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Try These Scrumptious Desserts
That Make Spring Even Better!

PECAN CHEESECAKE PIE

This pecan cheesecake pie features a creamy layer of cheesecake along with the classic
pecan pie filling.

Ingredients:

1/2 (15-0z.) package refrigerated piecrusts

1 (8-0z.) package cream cheese, softened

4 large eggs, divided

3/4 cup granulated sugar, divided

2 teaspoons vanilla extract, divided
1/4 teaspoon kosher salt

1% cups chopped pecans

1 cup light corn syrup

Directions:

Preheat oven to 350°F.

Prepare piecrust:

Fit piecrust into a 9-inch pie
plate according to package direc-
tions. Fold edges under, and
crimp.

Mix cream cheese filling;
add to piecrust:

Beat cream cheese, 1 egg, 1/2 cup sugar, 1 teaspoon vanilla, and salt at
medium speed with an electric mixer until smooth.

Pour cream cheese mixture into piecrust.

Add pecans:

Sprinkle evenly with chopped pecans.

Make corn syrup mixture, and add to pie:

Whisk together corn syrup and remaining 3 eggs, 1/4 cup sugar, and 1 tea-
spoon vanilla.

Pour mixture over pecans. Place pie on a baking sheet.
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Photo by Caitlin Bensel

ALMOND TUILES

These crisp, buttery cookies are molded into cylinders then served while still warm along-
side sorbet or ice cream for a sophisticated take on the sundae.
Ingredients:
1% cups almond flour
1/2 teaspoon salt
1/2 teaspoon baking soda
1 stick unsalted butter, softened
3/4 cup sugar
1 large egg
1/2 teaspoon vanilla extract
Passion fruit or mango sorbet, for serving
degrees F. Line 2 baking sheets / l
with silicone mats or parchment Photo by Con Poulos
paper. Drop heaping teaspoonfuls of dough about 3 inches apart on the prepared
sheets. Bake until golden and crisp, about 8 minutes.
Let the cookies cool about 2 minutes on the baking sheets. One at a time,
gently lift each cookie with an offset spatula. Immediately wrap it around the

handle of a wooden spoon to curl. Once it sets, slide the cookie off the handle
and let cool on a rack. Repeat with the remaining dough, allowing the baking

TUILES - page 3

Directions:

Whisk the almond flour, salt
and baking soda in a bowl. Beat
the butter and sugar in a separate
bowl with a mixer until light and
flufty. Beat in the egg and vanilla
until smooth, then mix in the dry
ingredients. Refrigerate the dough
until firm, about 30 minutes.

Preheat the oven to 350
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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

COMMEMORATING
THE RESTORATION

oF THE cooking. This collection of old family reci-

OLE  NACOGOOCHES UNIVERSITY

pes has been tried and proven many times
BUILDING 845

and comes from our very best cooks. We
hope they will add to your cooking pleasure.”

GRAPEFRUIT-APRICOT SALAD #1

and

TART FRUIT SALAD DRESSING

(Mrs. L. B. Davidson)
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( 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
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2 NATURALLY LEAN « TEXAS RAISED
| LOWER IN FAT THAN CHICKEN

NATURAL BEEF 1-800-830-2354
o men e oF 936-560-9482
NACOGDOCHES, TEXAS
Local Honey Available G0 TXAN. bellebrook.com
Alto and
Cushing
1-800-958-5870
FUNERAL SERVICES
Clyde Partin

Monument Company

1-800-327-5940

www.clydepartinmoncoinc.com

Lufkin Office
2120 N. Raguet St * 936.225.3596

SERVING EAST TEXAS SINCE 1934

KERRY VAUGHT AGENCY

£

FARMERS

INSURANCE

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

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

FREE FREE!
FREE) B 108  arREE!
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Around the Town is published and distributed on the first day of each month.
FREE copies are available in more than 220 locations in
Nacogdoches, Angelina, Shelby & San Augustine Counties. The paper may
also be viewed online FREE 24/7 at www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com
Advertising Manager - Sharon Roberts - 936.552.6758
Advertising Sales - David Stallings - 936.554.5822
Angelina County Adv. Sales - Don Black - 719.505.4843 - donaldblack777@icloud.com
Graphic Designer & Editor - James Aston - 936.553.1927
Staff Writer - Terri Lacher - 936.488.8701
Distribution - Todd Stallings - 936.569.4393

DISCLAIMER

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

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

FOUNDATION SPECIALIST

Locally
Owned &
Operated

-Slah, Pier-g-Beam
-Foam Injection

Serving
East Texas
Since 1976

-Rotting Floor Replacement
Call James For Your FREE Estimate

936.238.5604 or 1.800.201.7149

www.ritewayfoundation.com

Submitted by Around the Town Publisher, David Stallings

Precious Memories Recipes
from Jean Stallings

My beautiful wife, Jean, passed
away on July 4, 2020. She was an
amazing wife, mother, and teacher.
She was also a wonderful cook who
loved preparing special meals for
our family and friends.

