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Two Chicken Cacciatore Recipes
to Prepare for a Hearty Meal

CHICKEN CACCIATORE

Ingredients:
1 broiler/fryer chicken (3-1/2 to 4 pounds), cut up
1/4 cup all-purpose flour

Salt and pepper to taste

2 Tablespoons olive oil

2 Tablespoons butter

1 large onion, chopped

2 celery ribs, sliced

1 large green pepper, cut into strips

1/2 pound sliced fresh mushrooms

1 can (28 ounces) tomatoes, drained and chopped
1 can (8 ounces) tomato sauce

1 can (6 ounces) tomato paste

1 cup dry red wine or water

1 teaspoon dried thyme

1 teaspoon dried rosemary, crushed
1 teaspoon dried oregano

1 teaspoon dried basil

3 garlic cloves, minced

1 Tablespoon sugar

Hot cooked pasta

Grated Parmesan cheese

Directions:

Dust chicken with flour. Season with
salt and pepper. In a large skillet, brown chicken on all sides in oil and butter
over medium-high heat. Remove chicken to platter.

In the same skillet, cook and stir the onion, celery, pepper and mushrooms
for 5 minutes. Stir in the tomatoes, tomato sauce, tomato paste, wine, herbs,
garlic and sugar. Bring to a boil. Reduce heat; cover and simmer for 30 minutes.

Return chicken to skillet. Cover and simmer for 45-60 minutes or until
chicken is tender. Serve over pasta and sprinkle with Parmesan cheese.

Photo by Taste ofHome

EASY CHICKEN CACCIATORE

Ingredients:

4 bone-in, skin-on chicken thighs
1 cup of flour

2 Tablespoons olive oil

5 of a yellow onion

1 small red bell pepper

2 cloves garlic

5 sprigs of fresh thyme

Y5 teaspoon dried oregano

% cup dry white wine

14-ounce can of diced tomatoes in juices
2 Tablespoons drained capers

Directions: ;
Preheat the oven to 350°F. First, place the chicken pieces on a plate, and
sprinkle both sides liberally with salt and pepper. Then, sprinkle the flour evenly

over the chicken, turning it to coat it in the flour.

Add the olive oil to a 9” oven-safe skillet, and place it over high heat.

Once the oil is hot, add the chicken, skin side down and let it sear for 5-7
minutes. Flip the chicken when its golden brown on the first side, and sear it
on the second side. Once both sides of the chicken are golden brown, remove
the chicken from the pan and place on a plate. The chicken will not be cooked
through at this point.

While the chicken cooks, slice the onion into half-moon shapes, and seed
and slice the pepper into strips. Peel and mince the garlic cloves.

Drain off about half of the oil from the pan that you just seared the chicken in,
and then add the onions and peppers. Cook for about 5 minutes, just to soften,
and then stir in the garlic, thyme, oregano, wine, tomatoes and capers.

Nestle the chicken back into the pan, skin side up, and slide it into the oven
for 25 minutes. After 25 minutes, test the thickest part of the thigh with a meat
thermometer. It should be 165°F.

Serve the chicken on its own, or with pasta, bread or mashed potatoes.

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

RECIPES as a fundraiser for the maintenance and
OLD AND NEW upkeep of The Old Nacogdoches University
TRIED AND TRUE 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

COMMEMORATING
THE RESTORATION

oF THE cooking. This collection of old family reci-

OLD  NACOGDOCHES UMIVERSITY

pes has been tried and proven many times
BUIL DING 845

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

ITALIAN GRITS
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www.martinkennel.com

artin Kennel
Grooming

512 CR 217 - Nacogdoches, TX - 936-560-3643
148 County Rd. 3734 - Center, TX - 936-244-1930

stay@martinkennel.com

ECHO
STIHL

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!

Local Honey Availanle 0 TEXAN. bellebrook.com
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NATURALLY LEAN « TEXAS RAISED
LOWER IN FAT THAN CHICKEN

1-800-830-2354
936-560-9482

NACOGDOCHES, TEXAS
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No Hormones or
Antibiotics Ever

AroundTheTown.us/Recipes 936.554.5822 aroundthetown@mail.com

NACOGDOCHES COUNTY - ANGELINA COUNTY
SAN AUGUSTINE COUNTY - SHELBY COUNTY

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

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 [ will share one
of our favorites here each month. 1
hope that you’ll enjoy them as much
as we always did!

STRAWBERRY AND
SOUR CREAM
SALAD

INGREDIENTS:
1 package strawberry jello
1 cup boiling water
2 boxes frozen strawberries
1 small can crushed pineapple, drained
1 cup sour cream
1/2 cup pecans
2 bananas, sliced

DIRECTIONS:

Thaw strawberries; dissolve jello in boiling water, then add strawber-
ries. Mix rest of the ingredients. Pour half of mixture into mold and con-
geal. Then spread sour cream. Pour rest of mixture on top of sour cream
and place in refrigerator until entire mixture congeals. Yields 4-6 servings.

