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Labor Day Grilling at Its Very Best
GRILLED SPARERIBS GRILLED CHICKEN THIGHS 

WITH LEMONGRASS GLAZEIngredients:
3 (3-pound) racks of spareribs, washed and patted dry
1 Tablespoon garlic powder
3 Tablespoons seasoned salt, preferably Lawry’s brand
1 red apple, cored and thinly sliced
Barbecue sauce, served warm on the side (optional)

Directions:
	 Open the bottom vent of a 
charcoal grill completely. Light a 
charcoal chimney starter filled with 
charcoal. When the coals are covered 
with gray ash, pour them onto the 
bottom grate of the grill, and then 
push to one side of the grill. Adjust 
the vents as needed to maintain 
an internal temperature of 300° to 
350°F. Coat the top grate with oil; 
place on the grill. (If using a gas grill, preheat to medium [300° to 350°F] on 
one side.)
	 Prep the ribs by removing the membrane from the bones: Using a small 
knife and starting at the point of the cut, cut underneath the membrane, but not 
into the bone. Using a paper towel, grab the loosened membrane and pull it 
away from the ribs. Continue in this manner until the membrane is removed.
	 Season both sides of the ribs with the garlic powder and then the seasoned 
salt.
	 Add the ribs to the grill, meat-side down, and cook over direct heat for 30 
minutes. Flip the ribs bone-side down and continue to cook over direct heat for 
30 minutes. Move the ribs to indirect heat and flip once again onto the meat 
side; cook for 30 minutes. Finish the ribs by flipping back to bone-side down, 
topping with the apple slices, and cooking over indirect heat for a final 10 
minutes. The ribs should be tender and ¼ inch or so of the bone should show 
on the sides of the ribs. Remove from the grill, tent with foil, and let rest for 30 
minutes.
	 Slice the ribs and serve with sauce on the side, if desired.

Ingredients:
1/4 cup water
1/4 cup fish sauce
1/2 cup light brown sugar
3 cloves garlic, minced
2 teaspoons fresh red chili, minced
1 inch piece ginger, peeled and minced
3 stalks lemongrass, tender bottom parts only
6 boneless skinless chicken thighs
1 handful roughly chopped cilantro
Juice of 1/2 lime

Directions:
	 In a large mixing bowl, whisk 
together the water, fish sauce, sugar, 
garlic, chili, and ginger. Using a 
microplane, finely grate two of the 
lemongrass stalks into the marinade. 
As you are grating the lemongrass, discard any fibrous outer layers that are too 
hard to grate. Set the final piece of lemongrass aside for later. Add the chicken 
thighs to the marinade, and refrigerate for 45 minutes.
	 When the chicken thighs have marinated for 45 minutes, remove them 
from the marinade and grill them over medium-high heat for a couple min-
utes on each side. The chicken will caramelize quickly, due to the sugar in the 
marinade. When the chicken looks nicely charred on each side, grill them over 
lower heat for an additional 5-10 minutes, flipping them occasionally, until they 
are fully cooked.
	 While the chicken is grilling, transfer the leftover marinade to a large skil-
let, and cook the marinade over high heat for about 3-5 minutes, until the liquid 
has reduced to a syrupy consistency. This reduced marinade will now be your glaze.
	 When the chicken is finished cooking, toss it in the glaze. Transfer to a plat-
ter and garnish with the chopped cilantro and lime juice. Using a microplane, 
finely grate the remaining lemongrass over the platter of chicken. Serve imme-
diately. Enjoy!

Photo by Andrea Behrends and Helene Dujardin

Photo by Bobbi Lin
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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 complet-
ing the recipe. RECIPES does not necessarily approve or 
have prior knowledge of the individual recipes published in 
this publication. 

