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Crock Pot Harvest Time Recipes

CROCKPOT SPICY QUESO CROCKPOT CREAMY FRENCH
BEEF CHILI ONION CHICKEN AND ORZO

As colorful and pleasing to look at as it is tasty! This is the perfect hearty and delicious meal to enjoy on busy nights.
Ingredients: Ingredients:
2 pounds ground beef (or use ground chicken or ground pork) 3-4 yellow onions, thinly sliced

2 yellow onions, chopped

2 poblano peppers, seeded and chopped
2 Tablespoons chili powder

1 Tablespoon garlic powder

1 Tablespoon smoked paprika

2 teaspoons ground cumin

1/2 teaspoon cayenne pepper

1 can (28 ounce) crushed fire roasted
1 can (8 ounce) tomato paste

1 can (4 ounce) diced green chilies
1/3 cup hot sauce

3 Tablespoons salted butter

2 bay leaves

6 Tablespoons salted butter
1% pounds boneless chicken breasts or thighs
2 Tablespoons fresh thyme leaves
2 Tablespoons chopped fresh sage
Kosher salt and black pepper

3 cloves garlic, chopped

1 cup dry white wine

1 cup chicken or vegetable broth
2 cups sliced mushrooms

2 cups dry orzo pasta

1/2 cup heavy cream

1/2 cup grated parmesan cheese

1 cup shredded gruyere cheese

Salt
2-3 cups chicken or beef broth Directions:
6 ounces cream cheese, at room temperature CROCKPOT
2 cups shredded cheddar cheese In the bowl of your slow
1 can mixed chili beans, drained cooker, layer the onions, 3 Table-
1/2 cup fresh cilantro, chopped spoons butter, and then the chicken.
1/4 cup chopped green onions Sprinkle the chicken with thyme,
Avocado and Greek yogurt, for serving sage, garlic, and season with salt
and pepper. Pour over the wine and broth. Add the mushrooms. Cover and cook
Directions: on low for 3-4 hours or on high for 1-2 hours.
CROCKPOT Preheat the broiler to high. Remove the chicken and most of the onions
In a large dutch oven set over medium high heat, brown the meat all over, from the slow cooker and place on a baking sheet.
breaking up the meat as you go, about 5 minutes. Transfer the beef to the bowl Crank the heat on the slow cooker to high. Stir in the orzo, and 1 cup water.
of your crockpot. Cover and cook 20-30 minutes, or until the orzo is al dente. If the orzo needs
Add the onions, poblanos, chili powder, garlic powder, paprika, cumin, and | more liquid, add additional water. Stir in the cream and parmesan.
cayenne. Mix in the tomatoes, tomato paste, hot sauce, butter, and diced chilies. Arrange 3 Tablespoons butter over the onions, top the pan with gruyere.
Pour over 2 cups broth. Add the bay leaves, season with salt. Stir to combine. Broil 3-5 minutes, until the cheese is melty.

BEEF CHILI - page 3 CHICKEN AND ORZO - page 3

N|kk| Evans- Wallace State Farm
(936) 560-4600 phone
www.nikkiwallace.com

FAMILY ¢ FRIENDS ¢« COMMUNITY
Located across from Splash Kingdom
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From Recipes Old and New Tried and True

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

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

RECIPES
OLD AND NEW
TRIED AND TRUE

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

OLD FASHIONED
APPLE COBBLER

(Mrs. George Van Burrows, Dilettante Club)
and

STRAWBERRY MARLOW

(Nettie Parks)
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INEYWOODS

N ANCIAL
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David Cowee

President & Investment Advisor Representative

What Makes Pineywoods Financial Different?
Get simple, straightforward guidance for every financial
issue. As a comprehensive financial firm, we offer
integrated services designed to help you prepare for
retirement, make the retirement transition stress-free, and
help ensure that your money lasts as long as you need.

AS SEEN ON:

Fox O

(936) 559-1123 | www.PINEYWOODSFINANCIAL.COM

@®CBS

Alto and
Cushing

FUNERAL SERVICES

SINCE 1957

-

LYDE PARTIN

{ MONUMENT COMPANY - —
- T o] o

Clyde Partin
Monument Company

1-800-327-5940

www.clydepartinmoncoinc.com

SERVING EAST TEXAS SINCE 1934

KERRY VAUGHT AGENCY

£

FARMERS

INSURANCE

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

Auto, Home, Life, Commercial, Watercraft, ATV, and more!
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Around the Town is published and distributed the first week of every month.
FREE copies are available throughout Nacogdoches and Angelina Counties
at more than 130 locations. The paper may also be viewed online FREE
24/7 at www.AroundTheTown.us.

Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com
Advertising Sales - David Stallings - 936.554.5822
Angelina County Advertising Sales - Carla McShan - 936.240.3013
Graphic Designer & Editor - James Aston - 936.553.1927
Staff Writer - Vi Alexander - 936.553.9950
Distribution & Advertising Sales - Todd Stallings - 936.569.4393

DISCLAIMER

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

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




Page 3  September 2026

STRONG FOUNDATION.

THE TRUSTED LEADER
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IN EAST TEXAS

NO OBLIGATION LIMITED TIME OFFER

i * *
| EAST TEXAS

Call today for a free estimate! *. (936) 238-5604 | RITEWAYFOUNDATION.COM @a‘éﬁ?@"

BEEF CHILI

Cover and cook on low for 6-8 hours or hight for 4-5 hours.

Precious Memories ReCipeS Towards the end of cooking, stir in the cream cheese, cheddar cheese, and
from Jean Stallings beans. Cook until the cheese melts, 5 minutes.

Ladle the chili into bowls. Top, as desired. Try yogurt/sour cream, cheese,
avocado, cilantro, and green onions. Eat and enjoy!

Submitted by Around the Town Publisher, David Stallings

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

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

STOVE

In a large dutch oven set over medium high heat, brown the meat all over,
breaking up the meat as you go, about 5 minutes.

Add the onions, poblanos, chili powder, garlic powder, paprika, cumin, and
— cayenne. Cook 5 minutes, until fragrant. Mix in the tomatoes, tomato paste,
hot sauce, butter, and diced chilies. Pour over 2 cups broth. Add the bay leaves,
season with salt. Stir to combine. Partially cover and cook on low for 2 hours or
up to all day, stirring every hour.

