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Calling All Pizza Lovers! 
Delicious Homemade Pizza Recipes 
 

EASY PIZZA RESTAURANT-STYLE 
HOMEMADE PIZZA

 Pizza from scratch in less than an hour! 	 A	foolproof	recipe	with	restaurant-style	flavor	and	texture!

Ingredients:
2	1⁄2	cups	flour
1 teaspoon salt
1 teaspoon sugar
1 Tablespoon fast rise yeast
1 cup water (120°)
1 Tablespoon oil

Topping:
1⁄4	cup	tomato	sauce
1 teaspoon Italian seasoning
1⁄2	teaspoon	garlic	powder
1⁄2	teaspoon	salt
1⁄8	teaspoon	pepper
1½ cups pepperoni slices
1	cup	shredded	mozzarella	cheese
1	cup	shredded	monterey	jack	cheese
3	Tablespoons	grated	parmesan	cheese

Directions:
	 In	large	bowl,	mix	first	4	ingredients.	Mix	water	and	oil;	add	to	flour	mix-
ture.	Turn	onto	floured	surface;	knead	for	2	minutes.
	 Place	in	a	greased	bowl;	turning	to	grease	top.	Cover	and	let	rise	for	20	
minutes.	Punch	down;	place	on	12in,	greased	pizza	pan.
	 Pat	into	a	circle.
 Topping:	Mix	first	5	ingredients	and	spread	over	crust.	Put	a	few	pepperoni	
slices	on	top	of	sauce.
	 Sprinkle	with	1/2	the	mozzeralla;	1/2	the	monterey	jack,	and	1/2	the	parme-
san.	Put	the	rest	of	the	pepperoni	on.
	 Repeat	the	cheese	layer.
	 Bake	at	400°	for	20	minutes	or	until	light	brown.

Ingredients:
The Yeast:
1	packet	active	dry	yeast,	
 (2¼ teaspoons)
1¼ cups warm water
1 teaspoon sugar

The Dough:
3	cups	00	flour,	whole-wheat
	 flour,	bread	flour,	or	all-
	 purpose	flour,	plus	more	
	 for	dusting
1 teaspoon salt
1	Tablespoon	olive	oil

Additional Toppings:
Pizza sauce, to taste
Provolone	cheese,	or	any	melty	cheese	you	like
Grated	Parmigiano	Reggiano,	to	taste
Fresh	basil	leaves,	to	taste

Directions:
Activate the Yeast: 
 Note:	Activating	the	yeast	is	the	most important part	of	this	recipe.	If	the	
yeast	does	not	activate,	start this step all over.	If	it	does	not	activate	it	means	
that	the	water	was	too	hot,	too	cold,	or	the	yeast	was	old	or	bad.	The	water	
should	be	around	100-110	degrees	Fahrenheit.
	 In	a	bowl,	add	the	yeast,	sugar	and	warm	water.	Give	it	a	quick	whisk	and	
leave	it	to	activate	and	foam	up	for	5	to	10	minutes.

Photo by Swirling F.
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DISCLAIMER
Many recipes published in this publication are sent in by readers, their 
friends and family members. Recipes may be handed down from 
generation-to-generation or written from memory. RECIPES publishes 
these recipes as they are submitted, as a service to our readers. It is 
advised that the reader study the recipe in advance of creating a desired 
dish and assure that all necessary ingredients are included in the 
recipe and the reader understands the process for completing the recipe. 
RECIPES does not necessarily approve or have prior knowledge of the 
individual recipes published in this publication. 

FREE!AROUND the TOWN
SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE! FREE!
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Around the Town is published and distributed on the first day of each 
month.  7,000 FREE copies are available in more than 70 locations 

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

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

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

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

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

Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com
Advertising Manager - Sharon Roberts - 936.552.6758
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Distribution - Josh and Mandy Bradford

 This	book	was	published	in	1962	by	the	
Nacogdoches	Federation	of	Women’s	Clubs	
as	a	fundraiser	for	the	maintenance	and	
upkeep	of	The	Old	Nacogdoches	University	
Building.
	 It	features	recipes	from	local	residents,	
most	of	whom	are	no	longer	with	us.	We	
hope	that	you	enjoy	this	monthly	feature	and	
that you may remember many of the people 
who	shared	their	recipes.

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

From Recipes Old and New Tried and True

FRUIT CAKE #1
(Mrs. Rosana Campbell’s recipe brought 

from Ireland and submitted by 
Marguerite Campbell Martin)

and

FRESH APPLE CAKE
(Mrs. J.C. Mitchell)

NATURALLY LEAN • TEXAS RAISED
LOWER IN FAT THAN CHICKEN

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

NACOGDOCHES, TEXAS
bellebrook.com

BELLE
ROOK

FARMS

No Hormones or 
Antibiotics Ever

Local Honey Available

CONTACT US @ 936.554.5822
FOR ADVERTISING

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

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

Day Care & Overnight CareDay Care & Overnight Care
for dogs, cats and all your pets!for dogs, cats and all your pets!

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

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

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

Martin Kennel &Grooming

Family Owned 
& Operated

Limited spots available 
for dog training

$5 Off any Service
with this coupon

Center or Nacogdoches!
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Submitted by Around the Town Publisher, David Stallings 

HOT ROLLS

Precious Memories Recipes
from Jean Stallings

	 My	beautiful	wife,	Jean,	passed	
away	on	July	4,	2020.	She	was	an	
amazing	wife,	mother,	and	teacher.	
She	was	also	a	wonderful	cook	who	
loved	preparing	special	meals	for	
our	family	and	friends.	
	 Jean	left	us	hundreds	of	her	
great	recipes	and	I	will	share	one	
of	our	favorites	here	each	month.	I	
hope	that	you’ll	enjoy	them	as	much	
as	we	always	did!