SHRIMP GUMBO CASSEROLE

1 cup finely chopped onion

1 cup finely chopped celery

2 Tablespoons olive oil

1 (14.5 o0z) can diced tomatoes

2 bay leaves

1/2 teaspoon dried thyme

1 (10 oz) package frozen cut okra

1 teaspoon Lemon-Pepper Seasoning

1 1/2 teaspoons House Seasoning (1 cup salt,1/4 cup black pepper,1/4 cup
garlic powder; mixed well)

1 cup or fish stock chicken stock

2 cups cleaned, peeled, and deveined shrimp

Topping:

1 beaten egg

1/3 cup milk

1 (12 0z) package corn muffin mix

In an iron skillet sauté onion
and celery in oil. Add bay leaves,
thyme, lemon-pepper seasoning
and House Seasoning. Pour in
stock and add tomatoes and okra.
Cover pot and gently simmer for
30 minutes. Remove from heat and
stir in shrimp.

To prepare the topping, preheat
oven to 400 °F. Mix together egg
and milk. In separate bowl, place
muffin mix and add egg-milk mix-
ture. Mix until just well blended.
Drop by tablespoonfuls on top of
hot shrimp mixture, leaving the
center uncovered. Bake 15-20 min-

utes.

Cook’s Note: This Southern dish usually is prepared and served in an iron
skillet, but may be cooked in a frying pan with an ovenproof handle.

Westing you a Very Fappy and Prosperons New Year!
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OLD TOWN

GENERATOR SERVICES

: d|fference between who you are
& who you want to be is what you do.

Schedule vour annual 6 Locations to Serve You! = F q —
We”nessyexam With (Appointments Preferred, Walk-ins Accepted) d
H Nacogdoches San Augustine Joaquin
Texas Quick Care. 936-205-1099 936-275-2940 936-269-3201
Center Timpson Etoile
We Offer: 936-598-3832 936-254-3338 936-854-2273

Residential | Sales

Immunizations, Physicals, {
Well Women Exams, Preventive
Care, Weight Loss, Sick Visits, ' ” Texas ﬁ”"'k carc

Blood Work & Yearly Check-ups Where Care Counts!

Commercial | Service
Agricultural | Installation

“Areeda’s Southern
COOking, A Collection of

Old-Fashioned Recipes” Jacob Willoughby

sy | gae 615 7857

OldTownGeneratorService.com
OldTownGeneratorService@gmail.com
Veteran Owned & Operated §@E=

T

Power
Generation

B=
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Submitted by Jan Alders Alexander of Nacogdoches

This is an easy soup and a family favor- R Jn ot *
ite. Amy discovered this one in Franklin, e
GOLDEN MAC N’ Tennessee. It also was a favorite of John &t O'I.Il' ‘l‘able
Honea, husband of special friend Cheryl, J.- i Mmm#mm e m
CHEESE and we often call it “Johnny's soup.” ! L ——

8 ounces bite-size macaroni

1/4 cup butter SANTA FE SOUP

1/4 cup flour INGREDIENTS:
3 cups milk 1 Ib ground beef 1 )
1/2 teaspoon salt 1/2 chopped onion s s PRI W
1/2 teaspoon dry mustard 2 cloves chopped garlic : e Y
1/4 teaspoon black pepper 1 can Rotel tomatoes
1 teaspoon Worcestershire sauce 1 Ib Velvetta cheese
2 cups grated sharp cheddar cheese, divided 1 can white hominy
1 can whole kernel corn

Cook macaroni as ' et 1 can pinto beans
directed, drain, and set “ ‘ 1-2 small jalapefios, chopped
aside. 2 ' / A &) 2 cans green chilies

Melt butter in large o ' S SR R.
saucepan. Blend in flour. , LB L ‘ p INSTRUCTIONS:
Gradually add milk, ‘t -?:::‘ o A A Brown beef and add onions, drain. Add all cans, including juices in
stirring constantly. Add - - " ’%k - ( .- N crock pot. Heat until cheese is melted and serve over fritos or with corn-

. . e g e TR NG

seasonings. Cook until . N, : bread.

sauce is thickened.
Add 1 cup of cheese
and stir until melted.
Add macaroni to cheese mixture. Mix well. Turn mixture into a buttered 8”
NACOGDOCHES COUNTY
Sprinkle top with 1 cup grated cheese. Bake at 375° for 15 minutes. Remove
from oven and place under broiler until cheese is bubbly and lightly browned.
Yield: 6-8 servings.

Member in good standing

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 £ ) [ CHAMBER OF COWERCE
includes shpg/handling). \3 - & L,e;wg

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

et e I CONTACT US @ 936.554.5822

and Country Family Reunion TV shows.

For subscription information, call 1-800-820-5405. | > Z i Fo R ADVE RTI s I N G

www.nacogdoches.org
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KINFOLKS

RESTAURANT FAMILY

RECIPES

“A pinch of this,
A pinch of that”

. 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
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NERVE PAIN?

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

No 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)

601 Shelley Park Plaza, Tyler TX

www.StopNervePain.com

From Julia Jones of Nacogdoches

£ES
Aw w

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

EASY CHILI

2 Ibs. ground beef, cooked and drained

1 diced onion

1 can Del Monte Mexican tomatoes

1 can Ranch Style bans, mashed

1 can tomato sauce

12 ounces water

1 Tablespoons chili powder

Salt to taste

Flour and water paste (used to thicken to your desired consistency)

Brown ground beef, adding onion to the
skillet for the last few minutes, stirring until
onion is tender. Add tomatoes, beans, tomato
sauce, water, chili powder, salt and pepper.
Cook for about 15 minutes to thicken. Make
a thin flour and water paste and add gradu-
ally, cooking until
thickened to your
desired consis-
tency (about 1/4
cup). If you can-
not find Ranch Style beans in your area, use
refried beans and increase the chili powder to
4 Tablespoons.

