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All Turkeyed Out
This Christmas?

Why not try this healthier version of deep-fried chicken fingers for
your guests. These lightened-up, baked almond-crusted chicken tenders
are flavorful, crunchy and delicious! Pair with veggies and Greek yogurt-
based dips for a healthy, delicious super snack spread.

ALMOND-CRUSTED BAKED
CHICKEN TENDERS

Chicken Tenders Ingredients:
1 1/4 cups almonds

1 teaspoon garlic powder

1 teaspoon smoked paprika

1 teaspoon. dried mustard

1 teaspoon dried oregano

1 teaspoon dried thyme

1 teaspoon salt

1/2 teaspoon black pepper

2 eggs beaten ~
2 Ibs. thin-sliced chicken breast halves (cut in half) or chlcken tender

Greek Yogurt Ranch Dip Ingredients:

1 cup nonfat Greek yogurt 1/2 teaspoon salt

1/3 cup buttermilk 2 eggs, beaten

1 Tablespoon dried parsley 1 teaspoon Dijon mustard

2 teaspoon garlic powder 1 teaspoon lemon juice

2 teaspoon. onion powder 1 Tbsp. fresh chives, finely chopped
1/8 teaspoon cayenne pepper Fresh chives for garnish

1/8 teaspoon ground black pepper

Greek Yogurt Honey Mustard Ingredients:

1/2 cup nonfat Greek yogurt 2 Tablespoons Dijon mustard
1 Tablespoon honey 1/8 teaspoon salt

1 Tablespoon yellow mustard

Preparation:
1. Preheat oven to 375 degrees.

Chicken Tenders Recipe - page 2

Tasty Idea for Those
Turkey Leftovers

Every Tanksgiving it’s the same thing. You are stuck with all that
leftover turkey. You slice it up and put it in the freezer, just to maybe use
part of it, but usually you end up throwing a good portion out. Here’s a
healthy idea for that leftover Thanksgiving turkey.

TURKEY MEATLOAF

Ingredients:

1 Tablespoon extra-virgin olive oil

1 large onion, chopped

1/2 1b. cremini mushrooms, trimmed
and chopped

1/2 teaspoon dried thyme

Salt and freshly ground black pepper,
to taste

3 Tablespoons Worcestershire sauce

6 Tablespoons fat- free, reduced-sodium
chicken broth

1 teaspoon tomato paste

2 Ibs. ground turkey (mix of dark and light meat)

3/4 cup bread crumbs

2 eggs, beaten

1/3 cup ketchup

Preparation:

1. Preheat oven to 325 degrees F.

2. In skillet, sauté onions and mushrooms in oil. Add thyme and season
with salt and pepper. Cook until onions are translucent, about 10 min-
utes. Add Worcestershire, broth and tomato paste and mix thoroughly.
Remove from heat and allow to cool to room temperature.

3. In alarge mixing bowl, combine turkey, breadcrumbs, eggs and onion-
mushroom mixture. Mix well and shape into a rectangular loaf in shal-
low baking dish. Brush ketchup on top.

Turkey Meatloaf Recipe - page 3

Find Your

Cataract, Glaucoma(sRetina

CONSULTANTS OF EAST TEXAS

Medical Arts Surgery Center | Benchmark Optical
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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,
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Chicken Tenders Recipe

}1’% t)_@,n_o. SQ,Q\_QML,D\_L»L_/ 2. In food processor, pulse almonds until finely ground into an almond meal.

Mix the almond meal together with garlic, paprika, dried mustard, oregano,
thyme, salt and pepper.
Dredge each piece of chicken in egg and coat with almond spice mixture.

W

Place pieces on lightly greased cookie sheet.
Bake for 20-25 minutes, until golden.

Nk

For the Greek yogurt ranch dip, stir together all ingredients in a medium
bowl, except for chives. Garnish with fresh chives and serve chilled.
8. For the honey mustard, mix all ingredients together and serve chilled.
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Around the Town is published and distributed on the first day of each
month. FREE copies are available in more than 200+ locations in

Many recipes published in this publication are sent in by readers, their
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Happy New Year!

STORE HOURS: Mon-Sat 7 am-9 pm; Sun 10 am-9 pm

We welcome I3 -W meal ﬁ

+ HAVE MEDICARE Turkey Meatloaf Recipe

QUESTIONS?

4. Bake 90 minutes or until meat is cooked through and internal temperature is
165 degrees F. Serve hot. Leftovers may be served cold in sandwiches.

ENROLLMENT CENTER
For Ages 0-100

Aetna, Cigna, Humana & many others R ADV E RTI S E I N
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Jim Roberts: Broker Part D Prescription Plans

2805 North St (LI (N, | (G IERNI Also several options for filling the GAPS not covered by Medicare
CALL 936-559-1400 OR EMAIL HIEp(@MAng(OM y Sharon RObertS 936'552'6758

Blue Cross Blue Shield, United Healthcare,




Page 4 December 2022

Upenln New Accout
nl-'@dd to an Existing One

“Areeda’s Southern

COOklng, A Collection of
Old-Fashioned Recipes”

by Areeda Schneider-Stampley

=

P

TASTY HOLIDAY
COOKIES

2 Tablespoons butter

1/3 cup all-purpose flour
1/8 teaspoon baking soda
1/8 teaspoon salt

1 cup brown sugar

1 cup chopped nuts

2 large eggs, beaten

1 teaspoon vanilla
Confectioner’s sugar

Preheat oven to 350°. Melt butter in a 97x9”°x2” pan.

Stir together flour, salt and soda; stir in brown sugar and nuts. Stir in eggs
and vanilla. Carefully pour batter over butter in pan. Do not stir.

Bake for 20 to 25 minutes.

Remove from oven and sprinkle with confectioner’s sugar. Place wax paper
under wire rack and invert pan immediately onto rack; cool. Sprinkle with ad-
ditional confectioner’s sugar, if desired.

Cut into 24 bars.

