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Two Christmas Desserts to Please
Any Palate This Holiday Season

PEPPERMINT HOLIDAY
COOKIES

Ingredients:

1 cup butter, softened

¥, cup white sugar

1 large egg, beaten

3 cups all-purpose flour

Y4 teaspoon salt

4 cup crushed peppermint candy canes

Icing:

% cup confectioners’ sugar

5 teaspoons warm water

2 Tablespoons crushed peppermint candy canes, or to taste (Optional)

Directions:

Preheat the oven to 350 degrees F.
Lightly grease baking sheets, or line with
parchment paper.

Beat butter and sugar together in a
large bowl with an electric mixer until
light and fluffy. Beat in egg until
completely incorporated. Mix in flour and
salt to form a soft dough. Fold in crushed
candy canes. Roll dough into walnut-size
balls and place 1 inch apart onto prepared baking sheets.

Bake in the preheated oven until edges are golden, 8 to 10 minutes. Cool on
the baking sheet briefly before removing to a wire rack to cool completely, 8 to
10 minutes more.

Meanwhile, make the icing: Whisk confectioners’ sugar and warm water
together in a small bowl until smooth. Dip the top of a cookie into icing, then
sprinkle with crushed candy canes. Repeat with remaining cookies. Allow icing
to set before serving, at least 5 minutes.

Photo by Wowamom87

CHRISTMAS ROCKY ROAD

Ingredients:

2% cups mini marshmallows

% cup chopped pecans

Y4 cup crushed peppermint candies, plus more for topping
Y4 cup holiday sprinkles, plus extra for topping
12 ounces white chocolate, chopped

3 Tablespoons unsalted butter

1 Tablespoon light corn syrup

Y4 teaspoon salt

1% teaspoons peppermint extract

1 teaspoon vanilla extract

Directions:

Line an 8x8 inch pan with
enough parchment paper to have
overhang on all sides.

Mix together mini
marshmallows, pecans, crushed
peppermint candies, and sprinkles in
a large bowl.

Add white chocolate, butter,
corn syrup, and salt to a microwave-
safe bowl. Place into the microwave and cook at 50% power for 1 to 2 minutes,
stopping to stir every 30 seconds, until chocolate is melted.

Working quickly, mix peppermint and vanilla extracts into the melted white
chocolate, then immediately pour over the marshmallow mixture, stirring to
coat. Pour mixture into the prepared pan and smooth into an even layer. Sprinkle
reserved crushed peppermint candies and holiday sprinkles over the top and
gently press to adhere. Place pan into the fridge to allow chocolate to harden,

about 1 hour.
ROCKY ROAD - page 3

Find Your

Cataract, Glaucoma(sRetina
CONSULTANTS OF EAST TEXAS

Medical Arts Surgery Center | Benchmark Optical

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

Retina Management

3302 N.E. Stallings Drive . Nacogdoches
936.564.3600 | 877.810.3937 | EyesofTexas.us | @ cgreetx
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From Recipes Old and New Tried and True

This book was published in 1962 by the
Nacogdoches Federation of Women’s Clubs
as a fundraiser for the maintenance and
upkeep of The Old Nacogdoches University
Building.

It features recipes from local residents,
most of whom are no longer with us. We
hope that you enjoy this monthly feature and
that you may remember many of the people
who shared their recipes.

RECIPES
0LD AND NEW
TRIED AND TRUE

The preface reads:

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

CHERRY TARTS
(Mrs. R. R. Harvin)
and

OLD TIME CHESS PIE
(Mrs. John Lightfoot)
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Holidays

Dogs, Cats & Your
Other Pets!

* Caring Staff

* Indoor & Outdoor Runs

* Meals & Treats

_ * Canine Companionship

ad * Overnight Accommodations
* Comfy Beds
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Fabulous

* Bathing & Brushouts
* Cut & Style

* Nail Trimming

* Hand Scissoring

* Ear Cleaning

Family Owned & Operated

artin Kennel
Grooming

936-560-3643 | www.martinkennel.com | stay@martinkennel.com

512 CR 217
Nacogdoches, TX

2502 NW Stallings Drive

936.564.3579

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

STIHL.
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BUY HERE-
SERVICED HERE!
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NATURALLY LEAN « TEXAS RAISED
LOWER IN FAT THAN CHICKEN
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Local Honey Available 60 TXAN. bellebrook.com
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Recipes from Around the Town and Beyond 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
Staff Writer - Vi Alexander
Distribution - Josh Bradford

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

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

FOUNDATION SPECIALIST

Locally
Owned &
Operated

-Slah, Pier-g-Beam
-Foam Injection

Serving
East Texas
Since 1976

-Rotting Floor Replacement
Call James For Your FREE Estimate

936.238.5604 or 1.800.201.7149

www.ritewayfoundation.com

Submitted by Around the Town Publisher, David Stallings

Precious Memories Recipes
from Jean Stallings

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

Jean left us hundreds of her
great recipes and [ will share one
of our favorites here each month. 1
hope that you’ll enjoy them as much
as we always did!

FROZEN FRUIT
SALAD

INGREDIENTS:
2 large containers of Cool Whip
2 cartons sour cream
5 bananas
1 cup sugar
2 Tablespoons lemon juice
1 large can crushed pineapple, drained
1 large jar maraschino cherries, chopped
1 cup pecans, chopped

DIRECTIONS:

Mash bananas and pour lemon juice over them. Mix thoroughly. Add
remainder of ingredients and mix again. Put mixture in whatever shape
containersdesired and freeze. (It will take several conatiners if whole
recipe is made.)

Note: Half recipe can be made using 1 container of Cool Whip, 1
carton of sour cream, 3 bananas, 1/2 cup sugar, 1 Tablespoon of lemon
juice and 1/2 cup chopped pecans, along with the crushed pineapple and
maraschino cherries.