Jean left us hundreds of her
great recipes and I will share one
of our favorites here each month. |
hope that you’ll enjoy them as much |
as we always did!

CHEESY CORN BAKE

Ingredients:

2 Tablespoons oleo or butter

1-8 oz. package cream cheese

2-16 oz. cans corn (whole kernel-drained)
1-4 oz. can chilies, chopped

1/4 cup milk

1/4 teaspoon salt

1/4 teaspoon garlic salt

A few pimentos, chopped

Use cayenne pepper to taste

Instructions:
Melt butter with cream cheese and then mix with remaining ingredi-
ents and bake at 350° for 20-25 minutes uncovered.

CONTACT US @ 936.554.5822

FOR ADVERTISING

CHEESECAKE PIE

Bake pie:

Bake on lowest oven rack 50 to 55 minutes or until pie is set. Cool on a
wire rack 1 hour or until completely cool. Serve immediately, or cover and chill
up to 2 days.

TUILES

sheets to cool between batches. (Don’t make too many cookies at once; they
need to be shaped while still warm.) Serve with sorbet.

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

We service residential, farms and industries. Bottles filled
and tanks leased and sold. Large selection of Lodge Cast Iron

Cookware, fish cookers, grills, crawfish and shrimp cookers.

TexasFirst d

HEALTH

Medicare Insurance

Steve Traylor

Cell/Text 936-556-3275
g o tten tOO steve@texasfirsthealth.com

expensive? 800-804-8852

Let’s Talk!

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

“Areeda’s Southern

COOklng, A Collection of
Old-Fashioned Recipes”

by Areeda Schneider-Stampley

B=

o

ALABAMA
MOLASSES CAKE

2% cups sifted all-purpose flour
1-3/4 teaspoons baking soda -

1/2 teaspoon ground ginger r
1/4 teaspoon salt ¢

1/2 teaspoon ground cinnamon
1/8 teaspoon ground cloves
1 cup sugar

1/2 cup shortening

1 cup molasses

1 cup boiling water

2 eggs, well beaten

Sift flour, salt, spices and soda. Set aside.
Cream sugar with shortening and molasses until well blended.
Add dry ingredients to creamed mixture alternately with boiling water. Stir in

eggs.
Pour into a greased 13x9x2” baking pan, and bake at 350° for 30 minutes.

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

Contact: areedaschneider@bellsouth.net

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

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

ADVERTISE IN

RECIPES

Sharon Roberts 936.552.6758

May 2026

MIXED MUSHROOM
STROGANOFF

This meatless stroganoff is just as its beef counterpart, thanks to the
mushrooms. Look for and experiment with the many mushroom varieties
now available.

Ingredients:

1/4 cup margarine or butter

2 cloves garlic, finely chopped

1 large onion, sliced and separated into rings
1 pound assorted mushrooms (portobello, crimini, oyster or button), sliced
1 Tablespoon chopped fresh parsley

1 teaspoon dried sage leaves

1/2 teaspoon salt

1 cup vegetable or chicken broth

2 Tablespoons all-purpose flour

1 cup sour cream

6 cups hot cooked egg noodles

Chopped fresh parsley

Process:

Melt margarine in 12-inch skillet over medium-high heat. Cook gar-
lic, onion and mushrooms in margarine, stirring occasionally, until tender.
Stir in 1 Tablespoon parsley, sage and salt.

Mix broth and flour; stir into mushroom mixture. Heat to boiling.
Boil, stirring constantly, until thickened; reduce heat to low.

Stir in sour cream (do not boil). Serve over noodles. Sprinkle with
parsley.

From 1989 Cookin’ with the Dragon Band

This book was published in 1989
and sponsored by the Nacogdoches High
School Band Boosters Club Boosters.

“Cookin’ with the Dragon Band is
a collection of favorite recipes from the
families of NHS Band Students with addi-
tional contributions by community leaders
and local restaurants.”

Maybe it will bring back some memo-
ries or maybe you’ll see one of your own
recipes some day.

SWEET AND SOUR MEAT LOAF

Submitted by Fran Passerotti,
for band students Clint and Liz Passerotti
2 pounds ground round
2 eggs
2 Tablespoons dried minced onion

1 cup oatmeal
1 teaspoon salt

1/2 can mushroom soup (or 1/2 cup
milk)

Combine all ingredients and place in loaf pan. Bake at 350 degrees for
one hour. Drain grease from pan as soon as you take it out of oven. Slice
meat loaf in pan immediately and pour hot sauce (see below) over hot meat
loaf.