Recipes from Around the Town and Beyond is published and distributed 
on the first day of each month.  FREE copies are available in more than 
200+ locations in Angelina, Nacogdoches & Shelby Counties. The paper 

may also be viewed online FREE 24/7 at www.AroundTheTown.us.
Publisher - David Stallings - 936.554.5822 - aroundthetown@mail.com

Advertising Manager - Sharon Roberts - 936.552.6758
Advertising Sales - David Stallings - 936.554.5822

Graphic Design - James Aston - 936.553.1927
Features Editor - Terri Lacher - 936.488.8701

Staff Writer - Vi Alexander
Distribution - Josh Bradford

	 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

MEAT LOAF #1
(Mrs. Sally L. Burrows of New Boston, Texas)

and

THREE LAYER MEAT LOAF
(Mrs. Ruel Parrott)

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

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.
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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

Thank you for 
voting Us the BEST! 

BEST PET
BOARDING
ONE of the 
BEST PET

GROOMING 
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Submitted by Around the Town Publisher, David Stallings 

CHICKEN A 
L’ORANGE

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!

1 2-3 pound fryer, cut up	 1/4 cup green pepper, chopped
Flour	 1 cup orange juice
Salt		 2 Tablespoons dry sherry
Pepper	 1/2 Tablespoon brown sugar
Paprika	 1/4 teaspoon salt
1/2 large onion, thinly sliced

	 Heat oven to 375°. Wash and dry chicken. Sprinkle with salt, pep-
per and paprika and coat with flour. Arrange chicken in baking dish and 
sprinkle with sliced onion and green peppers. 
	 Mix together orange juice, sherry, brown sugar and 1/4 teaspoon salt. 
Place over moderate heat until mixture comes to a boil. Pour over chicken. 	
	 Cover pans with foil and bake 1 to 1¼ hours or until tender. Remove 
cover and continue heating at 400° until slightly browned.

SUMMER FRUIT ICEBOX CAKE
2¼ cups cold heavy whipping cream
1/4 cup confectioner’s sugar
1½ teaspoons vanilla extract
1 pinch salt
7 to 8 whole Graham crackers (about 1 (4.8 ounce) packet), 
	 or more as needed
1 large peach - peeled, pitted, and thinly sliced
1 cup fresh blueberries
1 cup fresh black raspberries or blackberries	
	
	 Line an 8½ x 4½-inch loaf 
pan with enough plastic wrap 
to have overhang on all sides.
	 Add heavy cream, pow-
dered sugar, vanilla, and 
salt to a large mixing bowl. 
Starting on low speed, begin 
whipping the mixture. Gradu-
ally increase mixer speed to 
medium-high and beat until 
cream holds stiff peaks. Taste whipped cream and add more powdered 
sugar, if needed or desired.
	 Spread 3 to 4 Tablespoons whipped cream evenly into the lined loaf 
pan to cover the bottom with a thin layer of cream. Place 3 to 4 Graham 
crackers in an even layer over the cream, breaking them to fit as neces-
sary. Spread about 3/4 cup of cream evenly over the Graham cracker 
layer. Sprinkle half of sliced peach, half of blueberries, and half of black 
raspberries over cream. Spread another 3/4 cup cream over fruit in an 
even layer. Add another layer of Graham crackers, breaking as necessary 
to fit. Top with another 3/4 cup cream and spread into an even layer. Top 
with remaining peach slices, blueberries, and black raspberries. Spread 
remaining cream over fruit. The loaf pan will be very full at this point. If 
desired, sprinkle icebox cake with Graham cracker crumbs.
	 Carefully cover loaf pan with plastic wrap and place cake into the 
freezer for about 8 hours or overnight.
	 When ready to serve, let cake sit at room temperature for 10 to 15 
minutes to soften slightly. Carefully lift cake out of the pan using the 
plastic wrap overhang; peel plastic wrap off. Run a sharp knife under hot 
water for several seconds, then dry it off with a towel. Cut icebox cake 
into slices using the hot knife.

	 Here’s a summer berry icebox cake that makes good use of 
sweet summer fruit without having to turn the oven on! You can use 
almost any fruit or berries you wish. 

