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Fish Ingredients: 1½ pounds cod, halibut, tilapia, or mahi mahi
1½ chili powder
1 teaspoon smoked paprika
1/2 teaspoon garlic powder
1/4 teaspoon salt	
Sauce Ingredients: 1 cup plain Greek yogurt
3 Tablespoons lime juice
1 teaspoon garlic powder
1/2-1 teaspoon sriracha sauce
2 pinches salt
Toppings:
Red cabbage
Avocado
Cilantro
Fresh lime juice
	
	 Pat dry fish with paper towels. Mix the seasonings together and sprinkle 
them over both sides of the fish. Gently pat the seasonings onto the fish to help 
them stick.
	 Cook the fish in olive oil in a nonstick skillet, cast iron skillet or grill pan. 

	 Joan Hillin of Nacogdoches was announced as the first monthly 
winner of the renewed Recipe Contest. Joan had very strong competition 
in the initial month of the contest, but her recipe was so easy and 
delicious. This is a wonderful soup recipe for a cold fall or winter day! 

	 These Fish Tacos are the best! Easy to make, fresh, and flavorful with 
seasoned white fish, crunchy cabbage, avocado and the best creamy fish 
taco sauce! This fish taco recipe takes less than 30 minutes to make, so 
it’s perfect for a weeknight.

2 lbs ground beef
1 medium onion
1 package of taco seasoning 
1 package of ranch dressing mix
2 cans of regular pinto beans
2 cans of pinto beans with jalapeños
2 cans of Rotel tomatoes 
1 can of white hominy	
	
	
	 Brown your meat with onion, add taco seasoning and ranch mix, mix 
to coat, the add Rotel tomatoes and all the other ingredients and enough 
water to cover. Bring to a boil and then simmer for 30 minutes. You can 
serve it with tortilla strips and cheese, or Fritos or cornbread! Makes a big 
pot and is so good on a cold night!

AUNT OLA MAE’S 
TACO SOUP
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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

ROAST PHEASANT
(Madge Stallings)

and

WILD DUCK
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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. 

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

$50 prize each month 
for best recipe submitted 

TO 
RECIPES 

FROM AROUND THE TOWN & BEYOND! 
Read the paper now at 

www.aroundthetown.us/reci pes 

CONTEST RULES 

To be considered, recipes cannot be copied from 
a cookbook or publication. They cannot be an at­
tachment or a scanned copy of a handwritten or 
typed recipe. They must be typed out in the body 
of an email message. Only one recipe per month 
per person will be permitted for consideration. If 
you wish to submit more than one recipe, please 
designate which recipe is for the judging. Recipes 
will be published as space allows for them. Once 
available space is filled, any additional recipes 
will be held over until the next month. Email rec­
ipes to AroundTheTown@mail.com no later than 
the 20th of each month preceding publication on 
the 1st. 

FREE!AROUND the TOWN
SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE! FREE!

AroundTheTown.us      ADVERTISE!     Info@AroundTheTown.us

Around the Town is published and distributed on the first day of each 
month.  7,000 FREE copies are available in more than 70 locations 

in Nacogdoches County and it may be viewed online FREE at 
www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - Info@AroundTheTown.us 
Advertising Sales & Distribution - Jodie Stone - 936.552.9862

Advertising Sales - Lynda Willard - 936.556.4900
Graphic Design - James Aston - 936.553.1927

Around the Town is published and distributed on the first day of each 
month.  FREE copies are available in more than 200+ locations in 

Angelina, Nacogdoches & Shelby Counties. The paper may also be 
viewed online FREE 24/7 at www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com
Advertising Manager - Sharon Roberts - 936.552.6758

Advertising Sales - David Stallings - 936.554.5822
Graphic Design - James Aston - 936.553.1927
Features Editor - Terri Lacher - 936.488.8701

Distribution - Josh and Mandy Bradford
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Submitted by Around the Town Publisher, David Stallings 

EVER FAVORITE
APRICOT 

NUT BREAD

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. I 
hope that you’ll enjoy them as much 
as we always did!