CONTACT US @ 936.554.5822

FOR ADVERTISING

ROCKY ROAD

Remove pan from fridge. Use edges of parchment to lift rocky road out of the
pan. Cut into 25 pieces. Keep extras stored in an air tight container.

NOTES: Make sure to work quickly after melting the chocolate, as it will
begin to set almost immediately. I recommend using real white chocolate versus
white chocolate baking chips. The chips have a tendency to seize up, and do not
always melt smoothly.

To help with cutting the rocky road, run a knife under hot water for several
seconds, then wipe dry before cutting.

From Hannah LeBlanc of Indianapolis, IN

CHEESY CHICKEN, BROCCOLI
AND RICE CASSEROLE

3/4 cup uncooked white rice

1% cups chopped uncooked chicken
1 bag frozen steamable broccoli

1 can cream of mushroom soup
Shredded cheese of your choice
Garlic powder

Onion Powder

Paprika

Salt & pepper

Preheat oven to 375 degrees.

Cube chicken and .
place in 5 x 8 casserole % 418
dish. Add seasonings
to your liking and toss
chicken well.

Steam broccoli in
microwave until just
defrosted and able to
cut. Cut broccoli into
bite size pieces and mix
with chicken. Top with
rice. Add can of mushroom soup to a bowl and add 1 can of water and
stir to combine. Pour soup mixture over rice mixture and stir until just
combined.

Place in oven for 45 minutes or until rice and chicken are cooked and
liquid evaporated. Top with your choice of shredded cheese and place
back in oven for about 10 minutes or until cheese is fully melted.
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W Texas =Quick Care
Where Care Counts!

Now Offering
Easy and Safe Telemedicine
Appointments

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

Nacogdoches  San Augustine Joaguin
936-205-1099  936-275-2940  936-269-3201

Genter Timpson Etoile
936-596-3632 936-254-3338 936-854-2273

“Areeda’s Southern

COOklng, A Collection of
Old-Fashioned Recipes”

by Areeda Schneider-Stampley
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GOOD LUCK
BLACK-EYED PEAS

1 pound dried black-eyed peas
1 Tablespoon salt

1 clove garlic, cut in half

1/2 cup bacon drippings or salad oil
2 cloves garlic, crushed

2 medium onions, chopped

2 bay leaves, pulverized

2 large bell peppers, chopped
3 Tablespoons vinegar

1/2 teaspoon salt

1/2 teaspoon black pepper

Wash dried peas
thoroughly. Place in
a heavy saucepan and
cover with water. Soak
overnight.

Drain peas, and
return to saucepan. Cover
with fresh water. Add 1
Tablespoon salt and garlic
halves. Cover and simmer
3 hours, adding boiling
water as needed.

Just before serving, heat some bacon drippings in a skillet; add crushed
garlic, bell pepper, onion, bay leaves and vinegar. Cook until vegetables are done.
Stir in 1/2 teaspoon salt and 1/2 teaspoon pepper. Spoon unto cooked peas. Mix

well.
Yield: 8-10 servings.

Purchase cookbook with credit card or on
PayPal account on secure website at www. m
areedasoutherncooking.com. Or by check to: Areeda’s f QRN
Southern Cooking, P. O. Box 202, Brentwood, TN = COOKING]
37024 $24.50 (price includes shpg/handling). A ' H-' [,‘Sﬁ%ﬂ

Contact: areedaschneider@bellsouth.net

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

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

OLD TOWN

GENERATOR SERVICES

~~ A

Sales
Commercial | Service
Agricultural | Installation

Residential

Power
Generation

Jacob Willoughby

936.615.7/7857

OldTownGeneratorService.com
OldTownGeneratorService@gmail.com
Veteran Owned & Operated §@E=
————
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Saturday, December 7, 2024
RHI

North Street Church of Christ
Nacogdoches, TX

Tickets
Adult $15 ~ Student $8
5 yrs & under - FREE
at door or (303) 290-8141
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CHAMBER OF COMMERCE

www.nacogdoches.org




mé@ i CM&W le. remenber!
+ O Cotifeatzs Available o *

FIREARMS-ARCHERY-FISHIN
LESSONS-KNIVES-SAFES =

CLOSED DEC. 24TH,25TH & 31ST, JANUARY 1ST f

"~ MON-SAT: 196P
936-569-9880 @ SUNDAYS:P-5P
1090 CR 231 NACOGDOCHES TX: 75961-




Page 6

KINFOLKS

RESTAURANT FAMILY

RECIPES

“A pinch of this,
A pinch of that”

e M Served All Day

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

GREAT SATISFACTION GUARANTEED!
WE SPECIALIZE IN:

DANGEROUS

INSURED TAKE DOWNS
DEAD TREE

FreeJEstimates) REMOVAL
Rates COMPLETE
ilreelRemoyall CLEAN-UP
Trinming
lreejlopping; (936)
'ot{Clearing] O1(936)§707:966]1
eaprefessionalireesenvice@gmail‘com
Stump

December 2024

NERVE PAIN?

Neuropathy Treatment Clinics of Texas offers a
solution for patients suffering from diabetic, idio-
pathic or chemical induced neuropathies. Our
drug free, non-invasive, Electric Cell Signaling
Treatment, has effectively reduced symptoms in
over 87% of patients with neuropathies and long
term intractable pain by re-educating nerves.

No Narcotics - No Steroids - No Surgery

Contact us to schedule your consultation.