Purchase cookbook with credit card on
my PayPal account at www.areedasouth-
erncooking.com. Or by check to: Areeda’s
Southern Cooking, P. O. Box 202, Brent-
wood, TN 37024 $24.45 (price includes
shpg/handling).

Contact: areedaschneider@bellsouth.net
Order Joe Stampley CDs at www.joestam-
pley.com. Look for more recipes, as well
as my “Memories of Music Row” column
in the monthly Country Family News news-
paper sponsored by Larry’s Country Diner
and Country Family Reunion TV shows.

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

PLEASE SEND US YOUR RECIPES!

We’'d love to share your favorites with our readers. If
possible, please include a brief story behind the recipe. "My

mom’s,” “My friend’s,” etc. Your photo and a photo of the
completed recipe would he great, but not required.

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

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 Surgery

Contact us to schedule your consultation.
903.303.2833

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

No Narcotics - No Steroids -

NEUROPATHY|

601 Shelley Park Plaza, Tyler TX

www.StopNervePain.com

A-1QUALITY

Air Conditioning & Heating

SINCE 1985

“SERVICING ALL MAKES & MODELS”
* New Construction
* Existing Homes

BEST OF NAC 2016
936-569-1828

6400 FRANKLIN DRIVE
NACOGDOCHES, TX

Financing Available
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Josh and Robert Martin
Robert Martin - Owner
TACL #B000498C

Thes férwr disgre of Combort
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HEALTH
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Oct 15 -Dec 7

Ask us about the new Medicare
plans that add money back to your
Social Security Check!

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

936-569-9880

License To Carry and other
instruction available.

* Indoor & outdoor shooting ranges,
including skeet and trap

EADOW

DGE
Clrcheyy & Gun

* Retail sporting goods store

WWW. mraag com

» Silencer shop kiosk

Come see us!

1090 County Road 231 « Nacogdoches, TX 75961
10-6 Monday-Saturday and 1-5 Sunday
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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.

CRANBERRY
ORANGE-GLAZED HAM

Easter wuz ham. It wuz never fried chicken, roast, steak or dressin’... it
wuz a big ‘ole ham, baked in the oven, juicy, tender with lots of fluffy potato
salad and baked beans and hot yeast rolls.

However...

I’ve since lernt that ham can be had anytime and is really nice at
Christmas, my favorite time of the year, and served as appetizers, main
courses and little snacks. Yer gonna like this one...

1 (16-18 1b) smoked fully-cooked ham
Whole cloves

2% cups firmly packed brown sugar, divided
1 1/3 cups cranberry juice cocktail

1/2 cup honey

1/4 cup cider vinegar

1%4 Tablespoons all-purpose flour

4 Tablespoons prepared mustard (use a good grainy all-natural one)
3 Tablespoons butter

2-3 oranges, sliced

6 maraschino cherries, halved

Slice skin from ham. Score fat on ham in a diamond design and stud with
cloves. Place ham, fat side up, on a rack in a shallow roastin’ pan. Insert meat
thermometer, makin’ sure it does not touch fat or bone. Bake at 325° for 3
hours.

Combine 1/2 cup sugar, cranberry juice, honey, cider vinegar, flour, mus-
tard and butter in a saucepan, mixin’ well. Bring to a boil and cook 1 minute.
Coat exposed portion of ham with remainin’ sugar. Place orange slices on
ham, securin’ in centers with wooden picks, leave tips of picks exposed. Place
cherry half on each pick.

Pour hot cranberry mixture over ham;
bake an additional 1 hour or until thermom-
eter registers 140°, bastin’ ham with pan
juices twice. Makes a huge thang!

Bubba’s
Original Sephisticated Southern

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)

EERRYARROPANE

ARREIANCE

Bottle - 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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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-

COOKING WITH LOVE
CUCINARE CON AMORE

ful Adriatic Sea.
IMMACULATE CONCEPTION SOCIETY Th ndents of th
BOSSIER CITY, LOVISIANA e descendents of these

1981 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.

Growing up in my mom’s Sicilian family, one thing I always loved
around the holidays was Homemade Italian cookies and desserts, espe-
cially cannolis. I just loved those crispy shells filled with that sweet and

delicious creamy filling. - James Aston

CANNOLI

(in Memory of Rosa Terracina)

Shells:

1 cups flour

1 Tablespoon cocoa
1 Tablespoon sugar
1/4 teaspoon salt

1/2 teaspoon baking powder
2 Tablespoons Crisco (shortening)
1/2 cup wine

Mix dry ingredients; work
in Crisco. Add wine, a little at a
time. Knead well. Take a piece
of dough the size of a walnut
and roll very thin. Cut square
with paper pattern, 4x4 inches
or smaller. Place around cannoli
tube, overlapping and sealing
with egg white. Do not get egg
white on tube. Fry; cool and
remove tubes.

White Cannoli Filling:

1 quart sweet milk

3/4 cup cornstarch

1 to 1% cups sugar

1/4 teaspoon salt

2 teaspoons vanilla flavoring

1/2 cup chopped Hershey’s bar with nuts
1/4 cup candied fruits

1/4 cup candied cherries

1 teaspoon cinnamon

1/4 to 1/2 cup chopped, toasted almonds

Make custard in your usual way with first 5 ingredients. When com-
pletely cooled, add other ingredients. Fill shells; roll in powdered sugar
with cinnamon to taste.

OLD TOWN

GENERATOR SERVICES

~~ A

Sales
Commercial | Service
Agricultural | Installation

Residential

Power
Generation

Jacob Willoughby

936.,615.7857

OldTownGeneratorService.com
OldTownGeneratorService@gmail.com
Veteran Owned & Operated Ee=

.

‘!'M Texas =Quisck Care

Where Care Counts!