Sauce:
1/2 cup brown sugar
1/4 cup vinegar

1/4 cup catsup
2 Tablespoons mustard (in a jar)

Combine all ingredients. Bring to a boil and boil 1-2 minutes. Pour over
hot meat loaf immediately.

PLEASE SEND US YOUR RECIPES!

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

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

Please email to: AroundTheTown@mail.com
Thank you so much!
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LESSONS OFFERED:
-HANDGURN
-ARCHERY
RIFLE
-SHOTGUN

AS WELL AS:
-LTC PROFICIENCY PORTION

- 9346-569-9880
ummn&mmmnm@
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Bubba’s Original
NERVE PAIN?

Sophi S

Ophlscated OUthern Neuropathy Treatment Clinics of Texas offers a
solution for patients suffering from diabetic, idio-

RedneCk C OOkbOOk pathic or chemical induced neuropathies. Our

Yot drug free, -i ive, Electric Cell Signali
“ARle’léCk’S take on SOphlSth(lted rug free, non-invasive, Electric Cell Signaling

Treatment, has effectively reduced symptoms in

f ood!” over 87% of patients with neuropathies and long
term intractable pain by re-educating nerves.

by Ken Stonecipher

Ken Stonecipher is a book editor and No Narcotics - No Steroids - No Surer

ghost writer living in Nashville, Tennes-
see. Among his many writing accom-
plishments are two cookbooks, “Bubba’s
Original Sophisticated Southern Redneck
Cookbook” and “Bubba’s Original Full-
Fledged Southern Redneck Cookbook.”
Another cookbook in the writing stage
is “All Things Cheesecake.” Originally
from Magnolia, Arkansas, Ken is a multi-
talented entertainer as well, performing
on stage and behind a piano. A consum-
mate writer, he has collections of short é
stories, novels, commissioned songwriting ‘ \ ViR
and even two musicals to his credit.

Contact us to schedule your consultation.

903.303.2833

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

! NEUROPATHY|

. i 1 601 Shelley Park Plaza, Tyler TX
DISHWASHER FISH

Don and Mary Ellen invited Anna and me out for a night of spades and
dinner. I told her she could provide the cards and the dishwasher and I’d pro-
vide the fish. Logically, she said she could do that. She had no idea jus how
serious I wuz. I knew my way around her kitchen and so when she asked if
thar wuz anythang she could do I told her to “unload the dishwasher.” She
looked at me with a face that said, “Why don’t we jus start drinkin’?”

She watches as I prepared that large piec of salmon and place it on the PFIH\I\IIEWQF)\DLS
top rung of her dishwasher. She looked at me again with a face that said ' S
“You’ve been drinkin’ all afternoon, haven’t you? DON, GIT IN HERE
AND LOOK AT THIS!

To this day, they still talk ‘bout “that fish.” Of course, it dudn’t equal to You've spent a lifetime
the tale of the cheese dome but we’ll save that for another time... building your wealth -
now it's time to enjoy
A large whole fish, salmon or tuna it with confidence.
1 onion, sliced We help protect what

1 lemon, sliced you've earned while
ensuring you can live
the life you've dreamed
of Because true
wealth isn't just about
money; it's about
freedom, security, and
the moments that
matter most.

3-5 bay leaves
1 bunch fresh parsley
Salt and pepper to taste

Tear off a piece of aluminum
foil ‘bout 3 feet long. Spray
non-stick spray on foil. Slice fish
down the backbone so that thar
are two equal sides of the fish.
Open fish and place in remainin’
ingredients. Close fish. Wrap the
fish in the foil and fold up ends to
seal. Punch holes 6-7 times along
the length of the foil to let steam
out. Place fish on the top rack of e :
dishwasher, run a full cycle WITHOUT SOAP! Fish will be perfectly poached i f{m‘;’,;;';:p*} O ok
and seasoned. Thar will be no mess and no fishy smell in yer house! b

(936) 559-1123

www.PINEYWOODSFINANCIAL.COM

SageGuard Financial Group LLC js a SEC
[ imvestment tion

FOR YOUR FUTURE,

A TOGETHER! |

P L
Bl =

sbil peg
B

Your 1/8 page full-color ad
- @ will reach more than
P _ 16,000 readers each month!
\;-@
To order books: L .ﬁ, ;A | $125 for one month
Ken Stonecipher I Y (OEES $95 per month 12 month contract

439 Heath Place : ( = )‘ -
Smyma, TN 37167 ) FREE INCLUSION IN
615-300-5963 A OUR ONLINE VERSION

Coakbook

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

Phone 936.554.5822
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Loblolly Properties, Lic

A REAL ESTATE BROKERAGE FIRM

(936) 305 - 5500
LoblollyNac.com

F1el?,

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

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

POLENTA WITH ITALIAN
VEGETABLES

Ingredients:

