy as it will cook down, but you want moist, not 
dry dressing.
	 Spoon dressing mixture into a lightly greased (buttered) 9”x13” baking 
dish or pan.
 	 Tear up the chicken pieces discarding bones, skin, knuckles. Put chicken
pieces on top of dressing mix and push down into dressing with fingers.
 	 Drain raw oysters well. Place them on top of dressing mix and push 
down into dressing with fingers.
 	 Bake at 375° - maybe an hour depending on the moisture and how your 
oven cooks. You can tell when it lightly browns and pulls away a little 
from edge of pan. Our oven takes 1-1/2 hours or sometimes more.

From Wendy Stripling of Nacogdoches
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ADVERTISE WITH US!