A One-Step Solution for Your Healthcare

Women’s Health * Botox
- STD Testing Adult & Children Physicals
- Birth Control DoT Physicals
- Gyn Exams Immunizations & Vaccinations
Allergy Testing X-Rays in Urgent Care
Sleep Studies Sports Injuries
Physical Therapy Everyday Services

6 Locations to Better Serve You!

(Appointments Preferred, Walk-ins Accepted)

Nacogdoches San Augustine Center Timpson Joaquin Etoile

936-205-1099  936-275-2940 936-205-1099 936-254-3338 936-269-3201 936-854-2273

Submitted by Jan Alders Alexander

of Nacogdoches s Feypicn
Jny .k

At Our ‘l‘able

; Reelper. nnﬁ nemoriesiyeive lweq-.nd
‘shared throujh the generbtions. . '

Here is one of my favorite recipes!
This is my Mamaw’s Hot Tamale Pie
recipe that serves six.

HOT TAMALE PIE =~ =~

1/2 cup yellow corn meal
1% cups water

1/2 teaspoon salt

1% cups Pet milk

1 Tablespoon shortening
1 small onion

1 cup ground raw beef
1 cup tomatoes

1 pimiento

Cayenne pepper (dash)
3/4 teaspoon salt

Measure meal into a heavy saucepan. Add water and 1/2 teaspoon salt.
Boil until mixture begins to thicken, then add milk and continue boiling 8
to 10 minutes, stirring constantly.

Chop onions and cook slowly in shortening until yellow. Add the meat
and cook until red color disappears.

Add tomatoes, pimiento, cayenne and 3/4 teaspoon salt.

Turn filling into a baking dish that has been buttered and lined with
3/4 of the mush. Cover with remainder of mush, and bake in a moderate
oven (375°F) for 45 minutes.
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% Family Owned and Operated.
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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 I will share one
of our favorites here each month. |
hope that you’ll enjoy them as much
as we always did!

RED WINE
ROAST
1 rump roast 1 bag baby carrots
2 onions 1 stalk celery
6 small potatoes 1 head of garlic
1 can mushrooms 1 cup of red wine

per, garlic salt, etc.

Put roast in pan with olive oil in bottom. Also throw garlic in bottom
of pan. Brown roast on all sides under broiler.

Add all vegetables around the roast. Add 1 cup of wine and 2 cups of
water. You may want to add some more seasonings.

Cook for 3 hours at 350°.

Cut head of garlic in half and rub the roast. Season the roast with pep-

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 he great, but not required.

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

December 2022

Cataract, Glaucoma(sRetina
CONSULTANTS OF EAST TEXAS

Medical Arts Surgery Center | Benchmark Optical

FIND YOUR

FOCUS

Nacogdoches’ only full-service

eye clinic, surgery center and optical
boutique staffed by board-certified,
fellowship-trained Ophthalmologists
and Opticians.

General Eye Care

Laser Cataract Surgery

Glaucoma Management & Surgery
Retina Management

Dry Eye Center Of Excellence
Optical Lab & Shop

SHANNON L. SMITH, M.D., F.A.C.S.
Fellowship-Trained Glaucoma Specialist
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FAST LUBE

Pennzoil » Castrol * Mobil 1
Schaeffer Lubricants * B G Products

Radiator Flushes * Power Steering
Flushes * Front & Rear Differential

First responders 5% off Mon-Fri
SFA 5% off on Thurs
Ladies 5% off on Tues

Fast Lube
2013 C North St.

936.569.6911
Also on Facebook

Behind Sunshine
Food Mart

B —

Donald & Michelle Nichols
www.fastlubenacogdoches.com

From Rebecca Mott, Honeybee Health Foods

CAJUN GUMBO

The following is a recipe that I love and my husband and I have

enjoyed it for a long time. It is a different “twist”

to the Cajun Gumbo

dish which I find inviting, regardless of the season.

Ingredients

6-12” wooden skewers

1 Ib unpeeled large raw shrimp

2 1/2 teaspoons of Cajun seasoning

1 Ib fresh okra

Olive oil (2 Tablespoons or more )

1 medium onion, sliced about 1/2” thick
1 green bell pepper, quartered

2 Ibs baby heirloom tomatoes

Fresh Corn Vinaigrette (recipe below)

Instructions

Preheat grill to 350° or
400°. Soak skewers while pre-
paring shrimp. Peel, devein
shrimp and drizzle with olive
oil and season with Cajun sea-
soning. Thread them onto the
skewers.

Drizzle okra, onion and
bell pepper with olive oil and
sprinkle with the remaining
Cajun seasoning.

Grill okra covered with grill lid, 4 minutes on each side (or until
tender). Grill onion and bell pepper for 6 minutes on each side (or until
tender). Grill Shrimp for 2 minutes on each side (or until it turns pink).

Cut okra in half lengthwise, chop pepper and

onion. Toss together

in a large bowl. Remove shrimp from Skewers and toss with all other

ingredients, adding the fresh corn vinaigrette.

Fresh Corn Vinaigrette

Ingredients

1 cup fresh corn, cut off the cobb
1/3 cup olive oil

1/4 cup lemon juice

1 garlic clove

2 Tablespoons balsamic vinegar
1 Tablespoon Creole mustard

1 teaspoon chopped thyme

Instructions

Whisk all ingredients together. add salt and pepper to taste.

Holidays

Dogs, Cats & Your
Other Pets!

 Caring Staff

* Indoor & Outdoor Runs

* Meals & Treats

* Canine Companionship

* Overnight Accommodations
* Comfy Beds

Fabulous

= Bathing & Brushouts
* Cut & Style

* Nail Trimming

* Hand Scissoring

* Ear Cleaning

* Medicated Shampoos

artin Kennel 512 CR 217

936-560-3643
Family Owned & Operated Since 1994
www.martinkennel.com ¢ stay@martinkennel.com

From 1989 Cookin’ with the Dragon Band

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.