IMPACT Cookbook available for pur-
chase at IMPACT, 720 E. Main St., Na-
cogdoches, 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

WANETTA’S POT PIE

Submitted by Wanetta Peebles,
for band student Charlotte Laster

Crust:

2 cups flour

2 cups shortening

1 teaspoon salt

1/4-1/2 cup water (enough to
moisten dough away from
side of bowl)

2 cups chicken, turkey or ham
cooked and diced

3/4 cup water

2 Tablespoons flour

1/2 cup onion, diced

1/2 cup celery, diced

3 medium carrots, diced

2 medium potatoes, diced

1 can peas

Cook meat in large pan until done. Remove meat from broth. Cook
onion, celery, carrots, potatoes and peas in broth, being careful not to over-
cook. Thicken broth with flour and 3/4 cup water. Set aside.

To prepare crust, combine all ingredients in bowl and mix well. Turn
out into long cake pan. Pat dough into pan to cover bottom and sides. Pour
already prepared soup mixture into crust.

Bake at 350 degrees for 45 minutes.

ADVERTISE IN

RECIPES

Sharon Roberts 936.552.6758
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Bubba’s Original BPERRYAEROPANE

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.

VENISON SPECTABULAR

Junior Head hunts. He dudn’t fish, play gold or mow the yard. He dudn’t
even drink. He hunts. And he’s good at it. Sandra’s freezer stays stocked,
365 days of the year. She makes this dish all the time. You will too when you
taste it!

8 lbs venison ham

3 cups wine vinegar

1 1b salt pork, cut into match size strips
1/2 cup parsley, sniped extra fine

1/2 cup all-purpose flour

1 teaspoon salt

1 teaspoon cracked black pepper

1 cup vegetable oil

Flour, ‘bout 2 Tablespoons

1 cup chicken broth

1 cup dry red wine

1 cup water

1 cup onion, chopped

1 cup green onions, chopped
1/2 cup bell peppers, chopped
1/2 cup brandy

1 Ib fresh button mushrooms

Marinate venison for several hours in wine vinegar. Wipe dry. With a large
needle or an ice pick, force holes onto venison at fairly regular intervals and
insert strips of salt pork which have been rolled in parsley. Be sure some of the
salt pork is as close as possible to the bone. Trim off protrudin’ end of pork.
Beat 1/2 flour mixed with salt and pepper into roast. Use all of it. Heat oil in
iron pot to smokin’ point. Carefully brown venison on all sides. Use tongs to
turn so juices will not be released. Remove venison. Add to oil ‘bout 2 Table-
spoons more flour. Stir until roux is deep, rich brown. Add chopped veg-
etables. Cook until onions are transparent. Add broth, wine and water. Cook
10 minutes. Lower fire to simmer and gently add venison ham to sauce. Cover
and simmer ‘bout 2 hours or until done, turnin’ ham occasionally. Remove
ham to platter. Strain gravy; boil it up and add brandy. Simmer a minute or
two. Add mushrooms. Cook slowly 4 more minutes. Serve sauce over sliced
venison.

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)

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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{ 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

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 Troy @ 936.371.1781

OLD FASHIONED HERSHEY
COCOA FUDGE

2/3 cup Hershey’s cocoa powder
3 cups granulated sugar

1/8 teaspoon salt

1% cups whole milk

1/4 cup unsalted butter, softened
1 teaspoon vanilla extract

Prepare the Pan:
Line an 8x8-inch square pan with parchment paper or lightly grease it.
Set aside.

Cook the Fudge Mixture:
In a large heavy-bottomed saucepan, combine the cocoa powder,
sugar, and salt. Gradually stir in the milk until the mixture is smooth.
Place the pan over medium heat and bring the mixture to a rolling
boil, stirring constantly.

Boil to Soft-Ball Stage:

Continue cooking without stirring
until the mixture reaches 234°F (soft-
ball stage) on a candy thermometer. If
you don’t have a thermometer, drop
a small amount of the mixture into a
cup of cold water—it should form a
soft ball that flattens when removed.

Add Butter and Vanilla:
Remove the pan from heat and add the butter and vanilla extract. Do

not stir yet. Let the mixture cool undisturbed until the bottom of the pan is
lukewarm (about 110°F).

Beat the Fudge:

Once cooled, beat the mixture with a wooden spoon until it thickens,
loses its gloss, and begins to hold its shape. Quickly pour it into the pre-
pared pan, spreading it evenly.

Cool and Cut:
Let the fudge set at room temperature. Once firm, cut into squares and
enjoy!

Prep Time: 10 minutes | Cook Time: 15 minutes | Cooling Time: 1 hour
| Total Time: 1 hour 25 minutes

Kcal: 140 kcal per piece | Servings: 25 pieces
Tips:

Work quickly during the beating stage as the fudge will harden fast.
Store in an airtight container at room temperature for up to a week.

f""ﬂ-"?- ‘H-"H'q._-r 2.
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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!

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

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 bhe great, but not required.