1 (17 oz.) can apricot halves	 1/2 cup chopped walnuts
2 cups sifted all purpose flour	 2/3 cup sugar
1 teaspoon baking powder	 1/3 cup vegetable shortening
1/2 teaspoon baking soda	 2 eggs
1/2 teaspoon salt	 3 Tablespoons orange juice	
	
	 Drain apricots reserving syrup. Puree apricots in blender. Add enough 
apricot syrup to measure 1 cup. Sift together flour, baking powder, soda 
and salt; mix with nuts. Cream together sugar and shortening in bowl, beat 
in eggs. Stir in orange juice and apricot puree. Add flour/nut mixture and 
mix well. Pour into greased 9x5x3 inch loaf pan. Bake at 350° for about 
40-45 minutes for large loaf, 25-30 minutes for small loaves. Cool 10 min-
utes and remove. Cool on rack.

	 The best tacos you’ve ever had. (If it wins I’d like to donate it back to 
the newspaper.)

Ingredients:

One pound of marinated pork from your favorite Mexican meat market

Sun dried peppers..(any will do, but my favorites are the only ones that 
I’ve found fresh and not in a package at Kroger on University Drive)

Preparation:
	 Throw the marinated pork in a pot and add water..season it with what 
grabs you..I ride with a little of everything 
with what grabs me. A pinch of cumin, 
chili powder, and my secret, a Tablespoon 
of menudo mix. Let her cook. Covered on 
medium heat.
	 Meanwhile, cut open the peppers from 
stem to end and discard the seeds. Then with 
the broth of your cooked pork pour into a 
blender along with your seeded sun dried 
peppers. Blend until you have created the 
most beautiful red chili sauce.
	 Pour over your pork in the pot. On me-
dium to low heat mix feverishly.
	 In minutes you have the best tacos served on corn or flour tortillas (I 
always brown my tortillas in a skillet with lard or real butter)—makes a 
world of difference..I prefer pico with my tacos..but lettuce, tomato and 
sour cream work great as well.

Enjoy

From Matt Broadus of Nacogdoches

MATT’S TACOS

CHUY’S CREAMY JALAPENO DIP
1 cup sour cream
1 cup mayo
5 Tablespoons dry ranch dressing mix
1/2 cup pickled jalapeños
1/2 cup cilantro
2 Tablespoons lime juice

	 Pulse in blender until smooth. 

From Kirk McIver of Ingram, Texas
(Raised in Nacogdoches)

1595 Tenaha Street • Center, Texas1595 Tenaha Street • Center, Texas
936-598-2907936-598-2907

LLet us customet us custom
match and mix qualitymatch and mix quality
Farrell-Calhoun paintFarrell-Calhoun paint

for your next homefor your next home
project!project!

We have All the Materials you Need for We have All the Materials you Need for 
All yourAll your Springtime Fix-Up Projects . . . Springtime Fix-Up Projects . . .

It will take 4 to 7 minutes per side to cook through. The fish is done when it 
registers 145° F on an instant read thermometer.
	 While the fish cooks, make the sauce. In a bowl whisk together all of the 
sauce ingredients until well blended. Taste and adjust the amount of sriracha 
to make the sauce spicier if desired. If the sauce is too thick you can whisk in 
water, a teaspoon at a time, until you reach your desired consistency.
	 Finally, gather your toppings. Thinly slice the cabbage. Fresh cabbage adds 
the best crunch but you can can use packaged coleslaw mix if you’re really 
short on time. Slice an avocado and chop some fresh cilantro. Cut a lime into 
wedges for squeezing over the fish in the tacos.

FISH TACOS
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“Areeda’s Southern
Cooking, A Collection of 
Old-Fashioned Recipes”
by Areeda Schneider-Stampley

1 package of Uncle Ben’s Long Grain and
	 Wild Rice
1/2 cup butter or margarine
1/2 cup onion, chopped
1/2 cup all-purpose flour
8 ounce can button mushrooms
1 can chicken broth (14 ounces)
1½ cups half-and-half
 3 cups chicken, cooked, diced (3 breasts or 2-3 cans boned chicken)
2 Tablespoons snipped parsley
1/4 cup pimiento, diced
1/4 teaspoon pepper
1½ teaspoons salt
1/2 cup slivered or sliced almonds 

	 Prepare rice according to 
package directions.
	 Cook onion in butter/
margarine until tender but not 
brown. Remove from heat. Stir in 
flour. Drain mushrooms.
	 Add chicken broth gradually 
to flour mixture. Add half-and-
half. Cook and stir until thick.
	 Add remaining ingredients except almonds. Place in 2-quart casserole. 
Sprinkle with almonds and bake at 350° for 30 minutes. (60 minutes if 
casserole has been refrigerated.)
	 Yields: 8-10 servings

CHICKEN-
WILD RICE 

CASSEROLE

Let Freedom 
Ring!