903.303.2833

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

NEUROPATHY

601 Shelley Park Plaza, Tyler TX

www.StopNervePain.com

From Julia Jones of Nacogdoches

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

1 package crescent rolls

2 boneless chicken breasts or about 6 tenders

2 cans cream of chicken soup or 1 can cream of potato and 1 can
cream of chicken

1 can mixed vegetables

1 cups milk or to your desired consistency

1 Tablespoon butter

Boil chicken until tender. Drain
and cut into small pieces. Place back
in pot and add soup and vegetables.
Add butter and milk. Add a bit more
milk if you prefer. Heat thoroughly ~ 2=
and pour into a baking dish. Unfold %y &

crescent
rolls
and lay
across the top of your chicken mixture,
trimming as necessary. Bake according to
package directions on crescent rolls or until
desired brown top.

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

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 ome memories or
maybe you’ll see one of your own recipes
some day.

MNACOGDOCHES HIGH SCHOOL
BAND BOOSTERS CLU

BRAISED PORK CHOPS
IN DILL AND PAPRIKA SAUCE
Submitted by Kay Spiller,
mother of band student Elizabeth Spiller

1 cup chicken stock (fresh or
canned) or water

1/3 cup heavy sweet cream

2 Tablespoons flour

8 pork chops, 3/4” thick
Salt and pepper, to taste
Flour

3 Tablespoons shortening
1 cups finely chopped onions 3 Tablespoons finely chopped
1/4 teaspoon finely chopped garlic fresh dill

3 Tablespoons sweet Hungarian paprika 1/3 cup sour cream

Sprinkle the chops generously with salt and a few grindings of pepper.
Dip them in flour and shake off excess. In a 12” skillet, heat the shortening
over high heat until a light haze forms over it. Add chops to skillet and cook
3-4 minutes on each side. Transfer chops to platter.

Add onions and garlic to skillet and cook 8-10 minutes, or until onions
are lightly colored. Remove from heat, stir in paprika, continuing to stir
until onions are well coated. Return skillet to heat, pour in stock or water,
and bring to boil, stirring in any brown bits that cling to pan.

Return chops to skillet, reduce heat to lowest point, and cover tightly.
Simmer chops for one hour, or until tender. Then arrange on heated platter.

Combine sweet cream and sour cream in mixing bowl. Add flour,
beating with wire whisk. While still beating, pour this mixture into skillet.
Stir constantly, simmer 2-3 minutes, or until sauce is thick and smooth. Add
dill and taste for seasoning. Pour some of dill and paprika sauce over chops
and serve remainder in sauceboat.
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Bubba’s Original

Sophiscated Southern

Redneck Cookbook

“A Redneck’s take on sophisticated

food!”

by Ken Stonecipher

Ken Stonecipher is a book editor and
ghost writer living in Nashville, Tennes-
see. Among his many writing accom-
plishments are two cookbooks, “Bubba’s
Original Sophisticated Southern Redneck
Cookbook” and “Bubba’s Original Full-
Fledged Southern Redneck Cookbook.”

Another cookbook in the writing stage
is “All Things Cheesecake.” Originally
from Magnolia, Arkansas, Ken is a multi-
talented entertainer as well, performing
on stage and behind a piano. A consum-
mate writer, he has collections of short
stories, novels, commissioned songwriting
and even two musicals to his credit.

BEEF WELLINGTON

Sandy Dennis, no relation to the movie star, wuz known in town for her
creativity. She could make crafts out of popsicle sticks, pine cones, wine
bottle corks, pine straw, cotton balls, marshmallows, you name it. Her house
looked like an advertisement for Michael’s! She also tried bein’ creative in
the kitchen and one time thought to herself...

“I’m sittin’ here eatin’ a biscuit and piece of fried chicken. Why don’t I
come up with somethin’ where I wrap the biscuit around the chicken. I jus
bet it would be real faincy.”

She tried it and soon discovered that the biscuit wuz black as soot before
the chicken got good and done. Her friend Erma from next door told her
it’d already been done. Sandy wuz so depressed that she hadn’t discovered
somethin’ new that she threw out half a box of soda straws!

1 (7-1b) beef tenderloin
1 cup chopped fresh mushrooms
1 (16-0z) package frozen puff pastry

1 Tablespoon milk

1 (8-0z) package liverwurst spread
2 Tablespoons bourbon

1 egg yolk

Fresh parsley sprigs

Place meat on a rack in shallow roastin’ pan. Tuck in small end of meat
underneath, bake, uncovered at 425° for 30 minutes. Remove from oven and
let stand 30 minutes. Combine spread, mushrooms and bourbon; set aside.
Roll pastry to a 20 x 14-inch rectangle on a lightly floured surface. Spread 1/3
of liverwurst mixture over top of meat. Place tenderloin lengthwise in middle
of pastry, top side down. Spread remainin’ liverwurst mixture over sides
of tenderloin. Bring sides of pastry up and overlap slightly to form a seam,
trimmin’ off excess pastry. Reserve all pastry trimmin’s. Trim ends of pastry
to make even; fold over ends of pastry to seal. Invert roast. Combine egg and
milk, brush evenly over pastry. Roll out
pastry trimmin’s, cut into decorative shapes
and arrange on top. Bake, uncovered, in a
lightly greased 9 x 13 baking dish at 425°
for 30 minutes. Let stand 10 minutes before
slicin’.

Bubba’s
Original Sephisticated Southern

To order books:
Ken Stonecipher
439 Heath Place
Smyrna, TN 37167

615-300-5963 REDNECK"

Cookbook

[ Retrugcin's bk or sophistionted food!)