Towards the end of cooking, stir in the cream cheese, cheddar cheese, and
beans. Cook until the cheese melts, 5 minutes.

Ladle the chili into bowls. Top, as desired. I like Greek yogurt/sour cream,
cheese, avocado, cilantro, and green onions. Eat and enjoy!

S

CHICKEN AND ORZO

STOVE TOP

PARMESAN-STUFFED In a large soup pot, add the onions and 3 Tablespoons butter. Cook over me-
S QU ASH B 0 ATS dium heat, stirring every 3-4 minutes, for 10 minutes. Add the chicken, thyme,

sage, garlic, and season with salt and pepper. Pour over the wine and broth. Add

Ingredients: the mushrooms. Cover and simmer 20-30 minutes, until the chicken is cooked.
6 medium-size yellow squash 1 teaspoon salt Preheat the broiler to high. Remove the chicken and most of the onions

6 slices bacon 1/2 teaspoon pepper from the pot and place on a baking sheet.

1 large onion, chopped 1/2 teaspoon celery salt Arrange 3 Tablespoons butter over the onions, top the pan with gruyere.

1 teaspoon grated green pepper 1/4 cup butter or margarine, melted Broil 3-5 minutes, until the cheese is melty.

1 chicken bouillon cube Parmesan cheese Cook the orzo according to package directions. Mix in the reserved mush-
1/2 cup boiling water Fresh parsley rooms and any liquid left in the pot. Add the cream and parmesan.

1 cup dry breadcrumbs Serve the chicken and onions over the orzo. YUMMM!

Instructions:

Wash squash thoroughly. Place squash in boiling salted water to cover; PlEASE SENn “s voun REGIPESI
. . . . -

simmer 10 to 15 minutes or until tender, but still firm. Drain and cool

slightly. Trim off stems. Cut squash in half lengthwise; remove and reserve We'd love to share your favorites with our readers. If pos-
pulp, leaving a firm shell. Set aside. sible, please include a brief story hehind the recipe. "My

Fry bacon until crisp; remove from pan, and drain on paper towels.
Crumble bacon. Drain off bacon drippings, reserving 2 Tablespoons in pan.

mom’s,” “My friend’s,” etc. Your photo and a photo of the
Sauté onion and green pepper in drippings until golden brown. completed recipe would he great, but not required.

Add bouillon cube to 1/2 cup boiling water; stir until dissolved. Com- Please email to: AroundTheTown@mail.com

bine bouillon mixture, bacon, onion and rest of ingredients.

Thank you so much!
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@5 | NATURALLY LEAN - TEXAS RAISED
| LOWER IN FAT THAN CHICKEN

1-800-830-2354

936-560-9482
NACOGDOCHES, TEXAS
bellebrook.com

NATURAL BEEF

No Hormones or
Antibiotics Ever

Local Honey Available 00 THXAN.

“Areeda’s Southern

COOklng, A Collection of
Old-Fashioned Recipes”

by Areeda Schneider-Stampley

B= e

P

CREAMY POTATO
CHEESE SOUP

Delicious winter-time soup!

4'; cups potatoes, cubed

3/4 cup onion, diced

14 cups water

1% Tablespoons parsley, chopped
3/4 cup celery, thinly sliced

2 Tablespoons chicken bouillon
3/4 cup carrots, thinly sliced

Salt and pepper, to taste

Mix all ingredients in large Dutch oven. Cook until done.
Mix and add to above mixture:
3 cups milk
3 Tablespoons flour
Stir in well until soup is hot.
Then add:
1/2 pound Velvetta cheese
(Do not let soup boil after adding cheese—

it will curdle!)

Serve with your favorite bread.

September 2026

Loblolly Properties, Lic

A REAL ESTATE BROKERAGE FIRM

(936) 305 - 5500
LoblollyNac.com

f1el?,

COMMON CONDITIONS
WE ADDRESS:

* Diabetes

* Heart Disease

* Kidney Disease

* Parkinson’s Disease

* Autoimmune Conditions

EAST TEXAS CENTER FOR

METABOLIC WELLNESS

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

PROPANE

APPLIANCE, LLC

We service residential, farms and industries. Bottles filled
and tanks leased and sold. Large selection of Lodge Cast Iron
Cookware, fish cookers, grills, crawfish and shrimp cookers.

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

Contact: areedaschneider@bellsouth.net

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

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

ANGELINA COUNTY

CONTACT US @ 936.240.3013
FOR ADVERTISING

From 1989 Cookin’ with the Dragon Band

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

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

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

ACOGDOCHES HI Hi
" WDOGS%‘IE?SHC{CU!M

MOZZARELLA MUSHROOMS
Submitted by Martha Miller
for band students Greg and Becky Free

1 stick butter
1 pound mushrooms, sliced or
whole

1 8-0z. package sour cream
8 0z. Mozzarella cheese, grated or
cut into small pieces

Mix together sour cream, cheese and butter. Add mushrooms and pour
into greased baking dish.

Bake at 350 degrees 45-60 minutes. These are for special company.
Yields 6 servings.
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WWW.MEADOWRIDGEOUTDOORS.COM

936-569-9880 PRy Dl
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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. \

FRENCH SILK PIE

Gladys Banks divorced husband number four, Rodney, when she caught
him workin’ on more than Ruby Davis’s vacuum cleaner. Apparently Ruby’s

complaint ‘bout thar not bein’ any suction only pertained to the vacuum.
It wadn’t a pretty sight when she delivered all those cakes and pies over to

Ruby’s for the annual League bake sale that the two of ‘em were headin’ up!

After the papers were signed Gladys spent a fun-filled two weeks in
France where she had this pie. Now she makes it for husband number five,
Jean-Louis Francois Du Popernac. Jean-Louis discovered that Gladys had
enough money to make this pie for half of his country and decided that he
could live in the United States!