MNACOGDOCHES HIGH SCHOOL
BAND BOOSTERS CLUB

SHRIMP CREOLE

Submitted by Phyllis Schubert,
NISD Food Service Director

1 cup chopped onions 1-2 teaspoons chili powder

1 cup chopped celery 2 Tablespoons Worcestershire sauce
2 cloves garlic, minced Dash of bottled hot sauce

6 Tablespoons butter or margarine 4 teaspoons cornstarch

2 16-0z. cans (4 cups) tomatoes 1 Tablespoon cold water

2 8-0z. cans (2 cups) tomato sauce 14 1bs. frozen, shelled shrimp (thawed)
1/2 teaspoon salt 1 cup chopped green peppers

2 teaspoons sugar Cooked rice

In skillet, cook the onions, celery and garlic in butter until tender, but
not brown. Add tomatoes, tomato sauce, salt, sugar, chili powder, Worces-
tershire and hot sauce. Simmer uncovered for 45 minutes.

Mix together cornstarch and water. Stir into sauce. Cook and stir until
mixture thickens and bubbles. Add shrimp and green peppers. Cover and
simmer for 5 minutes. Serve over rice. Yields 12 servings.

CONTACT
Around the

Town

@ 936.554.5822
FOR ADVERTISING

PLEASE SEND US YOUR RECIPES!

We'd love to share your favorites with our readers. If
possible, please include a brief story hehind the recipe. "My
mom’s,” “My friend’s,” etc. Your photo and a photo of the
compieted recipe would be great, but not required.

Please email to: AroundTheTown@mail.com
Thank you so much!
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“Nacogdoches has always been my
home. ['ve had a front row seat
to everything that’s happened
here over the last 60 years. It's

that perspective and my business
background that I believe can help
move us forward as a city. With
your support, I look forward to
serving as your mayor.”

LEADERSHIP THAT'LL LISTEN.

Lifelong resident of Nacogdoches LET'S ALL WORK TOGETHER

Graduate of Texas A&M University,
BBA Degree 1978

Listen to each other and work together to
solve problems

Owner of Johnson Furniture and Appliance T :
Develop a clear vision for our community

Third generation of local family

business Est. 1959 Improve communication between the city
and residents

NISD School Board Trustee - 15 years

Develop priorities based on community

Former NISD School Board President St e it

Former Nacogdoches City Council

Benrecaciive Balance capital needs with common sense
A ¢

spending
Active in downtown and community

: Grow Nacogdoches while protecting our
Member of First Baptist Church Nacogdoches historic town

Randy -alml Brenda have 2 children, 4 Respect our customers - the residents of
grandchildren b ity

| WANT TO HEAR FROM YOU.

Text Me: 936.552.6720
Email Me: RandyJohnsonForMayor@gmail.com
Facebook.com/RandyJohnson ForMayor
#Randy]ohnsonForMayor

VO TE

*RANDY~

FOR MAYOR

Political Advertising Paid for by Randy Johnson.




FREE NAC NEWS 24/T!
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NG News & Fvend? in the Qldest Town in Texas

and Nacogdoches County
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BOLES FEED NACOGDOCHES, LLC
BOLES FEED CO,, INC. - CENTER

913 South St.
Nacogdoches, TX

(936) 564-2671

101 Porter St.
Center, TX

(936) 598-3061

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

@

December 2022

Alto and
Cushing
1-800-958-5870
FUNERAL SERVICES
SINCE 1957
Clyde Partin
Monument Company CL \;D EPAI‘U_"I T
1'800'327'5940 : MONUMENT COMPANY o
www.clydepartinmoncoinc.com . 4 N A AL -
Lufkin Office

SERVING EAST TEXAS SINCE 1934

2120 N. Raguet St * 936.225.3596

FRESH

TAMALES!

PORK - BEEF - CHICKEN

$12 DOZEN
MYREA ROJO

936.652.4350

From Julia Jones of Nacogdoches

Julia runs IMPACT, a non-
profit ministry in downtown
Nacogdoches that serves the
families of Nacogdoches thanks
to the generosity of friends and
family. She volunteers full time
and has generous ladies who
help her make IMPACT pos-
sible. Over the years IMPACT
has continued to grow and they
were able to expand their service
to include fire victims, as well as
seniors in nursing homes with no
family and children, referred to
them by social services.

LOADED BAKED POTATO &
CHICKEN CASSEROLE

2 Ibs. chicken breasts,
cubed or shredded
10-12 small red potatoes, diced
1/2 cup olive oil
1 teaspoon salt
1 Tablespoon freshly ground pepper
1/2 Tablespoon garlic powder

2 cups Mexican blend cheese
(low fat for even healthier
version)

1/2 cup crumbled bacon (delete
for lower calorie version)

1/2 cup chopped green onion

Preheat oven to 475°. In a large bowl, mix together olive oil, salt,
pepper and garlic powder. Add the potatoes and coat with mixture. Place
the potatoes into a greased baking dish, leave as much of the mix as pos-
sible. Bake potatoes for 1 hour. Flip the potatoes every 15-20 minutes.
Check with a fork to ensure the potatoes are done. While the potatoes are
baking, coat the chicken with the leftover mixture and cook in a skillet
over medium heat until the chicken is done
(no longer pink inside). Once the potatoes
are done, take them out of the oven and turn
the oven temperature down to 400°. Add the
chicken, cheese, bacon and green onions.
Put the casserole back in the oven and bake
for 5 minutes or until cheese is melted. Can
be served with low fat sour cream or Ranch
dressing (optional).

IMPACT

We Care for Kids

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.

 VIP Cleaners-&-

DRY CLEANING & LAUNDRY , \ =
L

X
FAMILY OWNED AND OPERATED o

to all our East Texas

friends and families!

We get out all kinds of holiday
stains from grease to gravy, so
enjoy your festivities carefree.

L-R: Adén Mandujano and Addn Madujano, Jr.
4515 NORTH STREET, STE. 1 (ACROSS FROM WALMART)
NACOGDOCHES, TEXAS 75965 » 936-205-5910

PIKE SAW & TOOL

2502 NW Stallings Drive

936.564.3579

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

ECHO
STIHL

BUY HERE-
SERVICED HERE!

finity
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

Member in good standing

NACOGDOCHES COUNTY

CHAMBER OF COMMERCE

www.nacogdoches.org
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Submitted by David Stallings -
Around the Town Publisher

My little sisters and I loved
Granny’s date nut rolls. She only
made these at Thanksgiving and
Christmas. We could hardly wait!
A precious memory!