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

EERRYARRORPANE

ARREIANCE

Bottle e Home * Farm
Industry

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

selection of

Lodge Cast

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

Propane

bottles for

outdoor

grills and
| firepits

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

Bayou Classic |
Stock Pot with

Vented Lid in
Stainless Steel |

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

936.564.8448
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Submitted by Jan Alders Alexander of Nacogdoches
(From Jan Cash, Mary Howard, Jerry Alexander)

CHOCOLATE |
COVERED Our Table,
CHERRIES gtk

! ghared throokh the rations. . .
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Makes 200 servings Prep Time: 3 hours

INGREDIENTS: .4
Fondant:

1/4 pound Parkay margarine, room temp
1 teaspoon vanilla

2 pounds powdered sugar

1-14 oz. can Eagle Brand sweetened con-
densed milk

=
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6-16 oz. jars Maraschino cherries
Extra powdered sugar for molding cherries

Chocolate Coating:
1/2 bar wax or paraffin for each 3 bags of chocolate chips
3-12 oz. bags (36 0z.) Nestles Semisweet chocolate chips

INSTRUCTIONS:
Fondant:

Mix the first four ingredients in a very large bowl. Cover the mixed
fondant with plastic wrap that touches the fondant. Smooth out the fondant
top so there are no air pockets. Refrigerate for at least two hours.

Drain the cherries and put on paper towels to help drain.

Then take a small amount of fondant
from the chilled bowl and put into a small
bowl with some powdered sugar. Put
the rest back in the fridge. You need the
powdered sugar to be able to work the
fondant around in your fingers. If it is too
sticky, the fondant will not stick to the
cherries. Using the tips of your fingers
take an amount of fondant and flatten it in
your fingertips. Take a cherry and cover
the cherry with it making sure the entire
cherry is covered. You may need to use
the extra powdered sugar to do this.

Place wax paper on a cookie sheet.
Using a strainer, put some powdered
sugar on the wax paper so the covered cherries will not stick to the wax
paper. Place the cherries on the wax paper.

Do about 25-30. Then put them in the fridge to cool for about 20
minutes before dipping in the chocolate/paraffin mix.

Chocolate Coating:

Using a double boiler, melt the chips and paraffin over medium high
heat. When melted turn temp down to low/medium. The chocolate will
stay melted.

Using a 2-pronged fork or a toothpick, take a covered cherry and
dip into chocolate and remove ASAP placing on a different cookie sheet
covered with wax paper only (No powdered sugar).

When the first tray is dipped, place them in the fridge to set. The color
will change. It will take about an hour.

Then place the finished cherries in paper cups if available. Otherwise
just put them in a container of some type and regrigerate for 2 weeks be-
fore eating. They need the 2 weeks to cure. Then start another group. You
can work them in a number of stages.

FOR SALE

2008 John Deere 4105 Tractor
4x4 Turbo Diesel
41 hp - 360 hours
5ft Rhino Bush Hog w/6ft box blade
Front Loader
Asking $24,000.00
Contact 'Ii'oy @ 936.371.1781

EDICARE HEALTH INSURANCE

Medicare questions?
I’m here to help
year-round.

JOHM L EMITH
EGA-TES Mm: i

[PARTA) 03012016
MEDICAL (PART B)  03.01.2016

e e
Ayla Vaught is an Independent Licensed

Agent with nn Government affiliation.

* Medicare Advantage * Medicare Supplement
« Stand-Alone Prescription Plans

I’m here for you.
No appointment needed.

Ayla Vaught

2710 North St » Nacogdoches, TX 75965
936-569-6156 » Monday - Friday

Alto and
Cushing

1-800-958-5870

FUNERAL SERVICES
SINCE 1957
Clyde Partin —
Monument Company , CLYDE. PARH'I_"IN
1-800-327-5940 ||| NONUMENT COMPANY - -
www.clydepartinmoncoinc.com AT et ==y s

Lufkin Office
2120 N. Raguet St * 936.225.3596

f|n|ty

CONNERCIAL UPROLSTERY)

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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Complete Ag Services

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

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

 Organic Options Available ¢ Pasture Renovating
e Pasture Mowing * Ranch Management Services ® Land Mulching
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I595 'l'enaha Street Genter, Texas

.‘,#”pl'

gl

l Lffﬂ'z'n"!m

oy, T Y S S PR PO T

.1" * f"“

WmIer IS here! We nave evervlnmg 10 WINTEBIZE vuur nome |
=for the upcoming COLD Winter months. Govington's has all the
msulalmn and nme wrap you need Gel vour sunnlles NOWI

Let us custam
smaich and mix quality
_ Farrell-Calhoun paint
for your next home
project!
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From Hannah LeBlanc of Indianapolis, IN

IP POTATO CHEESE SOUP

7-8 large russet potatoes, peeled and cubed

1 medium onion, diced

3 cloves garlic

1 large can cream of chicken soup

1 large box of chicken broth

1 Tablespoon flour

1 cup milk

2 cups of shredded cheese (your choice), plus some for garnish
Salt and pepper
Adobo seasoning

2 Tablespoons butter

INSTRUCTIONS
FOR INSTAPOT:
Set instant pot to
sauté and melt
butter. Once butter
is melted add onions
and cook until soft
and almost translucent. Add garlic and cook and additional 2 minutes or
until fragrant. Add broth, soup, and potatoes and stir well. Add seasonings
and stir. Put the lid on and set valve to close and cook on high for 10
minutes.

While cooking mix milk and flour together well to create a slurry.
Once done release pressure. Stir in slurry and cook for an additional 4-5
minutes or until thickened. Add in the 2 cups of cheese and stir. Garnish
with extra cheese, bacon, green onions, or whatever you like.

FOR CROCK POT: Peel and cut potatoes, add to bottom of slow
cooker. Add broth, soup, onion, garlic, and seasonings to slow cooker and
give a little stir. Cook on low 7-8 hours or high 3-4 hours, you want your
potatoes soft.

An hour before you’re ready to serve the soup, add 2 cups of the
shredded cheese. Whisk together flour and milk in a small bowl and pour
into the slow cooker. Garnish as you wish.