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

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

Let us custom
match and mix quality
Farrell-Calhoun paint

for your next home
project!

Don’t Get Caught Without Power, Come See Our 
Selection of Whole House and Portable Generators



Page 4     August 2024

“Areeda’s Southern
Cooking, A Collection of 
Old-Fashioned Recipes”
by Areeda Schneider-Stampley

Let Freedom 
Ring!

Purchase cookbook with credit card on my PayPal account 
at www.areedasoutherncooking.com. Or by check to: 
Areeda’s Southern Cooking, P. O. Box 202, Brentwood, 
TN 37024 $24.45 (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 news-
paper 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:  
1 pound ground beef
1 large onion
1 medium stalk celery
1 medium-size can tomatoes
1 can mushrooms
8 ounces macaroni, cooked and drained
Dash of garlic powder
1 teaspoon salt
 1/2 teaspoon pepper
Grated mild cheddar cheese

Directions:
	 Sauté meat and onion until lightly 
browned; put into a large kettle.
	 Add celery, tomatoes and mush-
rooms. Simmer about 30 minutes.
	 Add macaroni (cooked until almost 
tender, then drained). Add seasonings 
and simmer a few minutes more.
	 In a casserole dish, spread 1/2 of 
meat mixture. Spread a layer of grated 
mild cheddar cheese; then layer of meat; then layer of cheese.
	 Bake in 350 degree oven about 15-20 minutes until cheese melts and is a 
slight golden brown. Serve hot.

SCHNEIDER 
GOULASH

Where Care Counts!

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

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

Be Ahead of the Game, Schedule Your

Sports Physicals Today!
Call for an appointment

Shot Records
Required

*Immunizations available
for uninsured and those

on TX Medicaid
and private insurance.

$0 copay for Annual Wellness exams for most insurances.

Low-Cost Immunizations*
for self pay patients

 

INGREDIENTS:
4 large green tomatoes
2 large eggs
1/2 cup milk
1 cup all-purpose fl our
1/2 cup cornmeal
1/2 cup bread crumbs
2 teaspoons coarse kosher salt
1/4 teaspoon ground black pepper
1 quart vegetable oil for frying
 
 
DIRECTIONS: 
 Gather all ingredients.
 Slice tomatoes 1/2 inch thick. 
Discard the ends. 
 Whisk eggs and milk to-
gether in a medium-sized bowl. 
Scoop fl our onto a plate. Mix 
cornmeal, bread crumbs, salt, and pepper on another plate. Dip tomatoes 
into fl our to coat. Then dip tomatoes into milk and egg mixture; dredge in 
breadcrumbs to completely coat.  
 Heat oil in a large deep skillet to 375 degrees F. Place tomatoes in hot 
oil in batches of 4 or 5, to prevent them from touching; fry until crisp and 
golden brown on one side, then fl ip and fry on other side.
 Transfer fried tomatoes to a paper towel-lined plate to drain. Repeat 
with remaining tomatoes.
 Serve hot and enjoy!

BEST FRIED GREEN TOMATOES

Photo by DotDashMeredith 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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CHICKEN SPAGHETTI

From Julia Jones of Nacogdoches

16 oz. dry spaghetti, cooked (I personally use 2 bags Angel Hair)
1 lb. Velvetta cheese, cubed
1 whole chicken, chopped or shredded
1 family-size can cream of mushroom soup
1 large can Ro-Tel (do NOT drain)
4 oz. can mushroom stems and pieces, drained
1/2 cup milk
Salt and pepper, to taste
Garlic salt (optional)	
	
	 Cook noodles in salt water; drain. 
Mix all ingredients. Bake in large 
bakeware at 375° for 45 minutes 
covered with foil. Take cover off and 

bake 10 
more 
minutes.

	 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

	 My late dear sister-in-law, Becky 
McKernan, gave me this delicious recipe, 
and it is great for a family breakfast 
gathering.