GRANNY
STALLINGS’
DATE NUT ROLL

Ingredients:

3 cups granulated sugar

3/4 cup whole milk

1 cup butter

8 - 10 ounces dried dates, chopped
1 cup chopped pecans

1 teaspoon vanilla extract

Line four baking sheets with parchment paper.

Stir milk, sugar and 1/2 cup (1 stick) of butter together in a heavy bot-
tom pan over medium high heat. Add dates. Stir constantly while cooking
until the temperature reaches 235° F on a candy thermometer or when
drops of the mixture into a bowl of cold water reach a soft ball stage.

Remove from heat and add 1/2 cup (1 stick) of butter and vanilla.
Beat until starts to thicken and add chopped pecans.

Divide onto four baking sheets lined with parchment paper. Carefully
spread across parchment paper to form a roll. Roll smoothly and cool
completely before slicing.

Directions: b - s

Around the Town
is a proud member of the

SHELBY COUNTY
CHAMBER OF COMMERCE

Wam=sZmQED AGC =HRETVICH miUDmmR

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

: GOODJYEAR
B(g)(AsTEMéN [IRE

ZRIDGESTONE
Largest Inventory

TOYO TIRES
or Passenger Sl
and Light Truck Tires

LB, A o cw—
r A /B A 4

315 N. University Drive (936) 564-8339
Nacogdoches, Texas 75961 Fax (936) 564-0275
boatmantireand service.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 _— Q)
1-800-424-2786 ~ NCUA

Dehart Veterinaty Serices (9

LOW COST SPAY/NEUTER
& WELLNESS CLINIC

Locations throughout East Texas

Call or Text: (903) 590-7722 or (903) 312-6422
Email: dehartveterinaryservices@yahoo.com
www.dehartvetservices.com
Must have appt. for Spay/Neuter services.

ock and Safe Co.
916 Park Street

e || @ || gl ||

Locks Serving Nacogdoches Since 1979 Alarms

(936)564-1893

24 Hour
Emergency Service Available

e GG
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We are a
Proud Member of

2021 INVESTOR

the CHAMBER
LUFKIN | ANGELINA COUNTY

From Kay Bausch of Nacogdoches

PECAN PIE COBBLER

We had this at a Sunday School party a couple of weeks ago...Best
thang I ever put in my mouth!

Ingredients
2 rolled refrigerated pie crusts (2 come in a package)
2-1/2 cups brown sugar

1/2 cup butter, melted + 1 Tablespoon

2-1/2 cups light corn syrup
4 teaspoons vanilla extract
6 eggs, beaten lightly

2 cups chopped pecans
1-1/2 cups pecan halves

Instructions
Preheat oven to 425 de-

grees (you will lower to 350

degrees after baking the first

layer).

Grease the bottom of the
dish with non-stick spray. I
use a 9” x 13” casserole dish.

TIP: Be sure to stir the
pecan mixture before pouring
it over the crusts as the sugar
and ingredients can settle to
the bottom.

1. Roll out one pie crust into a rectangular shape and place it in the dish
(it does not have to be perfect and does not need to go all the way up
the sides of the casserole dish).

2. Add the brown sugar, melted butter, corn syrup, eggs, and vanilla

extract to a large bowl. Mix well.

Add the 2 cups of chopped pecans and mix well.

Pour half of the mixture over the pie crust.

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

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

7. Remove from oven and turn the oven down to 350 degrees.

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

9. Add the 1-1/2 cups of pecan halves to the top of the cobbler. (Either
sprinkle the pecans randomly or place in order).

10. Bake again for 30 minutes.

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

12. OPTIONAL: Add a scoop of vanilla ice cream to the top of the
warm cobbler.

B w

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!

CRAWFISH ETOUFFEE

2 1bs. peeled crawfish tails
1/4 1b. oleo or 1/4 cup oil
1/2 cup chopped celery

1 cup chopped onions

1/2 cup chopped bell pepper
2 Tablespoons crawfish fat
2 cups cold water

2 teaspoons corn starch

1/4 cup onion tops and parsley, chopped
Salt, black pepper
Cayenne (red pepper)

Season crawfish tails with salt and
pepper and set aside. Melt oleo or oil in
heavy pot. Add onions, bell pepper and
celery; cook until onions are wilted—
stirring constantly. Add crawfish fat,
1% cups water and crawfish tails. Bring to boil and cook over slow heat
for 30 minutes, stirring occasionally. Dissolve corn starch into 1/2 cup
of water, add to mixture. Add onion tops and parsley—cook another 10
minutes. Let set a few minutes. Serve over cooked rice. Serves 4.

]
.
¥

ADVERTISE!
Contact TRACY BROADWAY

@ 936.591.1939

VISIT
NACNEWSNOW.COM

From Angela Bradford

Angela Bradford was the owner/operator of Appleby Sand
Mercantile Café in Nacogdoches for more than 20 years. Her
“comfort food” was absolutely amazing and the atmosphere at the
café was almost like a daily family reunion.

Angela has decided to “retire” from the food business so that she
may spend more time with her family. This recipe is printed with her
permission.

SWEET
POTATO
CASSEROLE

6-8 medium sweet potatoes

1/2 cup cold water, to steam
potatoes

3/4 cup light brown sugar, packed

4 Tablespoons unsalted butter,
softened

1 teaspoon vanilla extract

1 teaspoon ground cinnamon

1/4 teaspoon nutmeg

Pinch of salt

2 cups mini-marshmallows

Preheat oven to 375°F. Spray a casserole dish or deep baking dish with
cooking spray. Set aside. Peel and cut sweet potatoes into 1-inch cubes.
Place the sweet potatoes in a pot with the cold water. There is no need to
cover all of the sweet potatoes in water. Bring to a boil then cover and
reduce heat. The sweet potatoes will become tender with the steam. Sim-
mer for 15-25 minutes or until sweet potatoes are tender enough to mash.
Drain. Let cool slightly. Transfer tender sweet potatoes to a large bowl.
Mash sweet potato mixture with a potato masher. Add brown sugar, butter,
vanilla extract, cinnamon, nutmeg and salt. Mix until all is well com-
bined. Add the sweet potato mixture evenly into the casserole dish. Top
with mini-marshmallows. Bake for 15 minutes or until marshmallows are
toasted. Remove from oven.
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Everything barbecue; from grilling to
sauces, recipes to grills and smokers,
rubs to meats and veggies.