Fillin’ Crust
1/2 1b room-temp butter 1% cups crushed graham crackers
1 cup granulated sugar 3 Tablespoons granulated sugar
2 eggs 1/3 cup butter, melted
2 squares bitter chocolate, melted Pinch of mace
1 teaspoon vanilla 1/4 cup chopped pecans
Pinch of salt 1 cup whippin’ cream

Beat together butter and sugar ‘bout 30 minutes. Add eggs and beat until
well-blended. Add chocolate, va-
nilla and salt and beat again. Then
rub mixture between fingers until
smooth. This is the secret of the pie.
It must be absolutely velvety. Pile
in cold crust. Top with whipped
cream and grated chocolate. Chill!

For the crust, blend ingredients
and pack into a 9-inch pie pan.
Bake at 350° for 6-8 minutes. Cool!

S
Bubba’s
Ovriginal Sophisticated Southern
| i @
To order books: A -ﬁ, ’
Ken Stonecipher DI W O e
439 Heath Place _ ( Ny ‘
Smyrna, TN 37167 =/
615-300-5963 A
Send check or money-order:
$26.00 ($6.00 for postage and handling)

September 2026

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

nfini
GUMMEIIGIAL IIPH[llSTEIIY

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

Alillll_ﬂll the T0W

""""""_" B i) &

m ______ WK =‘a

= SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!

AroundTheTown.us 936.554.5822 aroundthetown@mail.com

NACOGDOCHES COUNTY - ANGELINA COUNTY
SAN AUGUSTINE COUNTY - SHELBY COUNTY

Your 1/4 page full-color ad
will reach
thousands of readers
in Nacogdoches & Angelina
Counties each month!

4.9” W x 6.25” H
$250 for one month
$195 per month
12 month contract
FREE INCLUSION IN

SCAN CODE FOR

OUR ONLINE VERSION " E 0w

Phone 936.554.5822




Page 7

FRENCH ONION
MEATBALL SUBS

INGREDIENTS:
1 pound ground beef (93% lean or leaner)
1 egg, beaten

1 packet (1 ounce) onion soup mix

1/4 cup dry bread crumbs

1/4 teaspoon ground black pepper

2 Tablespoons canola oil

1 packet (0.87 ounces) brown gravy mix
2 cups water i
4 sub rolls, split

8 slices Gruyere cheese

1 green onion, thinly sliced

Caramelized Onions:
1% cups thinly sliced onion
2 Tablespoons butter

INSTRUCTIONS:

Combine gGround beef, egg,
onion soup mix, breadcrumbs and pepper in large bowl, mixing lightly but
thoroughly. Shape into twelve 2-inch meatballs.

Heat oil in nonstick skillet over medium-high heat. Add meatballs;
cook 5 minutes or until meatballs begin to brown, turning occasionally.
Remove from skillet; set aside.

Meanwhile, add onion and butter to skillet; cook 8 to 10 minutes or
until caramelized, stirring often. Lower heat if necessary. Add gravy mix
and water; whisk until thickened. Return meatballs to skillet. Cook 8 to
10 minutes or until heated through and reach an internal temperature of
160°F.

Cooking Tip: Cooking times are for fresh or thoroughly thawed ground beef.

Ground beef should be cooked to an internal temperature of 160°F. Color is not a
reliable indicator of ground beef doneness.

Preheat broiler to high. Place half of cheese in bottom of sub rolls; top
with 3 meatballs, gravy and remaining cheese. Place in broiler pan so sur-
face of subs is 3 to 4 inches from heat. Broil 2 to 3 minutes or until cheese
melts. Sprinkle with green onion.

FREE NAC NEWS 24/7!
NacNews Now.com

News & Event? in the Oldest Town in Texas

and Nacogdoches Counly

Don’t miss your news from Nacogdoches!
Create an easy shortcut on your
iPhone or Android mobile!

OBITUARIES
ARRESTS
PUBLIC RECORDS
FIRST RESPONDERS
NEWS
SCHOOLS
SPORTS
EVENTS
WEATHER

Op

SCAN CODE FOR
ONLINE
NacNewsNow

September 2026

PIKE SAW & TOOL
OTROV-BILT

////Eﬂllﬂ STIHL SI:AG

Your
Denago
golf cart
dealer.

2502 NW Stallings Drive - 936.564.3579

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

cAMP TONKAW,

4675 CR 153 - 936.564.8888

RV & tent camping * swimming and bath houses
* picnic tables * washers & dryers for campers’ use
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This cookbook was published in 1981 and commemorates the 40th
anniversary of the IMMACULATE CONCEPTION SOCIETY, which
was founded on April 27, 1941.

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

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

The descendents of these
people have remained a close
knit community in Shreveport
and Bossier City, Louisiana.
IMMACULATE CONCEPTION SOCIETY . Topreserve their

BOSSIER CITY. LOUISIANA heritage—with its art of Sicilian
1981 cooking—for future generations,
this cookbook was created.

COOKING WITH LOVE
CUCINARE CON AMORE

CIOPPINO
(Jean Moseley Cordaro)

1/2 teaspoon sweet basil

1/2 teaspoon oregano

2 cups dry white wine

1% Ib. cod, haddock, redfish or
halibut, thawed

1 1b. or 2 (7' 0z.) cans clams

1/2 1b. lobster tails, partially

1/4 cup olive oil

2 cloves garlic, minced

2 medium onions

1 medium green pepper

1 (1 Ib.) can tomatoes, cut up
1 (15 oz.) can tomato sauce
1-3/4 cups water

1 teaspoon salt thawed

1 teaspoon pepper 1 Ib. shelled shrimp

1 bay leaf R . a

1/4 cup dried parsley (or 1/3 e
cup fresh parsley

In large saucepan or Dutch
oven, sauté garlic, onions and
green pepper in olive oil until ten-
der. Add tomatoes, tomato sauce,
water, salt, pepper, bay leaf,
parsley, sweet basil and oregano.
Cover and bring to a boil. Reduce heat and simmer 15 minutes. Add wine
and continue simmering 15 minutes. Cut lobster into bite-size pieces and
add to broth. Simmer, covered, 5 minutes. Add fish and shrimp; simmer 5
minutes. Add clams in shells, which have been washed (or canned clams).
Continue simmering until shells open, about 5 or 10 minutes. Discard any
shells that do not open during cooking. Makes 8-10 servings.