Purchase cookbook with credit card on 
my PayPal account at www.areedasouth-
erncooking.com. Or by check to: Areeda’s 
Southern Cooking, P. O. Box 202, Brent-
wood, TN 37024 $24.45 (price includes 
shpg/handling). 
Contact: areedaschneider@bellsouth.net
Order Joe Stampley CDs at www.joestam-
pley.com. Look for more recipes, as well 
as my “Memories of Music Row” column 
in the monthly Country Family News news-
paper sponsored by Larry’s Country Diner 
and Country Family Reunion TV shows.
For subscription information, call 1-800-
820-5405.

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!

=

The difference between who you are 
& who you want to be is what you do.

Where Care Counts!

Schedule your annual 
wellness exam with 
Texas Quick Care.

We Offer: 
Immunizations, Physicals, 

Well Women Exams, Preventive 
Care, Weight Loss, Sick Visits, 

Blood Work & Yearly Check-ups

Start your New Year 
off right:
The 

Healthy Way.

6 Locations to Serve You!
(Appointments Preferred, Walk-ins Accepted)

Nacogdoches
936-205-1099

Center
936-598-3832

Joaquin
936-269-3201

San Augustine
936-275-2940

Timpson
936-254-3338

Etoile
936-854-2273

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!

	 This is a delicious casserole! It will be 
one of your favorites.
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Bubba’s Original 
Sophiscated Southern 
Redneck Cookbook
“A Redneck’s take on sophisticated 
food!”
by Ken Stonecipher

	 When I wuz growin’ up, they wuz only two kinds of potatoes: smashed 
and fried and fried meant either Frinch fried or hash browns. Barney Russell 
from down in the Calhoun Community brought this dish to the Second An-
nual Baucom Deer Camp Beer Bust and Jubilee which wuz held that year in 
the community center instead of the actual deer camp since Benny Baucom 
accidentally burned the place to the ground while tryin’ to set off some fire-
works last July. He left the front door open and a quarter-ton rocket he’d got-
ten over on the Tennessee/Alabama line which wuz labeled “Only use under 
professional supervision,” launched itself into the cabin, exploded, and took 
down a massive stone fireplace and enough kindlin’ to barbeque half of west 
Texas. At any rate, ever’body raved over these taters and asked him if his 
wife might make ‘em again for the Baucom Deer Camp barn-raisin’ in two 
weeks. She did and here’s the recipe!
				 
1/4 cup butter	 1 (2-oz.) jar diced pimiento, drained 
1/2 cup all-purpose flour	 4 med. potatoes, peeled and sliced 1/8 	 	
2 cups milk		  inch thick	
1 teaspoon salt	 2 small onions, thinly sliced and separated
1/2 teaspoon white pepper		  into rings
	 	 2 cups shredded cheddar cheese (extra-sharp)
	
	 Melt butter in a heavy saucepan over low heat; add flour, stirrin’ until 
smooth. Cook 1 minute, stirrin’ constantly. Gradually add milk; cook over 
medium heat, stirrin’ constantly, until thickened and bubbly. Stir in salt, pepper 
and pimiento.
	 Spoon 1/4 cup white sauce into a greased 9x12-inch bakin’ dish. Top with 
half each of potatoes, onions, remainin’ 
sauce and cheese. Repeat layers. Cover 
and bake at 350° for 55-60 minutes or until 
tender. Sprinkle with a little more cheese 
and bake an additional 5 minutes. Makes a 
bunch.

SCALLOPED POTATOES

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

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

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

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
VISIT

NACNEWSNOW.COM
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Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

BEST OLD-TIMEY 
BUTTERMILK PIE
(you’ll ever eat!)

