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 RECIPES From Around the Town and Beyond Publisher, David 
Stallings, announced the first winner of the monthly $100 Best Recipe 
Contest and it is Desha McCasland of Nacogdoches.
 There were several great choices, but the judges chose Desha’s recipe 
for BangBang Shrimp Pasta. The recipe is republished here:

Desha McCasland 
Named First $100
Best Recipe Winner!

Best Recipe - page 3

1 lb of spaghetti or your favorite pasta of choice
1 1/2 lbs of medium shrimp peeled and deveined
1 1/2 Tbsp of olive oil 
3 cloves garlic (minced)
3 tsp papirika 
1 Tbsp fresh parsely
Black pepper to taste

For the sauce: 
1/2 cup mayo
1/2 cup Thai sweet chili sauce
2 cloves garlic (minced)
2 Tbsp lime juice
1/4 tsp of crushed red pepper flakes
1/2 Tbsp onion powder

Instructions:
1.  In a large bowl, mix all sauce ingredients together then set aside.
2.  Cook pasta and drain.
3.  Place the uncooked shrimp in a medium bowl, add the 3 cloves of 
     garlic, paprika and pepper.

 This was my grandma’s recipe and it is Deeeeee-lish!

BANGBANG SHRIMP PASTA

 Around the Town publisher, 
David Stallings, produced a TV series 
titled Nashville Country Cookin’ in 
2010. Country artists appeared on the 
program and, after a brief interview, 
they prepared their favorite dishes.
 T. G. had numerous country hits, 
including; “Devil in the Bottle,” “Tryin’
to Beat the Morning Home,” “Last Cheater’s Waltz” and “Party 
Time.” His wife, Kelly Lang, is also a popular singer-songwriter 
and the two perform together in venues throughout the world.  

Nashville Country 
Cookin’ with T. G.
Sheppard and 
Kelly Lang

KELLY LANG’S BAKED SPAGHETTI 
1 cup chopped onions 3½ cups tomato juice
1½ pound ground chuck 1 teaspoon salt
¼ pound sausage ¼  teaspoon pepper 
Garlic powder 1 teaspoon oregano
2 Tablespoons cooking oil 8 ounces spaghetti
1 (6 ounce) can tomato paste ½ cup Parmesan cheese
1 (6 ounce) can tomato sauce

 Brown onion, meat, sausage and garlic powder in oil; drain off excess
oil. Add remaining sauces and seasonings; simmer one hour. In the mean-
time, cook the spaghetti. In baking dish, put a thin layer of meat sauce in
the bottom, then layer noodles, sauce and then cheeses. Repeat until all 
ingredients are used, ending with cheese on top. Bake at 300° for 40 
minutes.

L-R: T. G. Sheppard, David Stallings 
and Kelly Lang
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 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

BAKED LASAGNA
(Mrs. Elton Hartsfield)

FREE!AROUND the TOWN
SHOPPING - ENTERTAINMENT - DINING - SERVICES - SALES & MORE!FREE! FREE!

AroundTheTown.us      ADVERTISE!     Info@AroundTheTown.us

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, San Augustine & 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 Account Executive - Tracy Broadway - 936.591.1939
Advertising Sales - David Stallings - 936.554.5822

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

Distribution - Josh and Mandy Bradford

SS
TT
AA
YY
SS
AA
FF
EE

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. 

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!

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

PICK UP A COPY OF 
AROUND THE TOWN

when you pick up 
RECIPES
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Best Recipe
4.  In a large skillet on medium high heat, add the coated uncooked shrimp.
5.  Stir constantly while cooking, until no longer pink - about 10 minutes.
6.  Remove from heat and aet aside.
7.  In a large bowl combine the shrimp, pasta and sauce mixture. Toss well.
8.  ENJOY!

COOKING STEAK ON THE GRILL 
 Let raw steak come to room temperature for 30 minutes to an hour 
before cooking. If the kitchen’s hot or humid, make it no more than a 
half-hour.
 Season with a mixture of kosher or sea salt and coarse, fresh ground 
pepper. Press gently into the meat’s surface on both sides and around the 
edges.