1 cup yellow cornmeal

3/4 cup cold water

2% cups boiling water

1/2 teaspoon salt

2/3 cup shredded Swiss cheese (22 ounces)

2 teaspoons olive or vegetable oil

2 medium zucchini or yellow summer squash, sliced (3 cups)
1 medium red bell pepper, chopped (1 cup)

1 small onion, chopped (1/4 cup)

1 clove garlic, crushed

1/4 cup chopped fresh or 1 Tablespoon dried basil leaves
1 can (14 ounces) artichoke heart quarters, drained

Instructions:

Mix cornmeal and cold
water in 2-quart saucepan.
Stir in boiling water and salt.
Cook, stirring constantly,
until mixture thickens and
boils; reduce heat to low.
Cover and simmer 10 min-
utes, stirring occasionally.
Add cheese and stir until
smooth; keep polenta warm.

While polenta is cook-
ing, heat oil in 10-inch skil-
let over medium-high heat. Cook zucchini, bell pepper, onion and garlic
in oil about 5 minutes, stirring occasionally, until vegetables are crisp-
tender.

Stir in basil and artichoke hearts. Serve vegetable mixture over
polenta.

May 2026

PIKE SAW & TO0L

Q TRQ_Y-BILT
/ECHO ST SCAG

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!

PLEASE SEND US YOUR RECIPES!

We'd love to share your favorites with our readers. If pos-
sible, 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 be great, but not required.

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

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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This cookbook was pub-
lished in 1981 and commemo-
rates the 40th anniversary of
the IMMACULATE CONCEP-
TION SOCIETY, which was
founded on April 27, 1941.

The authors have dedicated it
to their forefathers who came
to North Louisiana from Sicily.
It is dedicated to preserving the
tradition and heritage handed
down from that generation of
the 1870s.

Most of them came from
Cefalu, Sicily, situated 40 miles
east of Palermo, on the beauti-

COOKING WITH LOVE
CUCINARE CON AMORE

ful Adriatic Sea.
IMMACULATE CONCEPTION SOCIETY The descendents of these
BOSSIER CITY, LOUISIANA .
1981 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.

ITALIAN-STYLE CHICKEN KIEV
(Josephine S. Cascio)

2/3 cup sweet cream butter

1/2 cup fine, dry bread crumbs

1/4 cup Romano Italian cheese

1 teaspoon each basil and oregano leaves
1/2 teaspoon garlic salt

1/4 teaspoon salt

2 chicken breasts, split (about 1% pounds)
1/4 cup white wine

1/4 cup chopped green onions

1/4 cup chopped fresh parsley

Heat oven to 375°. Melt
butter. Combine bread crumbs,
Romano cheese, basil, oregano,
garlic and salt. Dip chicken
breasts in melted butter, then coat
with crumbs mixture; reserve
remaining butter. Place chicken,
skin side up, in ungreased 10-
inch heavy saucepan. Bake for
50 to 60 minutes, or until chicken
is fork-tender. Meanwhile, add
wine, green onions and parsley to reserved melted butter (about 1/2 cup).
When chicken is golden brown, pour butter sauce over chicken. Continue
baking for 3 to 5 minutes, or until sauce is heated through. Serve with
sauce spooned over. Makes 4 servings.

May 2026
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EAST

GLASS & MIRROR

3102 South Street
Nacogdoches, TX 75961
936.569.8284
800.657.2425

Michael Kenney
President-Manager
mkenney@hotmail.com

VFW DANCE

Every Saturday Night!
7pm-11 pm
$15.00 Admission

2406 Hunter Rd.  Now accepting Credit Cards
Nacogdoches, TX and Debit Cards for
936.569.9670 admission and at the bar.

Open to the public - No membership required!

O’CHARLEY’S POTATO SOUP

INGREDIENTS:

8 ounces turkey bacon

2 pounds red potatoes, scrubbed

4 Tablespoons (1/4 cup) diet margarine
1/2 cup all-purpose flour

8 ounces light Velveeta
White pepper

Garlic powder

1 teaspoon Tabasco® sauce

3 cups skim milk Garnish:

2 cups chicken broth Snipped fresh chives
Chopped fresh parsley

INSTRUCTIONS:

Dice the bacon and cook in a skillet until all the fat is rendered. Drain
the bacon and set aside until ready to use.

Cut the potatoes into 1/2-inch dice and place in a pot with water to
cover. Boil for 10 minutes, drain, and set aside.

Melt the margarine in a heavy pot and add the flour, whisking con-
stantly until the paste is smooth. Gradually add the milk and chicken broth,
whisking constantly. When the sauce begins to thicken, add the Velveeta,
whisking frequently.

When the Velveeta is melted completely and the sauce is smooth, add
the potatoes. Season to taste with white pepper and garlic powder. Add the
Tabasco®. Lower the heat and simmer, covered, for 30 minutes, stirring
occasionally.