1 stick butter
1½ cups sugar
3 eggs
3 Tablespoons flour
1 cup whole buttermilk
1 Tablespoon Mexican vanilla
1 pie shell
Nutmeg

	 Soften a stick of butter in a large bowl. Blend in 1½  cups sugar.
	 Mix in 3 eggs one at a time, add 3 rounded Tablespoons flour, pour 
in 1 cup whole buttermilk and a Tablespoon Mexican Vanilla. Pour into 
unbaked pie shell. Sprinkle nutmeg on top! Bake at 350° for one hour. 	
	 Best you’ve ever tasted! Serve warm with a generous scoop of Blue 
Bell Homemade Vanilla ice cream on the side! Enjoy!! Oh - and another 
thing - better double the recipe each time - if not - you’ll regret it! You can 
thank me later! ♥♥♥♥

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

1 Tablespoon butter	 8 oz. pkg. of drained frozen spinach
2 cloves minced garlic	 14 oz. can stewed tomatoes, not
2-14 oz. cans vegetable or beef broth	 	     drained
8 oz. frozen cheese tortellini	 Parmesan cheese	 	
	
	 In large sauce pan, melt butter over medium heat. Add garlic and cook 
for 2-3 minutes. Add broth and bring to a boil. Add spinach and tomatoes. 
Reduce heat and simmer 10 minutes, stirring occasionally. Add tortellini 
and simmer 10 minutes. Serve with garlic-cheese French bread.

Submitted by Jan Alders Alexander 
of Nacogdoches

	 This is such aquick soup and my 
family loves it.

TORTELLINI
SOUP

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!

From Kathy McGough of Nacogdoches

4 lbs. firm fresh fish
1 cup all-purpose flour
1 cup chopped onions
1/2 cup chopped celery
1/2 cup chopped bell pepper
4 cloves garlic, minced
1 cup cooking oil
1 can tomato paste
2 quarts cold water
Salt, black pepper and Cayenne
	 (red pepper)	
	          	
	   Cut fish into two or three inch 
squares. Season generously with salt, 
black pepper and Cayenne. Set aside.
        Make roux by putting 1 cup of 
cooking oil in a heavy iron pot over 
medium heat. When oil is hot, stir 1 cup of flour in gradually. Lower heat. 
It is very important that you keep STIRRING CONSTANTLY.	  
After all the flour has been combined with the oil, turn fire down very low 
and cook until golden brown, STIRRING CONSTANTLY.
	   When roux is a golden brown, pour the mixture into another con-
tainer, until ready for use. Roux will get too dark if it remains in the pot in 
which it was prepared.
	   Add onions, celery and bell pepper. Cook over medium heat in un-
covered pot until onions are wilted, stirring constantly. Then add tomato 
paste, whole tomatoes and 2 cups cold water. Cook over medium heat in 
uncovered pot until tomatoes and oil separate, or about 40 minutes.
	   Add 2 quarts of water with garlic to mixture and bring to a boil, 
in uncovered pot. Boil slowly for another 30 minutes and then add fish. 
Cook for 30 minutes over medium heat in uncovered pot. Serve in soup 
plates with cooked rice and garlic bread. 
	   Serves 8.

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!

COURTBOUILLON
(Short Soup)
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CHICKEN STRIP FRANCIS
4 large chicken strips frozen 
2 eggs
1/2 cup of shredded parmesan 
2 Tablespoons of lemon juice 
2 Tablespoons butter 
4 Tablespoons olive oil 
4 cloves garlic 
1 teaspoon of corn starch 
1/2 cup of dry white wine 
1/2 cup chicken broth 
1/2 cup of half and half or heavy cream 
1/2 teaspoon cracked black pepper 
1/2 squeezed lemon

	 Mix 2 eggs, half of the parmesan cheese and  2 Tablespoons of lemon 
juice. Put a couple of the strips in and roll them around to cover them. Put 
the olive oil and half the butter in skillet to a medium heat; when melted 
put chicken strips in, let cook about 5 minutes on each side until lightly 
browned. Then cook the next 2 strips after they have soaked up the eggs, 
if any eggs are left in the bowl pour over the top of them. Cook about 5 
minutes on each side or until slightly browned. Remove and set aside. 
Add the rest of the butter and all but 1/2 a teaspoon of the garlic; cook 
a couple minutes until the garlic aromas are fragrant. Add cornstarch, 
chicken broth, white wine, lemon juice, cracked pepper; cook about 5 
minutes until creamy and add the half and half, stir well about 2 minutes.  
Add the chicken back in top with the remaining parmesan cheese, cover 
and cook on low to medium heat for about 20 minutes. Serve by itself or 
over rice or spaghetti. I like a good yeast roll with mine to eat all the deli-
cious sauce. Enjoy. 