Christmas
Barbecueing

Try roasting your bird on the barbecue for sumptous results this Christmas.
Free up your oven for all the accompaniments!

Barbecued Christmas Turkey
with Lemon, Parsiey and Garlic Butter

1 free-range turkey, about 11-12 pounds
4 bay leaves

Olice oil, to drizzle

8 rashers of smoked streaky bacon
2 onions, peeled and rougly sliced
4 celery sticks, roughly chopped

2 carrots, sliced lengthwise

1 lemon, sliced

Fresh parsley and thyme

For the flavored butter:

13%4 oz. butter, at room temp

1 Tablespoon olive oil

2 small lemons, finely grated

3 garlic cloves, peeled and

Small bunch of flat leaf parsley,
leaves chopped

1. Prepare the barbecue for roasting (indirect method) at approx. 180°C.

Put the butter in a large bowl and season with salt and pepper. Add the olive
oil, lemon zest and juice, crushed garlic and chopped parsley and mix well.

3. Gently loosen the skin on the breast from both ends of the bird (be careful not
to tear the skin). Feel your way down towards the legs from the lower side
of the breast, working your way under the skin of the legs to loosen the gap.

4. Stuff half the butter mix under the skin and gently massage the butter
around the breasts and down over the legs so that the meat is evenly cov-
ered. Finally, insert the bay leaves under the breast skin.

5. Put the vegetables and sliced lemon in a roasting tin with the parsley and
thyme. Place the bird on top, breast side up. Spread the rest of the butter all
over the outside of the skin. Season well and drizzle with a little olive oil.

6. Roast the turkey on the barbecue for 10—15 minutes. Then baste and lay the
bacon over the breast. Baste again and put back on the barbecue with the lid
closed. Cook for about 2 3/4 hours (or 15 mins per 1b) basting occasionally.

7. Check that the juices are running clear or check the internal temperature is
over 165°F using a meat thermometer before removing from the barbecue.

8. Leave to rest for at least 45 minutes. Remove the bay leaves from under the
skin before carving. Use the veg and pan juices to make your gravy.

Timings will vary according to weight, only remove from the grill when
Juices run clear and the meat tempaerature is above 165°F.

Pork Belly Roast

4-4% pound pork belly

Pork Rub:

2 Tablespoons salt

2 Tablespoons paprika

4 teaspoons garlic powder

2 teaspoons mustard powder
2 teaspoons black pepper

1. Score the fat of the pork belly with a sharp knife
in a diamond pattern, keeping the cuts quite close

together.

2. Place the pork belly, skin side down, on a cutting board and distribute the
pork rub onto the meat, leaving the skin free from the rub.

3. Turn the pork belly and rub the skin with a generous amount of salt, this
will help form a good crackling.

4. Prepare the barbecue for indirect heat, approx. 480°F.
Place the pork roast over indirect heat and let it roast for approx. 30 minutes.

6. Turn down the temperature to approx. 350°F and continue to roast the meat
for another 30 minutes, or until the core temperature reaches 154-160°F.

7. Take the pork belly off the barbecue and let it rest for 10 minutes before
cutting it.

These roast root vegetables with a gorgeous barbecue flavor make a deli-
cious side dish for Christmas dinner.

Roast Roots with a Sesame Honey Glaze

1 parsnip |
1 small beetroot

1 red onion

2 carrots

1/4 celeriac

3 Tablespoons sesame seed
3 Tablespoons honey
Fresh thyme

2 Tablespoons olive oil
Salt and pepper

BT -
TREF e

1. Peel all the vegetables and chop into thin sticks no more than 4 inches long.
With the onions peel the papery skin off and cut into eighths lengthways.

2. Place all vegetables in a mixing bowl and add the sesame seeds, honey,
thyme, olive oil, salt and pepper.

3. Combine all ingredients, so the honey is mixed in well with the rest of the
vegetables.

4. Place in a Grilling Basket and roast indirect for 40 minutes.

How about a chocolate dessert made on the grill this Christmas! This
sweet treat is sure to make everyone smile. Try these melt-in-your-mouth molten
chocolate cakes and add fresh berries to perfect this molten masterpiece. The
list of ingredients is short and the method is easy, but make sure each muffin
cup holds about a half a cup of batter. Finish your barbecue with great style
with this heart-warming Christmas dessert.

Molten Chocolate Cakes
with Fresh Berries

13%4 oz. unsalted butter, plus 1 Tablespoon for greasing
8-3/4 oz. dark chocolate, chopped
4 large eggs

84 Tablespoons sugar

2 Tablespoons plain flour

Whipped cream, to serve (optional)
8-3/4 oz. fresh raspberries, to serve

1. Use the 1 Tablespoon butter to
grease ten cups of a grill-proof
12-cup standard muffin tin.

2. Fill a rimmed saucepan with
water to a depth of 3% inches and
bring the water to just simmering.
Combine the remaining butter
and the chocolate in a heatproof
bowl. Set the bowl over (but not touching) the simmering water and melt
the chocolate and butter, stirring occasionally, until smooth. Remove the
bowl from the pan. In another bowl, whisk together the eggs and sugar until
light and fluffy, about 20 seconds. Add the warm chocolate mixture to the
egg mixture and whisk until smooth. Add the flour and mix until specks of
white are no longer visible.

3. Divide the batter evenly among the prepared muffin cups, filling each cup
almost to the rim. (If you are not ready to bake the cakes, the batter can be
refrigerated for up to 3 hours.)