Ladle the soup into bowls and garnish with the bacon bits, chives and
parsley.

Member in good standing

CHAMBER OF COMMERCE

www.nacogdoches.org

Your 1/8 page full-color ad
will reach more than
16,000 readers each month!

$125 for one month
$95 per month 12 month contract
FREE INCLUSION IN
OUR ONLINE VERSION

Phone 936.554.5822

DON BLACK

ADVERTISE IN RECIPES
709.505.4843
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w COVINGTON

Come see our NEW Plumbing and
Electrical rooms! We've added even
e - *
, more items - Everything you need for
i e IR | all your plu pripg and electrical needs.

1595 Tenaha Street I:enter, 'l‘exas
936-598-2907

‘ﬂ

Charles Andrew Gay Wilson Jonathan Bella Jaime Abby
E. Pool Poo] Middlebrook Roach Hinze Dunn Cuevas Anderson Taylor
Broker President Associafe Broker Associate Broker REALTOR*® REALTOR® REALTOR® REALTOR® REALTOR*®

036-564-2622  936-569-4779  936-558-8711  936-615-9221 936-234-2565  713-319-4467  936-371-2020 936-679-3380 936-645-7693

Hablo espaitol. Hablo espanol.

Amber Keith Joey

Cindy Jimmie Lynn Liz Gerry
Millard John Cardenas Milo Jolley Millard Greer
REALTOR® REALTOR?® REALTOR® REALTOR*® REALTOR® REALTOR® REALTOR® REALTOR® REALTOR®

936-462-3689  903-721-7355  936-645-8950 210-962-1841 936-615-9944  713-851-3136  936-305-1491  936-559-3628  409-920-1850

Charles Pool
REAL ESTATE ~c.

936-564-2622 + 3505 North Street + cpre.com B wis

OPENING DOORS for You for SO YEARS

Around the Town
is a proud member of the

2026 INVESTOR

the CHAMBER
LUFKIN | ANGELINA COUNTY

SHELBY COUNTY
CHAMBER OF COMMERCE
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Submitted by Jan Alders Alexander of Nacogdoches
Joy A A
At Our Table

&
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thared throoih the rations. .
" i

This is very soft custard. The first time
we tasted this was in a wonderful little
restaurant in France. Jerry loved it! This
is a simple version that I have made, but
if you want the original version with a
very special treatment, just use your web
search tool. This one is excellent though.

FLOATING ISLAND =57

dan AldersAlexandes. i
INGREDIENTS:
3 egg yolks 3 egg whites (beaten stiff)

4 Tablespoons sugar
1/2 teaspoon vanilla

5 Tablespoons sugar
2 cups sweet (whole) milk

INSTRUCTIONS:

Mix eggs with sugar and milk and cook in the top of double boiler
5 minutes. Remove from heat and pour in small Pyrex dishes. Beat egg
whites until stiff, fold in sugar and vanilla. Carefully put egg white mixture
on top of pudding. Bake at 300 degrees about 15 minutes or until the top
has a nice toasted look.

APPLE-ROSEMARY
PORK AND RICE

Ingredients:

1% cups apple juice

1'% cups uncooked instant rice

2 Tablespoons chopped fresh OR 2 teaspoons crushed dried rosemary leaves
2 teaspoons vegetable oil

3/4 pound pork tenderloin, cut into 1/2-inch slices
1 medium onion, chopped (1/2 cup)

1 clove garlic, finely chopped

1/4 cup apple jelly

1 large unpeeled red cooking apple, sliced
Rosemary sprigs, if desired

Instructions:

Heat apple juice to boiling in 2-quart saucepan. Stir in rice and 1
Tablespoon of the rosemary; remove from heat. Cover and let stand until
ready to serve. Just before serving, fluff with fork.

Heat oil in 10-inch nonstick skillet over medium-high heat. Cook
pork, onion, garlic and remaining 1 Tablespoon rosemary in oil 6 to 8
minutes, stirring occasionally, until pork is slightly pink in center.

Stir in apply jelly and apple; cook until hot. Serve over rice. Garnish with
rosemary sprigs.

PLEASE SEND US YOUR REGIPES!

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

aphoto of the completed recipe would be great,
hut not required.

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

May 2026
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OLDEST MICHELIN®
DEALER IN TEXAS

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

222 SOUTH STREET
NACOGDOCHES, TX 75961

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

KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE
LIFE

936-305-5160

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

Usted Beost
Lockomith and
Lock and Safe Co. =

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

Key Services

(936)564-1893

916 Park Street - Nacogdoches, TX 75961 B04647
24-Hour Emergency Service Available  ACR-1151

GOODJYEAR

KELLY ¥ TIRES

ZRIDGESTONE

TOVO TIRES
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Submitted by David Stallings -
Around the Town Publisher

The Landry Family once
operated Don’s Seafood &
Steakhouse Restaurants in
Shreveport, Lafayette, Baton
Rouge, Morgan City and Beau-
mont. The restaurants are gone
now, but my memories of their
amazing food linger on. I hope
that you’ll enjoy this recipe!