2 cups warm (not hot) water
2	packages	yeast	(cake	or	dry)
1/3	heaping	cup	of	sugar
1 teaspoon salt
1/3	cup	shortening	(I	use	cooking	oil)
6	or	6½	cups	flour
 
	 In	large	mixing	bowl,	dissolve	
yeast	in	water.	Add	sugar,	salt	and	
shortening	and	stir	well.	Add	sifted	
flour	a	little	at	a	time.	(Dough	will	
be	rather	sticky.)	Cover	with	a	
damp	cloth	and	set	in	a	warm	place	
to	rise.	When	dough	has	doubled	in	
bulk,	punch	down	and	turn	out	on	a	
well	floured	wax	paper,	roll	out	and	
cut	rolls	out.	Turn	each	roll	over	in	
cooking	oil	and	place	in	pan	to	rise	
again	to	double	in	bulk.	Cook	in	hot	oven	12	to	15	minutes.

Homemade Pizza

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

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

for your next homefor your next home
project!project!

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

The Pizza Dough: 
 Note: You can use 00 flour, whole-wheat flour, all purpose, or bread 
flour for this recipe.  
	 Add	the	flour	and	salt	to	a	large	bowl	and	mix	together.	Pour	in	the	activated	
yeast	mixture	and	stir	with	a	spatula	or	wooden	spoon.
	 Pour	the	dough	out	onto	the	clean	counter	and	begin	to	knead	it.	If	the	
dough	is	sticky,	add	1	Tablespoon	of	flour	at	a	time	and	knead	until	you	have	a	
smooth	dough.
	 You	will	know	the	dough	is	ready	when	you	press	down	on	it	with	a	finger	
and	the	indent	bounces	back	up	slowly.	Usually,	by	hand	takes	8	to	10	minutes.	
	 Once	the	dough	is	kneaded,	shape	it	into	a	ball	and	oil	it	up	with	olive	oil.	
Place	it	in	a	big	bowl	and	let	it	rest,	covered	with	plastic	wrap,	in	a	warm	dry	
place	away	from	drafts.	(This	can	be	in	a	turned-off	oven,	microwave,	or	cup-
board.)	Let	rest	for	about	1½	hours,	until	the	dough	has	tripled	in	size.
	 When	the	dough	has	risen,	remove	the	plastic	wrap	and	punch	it	down	in	the	
middle	so	it	deflates.	Place	the	dough	on	the	counter	and	divide	into	four	equal	
pieces.
	 Roll	each	piece	into	a	ball	and	start	to	roll	out	the	pizzas	one	by	one.	I	take	
a	dough	ball,	flatten	it	with	my	hands	and	begin	to	stretch	out	the	dough	gently	
with	my	fingers,	rotating	it	around.
	 If	you	don’t	know	how	to	gently	stretch	dough	with	your	hands	you	can	
skip	this	step,	grab	a	rolling	pin,	and	roll	it	as	thin	as	possible,	making	sure	you	
rotate	the	rolling	pin	in	all	directions.	Be	sure	to	lightly	flour	the	dough	and	roll-
ing	pin,	if	the	dough	gets	sticky.
	 Roll	out	all	four	pizzas	as	thin	as	possible	and	set	them	aside.	You	can	set	
them	on	a	big	baking	dish	or	kitchen	towel	that	is	sprinkled	with	flour.	You	can	
also	set	them	on	parchment	paper.

Baking Method: 
 Note:	Before	you	start,	make	sure	you	have	all	the	toppings	of	choice	ready.
	 Preheat	a	skillet	on	the	stove	over	medium-high	heat.	Preheat	the	oven	to	
broil.	Place	one	pizza	dough	in	the	hot	skillet	and	immediately	(carefully)	add	
the	toppings.	Spoon	on	your	favorite	pizza	sauce,	distributing	it	evenly	with	the	
back	of	a	spoon,	leaving	a	small	border	for	the	crust.
	 Add	the	grated	cheeses.	When	the	pizza	is	charred	on	the	bottom	(lift	it	
up	with	a	spatula	and	check),	transfer	it	onto	a	baking	dish	or	sheet	lined	with	
parchment	paper	and	place	it	in	the	oven	on	BROIL	(top	burner	only),	until	it’s	
melty	and	charred.
	 Put	the	pizza	on	the	second	highest	rack	to	prevent	the	parchment	paper	
from	burning.	Watch	the	pizza	the	whole	time	as	it	can	quickly	burn.	Usually	
takes	about	5	minutes	(sometimes	less).
 Note:	if	you	have	an	oven-safe	skillet,	you	do	not	need	to	transfer	the	pizza	
onto	a	baking	sheet,	you	can	put	the	skillet	in	the	oven,	IF	it’s	oven-safe	and	
safe	to	put	under	the	broiler.
	 Remove	the	pizza	from	the	oven,	top	with	basil,	slice	and	enjoy!
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“Areeda’s Southern
Cooking, A Collection of 
Old-Fashioned Recipes”
by Areeda Schneider-Stampley

My go-to side dish for something delicious, 
different and easy!  

Make a dressing of:	(make	first	so	it	can	cool)
1 teaspoon salt
1 cup sugar
1 teaspoon pepper
1/2	cup	vegetable	oil
3/4	cup	apple	cider	vinegar
1 Tablespoon water

	 Bring	to	a	quick	boil.	Remove	from	heat	and	set	aside.