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

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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Around the Town Around the Town
is a proud member of the is a proud member of the

S&Il * t
SHELBY COUNTY Coun%y Chamber of Commerce

CHAMBER OF COMMERCE
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WHERE THE LOCALS EAT!
OPEN SINCE 1977

Voted Best Burger in Texas &
Featured in Texas Monthly

OPEN 10AM-7PM
CLOSED SUNDAY

936-560-1137
WWW.BUTCHERBOYSNAC.COM
603 NORTH STREET
NACOGDOCHES, TX 75961

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

913 South St.
Nacogdoches, TX

(936) 564-2671
HOURS

... 7:00 - 5:30 Monday thru Friday

. . o 7:00 - 12:00 Saturday

101 Porter St.
Center, TX

(936) 598-3061

TexasFirst

HEALTH

Medicare Insurance

Steve Traylor
Cell/Text 936-556-3275
steve@texasfirsthealth.com

800-864-8852

We represent most major carriers!

gotten foo
expensive?

Let’s Talk!

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

, VFW DANCE

Every Saturday Night!

Lo 7 pm-11 pm
VFW POST #3893 $10.00 Admission
ﬁigg;‘;ﬁ;fsl{fk Now accepting Credit Cards
936.569.9670 and Debit Cards for

admission and at the bar.

Open to the public - No membership required!
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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

CHECKING
SAVINGS
LOANS

DOCHES CREDIT UNION

Check out the Credit Union Difference!

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

Vintage & Varied Shop

5105 FM 326
Lufkin, Texas
Wed-Sat 10 am-5pm

Charlotte Squyres, Owner
936-315-5009
936-366-4742

/

ad

! : W SINCE 1989 ©

2423 North Street
| Nacogdoches, TX

936.569.6387

mas.jewelershowcase.com

Je)wmg Voted Best
C/Vacogdcches Locksmith and Best
Since 1979 Security Syystems

‘P)ww'dv)t

Lock and Safe Co.

* Commercial & Residential
Security Systems
Jf « Commercial, Residential
& Auto Lock and Key
916 Park Street - Nacogdoches, TX 75961

(936)564-1893

24-Hour Emergency Service Available

GOODSYEAR
BQATMANG

ZRIDGESTONE

TOVO TIRE!

R ——
F A /0 A &

Largest Inventory
or Passenger
and Light Truck Tires

315 N. University Drive (936) 564-8339
Nacogdoches, Texas 75961 Fax (936) 564-0275
boatmantireand service.com
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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 yearning for the
clatter of dishes, the chatter of \ ¥ (B
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

TEX

GLASS & MIRROR

and the satisfaction of serving a ' L

3102 South Street
well-loved dish. My journey back to the cafe has been a gradual one, Nacogdoches, TX 75961
with my health and well-being guiding the pace. It’s been heartwarm- 936.569.828 4’
ing to see the community rally around us, showing their support on our 800.6 57'2 425

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-

Michael Kenney
President-Manager
mkenney@hotmail.com

ment to the strength of community and the enduring love for a place that Submitted by David Stallings -
feels like home, not just to me, but to all who walk through its doors. Around the Town Publisher
The Landry Family once

BLACK EYE PEA PATTIES operated Don’s Seafood &

3 cups left over cooked black eyed peas (these are best cooked with ham Steakhouse Restaurants in
hock for flavor) Shreveport, Lafayette, Baton

1/2 cup bacon, cooked and chopped Rouge, Morgan City and Beau-

1/2 cup roasted red peppers mont. The restaurants are gone

All-purpose flour, enough to bind patties now, but my memories of their
1 Tablespoon butter amazing food linger on. I hope

1 Tablespoon vegetable oil that you’ll enjoy this recipe!

In a medium bowl, coarsely mash peas with a fork adding bacon and

roasted peppers to mixture. Add just CHICKEN s AUCE

enough flour to mixture to help bind.
Shape pea mixture into 4 patties. Melt but- PIQUANTE
ter and oil together in a large skillet over
medium heat. Add patties and brown on
both sides until crispy.

4% to 5 Ibs chicken—cut in pieces
1 cup oil

1 Ib can tomato juice

1 b can whole tomatoes

2 cups chopped onions

1 cup chopped celery

S— 4 cloves garlic, chopped fine

: 1 4-0z can mushrooms

5 cups water

A aal” ¥ 1/2 cup chopped onion tops & parsley
Appleby Sand |+
Morcantlic Catel > 1 teaspoon sugar
Cookbook | - Salt, black pepper & Cayenne
Printed with permission from Angela Bradford. = (red pepper)
Purchase your copy of the cookbook by

1 cup chopped bell pepper

contacting her at 936.559.5151
Season chicken and fry in heavy iron pot covering pot and stirring
chicken occasionally for about a half hour or until chicken becomes tender.
Take chicken out and set aside. Add onions, celery and bell peppers to oil
and cook slowly until onions are wilted. Add whole tomatoes, tomato juice
and water. Cook over medium heat until oil floats above tomatoes or about 25
minutes.

~— Add chicken,
mushrooms, sugar,
chopped garlic. Season
to taste with salt, black
pepper and Cayenne,
leaning heavily on

the Cayenne to give
the sting (which is
Piquante). Cook 20 min-
utes. Add parsley and
onion tops. Serve over
steamed rice. Serves 8.