3 cans (large) Texas style biscuits
	 (butter variety, if available)
1 cup dark brown sugar
1 cup white sugar
1 teaspoon cinnamon
1½ cups pecans
1 stick butter	

	 Butter a bundt pan. Put 
sugar and cinnamon in zip lock 
bag. Cut biscuits (1 can at a 
time) into 3 strips and coat in 
sugar mixture. Butter bundt pan 
and put 1 can of coated biscuits 
in bottom. Sprinkle 1/3 of pe-
cans on top of them. Place 1/3 stick of butter (cut in pieces) on top. Repeat 
2 more times. Pour remaining sugar mixture over the top of cake. Bake at 
325° for 45 to 60 minutes.

Submitted by Jan Alders Alexander 
of Nacogdoches

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

	 I stole this recipe from Ann Thomas who made this cake one summer 
and gave me a piece while I wuz helpin’ John Allen clear out his carpen-
try tools. John Allen had been puttyin’, paintin’, and pleasin’ Ann with his 
professional handyman skills. Ann had been talkin’ his head off and crackin’ 
eggs for this cake. I stopped by to lend a hand and git a piece jus after the 
seven-minute frostin’ wuz spread. As she wuz moundin’ up that white stuff 
and my mouth wuz waterin’, I told her I did winders and baseboards. She 
didn’t hear me, thank God and sliced John Allen and me a huge piece of that 
light-as-a-feather cake and sweet, sticky icin’. Hmmmmm! She can talk to 
me anywhere, anytime, anyplace! Hail to the Chief!		  	
	
	 1/4 cup sifted cake flour
	 Pinch of cream of tartar
	 4 Tablespoons cocoa
	 3/4 cup granulated sugar
	 1/2 cup (12 ) egg whites
	 1½ teaspoons salt
	 1½ teaspoons vanilla
	 1/4 cup granulated sugar
	
	 Preheat oven to 375°. Sift flour with 3/4 cup sugar four (4) times. Beat 
whites, cream of tartar, salt, vanilla till stiff peaks form but still moist and 
glossy. Add remainin’ 3/4 cup sugar to whites, 2 Tablespoons at a time, beatin’ 
after each addition. Sift ‘bout 1/4 of flour over whites. Fold in. Fold in re-
mainin’ flour by fourths. Bake in and un-greased 10-inch round tube pan 35-40 
minutes. Invert pan and cool. This is great with 7-minute icin’.

CHOCOLATE CHIFFON CAKE

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

Around the Town
is a proud member of the

	

INGREDIENTS:
2 cups flour
2 Tablespoons baking soda
4 Tablespoons sugar
1 stick shredded frozen butter
1 cup blueberries
1 cup buttermilk
1 egg
Powdered sugar
		
DIRECTIONS:	 	
	 In a large bowl add the flour, 
baking soda, and sugar and mix 
well. Then add the shredded 
frozen butter. Mix and add the 
blueberries. Coat the blueberries 
and add the buttermilk. Mix well 
enough that the dry ingredients 
are moistened. Pour out onto 
floured surface and pat down, 
fold in half. Pat down and fold in half. Do about 4 times. Dough will be 
sticky; I sprinkle flour on my hands to not stick as much. I use a glass, 
dip in flour and cut out the biscuits. Place onto your cookie sheet. Then 
beat one egg, brush onto biscuits. Cook at 425° for about 14-17 minutes. 
Drizzle with powdered sugar frosting. Enjoy!

BLUEBERRY BISCUITS

From Silvia Arnold of Lufkin

Came out so light and fluffy. So good!



Page 9    August 2024

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!

     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.