OPTIONS: If you don’t like the chunkiness, you can use an
immersion blender or add soup to a large blender in batches and mix
gently. If you want a vegetarian version replace soup with cream of
potato, replace chicken broth with veggie broth. You can also make a
cornstarch slurry with water and cornstarch to thicken. You can use potato
flakes to thicken if you don’t want to use a slurry. You can make this dairy
free by using a milk alternative or water in place of milk and use dairy
free cheese and use a dairy free cream soup base.

PINEYWOODS
FINANCIAL

‘We encourage you to enjoy the wealth you've worked so hard to build
while helping to protect it at the same time. After all, true wealth is not about the money;
it’s about experiencing the richness of life.

To learn more, call us at 936-559-1123 or email us at david@pineywoodsfinancial.com
Private Wealth Management For Select Individuals

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 a photo of the compieted recipe would he
great, but not required.

Please email to: AroundTheTown@mail.com
Thank you so much!
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An anonymous reader sent us this sauce recipe. A many
decades old fine seafood dining establishment on Baffin Bay below
Corpus/Kingsville, The King’s Inn, has served a similar sauce for
many years for use on its fried seafood and famous avocado/tomato
salads. While their sauce recipe is their secret, the below one is
very similar and just about as good. Try it. We think you’ll like
it very much. Some folks, once they try this, pretty much go to it
exclusively for similar salad dressings or seafood sauce.

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

SEAFOOD SAUCE

16 oz. Miracle Whip 1 Tablespoon lemon juice KYLE B RAS H ER

4 oz. mayonnaise 1 teaspoon prepared horseradish I N S U R AN c E

1 sleeve Saltine crackers Garlic salt to taste

1 white onion Salt to taste HOME & RENTERS

1 green bell pepper Celery salt to taste AUTO & MOTORCYCLE

2 fresh jalapefios 1 Tablespoon Worcestershire sauce LIFE

Small jar (or tin) anchovies, drained 3-5 shakes Tabasco or Crystal

Small jar pimento, drained hot sauce 936'305'51 60

1 boiled e Small amounts (to taste) black 212 SOUTH ST - NACOGDOCHES, TX
gg KYLE@KYLEBRASHERINSURANCE.COM

pepper, white pepper

METHOD/PROCESS: Crush saltines in a baggie best you can to a CHECKING
powder stage.
Peel onion, peel egg. SAVINGS

Stem and seed bell peppers. Stem and seed jalapefios.

Process crackers, onion, peppers, pimentos, egg, and anchovies in
food processor and mix with all other ingredients.

Refrigerate up to 4 days—if it lasts that long!

DOCHES CREDIT UNION LOANS

Check out the Credit Union Difference!

www.dochescu.com
1-800-424-2786

Moo Place

Vintage & Varied Shop

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

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

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

Charlotte Squyres, Owner 5105 FM 326
936-315-5009 Lufkin, Texas
HOURS 936-366-4742 Wed-Sat 10 am-5pm

7:00 - 5:30 Monday thru Friday
o 7:00 - 12:00 Saturday

/

SINCE 1989 ©
TexasF irst
_HEALTH 2423 North Street
' Nacogdoches, TX
. . 936.569.6387
Medicare Insurance Stove Tray! or mas.jewelershowcase.com
gotten {oo steve@texasfirsineaith.com
. 9 800-864-8852 G & o
exp e nS lve ° We represent most major carriers! Cs.m 1979 Jewwg m

Medicare Supplements

,, ' Medicare Advantage
e t S a ° Low Income Extra Help
ACA Health Insurance
Life/Burial Plans

VFW DANCE

Every Saturday Night!

Lock and Safe Co.

* Commercial & Residential
Security Systems
4 N « Commercial, Residential a
& Auto Lock and Key

Services

916 Park Street - Nacogdoches, TX 75961

(936)564-1893

24-Hour Emergency Service Available
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) : GOODSYEAR

i 7 pm -11 pm B(g)(ATMAN [IRE

VFW POST #3893 $10.00 Admission SERVICE 7 ZRIDGESTONE

lii(c)g P(I;;rcl}tleersR%'( Now accepting Credit Cards Largest Inventory

936.569.9670 and Pebit Cards for I Light Touek Tives  SwTTe>
07 admission and at the bar. G A SRS IS

315 N. University Drive (936) 564-8339

Nacogdoches, Texas 75961 Fax (936) 564-0275

Open to the public - No membership required!

boatmantireand service.com
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From Angela Bradford

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

OLD FASHIONED
SOUTHERN CORNBREAD

4 Tablespoons vegetable oil or bacon grease divided
2 cups coarse stone-ground cornmeal
1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon kosher salt

2 large eggs

1% cups buttermilk

Preheat oven to 400°F. Add 2 Table-
spoons vegetable oil or bacon grease to the
cast-iron skillet. Place the skillet in the oven
for about 5-7 minutes to heat up. While the skillet is heating up, combine
the cornmeal, baking powder, baking soda and salt in a large bowl. Add
the eggs, buttermilk and 2 Tablespoons vegetable oil or melted bacon
grease to a smaller bowl and whisk until well combined. Add the liquid
ingredients to the dry ingredients and mix until just combined. Do not over
mix. Remove the hot skillet from the oven. Tilt the skillet to make sure
the bottom and sides are covered with oil. Immediately pour the cornbread
batter into the skillet. Place the skillet in the oven and bake for about 20-
25 minutes, or until the cornbread is a deep golden brown and has pulled
away from the sides a little. To ensure it is done, T
insert a toothpick into the center. It should come
out clean. Serve immediately.