Drain the following vegetables, then combine in a large bowl.
1	(11-oz.)	can	white	kernel	corn,	shoe	peg
1	diced	green	bell	pepper
1	(14½	oz.)	can	French	style	green	beans
1	(4	oz.)	can	chopped	pimento
1/2	cup	grated	carrots
1	cup	diced	onion
1	cup	diced	celery	(2	ribs)
1	(8½	oz.)	can	tiny	green	English	peas

	 Pour	cooled	dressing	over	vegetables.	Cover	tightly.	Refrigerate	overnight	
or	longer	to	reach	peak	flavor.	When	transferring	to	a	serving	bowl,	use	a	slotted	
spoon	(to	avoid	the	oil	that	it	marinated	in).	Serves	10-12.

TANGY VEGETABLE 
SALAD

Let Freedom 
Ring!

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

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

Ingredients:
3 cups sugar
1	cup	margarine,	softened
1	teaspoon	vanilla	extract
4	eggs
3½	cups	all-purpose	flour
2	teaspoons	baking	soda
¼ teaspoon salt
1	cup	buttermilk
6	very	ripe	bananas,	mashed

Directions:
	 Preheat	oven	to	325	degrees	
F	(165	degrees	C).	Lightly	
grease	a	9x13	inch	baking	pan.
 In a large bowl, cream to-
gether	the	sugar	and	margarine	until	light	and	fluffy.	Stir	in	the	eggs	one	at	
a	time,	beating	well	with	each	addition,	then	stir	in	the	vanilla.
	 In	a	large	bowl,	sift	together	flour,	baking	soda	and	salt.	Blend	this	
mixture	into	the	egg	mixture,	alternately	with	the	buttermilk;	stir	just	to	
combine.	Fold	in	the	mashed	bananas;	mixing	just	enough	to	evenly	com-
bine.	Pour	batter	into	prepared	pan.
	 Bake	in	preheated	oven	until	a	toothpick	inserted	into	center	of	the	loaf	
comes	our	clean,	about	60	minutes.

GRANDMA’S BANANA BREAD

	 It	would	be	hard	to	find	a	moister	bread	than	this	delicious	reipe!

Photo by Hanny Manny

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

Nacogdoches
936-205-1099

Center
936-598-3832

Joaquin
936-269-3201

San Augustine
936-275-2940

Timpson
936-254-3338

Etoile
936-854-2273

Did you know its 
recommended for 
all children to be 
screened for 
autism at ages 18 
& 24 months? Call 
any of our 6 con-
venient locations 
toiday to sched-
ule your child’s 
annual exam!
Share and let your 
friends know. ♥

Where Care Counts!

Seeing the world
    from the different angle

936-560-2188
14618 US Hwy. 59 Nacogdoches, Texas 75965
icuph.com Like us on Facebook @infinitycommercialtx

Motorhome and RV Remodeling and Service
Making your boats and RVs look new again!
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LASAGNA ROLL-UPS

From Julia Jones of Nacogdoches

1½	lbs.	ground	beef	 8	oz.	shredded	mozzarella	cheese
28	ounces	spaghetti	sauce	 1/2	cup	grated	Parmesan	cheese,
1	teaspoon	Italian	seasoning	 	 divided	use
15	ounces	ricotta	cheese	 1	egg,	beaten
10	ounces	frozen	spinach,	thawed	 12	lasagna	noodles,	cooked	and
	 and	squeezed	dry	 	 drained	
 
	 Brown	beef	until	done,	then	stir	in	one	cup	spaghetti	sauce	and	Italian	
seasonings.	Set	aside.	Mix	ricotta,	spinach,	mozzarella,	1/3	cup	Parmesan	
and	egg.	On	each	egg	noodle,	spread	about	1/2	cup	cheese	mixture,	then	
about	1/3	cup	spaghetti	sauce	beef	mixture.	Roll	up	from	short	end	into	
loose	rolls	and	place	seam	side	down	in	baking	dish.	Cover	with	remain-
ing	spaghetti	sauce	and	remainder	of	Parmesan	cheese.	Cover	with	foil	
and	bake	30	minutes.	Uncover	and	bake	an	additional	15	minutes.	Sprin-
kle	with	a	little	more	shredded	mozzarella,	if	desired.

	 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.

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.

BreakfastServed All Day!
(936) 569-2422  |  4817 NW Stallings Dr  |  Nacogdoches

RESTAURANT FAMILY 
RECIPES
“A pinch of this, 
A pinch of that”

GREAT SATISFACTION GUARANTEED!

INSURED

WE SPECIALIZE IN:
DANGEROUS

TAKE DOWNS
DEAD TREE

REMOVAL
COMPLETE 
CLEAN-UP

Free EstimatesFree Estimates
Reasonable RatesReasonable Rates
Tree RemovalTree Removal
TrimmingTrimming
Storm DamageStorm Damage
Tree ToppingTree Topping
Lot ClearingLot Clearing
Bush HoggingBush Hogging
Stump GrindingStump Grinding

Owner:Owner:
Emmanuel JassoEmmanuel Jasso

Phone: (936) 225-2630Phone: (936) 225-2630
or (936) 707-9661or (936) 707-9661

eaprofessionaltreeservice@gmail.comeaprofessionaltreeservice@gmail.com
www.eandatree service.comwww.eandatree service.com

 DoDatBBQ Set 
for April 27th 
 
  Anyone that has been around East Texas for awhile most likely has a memory 
of attending the DoDatBBQ. With a history dating back more than 30 years, this 
local legacy event has provided countless memories of family fun and friendly 
competition. The last weekend ofeach April teams from all over descend on the 
Nacogdoches County Exposition Center to compete for bragging rights, trophies, 
and give out samples of competition grade BBQ to the public. There are bounce 
houses for the kids, live music, multiple vendors to browse and this year even a 
visit from the BIGFOOT Monster truck himself. Local teams not only compete 
for trophies, but also compete for people’s choice based on their theme and sam-
ples that they provide. Co-chairs Ronnie Henson and Richard Shade along with 
an amazing group of volunteers host this event with all proceeds going directly to 
The Nacogdoches Area United Way. We invite you to come be a part of an East 
Texas Tradition this April 27th from 10am-5pm. For more information on the 
event please visit our Facebook page, “DoDatBBQ”.