September 2026

¢ ZERRREE

EASTEX

GLASS & MIRROR

3102 South Street
Nacogdoches, TX 75961
936.569.8284
800.657.2425

Michael Kenney
President-Manager
mkenney@hotmail.com

Submitted by Jan Alders Alexander of Nacogdoches

This is another women s Bible study o Jo ek “*
recipe! Enjoy as an appetizer or make Eh i el Ty e
sandwiches with small Hawaiian rolls. 1

use Sweet Baby Ray's Honey Chipolte, but
think any sauce will be good! >

ot

CROCK POT » <
PARTY MEATBALLS :

INGREDIENTS:

1 32-0z. bag frozen fully cooked meatballs

1 18 oz. jalapenio pepper jelly (or 1/2 grape and 1/2 jalapeiio)
1 18-0z. BBQ sauce

1/4 cup Worcestershire sauce

1/4 teaspoon pepper

Jan Alders Albxanter:
i

INSTRUCTIONS:

Combine sauces in your crock pot and stir until combined. Add meat-
balls and stir until they are coated with the sauce. Cook on high for 2-3
hours.

HUNGARIAN GOULASH

A soup or stew made with beef stew meat, vegetables and a paprika-spiced broth.
Serve with egg noodles, homemade spaetzle dumplings or mashed potatoes.

Ingredients:

3 medium onions, chopped

2 medium carrots, chopped

2 medium green peppers, chopped
3 pounds beef stew meat

3/4 teaspoon salt, divided

3/4 teaspoon pepper, divided

2 Tablespoons olive oil

1 cups reduced-sodium beef broth
1/4 cup all-purpose flour

3 Tablespoons paprika

2 Tablespoons tomato paste

1 teaspoon caraway seeds

1 garlic clove, minced

Dash sugar

12 cups whole wheat egg noodles
1 cup reduced-fat sour cream

Instructions:

Place the onions, carrots and green peppers in a 5-qt. slow cooker.
Sprinkle meat with 1/2 teaspoon salt and 1/2 teaspoon pepper. In a large
skillet, brown meat in oil in batches. Transfer to slow cooker.

Add broth to skillet, stirring to loosen browned bits from pan. Com-
bine the flour, paprika, tomato paste, caraway seeds, garlic, sugar and
remaining salt and pepper; stir into skillet. Bring to a boil; cook and stir
for 2 minutes or until thickened. Pour over meat. Cover and cook on low
for 7-9 hours or until meat is tender.

Cook noodles according to package directions. Stir sour cream into
slow cooker. Drain noodles; serve with goulash.

Submitted by David Stallings - Around the Town
Publisher

CREAMY LIME DESSERT

Blend:

4 cans Eagle Brand milk

1% cups lemon or lime juice

1 - 8 0z Cool Whip Extra Creamy

Process:
Refrigerate for 2 hours.
Ice cream scoop into Keebler Mini Graham Cracker Crusts.
Optional - Insert a Vanilla Wafer vertically in top of filling.

Quick, easy and delicious!
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E. Pool Pool Roach Hinze Dunn Cuevas Anderson Taylor Millard
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903-721-7355 936-645-8950 210-962-1841 936-615-9944 713-851-3136 936-305-1491 936-559-3628 409-920-1850 361-318-8683

harles Pool
REAL ESTATE inc

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

OPENING DOORS for You for S0 YEARS

SWISS CHICKEN CASSEROLE HEARTY ITALIAN
This Swiss chicken casserole is a delicious combination of chicken, Swiss cheese, MEATBALL SOUP

R : 5
condensed soup, and stuffing mix. It’s such an easy dish, who could ask for more: This recipe yields a brothy, rich, cheesy, and satisfying Italian-style hearty Italian

meatball soup. It is pure comfort in a bowl. Use any small pasta you have and

INGREDIENTS: serve with crusty bread, if you like.

1 (10.5 ounce) can condensed cream of chicken soup

Va cup milk INGREDIENTS:

6 skinless, boneless chicken breasts 2 (14 ounce) cans diced tomatoes with onion and garlic, undrained
6 slices Swiss cheese 2 (14 ounce) cans beef broth

2 cups herb-seasoned stuffing mix 3 cups water

Y4 cup butter, melted) 1 teaspoon Italian seasoning

1 (16 ounce) package small frozen cooked Italian-style meatballs

2 cups frozen Italian-blend vegetables

1 cup small star-shaped dried
pasta

Y4 cup grated Parmesan cheese

INSTRUCTIONS:

Preheat the oven to 350
degrees F. Grease an 8x12-inch
baking dish.

Whisk condensed soup and
milk together in a small bowl
until well combined.

Arrange chicken in the
prepared baking dish. Layer

INSTRUCTIONS:

Combine tomatoes, beef
broth, water, and Italian season-
ing in a large pot; bring to a

each breast with a slice Swiss boil.
cheese, then spoon soup mix- Photo by Allrecipes/Qi Ai Add frozen meatballs,
ture over top. Sprinkle with stuffing mix and drizzle with butter. Italian-blend vegetables, and
Cover and bake in the preheated oven until no longer pink in the cen- pasta; bring to a boil, then reduce heat to medium-low. Cook until meat-
ter and the juices run clear, about 50 minutes. An instant-read thermometer balls are heated through and pasta is tender, about 10 minutes.
inserted into the center should read at least 165 degrees F. Divide soup among bowls; garnish with Parmesan cheese.

Member in good standing

2026 INVESTOR

Bl Bl Bl el the CHAMBER
CHAMBER OF COMMERCE LUFKIN | ANGELINA COUNTY

www.nacogdoches.org
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VFW DANCE

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

VFW POST #3893

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

Open to the public - No membership required!

Submitted by David Stallings - Around the Town
Publisher

BLACKENED CATFISH

You can coat the fillets in melted butter before caoting with seasoning,
as they do in Louisiana.