EGGPLANT-MEAT CASSEROLE
(Rose G. Cascio)

	 1 lb. ground round beef
	 1 medium eggplant
	 1/4 cup onion
	 1/2 cup parsley
	 2 cloves minced garlic
	 1/2 cup celery, chopped
	 1/2 cup Parmesan cheese (1/4 for
	       topping)
 	 1 egg, beaten
	 6-8 wet crackers
	 1 teaspoon salt
	 1/8 teaspoon black pepper
	 1/4 cup dry bread crumbs (for topping)
	 2 Tablespoons butter or corn oil margarine 
	
	 Wash and peel eggplant; cut in cubes. Boil until tender. Drain and set 
aside. Put 2 Tablespoons of oil in skillet and brown meat lightly, just to 
take red out. Sauté with the meat, onion, parsley, celery and garlic; add 
salt and pepper. Add mashed eggplant with meat and cook 5 to 7 minutes. 
Beat egg; squeeze water out of crackers and add to eggplant mixture. Add 
1/4 cup cheese; mix well. Grease or spray casserole and place mixture in; 
sprinkle top with 1/4 cup cheese and 1/4 cup bread crumbs. Dot top with 
butter or corn oil margarine; cover and cook about 25 minutes at 350°. 
Then uncover and cook 5 minutes more, or until brown. Let set just a few 
minutes before serving.

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

1¼ cups all-purpose flour
1 cup shortening
1 teaspoon sugar
1/4 teaspoon salt
2 Tablespoons cold water
1/4 cup lime juice
1 can sweetened condensed milk 
	 (14 ozs.)
3 egg yolks
6 egg whites
1 teaspoon green food coloring
1/4 cup sugar
	
Pie Crust
	 Mix flour, shortening, 1 teaspoon 
sugar, 1/4 teaspoon salt and cold water. 
Roll out on board. Fit into 9 x 9 pie plate 
and bake in pre-heated oven (350°) for ten minutes. Remove and let cool.

Filling
	 Mix lime juice, condensed 
milk, egg yolk. Fold in three 
stiffly beaten egg whites, dash 
of salt and food coloring. Pour 
in pie crust and bake at 250° 
for 6 minutes. While this is 
baking, beat three egg whites 
until stiff; add 1/4 cup sugar 
and beat again. Cover pie with 
this meringue after the six 
minutes is up and return to the 
oven for three minutes or until 
the meringue is golden brown.

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!

KEY LIME PIE
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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

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

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

2423 North Street
Nacogdoches, TX
936.569.6387

mas.jewelershowcase.com

SINCE 1989

14k Large Striped Edge
Hoop Earrings

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

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

CHICKEN NUGGETS
2 lbs. boneless skinless chicken breasts	 2 Tablespoons seasoning salt
      or tenders		  2 Tablespoons garlic powder
Vegetable oil, for frying		  1 cup milk
3 cups flour		  1 egg

      	Combine flour and seasonings in bowl. Combine milk and egg in 
second bowl. Cut chicken into nugget-sized pieces. Dip the chicken pieces 
in the milk mixture. Put chicken pieces into the dry mixture and coat well. 
In a frying pan pour in enough vegetable oil to 
fill the pan about 1/4 inch. Heat oil on medium 
heat. Once the oil is good and hot add the coated 
chicken pieces. Brown the chicken pieces on both 
sides till cooked completely through. Remove 
from frying pan and put on a paper towel lined 
plate or bowl to cool.
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Printed with permission from Angela Bradford. 
Purchase your copy of the cookbook by 

contacting her at 936.559.5151

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

From 1989 Cookin’ with the Dragon Band

BYRD’S CHEESE BALL
Submitted by Howard and Patty Byrd

for band student Kim Byrd

2 large packages cream cheese	 1/2 lb. sharp cheddar cheese, grated
1 Tablespoon bell pepper, chopped	 1/2 onion, grated
4 teaspoons salad olives & pimientos	 Dash of Worcestershire sauce
Garlic powder to taste	 1 cup chopped pecans	

	 Blend together all ingredients but pecans, roll into ball, then roll on 
pecans. Chill and serve with crackers or chips.