Page 7    April 2024

Bubba’s Original 
Sophiscated Southern 
Redneck Cookbook
“A Redneck’s take on sophisticated 
food!”
by Ken Stonecipher

 Oh,	‘bout	30	years	ago,	they	wuz	a	fad	that	wuz	all	the	rage	of	the	
kitchen	scene.	It	wuz	the	crepe	maker.	They	flew	off	the	shelves	at	Christ-
mas	time	and	were	oohed	and	aahed	over	when	presents	were	opened	on	
December	25th,	used...	used	again	and	then	jus	once	again	before	finally	
bein’	relegated	to	the	back	of	the	pantry	and	eventually	sold	for	a	dollar	in	a	
garage	sale.	I	had	one	and	they	were	a	dud.	It	looked	like	a	toy	model	of	the	
Starship	Enterprise	but	not	even	Captain	Kirk	could	make	those	crepes	come	
out.	They	stuck,	they	tore,	they	burned	and	now	you	couldn’t	find	one	if	you	
ran	a	reward	for	one!	
     
1	cup	white	crabmeat	or	1	cup	raw	shrimp,	peeled	and	de-veined
1½	(10-oz.)	cans	condensed	cream	of	shrimp	soup
1/4	lb.	fresh	mushrooms,	sliced
1	Tablespoon	minced	onion
1/4	cup	minced	green	pepper
1/2	cup	chicken	stock
1/4	teaspoon	ground	mace
1	cup	shredded	sharp	cheddar	cheese
1	Tablespoon	lemon	juice
1	Tablespoon	dry	wine
Dash	of	Tabasco®
1/4	teaspoon	white	pepper
Salt to taste
12-14	crepes
 
	 Preheat	oven	to	300°.	Check	crabmeat	for	bits	of	shell	or	cut	shrimp	into	
small	pieces.	Combine	soup	and	seafood.	Cook	mushrooms,	onion	and	pepper	
in	chicken	stock	over	medium	heat	until	tender.	Add	to	soup	mixture.	Add	
remainin’	ingredients	except	crepes	and	heat	slowly	jus	until	cheese	melts,	
stirrin’	often.	Fill	crepes,	roll	and	place	in	a	single	layer	in	a	large,	in-greased,	
shallow	bakin’	dish	or	pan	with	sides.	Pour	
remainin’	sauce	around	and	over	crepes.	
Bake	for	1	hour.	Makes	a	batch.

SEAFOOD CREPES

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

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

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

CAMP  TONKAWa  4675 CR 153 - 936.564.8888
RV & tent camping • swimming and bath houses 

• picnic tables • washers & dryers for campers’ use 

2502 NW Stallings Drive - 936.564.3579
Quality lawn and garden equipment sales and service since 
1958. Largest selection of Stihl products in Nacogdoches!

BUY HERE - SERVICED HERE!
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BOLES FEED NACOGDOCHES, LLC
BOLES FEED CO., INC. - CENTER

HOURS
7:00 - 5:30 Monday thru Friday

7:00 - 12:00 Saturday

913 South St. 
Nacogdoches, TX

(936) 564-2671
101 Porter St.

Center, TX
(936) 598-3061

Alto and 
Cushing

1-800-958-5870

CLYDE PARTIN 
MONUMENT COMPANY

SERVING EAST TEXAS SINCE 1934 

FUNERAL SERVICES
SINCE 1957

Clyde Partin
Monument Company
1-800-327-5940

www.clydepartinmoncoinc.com
Lufkin Office

2120 N. Raguet St • 936.225.3596

Sam Sharp
936-556-0116

Clay Jones
936-554-8892

• Custom Hay Baling • Fertilizer Sales and Application
• Lime/Ash Sales and Application • Pasture Spraying
• Organic Options Available • Pasture Renovating

• Pasture Mowing • Ranch Management Services • Land Mulching

HOPKINS HOPKINS 
WRECKERWRECKER

24-HOUR SERVICE24-HOUR SERVICE

Nacogdoches
936.564.7722   
Timpson  •  Center

    936.254.9797     936.598.9511
hopkinswrecker.com

CONTACT US @ 936.554.5822
FOR ADVERTISING
Around the Town

is a proud member of the

Pasta Salad:
1	(8	ounce)	package	uncooked	tri-color	rotini	pasta
6	ounces	pepperoni	sausage,	diced
6	ounces	provolone	cheese,	cubed
1	medium	red	onion,	very	thinly	sliced	and	cut	into	1-inch	pieces
1	small	cucumber,	thinly	sliced
¾	cup	chopped	green	bell	pepper
¾	cup	chopped	red	bell	pepper
1	(6	ounce)	can	pitted	black	olives,	drained
¼	cup	minced	fresh	parsley
¼	cup	grated	Parmesan	cheese

Dressing:
½	cup	olive	oil
¼	cup	red	wine	vinegar
2	cloves	garlic,	minced
1	teaspoon	dried	basil
1	teaspoon	dried	oregano
½	teaspoon	ground	mustard	seed
¼ teaspoon salt
⅛	teaspoon	ground	black	pepper

	 Gather	all	ingredients.	
	 Bring	a	large	pot	of	lightly	salted	water	to	a	boil.	Add	rotini	and	cook	
until	tender	yet	firm	to	the	bite,	8	to	10	minutes.	Drain,	rinse	with	cold	
water,	and	drain	again.
	 Transfer	drained,	cooked	pasta	to	a	large	bowl.	Add	pepperoni,	
provolone	cheese,	red	onion,	cucumber,	bell	peppers,	olives,	parsley,	and	
Parmesan	cheese.
	 Mix	olive	oil,	vinegar,	garlic,	basil,	oregano,	ground	mustard,	salt,	and	
pepper	for	dressing	in	a	jar	with	a	lid.	Seal	the	jar,	and	shake	until	well	
combined.
	 Pour	dressing	over	the	pasta	salad;	toss	until	well	coated.	Serve	im-
mediately,	or	cover	and	chill	in	the	refrigerator	for	up	to	8	hours	before	
serving.