Ingredients:

8 Catfish fillets
Blackening Seasoning
2 cups melted butter
Lemon juice

Creole Cream Sauce:

3 cups heavy cream

6 Tablespoons Creole mustard
4 Tablespoons honey

2 Tablespoons lemon juice
Salt and pepper to taste

Process:
Set grill on high heat 450-500 degrees.
Dip fillets in melted butter.
Generously coat each fillet with

Blackening Seasoning.

Melt 2 sticks of butter on grill &
cook 4-5 minutes, or until seasoning
begins to blacken, but not burn.

Turn each fillet and cook an addi-
tional 3 minutes.

Creole Cream Sauce:

Combine first 3 ingredients into a
sauce pan and bring to a boil over high.
Lower heat to medium, simmer mixture
until reduced by half.

Season with salt and pepper to taste.
Let cool slightly and serve over Blackened Catfish and shrimp over a bed
of rice.

OPTIONAL White Wine Cream Sauce:
Ingredients:

1 cup white wine, dry

1 cup heavy cream

1 Tablespoon butter

1 small shallot, finely chopped

1 teaspoon garlic, minced

1/2 cup Parmesan cheese, grated

Salt and black pepper, to taste

1 Tablespoon fresh parsley, chopped (optional)

Process:
Melt butter, sauté shallots and garlic, 1-2 minutes.
Add white wine and simmer 3-4 minutes.
Pour in cream. Cook on low heat.
Add Parmesan. Stir until smooth.
Season with salt and pepper. Done!

ANGELINA COUNTY ADVERTISE IN

RECIPES

Carla McShan 936.240.3013

g
L
iE
A
==
iE
==
uy
|
|
a
-
LB
a
uy
-
A
)
w
E
-
LB
B
==
iE
-
==

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

‘ﬁ?ﬁ"’i@ﬁ

Ybted Best
Lockomith and
for 45 %u Beost Secarity
Systems Provider

Lock and Safe Co.

e Commercial &
Residential
Security Systems

e Commercial,
Residential &
Auto Lock and
Key Services

(936)564-1893

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

2 GOODJYEAR

B (g(A TMAN {IIrE
SERVICE ' ZRIDGESTONE
Largest Inventory

for Passenger

and Light Truck Tires

"" 'v

315 N. University Drive (936) 564-8339
Nacogdoches, Texas 75961 Fax (936) 564-0275
boatmantireand service.com

/

ad

P

SINCE 1989 (©

2423 North Street
Nacogdoches, TX

936.569.6387

mas.jewelershowcase.com

= SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!

AroundTheTown.us AroundTheTown@mail.com

936.994.0822
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Submitted by David Stallings -
Around the Town Publisher

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

COCKTAIL SAUCE

1/2 dill pickle, chopped

1 (14 oz.) bottle catsup

1 Tablespoon hot sauce

1/2 teaspoon salt

Dash of Cayenne (red pepper)
Dash of black pepper

1 teaspoon Worcestershire sauce
1 Tablespoon mayonnaise

1 cup celery, chopped fine

1/2 bell pepper, chopped

1 slice lemon

1 level Tablespoon capers

1/4 teaspoon sugar

1 teaspoon prepared horseradish
2 Tablespoons olive oil
5 cloves garlic, pressed

Grind fine the celery, bell pepper, lemon, dill pickle and capers. Put
in bowl and add catsup, hot pepper sauce, salt, red pepper, black pepper,
Worcestershire sauce, mayonnaise, olive oil, garlic, horseradish and sugar.
Mix well. Makes about one quart.

Pour cocktail sauce over boiled peeled shrimp and serve on lettuce
leaves with crackers.

ITALIAN SAUSAGE TORTELLINI

Tons of flavor in this tortellini with Italian sausage! Your family will love this!

INGREDIENTS:

2 Tablespoons unsalted butter

1 (8 ounce) package baby portobello mushrooms, sliced

1 cup dry white wine (such as Pinot Grigio), divided

3 cloves garlic, minced, divided

10 ounces mild Italian sausage, casings removed

1 (16 ounce) package three-cheese tortellini

145 ounces Alfredo basil sauce

1 (5 ounce) package baby
spinach leaves

INSTRUCTIONS:

Heat butter in a large, deep
skillet over medium heat. Cook
and stir mushrooms, 1/2 cup
white wine, and 1 clove minced
garlic until liquid has reduced
and mushrooms have softened,
about 5 minutes. Remove from heat and place in a bowl.

Heat the same skillet over medium-high heat. Cook and stir Italian
sausage in the hot skillet until browned and crumbly, 5 to 7 minutes, divid-
ing it into bite-sized portions while stirring. Remove excess grease by
placing paper towels onto a plate and dumping browned sausage onto it to
drain. Return sausage to the skillet.

Return cooked mushrooms back to the skillet with sausage and add
tortellini, Alfredo basil sauce, remaining 1/2 cup white wine, and remain-
ing garlic. Reduce heat to medium-low. Cover and cook, stirring occasion-
ally, for about 10 minutes. Add spinach; cover and cook until spinach is
wilted, 3 to 4 minutes more. Mix well to combine. Remove from heat and
serve.

CONTACT US @ 936.554.5822

FOR ADVERTISING

From Angela Bradford

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

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

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

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

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

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

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

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

COFFEE CAKE
Cake: Filling:
2% cups flour 1% cups brown sugar
1 cup sugar 1 Tablespoon cinnamon
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt

Crumb Topping:
1 cup cold butter (cut into 1
3/4 cup softened butter Tablespoon pieces)
(cut into 1 Tablespoon pieces) 2V cups flour
3 eggs 1% Tablespoons cinnamon
1 teaspoon vanilla 1-3/4 cups brown sugar
2/3 cup buttermilk (or 2/3 cup milk 2 teaspoons vanilla
+ 1 teaspoon white vinegar) 1/4 cup powdered sugar

Instructions:
Preheat oven to 350°. Grease 9x13 baking dish or spray with non-
stick spray. Whisk together flour, sugar, baking soda, baking powder and
salt in mixer bowl. Gradually add in butter while mixing. Mixture will
be crumbly. Add in eggs, vanilla and buttermilk while beating until the
mixture is combined (scrape down the bowl periodically). Set batter aside.
Mix together filling ingredients. Pour 1/2 the batter into the prepared pan
* and spread to level. Sprinkle filling on top of
the batter. Pour remaining batter on top. Use a
butter knife to swirl through batter. In a large
bowl, whisk together flour, cinnamon, brown
sugar and vanilla. Cut butter into bowl using
forks until crumbly. Sprinkle topping evenly
over top. Bake for 45-
50 minutes or until the -
cake sets up. Allow to
cool and dust top with
powdered sugar.