Around the Town
is a proud member of the

CONTACT US @ 936.554.5822
FOR ADVERTISING
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2024 Nacogdoches County Football Schedules2024 Nacogdoches County Football Schedules
SFA Lumberjacks

Cushing Bearkats

Nacogdoches DragonsNacogdoches Dragons

Garrison Bulldogs

Coin Shop
David Holcomb Coins & Collectibles

BUYING • SELLING
COINS • PAPER MONEY • GOLD

SILVER • JEWELRY • STERLING SILVER
614 N. Stallings Dr. - Suite 113
Nacogdoches, TX 75965 936.305.3106

Bottle • Home
Farm • Industry

6500 Franklin Drive 
(Just off Industrial Dr.)

www.perrypropane.com 

936.564.8448

We service resi-
dential, farms and 
industries. Bottles 
filled/tanks leased 
and sold. Commer-
cial and residential 
propane installa-
tions.

Large selection of Lodge Cast Iron 
Cookware, Bayou Classic Fish Cookers, 
grills, crawfish and shrimp cookers.

Mike Renfroe
Day (936) 564-3408
Fax (936) 569-0139

Night (936)  569-0577

2900 SE Stallings Dr.
Nacogdoches, TX 75961

Undercarriage Specialists
Track Press Service
New & Used Dozer Parts
Dozer Sales & Rental Service
etwplcr@suddenlinkmail.com

EAST TEXAS WELDING AND PRESS

Discount 
Roofers

Premium Service  •  Affordable Price
Residential   Commercial

936-554-9100
www.discountroofersllc.com

• TRACTOR SALES & SERVICE 
• EMISSIONS TROUBLESHOOTING

• FULL SERVICE DEPARTMENT
• COMPUTER DIAGNOSTICS

3915 NW Stallings Drive
Nacogdoches, TX 75964

936.305.3346

Martin Kennel &Grooming

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

www.martinkennel.com
stay@martinkennel.com

Generator Sales, Service, 
Repair and Maintenance 

in East Texas

936.615.7857
Family & Veteran Owned 

in Nacogdoches
since 2015

WE SELL AND SERVICE 
ALL MAKES AND 

MODELS OF GENERATORS
•KOHLER

• GENERAC
• CUMMINS

•

JACOB WILLOUGHBY
OWNER

2122 North Stallings Drive
Nacogdoches, TX 75964

HOURS
Monday-Friday: 8am-5pm
Saturday-Sunday: Closed

Pennzoil • Castrol • Mobil 1 
Schaeffer Lubricants • B G Products

Radiator Flushes • Power Steering 
Flushes • Front & Rear Differential

Fast Lube
2013 C North St.
936.569.6911
Also on Facebook
Behind Sunshine 

Food Mart

Donald & Michelle Nichols
www.fastlubenacogdoches.com

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

Ladies 5% off on Tues

FAST LUBE

DATE  OPPONENT  TIME
AUGUST 15  Frankston-SCRIMMAGE  6:00 PM
AUGUST 22  @Hemphill-SCRIMMAGE  6:00 PM
AUGUST 30  @Colmesneil  7:00 PM
SEPTEMBER 6  @Deweyville  7:00 PM
SEPTEMBER 13  Union Grove  7:00 PM
SEPTEMBER 20  Evadale**  7:00 PM
SEPTEMBER 27  Alto*  7:00 PM
OCTOBER 4  @Mt. Enterprise*  7:00 PM
OCTOBER 11  Bye  Bye
OCTOBER 18  Grapeland*  7:00 PM
OCTOBER 25  @Tenaha*  7:00 PM
NOVEMBER 1  Lovelady*  7:00 PM
NOVEMBER 8  @Overton*  7:00 PM