Appleby Sand |-
Mercantile Cafe| <

Cookbook e
Printed with permission from Angela Bradford. | ——ciego—t | =
Purchase your copy of the cookbook by Sl bk i

contacting her at 936.559.5151

EASTEX

GLASS & MIRROR

3102 South Street
Nacogdoches, TX 75961
936.569.8284
800.657.2425

Michael Kenney
President-Manager
mkenney@hotmail.com

2024 INVESTOR

the CHAMBER
LUFKIN | ANGELINA COUNTY

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 & 3 ;
Beaumont. The restaurants are -
gone now, but my memories of
their amazing food linger on.

I hope that you’ll enjoy this
recipe!

SHRIMP PIE

2 Ibs. fresh shrimp, peeled & deveined ==

1/2 cup oil

1 cup chopped onions

1/2 cup chopped celery

2 teaspoons tomato paste

1/2 cup bell pepper, chopped

1% cups water

2 Tablespoons cornstarch

1/2 cup green onions and parsley,
chopped

Salt and Cayenne (red pepper)

4 cloves garlic, pressed

Season shrimp with salt and pepper
and set aside. Mix cooking oil, onions,
celery, garlic and bell pepper in heavy
iron pot over medium heat, stirring
constantly until onions are wilted. Add
shrimp and cook 15 minutes. Add cornstarch which has been dissolved in 1%2
cups water. Cook until thick, stirring constantly. Add green onions and parsley
chopped fine.

Prepare enough flaky pie crust for six pies. (To make the pie crusts mix
1Y4 cups all-purpose flour, 1 cup shortening, 1 teaspoon sugar, 1/4 teaspoon
salt and 2 Tablespoons cold water. Roll out on board. Fit into 9 x 9 pie plate
and bake in pre-heated oven at 350° for ten minutes. Remove and let cool.)
Roll and divide to fit 6 individual 10-ounce ovenware dishes. Fit rolled-out
crusts into buttered ovenware dishes and then pour shrimp mixture over
bottom crusts. Cover with another layer of crust, cut two slits in the top of
each pie. Bake at 350° for about 15 minutes. Reduce heat to 300° and bake for
another 12 to 15 minutes until golden brown. Serves 6.

ADVERTISE IN

RECIPES

Sharon Roberts 936.552.6758
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This cookbook was PECAN PIE COBBLER

COOKING WITH LOVE published in 1981 and 2 rolled refrigerated pie crusts (2 come in a package)
CUCINARE CON AMORE | commemorates the 2Y4 cups brown sugar
o3 40th anniversary of 1/2 cup butter, melted + 1 Tablespoon
the IMMACULATE 2Y cups light corn syrup
CO_NCEPTION SOCIETY’, 4 teaspoons vanilla extract
which was founded on April .
27 1941 6 eggs, beaten lightly

2 cups chopped pecans

The authors have dedicated it
1% cups pecan halves

to their forefathers who came
to North Louisiana from Sicily.

It is dedicated to preserving the INSTRUCTIONS: Preheat
tradition and heritage handed oven to 425 ° (you will lower to
down from that generation of 350° after baking the first layer).
the 1870s. Grease the bottom of the dish
Most of them came from with non-stick spray.  use a 9 x

Cefalu, Sicily, situated 40
IMMACULATE CONCEPTION SOCIETY :
S miles east of Palermo, on the

1981 beautiful Adriatic Sea.
The descendents of these
people have remained a close

13 casserole dish. Roll out one
pie crust into a rectangular shape
and place it in the dish (it does
not have to be perfect and does

knit community in Shreveport and Bossier City, Louisiana. not need to go all the way up the
To preserve their heritage-with its art of Sicilian cooking—for sides of the casserole dish). Add
future generations, this cookbook was created. the brown sugar, melted butter,

corn syrup, eggs and vanilla
extract to a large bowl. Mix well.

Add the 2 cups of chopped
STUFFED ARTICHOKES pecans and mix well
(Jada Tuminello Le Beau) Pour half of the mixture over the pie crust.

Roll out the second pie crust and place it on top of the mixture (again,
the crust does not need to be rolled out perfectly).

Brush or spoon the Tablespoon of melted butter over the crust and
bake for approximately 15 minutes or until the crust is golden brown.

Remove from oven and turn the oven down to 350°.

Stir the remainder of the pecan pie mixture and pour over the cooked
crust.

Add the 1% cups of pecan halves to the top of the cobbler. (Either
sprinkle the pecans randomly or place in order).

Bake again for 30 minutes.

Allow the pecan pie cobbler to cool for at least one hour before

4 artichokes
1 medium onion, diced
1 teaspoon parsley
1/4 teaspoon black pepper
1 teaspoon grated cheese
1 egg, slightly beaten with
1 Tablespoon water
1 stalk celery
About 10 slices day-old bread
Salt to taste

. serving.
T ke stuffing f tichokes:
0 mare STUTINE "or arficloles OPTIONAL: Add a scoop of vanilla ice cream to the top of the warm
Remove crust from bread. In a large cobbler

bowl, mix bread, egg and water until

moist. Add diced onion, parsley,
pepper, salt and grated cheese. Mix

. GRANDMA’S SOUTHERN
thoroughly. Stuffing should be moist,
but not too wet. To prepare artichokes for cooking: Cut stems from CORNBREAD DRESSING