2024 INVESTOR

the CHAMBER
LUFKIN | ANGELINA COUNTY
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EXploring the
Culinary Culture
and Heritage of
Nacogdoches

by Angela Bradford of Appleby Sand Mercantile

Why I Write About Southern Food When I Write About Food, ['m not just sharing
recipes—I’m sharing stories. To me, Southern food is so much more than what's on

the plate. It’s about the people who cooked it, the heritage behind it, and the way it
brings us together no matter where we re from. I take pride in preserving the integrity
of Southern cuisine. I want to keep the spirit alive of those who prepared these dishes
so long ago, often with little more than their hands, their hearts, and whatever they
could find. Their creativity and resilience deserve to be celebrated, and I see it as my
responsibility to honor their legacy. Food, especially Southern food, is about connec-
tion. It’s sitting around a table with family, sharing stories, and creating memories. It's
passing down recipes and traditions, not just to preserve them but to keep the love and
hospitality of the South alive. Through my writing, I aim to show that food is more than
sustenance—it s culture, history, and community. I want people to feel the warmth of a
homemade biscuit or the comfort of a pot of chili the same way I do. These dishes tell a
story, and I'm here to make sure those stories are never forgotten.

Nacogdoches, the oldest town in Texas, is known for more than its history —
it’s a place where food brings people together and tells the story of generations
past. The town’s culinary traditions are shaped by a mix of cultures, and every
bite offers a connection to its roots.

Where It All Began

Long before settlers arrived, the Caddo people lived in this area and relied
on the land for their food. They grew crops like corn, beans, and squash and
combined them with wild game and berries. These traditions of using fresh, local
ingredients still influence cooking in Nacogdoches today.

When Spanish, Mexican, and French settlers came to the area, they brought
their own flavors. From spicy tamales to hearty gumbo, these new dishes blended
with local traditions to create something unique. Later, African American cooks
brought soul food staples like fried catfish, cornbread, and greens, adding another
layer to the region’s food history.

Southern Comfort and Local Favorites

In Nacogdoches, food is about more than eating—it’s about sharing. South-
ern staples like barbecue, chicken-fried steak, and fried catfish are not just meals;
they’re a way to connect. Barbecue stands out as a favorite, with pitmasters per-
fecting the art of slow-smoking meat over oak for tender, flavorful results.

Catfish baskets with hush puppies and creamy slaw are another classic, offer-
ing simple, satisfying flavors. And you can’t forget the pies—pecan, peach, and
buttermilk are always popular choices.

Fresh from the Farm

The land around Nacogdoches is perfect for farming, and many cooks in the
area take pride in using what’s fresh and local. You’ll find pecans, blueberries,
and sweet potatoes at farmers’ markets and roadside stands, and these ingredients
often find their way onto plates around town.

A Blend of Cultures

Tex-Mex flavors are a big part of the food scene here. Dishes like enchiladas
and street tacos showcase the blending of Texas and Mexican traditions. Cajun
dishes like gumbo and étouffée are also popular, showing the influence of neigh-
boring Louisiana.

Food and Community

In Nacogdoches, food brings people together. From church potlucks to local
festivals, sharing a meal is a way to build community. Events like the Blueberry
Festival and local chili cook-offs celebrate the food and the people who make it.

Where to Start

If you’re visiting or looking for a local favorite, check out ads and listings
for nearby restaurants, diners, and cafés. They offer everything from down-home
cooking to creative spins on traditional dishes.
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DOESN'T RETIRE.

&

PINEYWOODS
N C L

r
FI1INA 1 A

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 the experiences we share with those we love,

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

COOKING WITH LOVE
CUCINARE CON AMORE

IMMACULATE CONCEPTION SOCIETY
BOSSIER CITY, LOUISIANA
1981

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-
ful 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.

BAKED FISH IN TOMATO SAUCE
(Agnes Gregorio, Cathy Gregorio Bradley)

3 1b fish

1 stick butter

2 small cans tomato sauce

1 cup catsup

1 Tablespoon lemon juice

1/2 cup chopped onion

2 Tablespoons chopped
bell pepper

1 Tablespoon Worcestershire sauce

1 Tablespoon Tabasco sauce
1/2 cup brown sugar

3 whole cloves

Salt and pepper to taste

Season fish with salt and pep-

per and lemon juice. Place fish in
well greased pan and cover with
sauce. Bake at 325° for 1 to 1%
hours. Serve over rice.

Sauce: Melt butter in skillet. Add onion and pepper; brown slightly.
Add other ingredients. Simmer 10 minutes. Pour over fish.

A Taste of Tradition

The food in Nacogdoches is a celebration of its past and a reflection of the
people who call it home. It’s about fresh ingredients, recipes passed down through
generations, and the joy of gathering around the table. Whether it’s a plate of bar-
becue, a slice of pie, or a basket of fried catfish, every meal tells a story worth

savoring.



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

Whole Grilled Lobster

Lobster is known as a delicacy, and it'’s super easy to grill. Get a whole lobster
and in just a few minutes, you’ll have a mouth-watering meal that just feels
luxurious.

Ingredients:

1 whole lobster

1 cup of butter, melted
Salt

Pepper

Garlic powder

Instructions:

Heat water until it is boiling.
Place whole lobster in the water
for about three minutes. Remove lobster and allow it to cool enough to handle
it. Flip lobster to expose the underside. Cut vertically, going through the shell
and meat. Remove the dark gray organ and the soft green organ. Season the
exposed meat with salt and pepper. Season the butter with garlic powder. Brush
butter on the meat liberally. Place lobster halves on a medium heat grill, meat
side down. Grill for five to eight minutes with the lid closed, turning over once.

Photo by PhaiApirom via Shutterstock

You don 't need fancy ingredients to create a great meal. In fact, your favorite
soda pop has the sweetness and the flavor you want to taste in your BBQ ribs!
Use soda to glaze your meat before it goes on the grill, and you’ll be surprised
by the results. Serve ribs on a bed of mustard greens to add a pop of fresh flavor
and a distinct tangy taste that complements the meat well.