 This	delicious	salad	is	even	better	after	it	sits	overnight	in	the	
fridge.	You	might	also	want	to	double	the	dressing	so	you	can	add	
more	before	serving.	

PASTA SALAD WITH 
HOMEMADE DRESSING

Photo by Dotdash Meredith Food Studios

PLEASE SEND US YOUR RECIPES!
We’d love to share your favorites with our readers.  
If possible, please include a brief story behind the 
recipe. ”My mom’s,” “My friend’s,” etc.  Your photo 

and a photo  of the completed recipe would be 
great, but not required.

Please email to:  AroundTheTown@mail.com
Thank you so much!
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Steve Traylor
Cell/Text 936-556-3275

steve@texasfirsthealth.com

800-864-8852
We represent most major carriers!

Medicare Supplements
Medicare Advantage

Low Income Extra Help
ACA Health Insurance

Life/Burial Plans

Medicare Insurance 
gotten too 
expensive?

Let’s Talk!

Ingredients:
1½	lbs	sausage	kielbasa	or	smoked	sausage,	sliced	1/4”	thick
2	lbs	baby	creamer	potatoes,	washed,	sliced	in	half
2	(15	oz)	cans	green	beans,	drained
1/8	cup	vegetable	oil
1/4	cup	butter
1	cup	onions,	chopped
3	cloves	garlic,	minced
1	teaspoon	Slap	Ya	Mama®	seasoning
1	teaspoon	garlic	powder
1 teaspoon pepper
1/2	teaspoon	red	pepper	flakes
1/4	cup	water	 	

Instructions:
		 Preheat	oven	to	400°	and	spray	a	9x13	baking	dish	with	a	non-stick	
spray.
	 Wash	creamer	potatoes,	cut	in	half	and	add	to	a	sealable	gallon	size	
baggie.
	 Add	oil,	seasonings,	pepper	and	red	pepper	flakes	to	baggie.	Shake	to	
coat.
	 In	a	large	frying	pan,	add	sausage	and	water	and	cook	over	medium	
high	heat	until	sausages	have	browned	and	most	of	water	has	evaporated.
	 Remove	sausage	from	pan	and	when	cool	enough	add	to	baggie.
	 Melt	butter	in	frying	pan	and	add	onions	and	garlic,	cook	until	onions	
are	translucent.
	 Let	cool	for	a	few	minutes	and	then	when	cool	enough,	add	to	baggie	
and	shake	to	mix.
	 Lastly,	add	green	beans	to	baggie,	shake	to	mix	and	then	empty	con-
tents	into	prepared	baking	dish.
	 Cover	with	foil	and	place	in	the	oven.	Bake	for	40	minutes	or	until	
potatoes	are	tender.
	 Carefully	remove	from	oven	and	enjoy!

SAUSAGE GREEN BEAN 
POTATO CASSEROLE

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

From Joan Hillin of Nacogdoches



Page 10     April 2024

P
L
E
A
S
E

S
U
P
P
O
R
T  

O
U
R

A
D
V
E
R
T
I
S
E
R
S

KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

MICHELIN /COOPER/INDUSTRIAL
TRUCK/BRIDGESTONE

PASSENGER/OFF-ROAD
222 SOUTH STREET

NACOGDOCHES, TX 75961
PH: (936) 564-8752  FX: 564-6003

hermanpowertire.com

OLDEST MICHELIN®
DEALER IN TEXAS

 This	book	was	published	in	
1989	and	sponsored	by	the	Nacog-
doches	High	School	Band	Boosters	
Club	Boosters.
 “Cookin’ with the Dragon Band 
is	a	collection	of	favorite	recipes	
from	the	families	of	NHS	Band	Stu-
dents	with	additional	contributions	
by	community	leaders	and	local	
restaurants.”
Maybe	it	will	bring	back	ome	
memories	or	maybe	you’ll	see	one	
of	your	own	recipes	some	day.

From 1989 Cookin’ with the Dragon Band

BROCCOLI AND RICE 
CASSEROLE

Submitted by Howard and Patty Byrd
for band student Kim Byrd

2	cups	rice,	uncooked	 1	can	cream	of	mushroom	soup
2	packages	frozen	chopped	broccoli	 1	can	cream	of	chicken	soup
1	large	onion,	chopped	 1	teaspoon	flour
1	clove	garlic,	chopped	 Milk
3	ribs	celery,	chopped	 16	ounces	Velvetta	cheese
2 Tablespoons butter Salt, to taste
	 	 1/8	teaspoon	Cayenne	pepper

	 Cook	rice	and	broccoli.	Drain	and	pour	into	large,	greased	casserole	
dish.	Sauté	onion,	garlic	and	celery	in	butter.	Add	soups,	flour,	milk,	
cheese,	salt	and	pepper.	Stir	until	cheese	melts.	Pour	over	rice	and	broccoli	
and	mix.	Bake	at	350	degrees	for	15	minutes.