SHRIMP REMOULADE

2 Ibs. boiled shrimp, peeled and deveined
Lettuce
Remoulade sauce

Let shrimp cool after boiling. Mix
shrimp with Remoulade Sauce (below)
and place in small covered bowl; store
in refrigerator at least 24 hours. When
ready to serve, stir and use in salad
bowl over chopped lettuce. Shrimp
Remoulade prepared this way will last
a week in the refrigerator. Sauce alone
can be stored in refrigerator up to 2
months.

Remoulade Sauce:

1 pint tomato catsup
1/2 pint olive oil

1/2 can tomato paste
1/2 pint mayonnaise
1 large dill pickle

1 sprig green onion
1 sprig parsley

1 Tablespoon Worcestershire sauce
1/2 teaspoon hot pepper sauce

8 or 9 green olives

1 level teaspoon melted butter

1 bell pepper 1 Tablespoon prepared mustard

1 egg white 3 cloves garlic, pressed

1 Tablespoon powdered horseradish  1/2 teaspoon sugar

1 Tablespoon A-1 sauce 1/2 teaspoon salt

Grind very fine in food chopper the dill pickle, garlic, green onions,
parsley, bell pepper and green olives. Add tomato catsup, olive oil, tomato
paste, mayonnaise, A-1 sauce, Worcestershire sauce, horseradish, sugar,
salt, hot sauce, butter and mustard. Mix well. Add egg white, which has
been beaten 2 minutes. Makes 1 quart.

SPAGHETTI WITH
WHITE CLAM SAUCE

Ingredients:

1 package (7 ounces) spaghetti

1/4 cup margarine or butter

2 cloves garlic, finely chopped

2 Tablespoons chopped fresh parsley

2 cans (6% ounces each) minced clams, undrained
Chopped fresh parsley

1/2 cup grated Parmesan cheese

Instructions:

Cook spaghetti as directed
on package.

While spaghetti is cooking,

ik

e GBS
melt margarine in 1%2-quart ¥ &iﬁ&a@? ;
saucepan over medium heat. l‘:‘.5‘.{-“ %g
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Cook garlic in margarine about
3 minutes, stirring occasion-
ally, until light golden. Stir in 2 Tablespoons parsley and the clams. Heat
to boiling; reduce heat to low. Simmer uncovered 3 to 5 minutes.

Drain spaghetti. Pour sauce over spaghetti; toss. Sprinkle with parsley
and cheese.

CONTACT US @ 936.554.5822

FOR ADVERTISING

From Angela Bradford

Welcome to Appleby Sand Mercantile Café
Where Family, Food, and Southern Roots Run Deep

When we opened the doors to Appleby Sand Mercantile back in
2000, we had no idea just how i _ R
much this little spot would | \
grow or how many stories it
would hold. What started out
as a small-town hardware store
with a pizza kitchen and a salon
has turned into something far
more special—a place where
community gathers, memories
are made, and Southern food is
cooked fresh every single day.

Today, we’ve got a full-service restaurant, six salon spaces, a home
office for our storage and rental properties, and we still hold onto that
same family-owned spirit that got us started. We’re proud of how far
we’ve come, but even more proud that we’ve stayed true to who we are.

We serve lunch every Wednesday through Friday from 11 to 2, and
everything we make is from scratch. No shortcuts, no boxes—just the
kind of food our grandmothers used to make, with all the flavor and
none of the fuss. Think chicken-fried steak, slow-simmered vegetables,
fluffy cornbread, and plenty of sweet tea. We also bake pies and cakes
to order, and we mean it when we say they’re made with love.

Over the years, we’ve expanded to offer in-house catering, and we
rent out our dining hall for all kinds of events—baby showers, rehearsal
dinners, family reunions, you name it. We also host vendor markets and
seasonal events that bring folks from all around to shop, eat, and visit.
It’s one of my favorite things—to see new faces and familiar ones, all
enjoying the space we’ve built together.

But one of the most meaningful parts of what we do happens on
the third Sunday of each month, when we open up for an old-fashioned
homecoming-style lunch from 11 to 2. We pull out all the stops and
cook everything we can think of from our grandmothers’ Sunday kitch-
ens—roast beef, baked chicken, casseroles, fresh veggies, biscuits, cob-
blers, banana pudding... if it’s comfort food, it’s probably on the table.
We don’t just feed folks that day —we feed their memories too.

Running Appleby Sand Mercantile Café has been a labor of love
for our family, and we’re honored to share it with yours. If you’ve never
been, we’d love to have you. And if you’re already a part of our story —
thank you. You’re the reason we do what we do.