Appleby Sand |-
Mercantile Cafe|
Cookbook 3
—dghr—t |-

E
Printed with permission from Angela Bradford. . - =
Purchase your copy of the cookbook by
contacting her at 936.559.5151
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I SFA Lumberjacks mezo{ommm
y FL ) "4 ErRPRY DATE OPPONENT TIME Live Life at the Top! _836.560.1771
e ) ¥ | AUGUST 29 @McNeese State Univ.  TBA i ERE] 1328 Prithil Dive

I - Nacogdoches, TX 75961
0 rRPOPANE SEPTEMBER 5 East Texas AaM 7:00 PM U aﬁoﬁf:mef T
SEPTEMBER12  @Abilene Christian Univ.  7:00 PM T
SEPTEMBER19  @Prairie View AsM 7:00 PM s o, i
Bottle - Home SEPTEMBER2G6  NortheasternStale Univ.  5:00 PM ' e
OCTOBER 3 Univ. of the Incarnate Word 5:00 PM . N
Farm ¢ Industry OCTOBER10  OPEN Bailey Bark Materials, Inc.

OCTOBER 17 @Hll:llolls State Univ. TBA F:m‘-'y Owned & Operated « Complete Mulch Supply Company

We service resi- N

dential. farms and OCTOBER 24 Southeastern La. Univ. a:00PM

2 ’ . . . m @ @ Mulch « Mushroom Compost

industries. Bottles OCTOBER 31 Houston ChristianUniv.  2:00PM Woodchip & Playground Material

filled/tanks leased - - PEMA = Crushed Concrete  Limestone « Asphalt
oy s NOVEMBER 7 @Lamar University TBA

ﬂ == 4 and sold. Commer-

Bl cial and residential NOVEMBER 14 @Univ. of Texas RGY TBA

Where Money Does Grow on Trees!

- :i::‘r;a“ installa- NOVEMBER 19 Northwestern State Univ.  6:00 PM 936-564-1534 3366 FM 2259 Nacogdoches
> _
_ikA e M., NacogdochesIDragons bor
- e DATE OPPONENT TIME
AUGUST 28 Athens 1:30 PM ASSISTED LIVING
. MEMORY CARE
SEPTEMBER 4 @Lufkin 130 PM T p——
1 es I rive = Nacogdoches,
Large selection of Lodge Cast Iron SEPTEMBER 11 Center 1:30 PM www.TheArbor-al.com
Cookware, Bayou Classic Fish Cookers, SEPTEMBER 18 @Marshall 130 PM 936-560-1272
grills, crawfish and shrimp cookers. SEPTEMBER 25 Whitehouse ™ 130 PM
' o OCTOBER 9 Texas High" 7:30 PM
OCTOBER16  @Hallsville’ 130 PM o» StateFarm
lll}TllB[B 23 "L Fleasam‘ -,:3“ r“ _h!i_kki Evaps-\v\_"allacc State Farm
OCTOBER 30 @Greenville’ 1:30 PM i o
NOVEMBERG  Terrell' ™ 1:30 PM b i
*District **Homecoming ***Senior Night Pk onikkwalleca s
Located across from Splash Kingdom
Cushing Bearkats
DATE OPPONENT TIME
AUGUST 14 Huntington-SCRIMMAGE  6:00 PM
6500 Franklin Drive AUGUST 20 @Frankston-SCRIMMAGE  6:00 PM
(Just off Industrial Dr.) AUGUST 28 @Colmesneil 700 PM FUNERAL SERVICES
SANP Y FYRTCREME.COT SEPTEMBERA  Maud 700 PM
936.564.8448 SEPTEMBER 11 Evadale™ 7:00 PM Cushing and Alto
= = SEPTEMBER18  @Alba Golden 700 PM
CALL US "finorcar | | SEPTEMBER25  Grapeland” (BlackOut)  7:00 PM
TODAY! —_— OCTOBER 2 @Mt Enterprise’ T:00 PM Clyde Puslin
: OCTOBER 9 Bye Bye MONUMENT
.D-f“ri\l.?- (M()\\LL OCTOBER 16 Alto” T1:00 PM Cushing, Texas
® 2365551123 OCTOBER 23 @Tenaha .00 PM
g s i AL o PINEYWOODS OCTOBER 30 Crossroads” ™ T1.00 PM
e AL LAY NOVEMBERG  @Overton’ 7:00 PM
e ' *District **Homecoming ***Senior Night
M THANK YOU FOR VOTING US THE BEST GUTTER COMPANY! t = K I
@_ Sl _ artin Kenne
2 B = Garrison Bulldogs Groommg -
DATE OPPONENT TIME . —
B”. @ & 7™ scamiess AUGUST 27 Maroon & White’ 7:00 PM www.martinkennel.com
Your houest fulltime gutter company! n SEPTEMBER 4 @Arp 7:30 PM stay@martinkennel.com
SEPTEMBERT1  DeKalh 100 PM 512 CR 217 - Nacogdoches, TX  936-560-3643
SEPTEMBER18  West Rusk 7:30 PM 148 County Rd. 3734 - Center, TX * 936-244-1930
SEPTEMBER25  @Westwood 1:30 PM Ao 231 South
Street
OCTOBER 2 Bye : Bye { I‘E NCO Nacogd ochgr, '}e‘.\'alse%5964
OCTOBERY @Hemphill" 1:30 PM GOLF CARS
lll:TlIBlll 16 @San lllullslille' 13“ PM W
] OCTOBER 23 Joaguin® 130 PM
I CUSTOMIZATION REPAIR
'I'lim( Boll - mu OCTOBER 30 @Shelbyville 1:30 PM POOLS
Nacogdoches, TX 75963 NOVEMBER 6 Timpson® 1:30 PM =29
936.462.8030 - PARTS/EQUIPMENT - IN-GROUND POOL LINERS
thell@txace.com District www.kencofun.com
BUYING - SELLING
%78 Nk COINS - PAPER MONEY
DaVId Holcomb Coins & Collectibles GOLD - SIIVER
614 N. Stallings Dr. - Suite 101
Nacogdoches, TX 75965 JEWELRY - STERLING SILVER
93 60305.3 1 06 OPEN 10-4 Tuesday-Friday




Page 13 September 2026

2026 Angelina County Football Schedules

ver

nd here
to stay!