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

	 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

TEXAS MATADOR
Submitted by Elizabeth Buchanan,
for band student Jamie Buchanan 

1-10 oz. package egg noodles
2 pounds ground beef
3 teaspoons salt
3 teaspoons sugar
1/2 teaspoon pepper
1-16 oz. can tomatoes
2-8 oz. cans tomato sauce
2 cloves garlic, minced
1 cup sour cream
1-3 oz. package cream cheese
6 green onions, chopped
1 cup grated cheese

	 Cook noodles according to package directions and drain. Set aside. 
Brown beef in skillet with salt and garlic and simmer 10 minutes over low 
heat. Add noodles, sour cream, cream cheese and onions. Place in casserole 
dish and cover with grated cheese.
	 Bake at 350 degrees for 35 minutes. Yields 8 servings.

Your 1/4 page full-color ad Your 1/4 page full-color ad 
will reachwill reach

more than 10,000 readers more than 10,000 readers 
in 4 counties each month!in 4 counties each month!
Nacogdoches - AngelinaNacogdoches - Angelina
Shelby - San AugustineShelby - San Augustine

4.9” W x 6.25” H
$195 for one month

$175 per month 
12 month contract

FREE INCLUSION IN
OUR ONLINE VERSION

Phone 936.554.5822

AROUND the TOWN
AroundTheTown.us      ADVERTISE!     Info@AroundTheTown.us

SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE!
AroundTheTown.us      936.554.5822     aroundthetown@mail.com

FREE!

NACOGDOCHES COUNTY - ANGELINA COUNTY
 SAN AUGUSTINE COUNTY - SHELBY COUNTY

From Dana Brown of Nacogdoches

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

Day Care & Overnight Care
for dogs, cats, puppies and kittens

Day Care • Overnight Accommodations 
Indoor & Outdoor Runs • Grooming • Baths & 
Brushouts • Nail Trimming • Meals & Treats

Family Owned & Operated
Limited spots available for dog training

512 CR 217 | Nacogdoches, TX
936-560-3643 | www.martinkennel.com | stay@martinkennel.com

NEW ADDITIONAL LOCATION: CENTER, TX • 148 COUNTY RD. 3734 • 936-244-1930

Martin Kennel &Grooming
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BAKED POTATO CASSEROLE

From Julia Jones of Nacogdoches

5-6 baked potatoes, cooked and	 Chopped onion 
	 sliced into 1/4-inch rounds	 Sliced jalapeño
Salt and pepper to taste	 Shredded cheese
Oil	 	 Sour cream (optional)
Bacon, cooked and crumbled	 Salsa (optional)	
	
	 Grill the cooked potato slices (or broil them in the oven) until crisp. 
Arrange on an ovenproof plate and sprinkle on bacon and cheese. Return 
to the oven for a few minutes to melt the cheese. Spoon on sour cream, 
jalapeño slices and diced onion. Add salsa if you like it with a Mexican 
flair.

	 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 possible. 
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.

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

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

FRESH

TAMALES!
PORK - BEEF - CHICKEN

$12 DOZEN
MYREA ROJO

936.652.4350

Alto and 
Cushing

1-800-958-5870

CLYDE PARTIN 
MONUMENT COMPANY

SERVING EAST TEXAS SINCE 1934 

FUNERAL SERVICES
SINCE 1957

Clyde Partin
Monument Company
1-800-327-5940

www.clydepartinmoncoinc.com
Lufkin Office

2120 N. Raguet St • 936.225.3596

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

     This cookbook was 
published in 1981 and 
commemorates the 
40th anniversary of 
the IMMACULATE 
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.