Ingredients:
Three racks of baby back ribs

Spice rub:

5 cup brown sugar

1 Tablespoon garlic powder
1 Tablespoon onion powder
Salt and pepper to taste

Sauce:

1 can of soda, 12 ounces

1 cup ketchup

1 Tablespoon apple cider vinegar
Y4 cup brown sugar

Y4 cup maple syrup

Instructions:

Cover the ribs with season-
ing on both sides. Cover meat in
plastic wrap and refrigerate for
at least four hours. Mix sauce
ingredients together over medi-
um heat in a saucepan. Heat to a
near-boil, then reduce and let the
sauce simmer. Slather ribs gener-
ously with the sauce. Cook ribs in the oven at 225 degrees F, covered, for about
two hours. Remove ribs from the oven and apply the remaining sauce. Grill ribs
on medium-high heat for 10 minutes to give them a crispy outer finish.

Photo by amenicl81 via Shutterstock
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Fire up the grill to make these juicy chicken wings marinated overnight in an
aromatic mix of Scotch bonnet pepper, allspice, scallion and thyme.

Ingredients:

1 cup scallions, whites and greens roughly chopped (6 to 8 scallions),
plus extra sliced for garnish

1/3 cup vegetable oil, plus additional for oiling the grill grates

1/3 cup soy sauce

2 Tablespoons roughly chopped fresh ginger

2 Tablespoons light brown sugar, packed

1 Tablespoon fresh thyme leaves, plus a small handful of sprigs

3/4 teaspoon ground allspice

1/2 teaspoon ground cinnamon

3 cloves garlic, roughly chopped

2 Scotch bonnet peppers, halved and
seeds removed (see Cook’s Note)

Zest and juice of 1 lime, plus wedges for
serving

Kosher salt and freshly ground black
pepper

3 pounds chicken wings, wingettes and
drumettes separated and tips discarded

Photo by Matt Armendariz©

Instructions:

Combine the scallions, oil, soy sauce, ginger, brown sugar, thyme leaves,
allspice, cinnamon, garlic, Scotch bonnet peppers, lime zest and juice and 1/2
teaspoon ground black pepper in a food processor. Pulse until smooth. Reserve
1/2 cup marinade for basting later. Put the chicken wings and remaining mari-
nade in a large resealable plastic bag. Rub the thyme sprigs between your hands
and add to the bag. Seal the bag and massage to distribute the marinade evenly.
Refrigerate for at least 4 hours or up to overnight. Remove to room temperature
30 minutes before grilling.

Preheat a grill for indirect and direct grilling over medium heat. For gas
grills (with 3 or more burners), turn all the burners to medium-high heat; after
about 15 minutes turn off one of the middle burners and turn the remaining
burners down to medium. For charcoal grills, bank one chimney starter-full of
lit and ashed-over charcoal briquettes to one side of the grill. Set up a drip pan
on the other side to avoid flare-ups. (Be sure to consult the grill manufacturer’s
guide for best results.)

Lightly oil the grill grates. Remove the wings from the bag and season all
over with salt. Add the wings to the indirect-heat side. Cover and cook, flip-
ping halfway through, about 20 minutes (the wings will be almost completely
cooked at this point). Uncover the grill and baste the wings with some of the
reserved marinade. Flip the wings onto the hot side of the grill to crisp up and
cook, about 3 minutes, then baste, flip and cook until the wings are cooked all
the way through, about 4 minutes more.

Sprinkle with sliced scallions and serve with lime wedges.

Cook’s Note
Be very careful when handling Scotch bonnet peppers and seeds. Wear
food-grade gloves if your skin is sensitive.

Chargrilled Masala Chicken with
Cucumber and Tomato

Indian-style chicken fillets with cucumber and tomato for a delicious versatile
meal that's easy on the purse.

Ingredients:

6 skinless chicken thigh fillets, trimmed of fat, halved

120g skim-milk yoghurt

3 Tablespoons masala curry paste

3 Tablespoons roughly chopped coriander leaves, plus 1/2 firmly packed cup
whole leaves to serve

3 vine-ripened tomatoes, sliced

1 telegraph cucumber, sliced on an angle

1 small white onion, thinly sliced

Juice of 1 lemon

2 teaspoons olive oil

Instructions:

Combine the chicken, yoghurt,
curry paste and chopped coriander
leaves in a large bowl, season with
sea salt and toss well to combine.

Preheat a barbecue or chargrill
pan on medium-high heat and cook
the chicken fillets, turning occasion-
ally, for 6 minutes or until cooked through. Transfer chicken to a large plate,
cover with foil and leave to rest for 3 minutes.

Meanwhile, divide sliced tomato, cucumber, onion and coriander leaves
among 4 serving plates, drizzle with lemon juice and olive oil and season with
sea salt and black pepper. Top with chicken and serve immediately.
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Get your copies of Around the Town and RECIPES at more than
200 locations in four counties!

ANGELINA COUNTY

In the City of Lufkin

Angelina Co. Chamber of Commerce - 1615 S. Chestnut
Angelina Manufactured Housing - 3907 N. Medford
Best Western Crown Colony Inn 3211 S. 1st St
Big's - 2400 E. Denman

Big's - 1902 W._ I'rank

Big's - 2701 N. Raguet

Big's - 3889 Hwy 69N

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

Big's - 4609 Hwy 103E

Big's - 620 N. Raguet

Big's - 1910 M. Timberland

Big's - 103 N. John Redditt Dr.