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

2423 North Street  / Nacogdoches, TX
936.569.6387

SINCE 1989

For All your Jewelry needsFor All your Jewelry needs

FRIENDS OF THE
LUFKIN LIBRARY

BOOKSALE
April 15th-20th — Paperbacks & Magazines

On Sale in The Lobby
April 18th — Membership Night 5pm-9pm

Membership $5 Individual - $8 Family
April 19th & 20th — Free Admittance 10am-5:30pm

Your 1/8 page full-color ad Your 1/8 page full-color ad 
will reach more than will reach more than 

10,000 readers each month!10,000 readers each month!
4.9” W x 2.95” H

$95 for one month
$75 per month 12 month contract

FREE INCLUSION IN
OUR ONLINE VERSION

Phone 936.554.5822

VFW POST #3893

VFW DANCE
Every Saturday Night!

7 pm - 11 pm
$10.00 Admission

2406 Hunter Rd.
Nacogdoches, TX
936.569.9670

Open to the public - No membership required!

Now accepting Credit Cards 
and Debit Cards for 

admission and at the bar.

G&GG&G
Lock and Safe Co.Lock and Safe Co.

(936)564-1893
24-Hour Emergency Service Available

916 Park Street • Nacogdoches, TX 75961

 Voted Best 
Locksmith and Best 

Security Systems 
Provider

 Serving
Nacogdoches

Since 1979

• Commercial & Residential 
 Security Systems
• Commercial, Residential  
 & Auto Lock and Key  
 Services
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Largest Inventory 
for Passenger 

and Light Truck Tires
315 N. University Drive (936) 564-8339
Nacogdoches, Texas 75961 Fax (936) 564-0275

boatmantireand service.com

     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.

FRENCH CHICKEN RAGOUT
(Mrs. Steve J. Bennett)

 
3	lbs.	boneless	fryer	breasts	 2	bay	leaves	 	
2	medium	onions,	sliced	thin	or	chopped	 1	(13-3/4	oz.)	can	chicken	broth
1/4	teaspoon	garlic	chips	 1	cup	dry	white	wine
1	lb.	fresh	sliced	mushrooms	 1	(10	oz.)	package	frozen	peas
1	teaspoon	leaf	tarragon,	crumbled	 Flour
1/2	teaspoon	salt	 Olive	or	Mazola	oil
1/4	teaspoon	fresh	ground	black	pepper
 
	 Place	1/2	cup	flour	in	bag	to	coat	
chicken;	coat	thoroughly.	Heat	oil	
(enough	to	brown	chicken)	in	large	
skillet	or	Dutch	oven;	brown	on	both	
sides.	Remove	chicken	after	browned	
to	drain.	Drain	oil	from	pan;	return	
about	4	Tablespoons	of	oil	to	pan.	Add	
onions,	garlic	and	mushrooms	to	pan;	
sauté	until	tender.	Add	tarragon,	salt,	
pepper,	bay	leaves,	chicken	broth	and	
wine;	heat.	Add	chicken.	Lower	heat	to	
simmer	1	hour,	or	until	tender.	Blend	4	
Tablespoons	flour	with	small	amount	
of	water	in	cup;	stir	into	mixture.	
Add	peas;	bring	again	to	boil.	Lower	
to	simmer.	Cook	and	stir	until	sauce	
thickens	and	peas	are	tender.	Freezes	very	well.

 

INGREDIENTS:
Filling:
1 cup white sugar
2	Tablespoons	all-purpose	flour
3 Tablespoons cornstarch
¼ teaspoon salt
1½ cups water
2	lemons,	juiced	and	zested
2 Tablespoons butter
4	egg	yolks,	beaten
1	(9	inch)	pie	crust,	baked

Meringue:
4	egg	whites
½ cup white sugar
  
DIRECTIONS:
	 Gather	all	ingredients	and	preheat	the	oven	to	325	degrees	F	(162	
degrees	C).
 To make the filling:	Whisk	1	cup	sugar,	flour,	cornstarch,	and	salt	
together	in	a	medium	saucepan;	stir	in	water,	lemon	juice,	and	lemon	zest.	
Cook	over	medium-high	heat,	stirring	frequently,	until	mixture	comes	to	a	
boil.	Stir	in	butter.	
	 Place	egg	yolks	in	a	small	bowl	and	gradually	whisk	in	1/2	cup	of	hot	
sugar	mixture.	
	 Whisk	egg	yolk	mixture	back	into	remaining	sugar	mixture.	Bring	to	
a	boil	and	continue	to	cook	while	stirring	constantly	until	thick.	Remove	
from	heat;	pour	filling	into	baked	pastry	shell.
 To make the meringue: Beat egg whites in a glass, metal, or ceramic 
bowl	with	an	electric	mixer	until	foamy.	Gradually	add	sugar,	continuing	
to	beat	until	stiff	peaks	form.
	 Spread	meringue	over	pie	filling,	sealing	the	edges	at	the	crust.
	 Bake	in	preheated	oven	until	meringue	is	golden	brown,	about	20	to	
25	minutes.	
	 Serve	and	enjoy!
TIP:	Stir	the	lemon	mixture	until	it’s	very	thick,	put	the	meringue	on	the	
pie	while	the	pie	is	still	warm,	and	spread	the	meringue	so	that	it	covers	
the	entire	surface,	leaving	no	gaps.

 When	I	was	a	kid,	my	favorite	pie	was	Lemon	Meringue.	
Hmmm!	I	loved	that	lemon	taste	and	that	beautiful	meringue.	
Thanks	Mom!	You	were	a	great	cook!	

MOMMA’S OLD 
FASHIONED LEMON              

MERINGUE PIE

Photo by Dianne

KERRY VAUGHT AGENCY

We know a thing or two, 
Because we’ve seen a thing or two!

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

Kerry Vaught
2710 North St

Nacogdoches, TX 75965
Office: (936) 569-6156

kvaught@farmersagent.com
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 I didn’t have mother’s recipe, but this was a favorite winter dessert for 
our family, served warm and with a powdered milk glaze on top.