artichokes for cooking; cut off the tops of the leaves. Wash thoroughly

. . . 1 11- fl DRESSING:
and open leaves. Stuff openings and centers with stuffing mixture. Place cup ar-purpose flour .
: ) 1 cup cornmeal 1 tablespoon canola oil
stuffed artichokes in a pot. (Pot should be small enough to keep them . . .
i ) ) 2 teaspoons baking powder 1 medium onion, chopped
packed tightly together.) Cover them with water. Add diced celery, carrot, .
: : 1 teaspoon salt 2 celery ribs, chopped
2 Tablespoons of oil, salt and pepper to the water. Cook for approximately
. 2 large eggs 3 large eggs
1 hour, or until the leaves are tender. You can taste a leaf after 1 hour to .
test tend 1 cup buttermilk 2 cans (10-3/4 ounces each)
est tenderness. 1/4 cup canola oil condensed cream of chicken soup,
undiluted
INSTRUCTIONS: 3 teaspoons poultry seasoning
EASY PINEAPPLE-GLAZED HAM Preheat oven to 400°. In a 1 teaspoon pepper
large bowl, whisk flour, corn- 1/2 teaspoon salt
1 fully cooked bone-in ham (7 to 9 pounds) meal, baking powder and salt. 2 cups chicken broth
1 can (20 ounces) crushed pineapple, undrained In another bowl, whisk eggs and
1 cup packed brown sugar buttermilk. Pour oil into an 8-in. ovenproof skillet; place skillet in oven
1 tablespoon Dijon mustard for 4 minutes.
1/4 teaspoon ground cloves Meanwhile, add buttermilk mixture to flour mixture; stir just until
moistened. — e
INSTRUCTIONS: Carefully tilt and rotate skillet to e
Preheat oven to 325°. Place ham on a rack in a shallow roasting pan. coat bottom with oil; add batter. Bake X
Using a sharp knife, score surface of ham with 1/2-in.-deep cuts in a 20-25 minutes or until a toothpick g
diamond pattern. Cover and bake 1-1/2 hours. inserted in center comes out clean. %
In a small bowl, mix remaining ingredients. Spread over ham, Cool completely in pan on a wire rack.

pressing mixture

into cuts. Bake ham,
uncovered, 30-60
minutes longer or until a
thermometer reads 140°.

[}

Reduce oven setting to 350°. For
dressing, in a large skillet, heat oil R ; :
over medium-high heat. Add onion .?."? 3
and celery; cook and stir 4-6 minutes -
or until tender. Remove from heat. :
Coarsely crumble cornbread into skillet;
toss to combine. In a small bowl, whisk eggs, condensed soup and
seasonings; stir into bread mixture. Stir in broth.

Transfer to a greased 13x9-in. baking dish. Bake 45-55 minutes or
until lightly browned.

Taste of Home

TMB Studio




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

"

Smoked Pork Crown Roast is as delicious as it is beautiful. It makes a perfect
centerpiece for your fancy holiday meal, leaving your guests fully impressed.

Ingredients:
8-10 pounds prepared pork crown roast bones Frenched and roast tied

Herb Paste

Y cup fresh parsley

Ya cup olive oil

4 cloves garlic

4 Tablespoons stone ground mustard
2 teaspoons salt

1 teaspoon black pepper

Zest and juice of 1 lemon

Instructions:

Preheat the smoker to 275
degrees F. Good woods include
hickory, alder, or pecan woods. If
your roast is not already prepared
(tied and ready to cook), follow
these preparation instructions.

(Purchase your meat. You will
want two bone-in racks of pork,
typically 7-8 bones, that are close to the same size and weight. Trim your roasts.
Begin by removing any fat cap or silver skin from the top of your roast. Then
use your fillet or boning knife to remove the fat and meat from in between the
bones and on top of the bones, leaving about an inch and a half of the bone
connected to the roast. Flip the roast over and cut 2 inch slits between each
bone. See the image below for the front and back of how the roast should look
when trimmed.)

Tie the roasts together. Place
the roasts on a flat rack above a
baking sheet (lined with foil for
easier clean-up). You’ll want the
side with the bones facing out.
Start by tying the two roasts on
one end so the meat and bones line
up. Use butcher’s twine wrapped
around the end bone of each rib
and tie it tightly together. Bend the
end of each roast and connect the
remaining two end bones together
to form a circular roast with the
bones pointing upwards. Secure

S the remaining two end bones with

more butcher’s twine. Shift the bones and roast as needed to make the shape
as uniform and circular as possible and then tie with two additional pieces of
butcher’s twine around the outside of the entire roast. Most butchers will do this
for you, you just need to ask first.

December 2024

Mix all the ingredients for the herb paste in a blender jar or food processor
and pulse until well combined and a smooth paste forms. Set aside.

Place the roast on a flat rack above a rimmed baking sheet.

Smooth the paste over the outside of the roast, avoiding the exposed tips of
the bone. Tear a large sheet of aluminum foil, (about 36 inches). Fold it in half
lengthwise and in half again, and set it over the exposed bones and press tightly
to secure.

Place the roast on the smoker, close the lid, and smoke for 4% hours or until
the internal temperature of the roast reads 125 degrees F.

Remove the foil from the bones. Increase the heat on your smoker to 450
degrees F, and roast for 15-30 minutes to reach a target internal temperature of
145 degrees F.

Remove the roast from the smoker, allow it to rest for 20-30 minutes. Slice
in between the bones, cutting the roast into individual chops. Serve and enjoy!

This is a simple recipe for perfect grilled asparagus every single time! Grilled
asparagus is the perfect accompaniment to any meal. Lemon and garlic give
the asparagus a subtle kick of flavor that perfectly compliments the grilled
asparagus.

Ingredients:

1 pound asparagus, choose medium sized shoots, they hold up better on the grill
1 teaspoon coarse salt

1 teaspoon freshly cracked black pepper

1 medium lemon zest and juice

1 clove garlic minced

1 Tablespoon olive oil

Instructions:

Preheat. Preheat your grill to
High (about 400 degrees F).