Paslin
NUMENT

Est. 1926

Cushing, Texas

Serving all of East Texas including;:
Nacogdoches — Angelina
Cherokee — Panola
Rusk — Anderson Counties

from our Original Location
in Cushing.

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

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

Office Manager - Cheri Williams
& Owner - O. T. Allen

869 CYPRESS AVENUE (HWY 204)
CUSHING, TEXAS 75760

936.326.4766

FUNERAL SERVICES

SINCE 1957

Alto and Cushing

Lufkin Panthers

DATE OPPONENT TIME
AUGUST 22 Huntsville (Scrimmage)

AUGUST 28 Longview T30 PM
SEPTEMBER 4 Nacogdoches T:00 PM
SEPTEMBER 11 Port Arthur Memorial T:00 PM
SEPTEMBER18  @Baytown Sterling” T:00 PM
SEPTEMBER25  Beaumont United T:00 PM
OCTOBER 1 @New Caney T:00 PM
OCTOBER 9 BYE BYE
OCTOBER 16 Galveston Ball T:00 PM
OCTOBER 23 @Goose Creek Memorial 7:00 PM
OCTOBER 30 Beaumont West Brook T.00PM
NOVEMBER 6 @LaPorte T:00 PM
*District

Diboll Lumberjacks

DATE OPPONENT TIME
AUGUST 14 Jasper [Scrimmage]) TBD
AUGUST 20 Liberty (Scrimmage) TBD
AUGUST 28 @Troup 130 PM
SEPTEMBER 4 @West Rusk 1:30 PM
SEPTEMBER 11 Tatum 1:30 PM
SEPTEMBER 18 Kirbyville T30 PM
SEPTEMBER25  Brook Hill 130 PM
OCTOBER 2 OPEN OPEN
OCTOBER 9 @Crockett’ 130 PM
OCTOBER 16 Huntington® 1:30 PM
OCTOBER 23 @Trinity’ 730 PM
OCTOBER 30 @Fairfield” T30 PM
NOVEMBER 6 Westwood" 130 PM
*District

Funtfngien Recd Devils
DATE OPPONENT TIME
AUGUST 28 @Evadale T.00 PM
SEPTEMBER 4 @Warren T.00PM
SEPTEMBER 11 Buna T.00PM
SEPTEMBER 18 Hemphill T.00 PM
SEPTEMBER25  @Anderson-Shiro T.00PM
OCTOBER 2 Bye Bye
OCTOBER9 @Trinity 730 PM
OCTOBER 16 @Diholl’ 1:30 PM
OCTOBER 23 Fairfield” T30 PM
OCTOBER 30 @Westwood* 730 PM
NOVEMBER 6 Crockett 130 PM
*District

Family fun ctarte at home en customized floors from

carperts
curl%sﬁyw

Mark & Regina Ferden

(936) 824-2178 / (936) 824-2931 / 4150 S. US Hwy 69, Lufkin

COIN
SHOP

Coins &
Collectibles

* BUYING
* SELLING
* COINS
* PAPER MONEY
* GOLD
* SILVER
* JENELRY
* STERLING SILVER

Come see David Holcomb, his
granddaughter, Harlee
MeClendon, and daughter,
Rebecca Hardin

OPEN 10-4

Tuesday-Friday

614 N. Stallings Dr.
Suite 101
Nacogdoches, TX 75965

For large collection or
high value coins call David

903.970.3136
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Everything barbecue; from grilling to
sauces, recipes to grills and smokers,
rubs to meats and veggies.

The end of summer is no reason to stop grilling. The cooler fall temperatures make it a
perfect time to fire up the grill!

Grilled Gowhoy Steaks

Ingredients:
2 beef Ribeye Steaks (about 1 pound)

Rub:

2 teaspoons sweet paprika

1Y% teaspoons dried thyme leaves
1 teaspoon garlic powder

1 teaspoon onion powder

1/2 teaspoon salt (optional)

1/2 teaspoon pepper

Directions:

Combine Rub ingredients; press
evenly onto beef Ribeye Steaks.

Cooking Tip: Top Sirloin, Top Loin (Strip) or Tenderloin Steaks, cut 1-inch thick;
or 2 pounds beef Porterhouse or T-bone steaks, cut 1-inch thick may be used.

Place steak(s) on grid over medium, ash-covered coals or over medium heat
on preheated gas grill. Grill according to the chart for medium rare (145°F) to
medium (160°F) doneness, turning occasionally.

Ingredients:

1 pound Ground Beef (93% lean or leaner)

1/4 cup finely chopped red onion

4 Tablespoons barbecue sauce, divided

4 slices white Cheddar, pepper Jack,
smoked Gouda or provolone cheese

4 whole wheat hamburger buns or
pretzel rolls, split, toasted

Lettuce leaves, tomato slices and red
onion slices (optional)

Directions:

Combine Ground Beef, chopped onion and 2 Tablespoons barbecue sauce
in medium bowl, mixing lightly but thoroughly. Shape into four 1/2-inch thick
patties.

Place patties on grid over medium, ash-covered coals. Grill, covered, 8
to 10 minutes (over medium heat on preheated gas grill, 7 to 9 minutes) until
instant-read thermometer inserted horizontally into center registers 160°F, turn-
ing occasionally. About 1 minute before burgers are done, brush with remaining
2 Tablespoons barbecue sauce and top with cheese.

Cooking Tip: Cooking times are for fresh or thoroughly thawed ground beef.
Ground beef should be cooked to an internal temperature of 160°F. Color is not a reli-
able indicator of ground beef doneness.