Sift together: Cream:

2-3/4	cups	flour	 1/2	cup	shortening	or	margarine	
2	teaspoons	baking	powder	 1/2	cup	sugar
1 teaspoon salt 1 cup molasses
2 teaspoons cinnamon 2 eggs, beaten
1/2	teaspoon	cloves	 1	cup	hot	water
1 teaspoon ginger

	 Sift	dry	ingredients	together	and	set	aside.	Cream	shortening/marga-
rine	and	sugar.	Add	dry	mixture	alternately	with	beaten	eggs,	molasses	and	
hot	water.	Mix	well.	Bake	in	9	x	12	pan	at	350°	for	50	minutes.	Serve	with	
whipped	cream	or	Cool	Whip	(but	I	prefer	a	mixture	of	powdered	sugar	
with	enough	water	to	make	a	nice	glaze	(poured	on	while	hot!).

Submitted by Jan Alders Alexander 
of Nacogdoches

GINGER BREAD 
(CIVIL WAR

RECIPE)

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

GOULASH
2	lbs.	ground	beef	 3	cups	water
1	Tablespoon	minced	garlic	 1	green	bell	pepper,	chopped
1	large	yellow	onion,	diced	 						(optional)
3 cups water Pinch of salt
2	cans	diced	tomatoes	(14.5	oz.),	 Pinch	of	pepper
						undrained	 2	cups	macaroni	noodles,
2	cans	tomato	sauce	(14.5	oz.)	 						uncooked
2	Tablespoons	Italian	seasoning	 1	cup	cheddar	cheese
2	bay	leaves

							In	Dutch	oven	cook	ground	beef,	onion	and	garlic	over	medium	high	
heat.	Drain	any	fat.	Add	tomato	sauce,	diced	tomatoes,	water,	seasonings,	
bay	leaves	and	green	pepper.	Simmer	covered	for	15	minutes.	Add	in	the	
macaroni	and	continue	to	simmer,	covered,	stirring	occasionally	until	pasta	
is	tender	(about	20	minutes).	Remove	and	discard	bay	leaves.	Top	with	
cheese	and	replace	the	lid.	Let	sit	about	5	minutes	or	until	melted.

3	lbs.	Red	Fish,	deboned
3	cups	onions,	chopped
3	cups	celery,	chopped
6	cloves	garlic,	minced
1/2	lb.	oleo	or	1	cup	cooking	oil
2	lbs.	boiled	Irish	potatoes
3	cups	bread	crumbs
6	eggs
Green	onion	tops,	and	parsley
	 to	taste,	chopped
Salt,	black	pepper,	and	Cayenne
	 (red	pepper)	to	taste	
 
 Cut	fish	into	small	pieces.	Season	
highly	with	salt,	black	pepper,	and	Cay-
enne.	Put	fish	in	heavy	pot	with	1/4	lb.	
of	oleo	or	1/2	cup	cooking	oil.	Cook	in	a	covered	pot	over	medium	heat,	until	
done,	or	about	25	minutes.
	 	Put	1/4	lb.	of	oleo	or	1/2	cup	cooking	oil	in	a	separate	pot	with	chopped	
onions,	celery	and	garlic.	Cook	over	medium	heat	in	uncovered	pot,	until	

onions	are	wilted.	Combine	mixtures,	
and	mix	well.

 		 			Mash	potatoes,	and	add	to	
mixture.	Add	bread	crumbs,	unbeaten	
eggs,	green	onion	tops,	and	parsley.	
Season	to	taste	with	salt,	black	pepper,	
and	Cayenne.

 		 			Take	large	spoonfuls	of	mixture,	
and	flatten	into	patties,	or	roll	into	
croquettes.

 		 			Roll	in	all-purpose	flour,	dip	in	
heavy	egg	batter	(2	beaten	eggs,	1/2	
cup	evaporated	milk	and	a	pinch	of	

salt	mixed	together	well),	roll	in	bread	crumbs,	and	fry	in	deep	fat	for	5	min-
utes.	Drain	on	brown	paper.
	 Serves	8.	

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

RED FISH PATTIES OR 
CROQUETTES
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ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758
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FREE NAC NEWS 24/7!

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

iPhone or Android mobile!

OBITUARIES
ARRESTS

PUBLIC RECORDS
FIRST RESPONDERS

NEWS
SCHOOLS
SPORTS
EVENTS

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

Texas-Style Baby Back Ribs
(Serves 4)

	 2	racks	pork	baby	back	ribs
	 4	Tablespoons	Dijon	mustard

 Barbecue Dry Rub:
	 1	teaspoon	onion	powder
 1½ teaspoons garlic pepper optional
 1½ teaspoons lemon pepper
	 1½	teaspoons	smoked	paprika
	 2	teaspoons	ground	black	pepper
 2 teaspoons seasoning salt
 ¼ teaspoon cayenne pepper
 ¼ teaspoon cumin
 ¼ teaspoon thyme
	 ½	cup	packed	brown	sugar
	 ½	teaspoon	garlic	powder
	 ½	teaspoon	grated	orange	rind
 