Trim. Wash the asparagus well
and then trim the woody, tough ends

cutting board. (1 pound asparagus)

Season. Drizzle with olive oil,
season with salt and pepper, and
sprinkle with lemon zest, juice, and garlic. Roll around gently on the pan to
ensure the asparagus are all evenly covered. (1 teaspoon coarse salt,1 teaspoon
freshly cracked black pepper,1 medium lemon,1 Tablespoon olive oil,1 clove
garlic)

Grill. Place the asparagus directly on the grill and roast the asparagus for
8-10 minutes, or until the ends have just started to brown and the shoots are still
crisp-tender.

Serve. Remove the asparagus from the grill to a serving platter. Serve warm
or chilled with an extra drizzle of fresh lemon, if desired.

Smoked baked potatoes are the tastiest potatoes you’ll ever eat! They re
everything you love in a baked potato with a smoky twist.

Ingredients:

6 large Russet potatoes

4 Tablespoons olive oil

4 teaspoons Beef Rub or equal parts salt and pepper

Instructions:

Preheat. Preheat your smoker to 225 degrees F. Any wood works well with
baked potatoes, so you can experiment to see which is your favorite.

Season. Scrub and dry
the potatoes well. Pierce
each potato with a fork on
all sides. Drizzle with olive
oil and rub all over the
skin of the potatoes. Lastly,
season each potato on all
sides with the Beef Rub or
salt and pepper.

Smoke. Place the
potatoes directly on the grill
grates of the smoker. Close
the lid and smoke for 2 hours or until the potatoes reach 205-210 degrees F.
You’ll also know they are done when they pierce easily with a fork.

Serve. Remove the potatoes from the smoker and serve with your favorite

toppings.

CONTACT US @ 936.554.5822

FOR ADVERTISING
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Streamline Your Cooking This Holiday Season

(StatePoint) Anyone who has ever hosted a big holiday meal knows
there can be a lot of pressure to ensure everything comes out at the right
time, and more importantly, tastes great.

Whether you’re feeding your family or a crowd, here’s how to stream-
line your cooking during the holidays and beyond by using the right equip-
ment to its maximum capabilities:

Versatile appliances eliminate the need for a slew of single-use pieces
of equipment like pizza ovens, air fryers and secondary ovens, which can
clutter the kitchen and make your job more complicated. Being able to do
the majority of your cooking with just a few appliances will keep you orga-
nized during the busy holiday meal prep rush. With that in mind, consider
outfitting your kitchen with a double oven range or multi-function oven,
which will allow you to cook independently in a single standard size appli-
ance.

With two ovens, you can prepare multiple dishes that require different
temperatures or modes simultaneously, so that you can roast the holiday
turkey or ham in the larger oven, while steaming or baking your sides in the
smaller oven and stovetop, without the hassle of over and undercooking, or
crossing flavors between dishes. A double oven like the Italian-made Verona
Appliances 36” Double Oven Prestige Range gives you the extra space
you need to produce the quantity and quality of food you want. Available
in stainless steel, matte black and white, it offers a stylized, upgraded look,
along with high-powered, professional-level cooking performance.

The 10 easy-to-use cooking modes of a Lofra luxury Italian range
empower you to just as easily achieve a flawless crust on a casserole as to
perfect your favorite seasonal cookie recipe. Representing the perfect union
of form and function, you’ll benefit from modern cooking features and gor-
geous design.

To stay truly agile as a home chef, you’ll also want to make sure that

you’re making full use of every accessory that is included in your appli-
ances. The Verona Ultima range, for example, is a premier cooking appli-
ance that comes with upgraded
features and accessories, includ-
ing an air fry tray, space saver
shelf, a broiler pan and a griddle,
for the ultimate all-in-one range.
Its blend of beautiful design and
innovative features will likely
inspire compliments from your
holiday guests. Both Verona and
Lofra are exclusively imported
by EuroChef USA. For more
information, visit eurochefusa.
com.

Beyond equipment, your day
will go more smoothly if you
make a plan. Write out a timeline
of the tasks you must complete,
including the times when items
need to go into the oven and be
removed. You can also recruit a family member or two to assist with dicing,
peeling and other prep tasks. Finally, don’t be afraid to take guests up on
their inevitable offers to bring something. Whether it’s dessert or cocktail in-
gredients, they’ll be giving you one less thing to worry about and you’ll be
making them feel helpful — win-win!

With multifunctional equipment and a smart game plan, you can stream-
line your kitchen and take your hosting to the next level this holiday season.
Happy cooking!
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ADVERTISE WITH US!

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

11K COPIES AROUND THE TOWN & 7K COPIES RECIPES DISTRIBUTED MONTHLY AT 200+ LOCATIONS IN
ANGELINA-NACOGDOCHES-SHELBY-SAN AUGUSTINE-NEWTON-TYLER COUNTIES
AND FREE ONLINE EDITION IS POSTED ON THE FIRST OF EACH MONTH
RATES SHOWN ARE FOR EACH PAPER
RUN IN AROUND THE TOWN AND YOUR AD IN RECIPES IS DISCOUNTED!

FULL PAGE
10"W X 15.625”H
$650 ONE MONTH
$550 PER MONTH 12 MONTH CONTRACT

BUSINESS CARD SIZE

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

12 MONTH CONTRACT
FREE INCLUSION IN ONLINE EDITION

1/8 PAGE
4.9”W X 2.95"H
$95 ONE MONTH
$75 PER MONTH 12 MONTH CONTRACT

FREE INCLUSION IN ONLINE EDITION

1/4 PAGE
4.9”W X 6.25"H
$195 ONE MONTH
$175 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
$350 ONE MONTH
$295 PER MONTH 12 MONTH CONTRACT
FREE INCLUSION IN ONLINE EDITION

AroundTheTown.us 936.554.5822 aroundthetown@mail.com

AroundTheTown.us/Recipes

936.554.5822 aroundthetowndmail.com