Line bottom half of each bun with lettuce, sliced red onion and tomato, as
desired; top with burger. Close sandwiches.

Ingredients:
2 pounds Ground Beef (80% lean or leaner)
3/4 cup panko bread crumbs

1 cup barbecue sauce, divided

1/2 cup minced onion

1 egg

1 Tablespoon Worcestershire sauce
2 teaspoons minced garlic

1 teaspoon dried thyme

3/4 teaspoon pepper

1/2 teaspoon salt

Directions:

Add wood chunks, chips, pellets or charcoal to smoker according to manu-
facturer’s instructions. Preheat smoker to 350°F.

Combine Ground Beef, bread crumbs, 1/2 cup barbecue sauce, onion, egg,
Worcestershire sauce, garlic, thyme, pepper and salt in large bowl, mixing
lightly but thoroughly. Shape beef into a 10x5-inch loaf and place on smoker
rack.

Cooking Tip: Meatloaf should be about 2-inches thick for even cooking.

Smoke 60 to 80 minutes depending on desired smoke flavor. Brush with
remaining 1/2 cup barbecue sauce. Smoke 10 minutes more or until instant-read
thermometer inserted into center registers 160°F.

Cooking Tip: Cooking times are for fresh or thoroughly thawed ground beef.
Ground beef should be cooked to an internal temperature of 160°F. Color is not a reli-
able indicator of ground beef doneness.

Carefully remove meatloaf from smoker. Let stand 10 minutes. Cut into
slices.

Cheddar Jalapeno Variation: Prepare recipe as directed above, adding 1/2
cup shredded cheddar cheese and 1/4 cup chopped jalapefio.

Ingredients:
1 beef Brisket Flat Half (about 3 pounds)
3/4 cup barbecue sauce
1/2 cup dry red wine
p dry g

K »

Rub:

2 Tablespoons chile powder

1 Tablespoon packed light brown sugar
1% teaspoons garlic powderr

Directions:

Combine rub ingredients in small
bowl; press evenly onto beef Brisket Flat |
Half. Place brisket, fat side up, in stock- ¥
pot.

Cooking Tip: You may substitute Brisket Point Half for Brisket Flat Half with no
change to cook time. Brisket Point Half is not considered a lean cut.

Combine barbecue sauce and wine in small bowl. Pour around brisket;
bring to a boil. Reduce heat; cover tightly and simmer 2-3/4 to 3-1/4 hours or
until brisket is fork-tender. Remove brisket; keep warm.

Skim fat from cooking liquid. Bring cooking liquid to a boil. Reduce heat to
medium and cook, uncovered, 8 to 10 minutes or until reduced to 1 cup sauce,
stirring occasionally.

Trim fat from brisket, as desired. Carve diagonally across the grain into thin
slices. Serve with sauce.

This recipe can be made in a 6-quart electric pressure cooker. Blend rub in-
gredients in small bowl; mix well. Press onto all sides of beef Brisket Flat Half.
Place brisket in pressure cooker, fat side up; add wine. Close and lock pressure
cooker lid. Use beef, stew or high-pressure setting on pressure cooker; pro-
gram 70 minutes on pressure cooker timer. Use quick-release feature to release
pressure; carefully remove lid. Warm barbecue sauce in small sauce pan on
stovetop, add 1/4 cup cooking liquid to sauce; stir to combine. Continue carving
diagonally across the grain into thin slices. (Cooking at an altitude of less than
3000 feet may require slightly less cooking time. Refer to the manufacturer’s
instructions.)

To cook in a slow cooker, combine rub ingredients in small bowl; press
evenly onto beef brisket. Place brisket, fat side up, in 4-1/2 to 5-1/2 quart slow
cooker. Combine barbecue sauce and wine in small bowl. Pour around brisket;
Cook on HIGH 4 to 6 hours or LOW 8 to 10 hours, or until brisket is fork-
tender. (No stirring is necessary during cooking.) Remove brisket; keep warm.
Skim fat from cooking liquid. Bring cooking liquid to a boil in a saucepan.
Reduce heat to medium and cook, uncovered, 8 to 10 minutes or until reduced
to 1 cup sauce, stirring occasionally.

CONTACT US @ 936.554.5822

FOR ADVERTISING
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Come worship with us at the
oldest Baptist Church in Texas!

Old North
Baptist Church

Established 1838

Sunday School - 10 a.m.
Morning Service - 11 a.m.

If you’re unable fo affenq,
wafch the live sfream on

322 Old North Church Road
PO. Box 633234
Nacogdoches, TX 75963
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THE PRINT AND WEB EDITIONS ARE FREE TO THE PUBLIC!
ALL NEWS IS POSITIVE & ALL ADS ARE FULL COLOR!

936.554.5822 - AroundTheTown@mail.com

www.AroundTheTown.us

13,000 PAPERS DISTRIBUTED TO 135 LOCATIONS THE FIRST WEEK OF EACH MONTH IN
ANGELINA & NACOGDOCHES COUNTIES
THE FREE ONLINE EDITION IS POSTED THE FIRST DAY OF EACH MONTH
RATES SHOWN ARE FOR EACH PAPER
RUN IN AROUND THE TOWN AND YOUR AD IN RECIPES IS DISCOUNTED!

FULL PAGE
10”W X 15.625”H
$850 ONE MONTH
$650 PER MONTH 12 MONTH CONTRACT

BUSINESS CARD SIZE
3.5"W X 2”H
$50 ONE MONTH
$40 PER MONTH 1/4 PAGE
12 MONTH CONTRACT 4.9"W X 6.25"H
FREE INCLUSION IN ONLINE EDITION $250 ONE MONTH
$195 PER MONTH 12 MONTH CONTRACT
FREE INCLUSION IN ONLINE EDITION
1/8 PAGE
4.9”W X 2.95”H

$125 ONE MONTH
$95 PER MONTH 12 MONTH CONTRACT

FREE INCLUSION IN ONLINE EDITION

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

FREE INCLUSION IN ONLINE EDITION

AroundTheTown.us 936.554.5822 aroundthetown@mail.com

AroundTheTown.us/Recipes 936.554.5822 aroundthetowni{imail.com