Bodacious BBQ 2207 W. Frank

Brookshire Brothers - 301 S. Chestnut

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

Chen’s - 302 S. Timberand Dr.

Crown Colony Shell - 101 Champion Dr

Food Mart Exxon - 612 Frank

Food Mart Exxon - 6480 Hwy 69S

Holiday Inn Express - 4404 S. st

JR Food Mart - 1114 E. Denman Ave.

I ane Star Charlie’s Family Restaurant - 1910 F Denman
Luckys Valero - 3385 Tomn Temple (Hwy 94W)
Lucky’s Valero - 1707 John Redditt Dr.

Lufkin Barbecue - 203 S. Chestnut

Massingill's Meat Mkt - 3728 Hwy 69N

Maytag Washateria - 601 S 1st

Mexico Express - 1603 W. Frank Ave (Hwy 94W)
Mom's Diner - 120 W. Frank

Napoli's Restaurant - 107 W. Lufkin Ave.

On the Road -4110 S. 1st

On the Road - 3603 S. Chestnut

On lhe Rouad - 1001 E. Denman

On the Road - 2902 E. Denman Ave (Hwy 69S)
Pablo’s BBQ & Mexican Food - 3900 Hwy 69N
Pelican Pointe Cajun Kitchen - 1302 N. John Redditt Dr.
Quality Inn - 4306 S. 1st

Ralph and Kacoo's - 3107 S. 1sl (Hwy 598)

Ray’s Drive In - 420 M. Timberland

Hutter Lumber - 1603 Atkinson Dr.

Rustica’s Kitchen - 317 5. Timberland

Shell Food Mart - 3008 Adkinson Dr. (Hwy 103E)
Sleep Inn/Mainstay Suites - 2409 N. Timberland
Tia Juanita’s Fish Camp 3102 S. John Redditt Dr.
limberland Chevron - 804 N. limberland

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

Walgreens - 1000 W. Frank

West Loop Chevron - 904 5. John Redditt Dr.

In Diboll:

Big's - 710 S. Temple (U_.S. Hwy 53)

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

Diboll Public Library - 300 Park

Los Jarritos - 903 N. Temple (U.S. 1 lwy 59)

On The Road - 1580 N. Temple (US Hwy 59)
Tacos Mexico - 575 N. Temple (US Hwy 59)

Valero - 603 N. Temple (U.S. Hwy 39)

In Homer:

Homer Mini Grocery 7075 Hwy 60S

In Hudson:

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

Brookshire Brothers - 885 US 69

Little Boots Gro.- 101 Hwy 695

New Way - 461 Hwy 69

Papa’s Pit & More - 501 N Main

In Pollok:

Brookshire Brothers/Polk’s - 69205 Hwy GON

In Redland:

JOC Stop Exxon - 5389 US Hwy 50 N

In Zavalia:

Brookshire Brothers - 198 E. Main St.

Coleman’s Store - Intersection of Hwys 63 & 147

NACOGDOCHES COUNTY

In the City of Nacogdoches:.

Appleby Sand Depot - 3023 Appleby Sand Rd.
Appleby Sand Mercantile Cafe’ - 6530 FM 2609
Npplcby Sand Valero (just outside loop) FM 2609
Arbor - 3002 Westward Dnve

Auntie Pastas - 211 Old Tyler Road

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

Big's University Drive @ SE Stallings Drive

Big's - Center Hwy (Hwy 7E) @ Loop 224

Blue Eyed Coco's Market Square - 412 E. Main St.
Boatman Tire & Service - 315 M. University Dr.
Boles Feed - 913 South St.

Brendyn's BBQ 601 E. Main St

Brookshire Brothers - 1402 N. University Dr.
Brookshire Brothers - 1216 South 3t.

Brown Family Health Center - 1407 E. Main St.
Butcher Boy's - 603 North St

CC's Smokehouse - 2709 Westward Dr.

Cataract, Glaucoma & Retina Consultants - 3302 NF Stallings Dr
Chamber of Commerce - 2516 North St.

Charles Pool Real Estate - 3505 North St.
Checkpoint Exxon - 3104 N. University Dr.
Chique-n-Tiques on Main - 409 E. Main St.

CiCi's Pizza -3801 North St #19

Clear Springs - 211 Old Tyler Rd.

Coldwell Banker Blueberry Realty - 112 E. Main St.
Comfort Suites - US 59 South

Claw Daddy’s Market - 3322 Center Hwy.

Cutting Fdge - 2211 S University Dr

D' Guidilas - 3609 SE Slallings Di.

Dead Tree Dreams - 115 Morth St

Daoches Credit Union - 920 NW Stallings Dr. @ Hwy 21W
Dr. Ronnie Hancock - Family Dentistry - 1302 Raguet St.
El Lindo Mexico - 1102 SE Stallings Dr.

El Rancheru Reslauwrant - 123 King Sl

El Taco Salsa - 1512 North St.

Fitness 360 - 4822 N. University LUr.

G & G Lock & Safe - 916 Park St.

Gateway Shell/Denny’s - 2615 N. Stallings Dr.
Guose Landing - 11332 S FM 225 (Lake Nacugdoches)
Gound Chevrolet - 1015 North Street
Guacamole's Mexican Restaurant - 1315 North St.
11 & Z Valero - 1626 N. University Dr.