EGGPLANT SHRIMP CASSEROLE
(Mrs. Joe S. Cush)

	
2 or 3 large eggplants
1 lb. small, raw shrimp, peeled and cleaned
1 cup chopped celery
1 cup chopped green onions
2 or 3 Tablespoons corn oil margarine
1 cup Italian bread crumbs
Salt, pepper, garlic powder and 
Italian cheese to taste
3 eggs

	 Peel and chop eggplants in 
cubes. Place in pot with about 2 or 
3 cups water and steam until tender 
and most of the water is gone. Sauté 
onions and celery in margarine until tender. Add raw shrimp; sauté until 
shrimp are pink. Mix eggplant, shrimp mixture, eggs, bread crumbs and 
seasonings. Mix well and place in casserole. Sprinkle with Italian cheese. 
Bake at 400° for about 1 hour.
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AROUND the TOWN
AroundTheTown.us      ADVERTISE!     Info@AroundTheTown.us

SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE!
AroundTheTown.us      936.554.5822     aroundthetown@mail.com

FREE!

NACOGDOCHES COUNTY - ANGELINA COUNTY - SHELBY COUNTY

PRESENTS

SATURDAY, AUGUST 26 – 9 AM-4 PM
NACOGDOCHES COUNTY

EXPOSITION & CIVIC CENTER

FOR BUSINESS BOOTH SPACE RENTAL
AND OTHER INFORMATION

CONTACT DAVID STALLINGS
936.554.5822

Meet and visit with Nacogdoches and 
Area Business Owners and Employers

•
See and learn about their products and services 

FREE ADMISSION!
FREE HOURLY DOOR PRIZE DRAWINGS!

The First Annual
Support Local Business 

EXPO!
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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

Did you know?
There is a second Medicare

enrollment period
January 1 to March 31

If you’re not happy with your 
Medicare plan, call us!

1 lb of elbow macaroni
8 Tablespoons butter
2 cups sharp cheddar cheese 
2 cups half and half
2 cups Monterrey Jack cheese 
8 oz velvetta cheese
2 eggs
1/4 tsp black pepper
1/2 tsp seasoning salt	
	
	
	 Preheat oven to 350 degrees. Butter a 9 x 13 casserole dish. Cook 
pasta until just tender, drain and add butter while pasta is still hot, stir 
until melted. Add the half and half along with 1/2 the cheddar and Mon-
terrey Jack; add salt and pepper, velvetta and the eggs. Pour into the pre-
pared dish and cover with the remaining cheese. Bake for 30-35 minutes. 
	 Enjoy!

4 - 5 Catfish Fillets
1 cup plain bread crumbs
6 oz pkg Grated parmesan cheese
Olive oil
Salt
Pepper 
Garlic powder
Onion powder

	 Preheat oven to 400°. Lightly 
coat fish with olive oil then season 
with salt, pepper, garlic and onion 
powder. Place on a foil lined baking 
sheet that has been sprayed with 
cooking spray. Mix bread crumbs 
and cheese together then top fish 
with this mixture. (May also put 
seasonings in this mixture.) Bake on 
400° for 10 to 12 minutes.

5 cups flour
2 teaspoons baking soda
2 teaspoons salt
1½ cups sugar
2 eggs beaten
1 cup orange marmalade
1/2 cup white distilled vinegar
2 cups sweet milk
4 Tablespoons shortening	

	
	
	 Sift flour, baking soda, salt 
and sugar together.  Combine eggs and marmalade thoroughly, then stir in 
milk, vinegar and shortening.   Pour liquid all at once into dry ingredients 
and stir until blended, but not smooth.
	 Pour into 9x5x3” pan.  Bake at 350° for 1 hour.

From Joan Hillin of Nacogdoches

From Deanne Russell of Russell’s 
Fresh Caught Catfish & Seafood Market

From Laura Koch of Lufkin

AMY JO’S MAC N CHEESE

PARMESAN CRUSTED CATFISH

ORANGE MARMALADE BREAD
(from my Grandma) 

Ingredients:
1 pound tomatillos, husked and cut in half
2 cloves garlic
2 Serrano chiles, seeded and chopped (Leave seeds in if you like it HOT!)
1/4 medium yellow onion, chopped
1/4 cup chopped cilantro
1 teaspoon kosher salt
1 teaspoon ground cumin
1 Tablespoon peanut or olive oil

Instructions:
	 Add the tomatillos, garlic, 
chiles, onion, cilantro, salt and 
cumin into a blender. Blend 
until it’s a smooth consistency.
	 In a saucepan on medium-low heat, heat up the oil.  Pour the blended 
salsa into the pan and cook while occasionally stirring for 10 minutes.
	 Serve warm or cold.