*District            **Homecoming

DATE  OPPONENT  TIME
AUGUST 30 @Waskom 7:00 PM 
SEPTEMBER 6 Arp 7:30 PM
SEPTEMBER 13  Anahuac  TBA
SEPTEMBER 20 @Lovelady 7:30 PM
OCTOBER 4  North Webster (LA)  7:00 PM
OCTOBER 11 @Shelbyville* 7:30 PM
OCTOBER 18 @San Augustine* 7:30 PM
OCTOBER 25 Hemphill* 7:30 PM
NOVEMBER 1 @Timpson* 7:30 PM
NOVEMBER 8 @Joaquin* 7:30 PM

*District            

DATE  OPPONENT  TIME
AUGUST 30  Palestine  7:30 PM
SEPTEMBER 6  @Lufkin  7:30 PM
SEPTEMBER 13  Livingston  7:30 PM
SEPTEMBER 20  @Bryan-Rudder  7:30 PM
SEPTEMBER 27  @Jacksonville*  7:30 PM
OCTOBER 11  Hallsville*  7:30 PM
OCTOBER 18  @Whitehouse*  7:30 PM
OCTOBER 25  Marshall*  7:30 PM
NOVEMBER 1  @Mt. Pleasant*  7:30 PM
NOVEMBER 8  Texas High*  7:30 PM

*District            

DATE  OPPONENT  TIME
AUGUST 31  North American Univ.  7:00 PM
SEPTEMBER 7  @Univ. of North Texas  6:30 PM
SEPTEMBER 14  @McNeese State Univ.  7:00 PM
SEPTEMBER 21  Univ. of Northern Colo.  7:00 PM
SEPTEMBER 28  OPEN  ———
OCTOBER 5 Northwestern St. Univ. 7:00 PM
OCTOBER 12  @Lamar Univ.  3:00 PM
OCTOBER 19  @Southeastern La. Univ.  4:00 PM
OCTOBER 26  Houston Christian Univ. 6:00 PM
NOVEMBER 2  @Nicholls State Univ.  3:00 PM
NOVEMBER 9  @Texas A&M-Commerce  3:30 PM
NOVEMBER 16  Univ. of the Incarnate Word  2:00 PM
NOVEMBER 23  Abilene Christian Univ.  2:00 PM

M
ilford’sM

Barbershop

M
ilford’sM

Barbershop
Est. 1951

New Hours
Tue.-Fri. 7am - 5pm

Sat. 6am - Noon

110 N. Church St.
Nacogdoches, TX

936-560-1889
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The BarbecueThe Barbecue       Pit
Everything barbecue; from grilling to 
sauces, recipes to grills and smokers, 
rubs to meats and veggies.

Grilled Green Tomatoes
	 Long a Southern staple in famous dishes like fried green tomatoes, green 
tomatoes are equally delicious in a lighter, healthier preparation that’s perfect 
for summer. 

Ingredients:
4 medium green tomatoes (about 2 lb. total), sliced ½” thick
2½ teaspoons kosher salt, divided
3/4 teaspoon freshly ground black pepper, divided
2 Tablespoons extra-virgin olive oil, divided, plus more for grill and drizzling
4 oz. goat cheese, softened
2 Tablespoons heavy cream
Zest of 1 lemon (about 2 teaspoons)
1/2 teaspoon agave or honey
1/2 teaspoon red pepper flakes, plus more for garnish
1/2 cup fresh basil leaves
Flaky sea salt, optional

Instructions:
	 Season tomatoes on both sides with 
1 teaspoon kosher salt and ½ teaspoon 
black pepper. Drizzle with 1 Tablespoon 
oil. Set aside.
	 In a medium bowl, mix goat cheese, 
cream, lemon zest, agave, red pepper 
flakes, and remaining 1 Tablespoon oil, 
1½ teaspoons kosher salt, and 1/4 tea-
spoon black pepper until well combined. 
Spread on a platter or plate.
	 Preheat a gas grill to high; clean 
and oil grates. Grill tomatoes until 
well-charred but not overly soft, 2 to 3 
minutes per side.
	 Arrange tomatoes over goat cheese 
mixture. Drizzle with oil, then top with 
basil, sea salt, if using, and red pepper flakes.