4. Prepare the barbecue for indirect cooking over medium heat.

5. Brush the cooking grates clean. Place the muffin tin over roasting/indirect
medium heat and bake, with the lid closed, until the cake tops no longer
jiggle when you shake the tin, about 10 minutes if the batter has not been
refrigerated and up to 14 minutes if it has been refrigerated. Remove from
the barbecue and leave to rest for 5—10 minutes.

6. Run a knife around the inside edge of each cup to loosen the cakes. Invert a
plate on top of the muffin tin, then carefully invert the tin and plate together,
set them on a work surface and lift off the pan. Transfer to individual plates
and serve immediately with whipped cream, if using, and raspberries.
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Get your copies of Around the Town and RECIPES at more than

ANGELINA COUNTY

In the City of Lufkin:

Angelina Co. Chamber of Commerce - 1615 S. Chestnut
Angelina Manufactured Housing - 3807 N. Medford
Be Blessed BBQ - 521 S. Timberland Dr.

Big's - 2400 E. Denman

Big's - 1203 S. Chestnut

Big's - 1902 W. Frank

Big's - 2701 N. Raguet

Big’s - 3644 Hwy 69N

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

Big’s - 4609 Hwy 103E

Big's - 620 N. Ragust

Big's - 1910 N. Timberland

Bodacious BBQ - 2207 W. Frank

Brookshire Brothers - 301 S. Chestnut

Brookshire Brothers - 816 N. Timberland

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

Chen'’s - 302 S. Timberland Dr.

Comfort Suites - 4402 S. 1st. St. (U. S. Hwy 59)
Crown Colony Shell - 101 Champion Dr.

Holiday Inn Express 4404 S. 1st

JR Food Mart - 1114 E. Denman Ave

Lone Star Charlie's Family Restaurant - 1910 E. Denman
Lucky’s Valero - 3385 Tom Temple (Hwy 94W)
Lucky's Valero - 1707 John Redditt Dr.

Lufkin Barbecue - 203 3. Chestnut

Lufkin Farm Supply - 1217 E. Lufkin Ave.
Maddux Lumber & Hardware - 1603 Atkinson Dr.
Manhattan Fine Dining - 107 W. Lufkin Ave.
Massingill's Meat Mkt - 3728 Hwy 69N

Maytag Washateria - 601 S. 1st

Midway Shell #29 - 3008 Atkinson Dr. (Hwy 103 E)
Mom's Diner - 420 W. Frank

On the Road - 4110 S. 1st

On the Road - 2902 E. Denman Ave (Hwy 695)
On the Road - 3503 S. Chestnut

Pablo’'s BBQ & Mexican Food - 3800 Hwy 68N
Quality Inn - 4306 S. 1st

Restoration Bistro - 210 S. 1st

Timberland Chevron - 804 N. Timberland
Tommy's Watch & Jewelry - 800 S. Timberland
Walgreens - 102 N. Timberland

Walgreens - 1000 W. Frank

West Loop Chevron - 904 S. John Redditt Dr..

In Diboli:

Big’s - 605 N. Temple (U.S. Hwy 59)

Big's - 710 S. Temple (U.S. Hwy 59)

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.5. Hwy 59)

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

In Homer:

Homer Mini Grocery - 7075 Hwy 69S

In Hudson:

A'Deel's #2 - 1258 FM 1194 @ SH9%

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

New Way - 461 Hwy 69

Little Boots Gro.- 101 Hwy 685

Brookshire Brothers - 104 N. Main

Papa’s Pit & More - 510 N. Main

Dean's Country Cocking & Meat Mkt - 481 N. 3rd
In Pollok:

Brookshire Brothers/Polk's - 6925 Hwy 69N

In Redland:

JOC Stop Exxon - 5389 US Hwy 59 N

NACOGDOCHES COUNTY

In the City of Nacogdoches:

A & D Hydraulics - 2124 NW Stallings Dr.
Appleby Sand Valero (just cutside loop) FM 2609
Auntie Pastas - 211 Old Tyler Road

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

Best Western - US 59 South

Best Western - 4809 NW Stallings Dr

Big's - University Drive @ SE Stallings Drive
Big's - Center Hwy (Hwy 7E) @ Loop 224
Boatman Tire & Service - 315 N. University Dr.
Boles Feed - 913 South St.

Brendyn's BBQ - 601 E. Main St.

Brookshire Brothers - 1402 N. University Dr.
Brookshire Brothers - 1216 South Street
Butcher Boy’s - 803 North St.

Carney Real Estate - 3001 North St.

Casa Tomas - 1514 North St.

200 locations in three counties!

NACOGDOCHES COUNTY

In the City of Nacogdoches

Perry Propane - 6500 Franklin St.

Pike Saw & Tool - 2502 NW Stallings Dr..
Renfro’s Glass - 714 North St.

Red House Winery - 108 E. Pilar St.
Rhinestone Rifles Botique VIP - 404 E. Main St.
Rick's Valero - US 59 South

RV Qutfitters - 2631 NV Stallings Dr.

Sam's Southern Eatery - 1220 North St.
Smokehouse - 2709 Westward Trail

Sombreros - 3000 North St.

Ables-Land Office Supplies - 412 Nerth St.
Sunshine Food Mart - 2013 North St.

Super 8 Motel - US 59 South

Taquitos El Jaliscience - 3217 North St.
Taqueria El 21 - 1422 Douglass Road

Thrall's Grocery, Deli & Cafe - 7144 SH 21 East
VIP Cleaners - 4515 North St.

Cataract, Glaucoma & Retina Consultants - 3302 NE Stallings Walgreens - 3004 North St.

Chamber of Commerce - 2516 North St.

Charles Pool Real Estate - 3505 North 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

Cowboy Jack's Saloon - 422 E. Main St.

Decades Downtown -412 E. Main St.

Dialysis Clinic - 4731 NE Stallings Dr.