Submitted by David Stallings -
Around the Town Publisher
	 I recently made a trip to 
the Big Bend area of Texas 
with several old friends.  We 
had a mid-afternoon dinner 
one day at a great little 
restaurant in Presidio.  They 
served the best tomatillo 
salsa verde that we’d ever 
had.  This recipe is awfully 
close!

TOMATILLO SALSA VERDE

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!
Happy St. Patrick’s 

Day
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FREE NAC NEWS 24/7!

Don’t miss your news from Nacogdoches!
Create an easy shortcut on your

iPhone or Android mobile!

OBITUARIES
ARRESTS

PUBLIC RECORDS
FIRST RESPONDERS

NEWS
SCHOOLS
SPORTS
EVENTS

WEATHER
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KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

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.

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

From Angela Bradford

	 Angela Bradford was the owner/operator of Appleby Sand 
Mercantile Café in Nacogdoches for more than 20 years. Her 
“comfort food” was absolutely amazing and the atmosphere at the 
café was almost like a daily family reunion.
	 Angela has decided to “retire” from the food business so that she 
may spend more time with her family. This recipe is printed with her 
permission. 

GRANNY 
GRUNT’S 
STICKY 

PORK CHOPS
6 thin sliced pork chops
1 to 2 Tablespoons vegetable oil
     or bacon grease
Flour for dredging
1 cup uncooked rice
1 can diced tomatoes or Rotel tomatoes
1 medium onion chopped
2 cups water
Pinch of salt
Dash of pepper

      Dredge chops in flour. Heat oil in cast iron skillet on medium heat. 
Brown both sides of pork chops. Combine remaining ingredients in skil-
let. Turn heat down to low. Cover and cook for about 2 hours. Add more 
water, if needed for rice. Rice should stick to the pork chops. 

Around the Town
is a proud member of the

We are a 
Proud Member of

2423 North Street  / Nacogdoches, TX
936.569.6387

SINCE 1989

For All your Jewelry needsFor All your Jewelry needs
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Western Wings
5 lbs. chicken wings
Large resealable plastic bag
1 12-ounce jar apricot preserves
1 cup soy sauce
2 cloves garlic, minced
1 Tablespoon fresh ginger, minced or 1 teaspoon ginger powder

	 Thoroughly clean and rinse 
chicken. Pat dry. Cut wings at 
joint into two pieces and place in 
bag. Combine remaining ingre-
dients in a medium bowl. Pour 
over chicken and refrigerate at 
least 3 hours or overnight.
	 Preheat grill to medium heat. 
Remove wings from bag and 
discard marinade. Grill for 25 
minutes, turning once, until skin 
is crisp and juices run clear. 
	 Makes 8 servings.

Pheasants in Pomegranate Sauce
(taken from Bubba’s Original Sophisticated Southern Redneck 

Cookbook, Copyright July 2007)

	 Don’t panic! A pheasant is nuthin’ but a little bird. It has the same parts as 
a chicken, a lot of the same flavor but still a uniqueness ‘bout it. And don’t it 
sound fancy? You’ll have to git yer butcher to special order the little thangs, 
probably, unless you’ve got a hunter in yer family and then they’ll probably 
have trouble findin’ ‘em. But they are worth it!