Hampton Inn - US 58 South

Harry’s Building Material - 7008 North St.

Herman Power Tirc 222 South St

Holiday Inn Express - US 59 South

Java Jack's - 1122 North Street

Johnson Furniture - 106 E. Main

K.J.'s Convenience Store/Exxon - 713 South St.
Kinfolks 4817 NW Stallings Dr.

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

Kroger - 1215 North St.

Kroger - 3205 M. University Dr.

Lehmann Eye Center - 5300 North St.

Lone Star Farm & Home Center 608 W. Main St
M & S Pharmacy - 917 E. Austin

Ma's Jewelry - 2423 North St

Magnolia Court - 5902 North St.

Martin Kennel - 512 CR 217

McCoy’s Building Materials - 4009 NW Stallings Dr.
Meadow Ridge Outdoors - 1090 CR 231

Memory Lane - 3205 N. Univrsity Dr. - Suite F
Mike Perry Motors - 3812 South Street

Mike's BBQ - 1622 South Street

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

Millard's Crossing Historie Village - 6020 North St
Morgan Qil Chevron - 428 W. Main 3t.

Morgan Qil Chevron - 1000 N. University Drive
Morgan Oil Chevron - 3325 North St.

Morgan Qil Chevron Truck Stop - 4919 NE Stallings
Motel 6 - 4800 NW Stallings Drive

Muslard Seed - 1330 N. Universily Dr.

NacBurger - 3205 N. University Dr

NacSpace - 2400 N. Stallings Dr.

Nacogdoches County Expo/Civic Center - 3805 NW Stallings Dr.
Nacogdoches CVE - 200 F Main St

Nacoygdoches Senior Cenler - 1601 W. Auslin SL
Napoli's Restaurant - 2119 North St.

North Food Mart Exxon - 5105 North St.

936.554.5822

AroundTheTown.us

aroundthetow

round T he Town.us/Recipes

NACOGDOCHES COUNTY

In the City of Nacogdoches

On The Road - 1304 NW Stallings Dr.

Papi's Mexican Restaurant - 422 £ Main St
Perry Propane - 6500 Nmanklin St

Pike Saw & Tool - 2502 NW Stallings Dr.

Red House Winery - 108 E. Pilar SL

Renfro’s Glass - 714 North St.

Rhinestone Rifles Boutigue VIF - 404 £. Main St
Rick’s Valero - 3505 South St.

Roma’s Italian Kitchen - 124 E. Main St.

Sam'’s Southemn Eatery - 1220 North St.
Sombreros 3000 Morth St.

sunshine Food Mart - 2013 North St

Taquitos Cl Jaliscience - 3217 North St

Taqueria El 21 - 1422 Douglass Road

Texas Bank - 500 North St

Thrall's Grocery, Dcli & Cafc” 7144 SH 21 East
VIP Cleaners - 4515 North St.

Wialgreens - 3004 North 5t.

Windhill Apartments - 1324 Pruitt Hill Dr.

Woden Rd. Quick Stop - Woden Rd @ SE Stallings Dr.
Woodland Hills Golf Club 359 CR 5021

In Appleby:

Stuckey's - US Hwy 59 N.

Gimme's Exxon - 14542 U.S. Hwy 59 N.

In Ceniral Heights:

Brookshire Brother's Express - 9855 Hwy 259 North
Morgan Qil Chevron/Whataburger - Hwy 259 North
Taco Riendo - Hwy 259 North

In Chireno:

Chireno’s Cafe’ - 716 Main St.

In Cushing:

Clyde Partin Monument Co - Hwy 204

Cushing Food Mail - Hwy 204

In Douglass:

Douglass Cafe’ - State Hwy 21

Douglass General Store - State Hwy 21

In Garrison:

Bulldog Express/J & S Food Mart - U.S. Hwy 59
Garrison Gas & Convenience Store Fxxon - 1 S Hwy 59
In Martinsville:

L & M Quick Slop - 13101 Hwy 7

SAN AUGUSTINE COUNTY
In the City of San Augustine:

Chamber of Commerce - 611 W. Columbia

SHELBY COUNTY

In the City of Center:

Ace Hardware - 5438 Loop 500 kast

Doles Need Co. - 101 Porter St.

Baoyd Adams Barber Shop - 504 Hurst St.

Brookshire Brothers - 105 Hurst St

Chamber of Commerce In the old jail on the squarc downtown
Cowvington Lumber & Bldg Maternials - 1595 lenaha St
11 & S Discount ['oods - 705 Shelbyville St.

Mathews Realty - 616 Tenaha St.

Piney Woods Seafood - 1003 Hurst St.

Rancho Grandc 816 Tenaha St.

TR’s Steaks & More - 892 Hurst St.

In Joaquin:

Bink’s Joaquin Quick Stop - 12762 U.S. Hwy 84
Brookshire Brothers - 113 Haslam Sawmill Rd. - Hwy 84
NuWay Convenience Store - 13054 Hwy 84

In Teneha:

Bink’s Quick Stop - 300 S. George Bowers Dr. (Hwy 59)

In Timpson:

Boss Lady Bakery - 538 Timpson St.
Brookshire Brothers- 829 N 1st St - Hwy 59
Timpson Quick Stop - G674 N. 1st 5t - Hwy 09

836.554.5822 arcoundthetownlimall.com
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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