Come hungry. Come often. And always know—you’ve got a seat at
our table.

BANANA NUT BREAD
Ingredients:

4 very ripe bananas

1% cups all purpose flour
1/3 cup melted butter

3/4 cup sugar

1 egg (beaten)

1 teaspoon vanilla

1 teaspoon baking soda
1/2 teaspoon salt

1 cup chopped pecans or walnuts

Instructions:
Preheat oven to 350°F. Peel and mash bananas in large bowl. Add
butter, sugar, vanilla and eggs and stir well. Combine dry ingredients, and

add to banana mixture a little at a time stirring consistently. Add nuts if
desired. Grease and flour 1 bread pan or pour into muffin cups. For loaf
bake for 45 minutes or muffins for 20-25
minutes.

Appleby Sand
Mercantile Cafe| =
Cookbook ~

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




FREE NAC NEWS 24/7!
%Nuﬂmﬂowmm@?&'

and Nacogdoches County
AC Don’t miss your news from Nacogdoches!
NEWS Create an easy shortcut on your
ﬂw iPhone or Android mobile!
OBITUARIES
ARRESTS

PUBLIC RECORDS
FIRST RESPONDERS
NEWS
SCHOOLS
SPORTS
EVENTS
WEATHER




Page 13 May 2026

Dver 700 yeare

and here to stay!
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It’s worth the drive to our |
small town for the best | L=l
quality and lowest prices :
in the industry!

Serving all of East Texas including;:
Nacogdoches — Angelina — Cherokee — Panola
Rusk — Anderson Counties
from our Original Location in Cushing.

We have consolidated our former Lufkin office with our
original location in Cushing and will always be here
to serve you.

We have customers from Houston, DFW and even farther
away who trust us with their needs.

NUMENT

Est. 1926

v . AN 3 . = Cushing, Texas
A ‘l e N\ §
Office Manager - Cheri Williams
& Owner - O. T. Allen

869 CYPRESS AVENUE (HWY 204) - CUSHING, TEXAS 75760

936.326.4766
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Shop Foreman - Allen Pledger




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

Love that

Ma
@% Ing

Makes 4 double cheeseburgers or 8 single patty burgers.

Ingredients:

2 Ibs. Ground Beef

1 Tablespoon canola oil

2 teaspoons fajita seasoning
8 Monterey jack cheese or pepper jack cheese slices
1 head iceberg lettuce, finely chopped
2 tomatoes, sliced

1 white onion, thinly sliced

1 avocado, thinly sliced

4 Potato buns, toasted

Spicy Mayo Sauce:

2 cup mayonnaise

2 Tablespoons sour cream
2 chipotle peppers in adobo, diced

1 Tablespoon cilantro, finely chopped
1 lime, juiced

1 teaspoon fajita seasoning

Instructions:

Prepare spicy mayo in a bowl, combining mayonnaise, sour cream, chipotle
peppers, cilantro, lime juice and 1 teaspoon fajita seasoning. Whisk until com-
bined. Set aside.

Divide Ground Beef into 8, 4 oz. balls, slightly larger than a golf ball.

In a cast iron skillet or griddle pan, add canola oil over MEDIUM-HIGH
heat. Once the pan begins to smoke, add Ground Beef balls two at a time. Using
a burger press or spatula, smash patties down with the spatula at a horizontal
angle. Season lightly with fajita seasoning. Cook for 2 minutes then flip. Season
once more, then immediately add one slice of cheese per patty. Add a touch
of water and cover with foil, lid or dome for 10 seconds to melt cheese. Once
cheese is melted, stack patties and remove from heat. Repeat with remaining
patties.

Build burgers by stacking lettuce, tomato, and onion on the bottom bun,
followed by the patties. Add avocado slices on top. Spread spicy mayo on top of
the bun to complete the burger Repeat to create 4 burgers

May 2026

Sticky Ribs

These easy ribs are extra sweet with a hint of smokiness produced by a simple
spice rub. Bake them low and slow, then finish them on the grill for great char
marks.

Ingredients:

1/4 cup light brown sugar

2 Tablespoons granulated sugar

1 teaspoon chili powder

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon paprika

Kosher salt and freshly ground black pepper
One 3-pound slab baby back ribs

2 cups BBQ sauce

Instructions:

Preheat the oven to 300 de-
grees F.

Combine the brown sugar,
granulated sugar, chili powder,
garlic powder, onion powder, pa-
prika, 2 teaspoons salt and a gen-
erous amount of freshly ground
black pepper in a small bowl.

Place the ribs on a piece of
foil large enough to fold over and
seal, then place on a baking sheet.
Sprinkle the dry rub all over the
top of the meaty side of the ribs. Wrap the foil around the ribs and seal tightly
so that no juices can escape during baking. Bake until the meat is tender and
can easily be pulled away from the bones with a fork, about 2 hours.