2 (2-lb.) pheasants, cleaned	 2 slices bacon
2 Tablespoons butter, melted	 1/4 cup chicken stock
1/2 teaspoon salt	 1/4 cup red wine
1/4 teaspoon pepper	 1/2 cup pomegranate juice
1/4 teaspoon onion powder	 1/2 cup port wine
1/4 teaspoon dried whole thyme	 1/4 cup catsup
1/4 teaspoon ground nutmeg	 1½ teaspoon cornstarch
1/4 teaspoon dried parsley flakes	 1/2 teaspoon Worcestershire sauce

	 Brush pheasants with butter; place breast side up on a rack in a large roas-
tin’ pan and broil 5 minutes. Remove from oven; rub each pheasant with 1/8 
teaspoon each of salt, pepper, onion powder, thyme, nutmeg and parsley. Place 
a strip of bacon length-wise over each pheasant. Insert meat thermometer in 
breasts or thigh of one bird, makin’ sure it does not touch a bone. Cover and bake 
at 375° for 1 hour. Combine broth and wine, stirrin’ well. Remove bacon from 
pheasants. Continue to bake, uncovered, until meat thermometer registers 185° 
(usually ‘bout 35-45 minutes), bastin’ frequently with broth mixture. Garnish 
with grapes, if desired. Combine last 5 ingredients in a saucepan, stirrin’ until 
cornstarch dissolves. Bring to a boil, stirrin’ constantly and cook 1 minute. It 
makes ‘bout 1¼ cups sauce. Serve over pheasants.

Spicy Flattened Chicken
1 whole chicken, 4 to 5 lbs.
Large resealable plastic bag
6 jalapeño peppers, seeds removed
6 tomatillos, cut in half
6 ounces tequila, optional
6 ounces lime juice
6 ounces olive oil
1 Tablespoon chili powder
1 teaspoon salt
1 teaspoon black pepper

	 Thoroughly clean and rinse chicken. Pat dry. To remove backbone of chick-
en, place chicken breast-side down on cutting board and cut along each side of 
the backbone; discard bone. Open chicken, pressing down on the breastbone to 
flatten. Place chicken in bag; set aside.
	 Mix remaining ingredients in blender; reserve 1 cup sauce. Pour remaining 
sauce over chicken and refrigerate at least 2 hours or overnight.
	 Preheat grill to medium heat. Remove chicken from bag and discard 
marinade. Grill bone-side down for 15 minutes. Turn chicken and cook about 
15 minutes more, or until juices run clear when pierced with fork. Serve with 
reserved sauce. 
	 Makes 4 servings.

Orange Barbecued Chicken
1/2 cup steak sauce
1/4 cup orange juice
3/4 teaspoon grated orange peel (optional)
1/4 teaspoon ground ginger
3 lbs. chicken parts

	 To prepare marinade combine steak sauce, orange juice, orange peel and 
ginger; set aside. Place chicken in a baking pan. Pierce all sides with fork tines. 
Coat completely with marinade. Let stand for 15 minutes.
	 To grill over charcoal place chicken on a rack over slow burning coals 
or place over medium-low heat on gas grill. Cook until juices run clear when 
pierced with a knife (about 45 minutes), turning often and brushing occasion-
ally with marinade.

Korean-Style Chicken
1/4 cup sesame seeds
1/4 cup corn oil
1/4 cup soy sauce
1/4 cup Karo® Dark Corn Syrup
1 small onion, sliced
1 clove garlic, crushed
1/4 teaspoon pepper
1/4 teaspoon ground ginger
1 broiler-fryer chicken, cut into pieces

	 In a shallow baking dish stir together the first eight ingredients. Add chick-
en, turning to coat. Cover and refrigerate, turning once, at least three hours.
	 Grill over low coals, turning and basting frequently, about 50 minutes.
	 Makes 4 servings.

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

FOWLFOWL  

Fire-Breathin’ Chicken
2 lbs. chicken pieces
Large resealable plastic bag
1 cup cola
2 jalapeño peppers, seeds removed, pureed or finely chopped
2 Tablespoons light brown sugar
1 teaspoon seafood seasoning

	 Thoroughly clean and rinse chicken pieces. Pat dry. Place chicken in bag.
Combine remaining ingredients in a medium bowl; reserve 1/4 cup marinade. 
Pour remaining marinade over chicken. Refrigerate at least 4 hours or overnight.
	 Preheat grill to medium heat. Remove chicken from bag and discard mari-
nade. Grill chicken using reserved marinade to baste, about 15 minutes per side 
or until juices run clear when pierced with fork. 
	 Makes 4 servings.

		You won’t cry
		with any of these recipes!
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