Grilled Avocados
	 If you love avocados, you have to try grilling them. Grilling avacados gives 
them a charred and smoky flavor and it makes them incredibly tender and extra 
creamy.

Ingredients:
2 Tablespoons extra-virgin olive oil, plus more 	
	 for grill
1 clove garlic, grated
1 teaspoon finely grated lime zest
1 Tablespoon fresh lime juice
1 teaspoon dried oregano
1 teaspoon kosher salt
1/4 teaspoon freshly ground black pepper
Pinch of red pepper flakes
2 avocados, pitted and quartered lengthwise 		
	 (skin on)
Fresh cilantro, flaky sea salt, and lime wedges, 	
	 for serving 

Instructions:
	 Prepare a grill for high heat; clean and oil 
grates. In a small bowl, whisk oil, garlic, lime zest, lime juice, oregano, kosher 
salt, black pepper, and red pepper flakes.
	 Lightly drizzle avocados with oil. Grill, turning once, until char marks are 
visible on flesh side and avocados have slightly softened, about 2 minutes per 
side. 
	 Scoop out flesh from avocado and transfer to a plate. Whisk vinaigrette 
again, then drizzle over avocados. Garnish with sea salt and cilantro. Serve with 
lime wedges alongside.

for August
	 Grilling is not just for meats. Try these delicious vegetable recipes 
the next time you want to try something different on the grill.

Honey Lime Grilled Corn
	 Nothing says summertime like the smell of corn on the grill. Try these ears 
with an irresistible honey-lime butter.  

Ingredients: 
Vegetable oil, for grill 
4 ears of corn, shucked
1/2 cup (1 stick) unsalted butter, softened to room temperature
1 jalapeño, seeded and finely chopped
1 clove garlic, minced
2 Tablespoons chopped fresh cilantro
2 Tablespoons honey
1 Tablespoons chopped fresh oregano
1 teaspoon finely grated lime zest
2 teaspoon fresh lime juice
1/2 teaspoon kosher salt 
1/4 teaspoon fresh ground black pepper

Instructions:
	 Prepare a gas or charcoal grill for 
medium-high heat (alternatively, heat 
a grill pan over medium-high heat); 
clean and oil grates and preheat 5 
minutes. Grill corn, rotating frequent-
ly, until starting to char on all sides, 
18 to 20 minutes. 
	 Meanwhile, in a small bowl, 
whisk butter, jalapeño, garlic, cilan-
tro, honey, oregano, lime zest, lime 
juice, salt, and black pepper. 
	 Transfer corn to a 13”-by-9” bak-
ing dish. Spread 1 Tablespoon honey-
lime butter onto each ear of corn. 
Cover with foil and let sit 5 minutes. 
Serve with remaining butter alongside.

GRILLEDGRILLED

Photo by Lucy Schaeffer

Photo by Andrew Bui

Photo by Andrea Monzo

Veggies

HELPFUL TIPS FOR GRILLING VEGETABLES
PREHEAT THE GRILL: Preheat the grill before adding vegetables to prevent sticking and ensure even 		
	 cooking. You can also oil the grill grates.
CUT INTO SMALLER PIECES: Smaller pieces cook faster. Harder vegetables like carrots should be cut 		
	 into smaller pieces, while softer vegetables like eggplant and squash can be sliced in half length		
	 wise or into strips.
USE A GRILL BASKET OR SKEWERS: These can help prevent vegetables from falling into the grill, espe		
	 cially if you’re using a variety of different sizes. If you’re using skewers, you can run two skewers 		
	 side by side through the vegetables so they don’t spin.
OIL THE VEGETABLES: Lightly coat vegetables with olive or vegetable oil to prevent sticking, help sea		
	 sonings stick, and improve the final result.
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ADVERTISE WITH US!
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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!
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!