	 Cover	the	ribs	in	a	light	coat	of	mus-
tard.	You	can	either	cover	all	sides,	or	
simply	just	the	top	meat	side.
	 Combine	the	rub	ingredients	in	a	small	bowl.	Sprinkle	half	a	cup	of	the	rub	
evenly	over	the	ribs.	Use	your	hands	to	rub	the	mix	into	the	mustard.	Wrap	the	
ribs	in	aluminum	foil	and	place	in	the	refrigerator	either	overnight,	or	a	couple	
of	hours	before	cooking.
	 Heat	up	your	charcoal	grill	with	the	coals	all	at	one	end	(otherwise	known	
as	2-zone	cooking,	or	indirect	grilling).	Aim	to	heat	up	your	grill’s	ambient	
temperature	to	225°F.	If	using	a	gas	grill,	preheat	to	225°	using	half	the	burners.
	 Place	the	ribs	(still	in	aluminum	foil)	on	the	grill	side	without	hot	coals	or	
heat	underneath	it.	Cover	the	grill	and	leave	the	ribs	to	cook	for	90	minutes.
	 Remove	the	ribs	from	he	grill	and	unwrap	the	foil.	Apply	the	remaining	
rub	mixture,	and	transfer	the	ribs	back	to	the	grill	(don’t	re-wrap	the	ribs),	over	
indirect	heat	again.	Cover	the	grill	and	cook	for	10	further	minutes,	turn	the	ribs	
over	and	then	cook	for	10	minutes	more.
	 Remove	from	grill,	wrap	in	aluminum	foil	and	leave	to	rest	for	10-20	minutes.
	 Unwrap	foil	and	serve	ribs	with	your	choice	of	BBQ	sauce	and	sides.

Cajun Honey Butter Grilled Salmon
(Serves 4)

	 4	salmon	fillets
	 Salt	and	pepper	to	taste
	 6	Tablespoons	unsalted	butter	-	at	room	temperature	(if	using	salted	butter,		
	 						do	not	salt	the	salmon
 3 Tablespoons honey

 Cajun Seasoning:
	 2	teaspoons	garlic	powder
	 2	teaspoons	dried	Italian	seasoning
	 2	teaspoons	paprika	-	smoked	paprika,	if	you	have	it
 1 teaspoon cayenne pepper
	 1	teaspoon	onion	powder
	 1	teaspoon	cracked	black	pepper,	or	1/2	teaspoon	finely	ground	black	pepper
 ½ teaspoon salt
	 ½	teaspoon	crushed	red	pepper	flakes
 
 In a small bowl stir 
together	cajun	seasoning	
ingredients.
	 Use	an	electric	hand	
mixer	to	whip	butter	for	2	
minutes	until	light	and	fluffy.	
Add	honey	and	cream	to-
gether	until	smooth.	Mix	in	1	
Tablespoon	of	the	Cajun	sea-
soning.	(Remaining	season-
ing	can	be	stored	in	airtight	
container	up	to	3	months.)
	 Pat	salmon	fillets	dry	
on	both	sides	with	a	paper	
towel.	Rub	all	over	with	oil,	
then	season	with	salt	and	
pepper	to	taste.
	 Cook	salmon	on	a	pre-
heated	grill	or	grill	pan	for	
6-8	minutes	on	each	side	
until	opaque	and	flaky.
 Turn off the grill (or 
stove	if	using	a	grill	pan)	and	place	a	generous	dollop	of	Cajun	honey	butter	on	
top	of	each	fillet.
	 Allow	to	melt	for	about	30	seconds,	then	use	the	back	of	a	spoon	to	spread	
the	butter	all	over	the	the	top	of	the	salmon.	Flip,	and	repeat	on	the	other	side.
	 Garnish	with	chopped	cilantro	or	parsley	if	desired	and	serve	immediately.

Grilled Buffalo Chicken
(Serves 4)

	 2-3	chicken	breasts	pounded	thin	(approx.	1	pound)
	 3	Tablespoons	olive	oil,	divided

 Buffalo Marinade:
	 1/4	cup	Hot	Wings	Sauce	for	more	heat
 2 Tablespoons honey
	 1	Tablespoon	lime	juice
	 1	teaspoon	garlic	powder
	 1	teaspoon	chili	powder
 1 teaspoon salt
	 1/2	teaspoon	ground	cumin
	 1/2	teaspoon	smoked	paprika
	 1/2	teaspoon	onion	powder
	 1/4	teaspoon	pepper

 Buffalo Glaze:
	 Reserved	marinade	(in	directions)
 1 Tablespoon honey
	 1½	teaspoons	lime	juice
 
	 Whisk	together	all	of	the	Buffalo	Marinade	ingredients	in	a	medium	bowl.	
Measure	out	¼	cup	and	add	to	a	shallow	dish	or	freezer	bag,	along	with	2	Table-
spoons	olive	oil.	Add	chicken	and	toss	evenly	to	coat.	Marinate	in	the	refrigera-
tor	2	hours	up	to	overnight.
	 To	the	remaining	marinade,	make	your	Buffalo	Glaze	by	whisking	in	1	
Tablespoon	honey	and	1½	teaspoons	lime	juice.	Store	in	the	refrigerator	until	
ready	to	use.

GRILLING DIRECTIONS
	 Let	chicken	sit	at	room	temperature	for	15-30	minutes	(time	permitting).
	 Meanwhile,	grease	and	preheat	the	grill	to	medium	heat,	375-450°F.
	 Grill	chicken	undisturbed	for	5-7	minutes	per	side,	or	until	chicken	is	
cooked	through.	(An	inserted	thermometer	should	read	160	degrees	F.)
	 Remove	chicken	from	grill	and	let	rest	5	minutes	before	slicing.	Brush	
chicken	with	desired	amount	of	glaze	–	for	more	heat,	more	glaze;	for	less	heat,	
less	glaze.

GRILLINGGRILLING
SpringtimeSpringtime

 Spring is here and, if you haven’t already, now is the time to bust out the 
grill for some fasntastic spring grilling! Here are some tasty, mouth-watering 
barbecue recipes.

Get ready for Spring Barbecuing by, 1. Testing for Gas Leaks; 
2. Check your Burners and make sure they are free of obstruc-

tions; 3. Make sure Ignitor Batteries are working properly; 
4. Check your Propane Tanks for fuel; 5. Clean your Grill.

Once you’re done you are all set and ready to start grilling! 
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ADVERTISE WITH US!