Doches Credit Union - 920 NW Stallings Dr. @ Hwy 21W
Dr. Arlis Hibbard - 409 Russell Blvd. - Suite E

Dr. Daniel Weaver - Orthodontist - 1520 E. Starr Ave.
Dr. Ronnie Hancock - Family Dentistry - 1302 Raguet St.
Eastex Glass & Mirror - 3102 South St.

El Ranchero Restaurant - 123 King St.

El Tia Beto - 4512 North St.

Excel Car Wash - 4101 North St

Fitness 360 - 4822 N. University Dr.

Fortney Home - 310 N. Mound

Gateway Shell/Denny’s - 2615 N. Stallings Dr.
Goose Landing - 11332 S FM 225 (Lake Nacogdoches)
Gound Chev - 1015 North Street

H & Z Texaco - Starr Avenue @ University Drive
Hampton Inn - US 59 South

Harry's Building Material - 7008 North St.

Herman Power Tire - 222 South St.

Holiday Inn Express - US 59 South

IMPACT Store - 720 E. Main Stree

J & S Small Engine Repair - 12769 State Hwy 7W
Java Jack's - 1122 North Street

Johnson Furniture - 106 E. Main

K.J.'s Convenience Store/Exxon - 5713 South St.
Kinfolks - 4817 NW Stallings Dr.

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

Kroger - 3205 N. University Dr.

Lehmann Eye Center - 5300 North St.

Lugnutz - US 59 South

Luquette Chiropractic - 4712 North St.

M & € Pharmacy - 917 E. Austin

Ma's Jewelry - 2423 North St

Martin Kennel - 512 CR 217

McCoy's Building Materials - 4009 NW Stallings Dr.
McWilliams & Son Air Conditioning - 2915 NW Stallings Dr.
Meadow Ridge Archery & Gun - 1080 CR 231
Memory Lane - 3205 N. University Dr. - Suite F
Mike Perry Motors - 3812 South Street

Mike's BBQ - 1622 South Street

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

JP's & CC's Cajun Meats - 2709 Westward Dr.
Morgan Qil Chevron - 428 W. Main St.

Mergan Oil Chevren - Appleby Sand Rd. @ Austin St.
Morgan Qil Chevron - 1000 N. University Drive
Mergan Qil Chevron - 3325 North St.

Morgan Oil Chevron Truck Stop - 4919 NE Stallings
Mustard Seed - 1330 N. University Dr.

NacBurger - 3205 N. University Dr

Nac Cocina Mexican Restaurant - 1315 North St.
NacSpace - 2400 N. Stallings Dr.

Nacogdoches Expo Center - 3805 NW Stallings Dr.
Nacogdoches Floral - 3602 North St.

Nacogdoches CVB - 200 E. Main St.

Nacogdoches Senior Center - 621 Harris St.
Napoli's Restaurant - 2119 North St.

Northview Condos - 4100 North St.

Windhill Apartments - 1324 Pruitt Hill Dr.

Woden Rd. Quick Stop - Woden Rd @ SE Stalling
In Appleby:

Sammy’s Mini Mart - U.S. Hwy 59 N.

Tom's Grocery & Shell - U.S. Hwy 59 N.

In Central Heights:

Morgan Qil Chevron/Whataburger - Hwy 259 North
Polk’s Pick It Up Truck Stop - Hwy 259 North

Taco Riendo - Hwy 259 North

In Cushing:

7th St. Cafe - 754 7th St.

Clyde Partin Monument Co. - Hwy 204

Cushing Food Mart - Hwy 204

Rawhide’s Tire Service - 470 6th St.

In Douglass:

Douglass Cafe’ - State Hwy 21

Douglass General Store - State Hwy 21

In Etoile:

Etoile Shell - Hwy 103 @ FM 226

Shirley Creek Marina Office & Cabins - 23177 FM 226
In Garrison:

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

L & M Quick Stop - 13101 Hwy 7

In Reklaw:

What the Fork Cafe’ - Hwy 204

SHELBY COUNTY

In the City of Center:

Ace Hardware - 5438 Loop 500 East

Boles Feed Co. - 101 Porter St.

Boyd Adams Barber Shop - 504 Hurst St.

Brookshire Brothers - 105 Hurst St.

Chamber of Commerce - In the old jail on the square
Covington Lumber & Bldg Materials - 1595 Teneha St.
H & S Discount Foods - 705 Shelbyville St.

Mathews Realty - 616 Teneha St.

Piney Woods Seafood - 1003 Hurst St.

Rancho Grande - 816 Teneha St.

TR's Steaks & More - 892 Hurst St.

In the City of Joaquin:

Brookshire Brothers - 113 Haslam Sawmill Rd. - Hwy 84
NuWay Convenience Store - 13054 Hwy 84

Quick Stop - 12762 U.S. Hwy 84

In the City of Timpson:
Brocokshire Brothers- 829 N. 1st St. - Hwy 59
Quick Stop - 674 N. 1st St. - Hwy 59

-
AroundTheTown.us/Recipes 936.554.5822 aroundthetown@mail.com

* NACOGDOCHES COUNTY - ANGELINA COUNTY - SHELBY COUNTY *

AroundTheTown.us 936.554.5822 aroundthetown@mail.com

* NACOGDOCHES COUNTY - ANGELINA COUNTY - SHELBY COUNTY *




Page 16 December 2022

ADVERTISE WITH US!

936.554.5822 - AroundTheTown@mail.com
ALL ADS ARE FULL COLOR!

BOTH PAPERS DISTRIBUTED MONTHLY AT 200+ LOCATIONS IN
ANGELINA, NACOGDOCHES & SHELBY COUNTIES
AND FREE ONLINE EDITION POSTED ON THE FIRST OF EACH MONTH
RATES SHOWN ARE FOR EACH PAPER
10% DISCOUNT IF RUN IN BOTH PAPERS

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

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
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SERVICES - SALES & MORE!

= SHOPPING - ENTERTAINMENT - DINING -

AroundTheTown.us 936.554.5822 aroundthetownimail.com
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