Heat the BBQ sauce in a small pan over medium heat until warm. Remove
the ribs from the oven and open the foil pack. Remove the ribs from the foil and
pour any juices that have accumulated into the BBQ sauce and mix to combine.
Continue to simmer the sauce until thickened, about 7 minutes.

Heat a grill or grill pan for cooking at medium-high heat.

Slice the ribs into 1-bone pieces. Brush all over with the BBQ sauce. Place
the ribs on the grill and cook until grill marks appear, a few minutes on each
side. Brush with more BBQ sauce and remove from the heat, then serve with
the remaining BBQ sauce on the side.

Pellet Grilled Beef Tenderloin

Beef tenderloin is a special cut that deserves simple seasoning and great
technique. This recipe delivers tender, juicy slices with a rich smoky finish.

Ingredients:
1 center-cut beef tenderloin, about 3—4 lbs =~ =
Salt

Pepper

2 Tablespoons olive oil

Food Prep:
Inspect your beef tenderloin and remove any fat or silver skin. Then, us-
ing butcher’s twine, tie your roast in sections about 1” apart to make the meat
uniform in shape, which will allow it to cook evenly.
Salt your roast with 1-2 teaspoons of kosher salt and allow it to sit on a
rack uncovered in the refrigerator overnight. Be sure to place a pan under
your roast to catch any perspiration.

Grill Prep:
Fuel: Hardwood Pellets
Temp: 200°F & 450°F

Cooking:

Place the thermometer probe into the thickest part of your beef tenderloin,
and using the same baking rack and pan, position it at the center of your pellet
grill.

Smoke for about 45 minutes until the roast reaches 125°F then remove your
roast from the grill.

Increase the temperature on your pellet grill to 450°F. Using a barbecue
brush, paint olive oil on all sides of your roast. This helps with browning and
allows the seasoning to adhere to your roast. Add an additional sprinkle of salt
and a generous coating of black pepper.

When your pellet grill has reached 450°F, place your tenderloin back on the
grate and cook it to an internal temperature of 140°F.

Remove your tenderloin from the grill and cover it with foil. Allow the
meat to rest until its internal temperature reaches 145°F.

Once at temp, let your tenderloin rest for 10 more minutes, then slice, serve
and enjoy.
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PONTOON BOAT FOR SALE BY
DAVID STALLINGS
Around the Town Publisher

After being an avid fisherman since childhood, I can no longer deal with a boat due to “old man”
back and leg issues. The World’s Greatest Catfish/Crappie boat is for sale. 24’ Sun Tracker pontoon
barge, 2022 40 hp Mercury 4 stroke outboard and 2023 tandem trailer. New console, 7 swivel seats
with covers to keep the bugs off, side sofa & canopy were all installed two years ago. Large
umbrella for forward area included. Great carpet and floor. Stainless steel locker. 6 inflatable life
jackets. 2 heavy anchors. Humminbird Helix 7 Depth Finder and Minn Kota On Board Battery
Charger (3 Banks 18 amps). This is a fantastic and safe boat for a family or just a bunch of old men.
Can be seen and test-driven at Powell Park Marina on Sam Rayburn Lake. $11,500 FIRM. Get it
just in time for summer fun! Give me a call at 936.554.5822 to set up a test drive.
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THE PRINT AND WEB EDITIONS ARE FREE TO THE PUBLIC!
ALL NEWS IS POSITIVE & ALL ADS ARE FULL COLOR!

936.554.5822 - AroundTheTown@mail.com

www.AroundTheTown.us

20000 PAPERS DISTRIBUTED THE FIRST WEEK OF EACH MONTH AT 200 LOCATIONS IN
ANGELINA-NACOGDOCHES-SHELBY COUNTIES
AND FREE ONLINE EDITION IS POSTED THE FIRST DAY OF EACH MONTH
RATES SHOWN ARE FOR EACH PAPER
RUN IN AROUND THE TOWN AND YOUR AD IN RECIPES IS DISCOUNTED!

FULL PAGE
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$650 PER MONTH 12 MONTH CONTRACT

BUSINESS CARD SIZE
3.5"W X 2”H
$50 ONE MONTH
$40 PER MONTH 1/4 PAGE
12 MONTH CONTRACT 4.9"W X 6.25°H
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$195 PER MONTH 12 MONTH CONTRACT
FREE INCLUSION IN ONLINE EDITION
1/8 PAGE
4.9”W X 2.95”’H

$125 ONE MONTH
$95 PER MONTH 12 MONTH CONTRACT

FREE INCLUSION IN ONLINE EDITION

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

AroundTheTown.us 936.554.5822 aroundthetown@mail.com

AroundTheTown.us/Recipes 936.554.5822 aroundthetown@mail.com