SEAR IT
 Turn up those flames to 
500 degrees or more, preheat 
the grill until it’s smokin’ hot, 
and sear the steak to forma 
nice crust. Ideally, you’ll 
achieve caramelization: an 
even, light-brown color seal-
ing in the steak juices.
 Some steakhouses use 
infrared broilers, which can 
cook a thick steak to rare 
perfection in two minutes flat. 
Unfortunately, infrared broil-
ers are very expensive options on a handful of outdoor grills and upscale 
kitchen ranges. Most home equipment simply can’t get hot enough to 
sear a steak the way a steakhouse can.
 Don’t worry about trying to get both sides evenly brown. As long as 
one side is beautifully browned, the other side doesn’t matter so much. 
You don’t want to overcook it in an attempt to brown both sides.
FINISH IT
 Follow searing by properly finishing the steak. The usual way is sim-
ply to turn down the heat so the meat will cook through without burning.
 Another way (preferred for thick or big cuts) is to cook with indi-
rect heat. Move the meat over on the grill so that the flame is not under 
the meat, but next to it. Keep the lid down for an oven effect with an air 
temp of around 300-400 degrees F.
 Steak firms up quickly as it cooks. An experienced chef can tell how 
done a steak is just by pressing it with a fingertip.

WHAT NOT TO DO
 Steaks shrink as they cook because they lose moisture. So avoid buy-
ing thin cuts, steaks under 1 inch thick; they overcook much to easily.
 Do not mess with the meat. Don’t move it around on the grill. Don’t 
turn it over more than absolutely necessary.
 And don’t use grilling forks. . .ever! Always use a long-handled 
spatula, or better yet, a pair of tongs. And wear a grilling mitt.
 Don’t let steak stay on the grill to reach the requested doneness, 
or it will overcook. Instead, take it off the heat just before it gets to the 
desired stage, and let it “rest” on a plate for 3 to 5 minutes.
 Meat continues cooking internally after you take it off the grill. A 
steak removed from the grill at the rare stage will be medium-rare by the 
time it’s served. A short rest allows the interior’s remaining blood and 
juices to flow from the center back toward the surfaces of the steak.

TIP
 The National Cattleman’s Beef Association recommends turning 
steaks on the grill with a sturdy pair of tongs. Don’t pierce or press on 
the steak, or you’ll lose juices.

How to Make the 
Best Steak You 
Can - At Home
Continued from April Edition
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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!

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

1 lb. fresh small okra pods
1/4 cup bacon drippings
1 Vidalia onion, chopped
1 green bell pepper, chopped
10 fresh tomatoes
1 teaspoon sugar
1/2 teaspoon black pepper
1 teaspoon salt
1 lemon cut in wedges
1 Tablespoon all-purpose flour
1 Tablespoon water

 Cover okra in pot of water; cook until tender; drain.
 Heat bacon drippings in a saucepan. Add onion and green pepper; sauté 
until tender.
        Add tomatoes, sugar, pepper, 

salt, lemon and okra. Cover and 
simmer 15 minutes.                    

        Combine flour and 1 Table-
spoon water, blending until 
smooth; add to okra and tomatoes. 
Cook until thickened, stirring 
constantly. Remove lemon 
wedges before serving.

OKRA AND 
TOMATOES

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 newspaper sponsored by Larry’s 
Country Diner and Country Family 
Reunion TV shows.
For subscription information, call 1-800-
820-5405.
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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

Laird

Taylor

Garrison

Nacogdoches
936-569-1366

Timpson
936-254-2424

Garrison
936-347-2260

Corrigan
936-398-4141

100% Family Owned and Operated . . .100% Family Owned and Operated . . .Bubba’s Original 
Sophiscated Southern 
Redneck Cookbook
“A Redneck’s take on sophisticated 
food!”
by Ken Stonecipher

 In 2000, I spent three weeks in New England doin’ some literary 
research on the great American poets of the 19th century. I know, that 
idn’t somethin’ a typical redneck would be doin’ but I had decided on 
a teachin’ career and it wuz a good chance to git out of town. I got lost 
in Sleepy Hollow Cemetery AT NIGHT lookin’ for the final restin’ 
place of Henry David Thoreau, someone who mighta been a redneck. 
I toured the home of Emily Dickinson and saw where she made Black 
Cake, which incidentally is in the dessert section of this book. But it 
wuz in Portsmouth, New Hampshire at a little café on the coast with a 
full moon reflected off the Atlantic that I fell in love with these thangs. 
And of course ever’ redneck knows that a slab of bacon is jus icin’ on 
anythang!
 Go to yer fish place and git some. Believe you me, yer friends will 
beat you up for the recipe.

20 fresh baby spinach leaves, washed and dried
Cayenne pepper
10 uncooked sea scallops, halved
10 bacon strips, halved
Toothpicks
 
 Preheat oven to 400°. First yer gonna very lightly dredge the scallop in 
the cayenne pepper. Now dependin’ on the condition of yer esophagus and jus 
how much Tagamet you take on a regular basis, this will determine jus how 
much you dredge.
 Fold a spinach leaf around each scallop half. Wrap a strip of bacon around 
the spinach and secure with a toothpick. Place on a bakin’ sheet or broiler pan. 
Bake for 15-20 minutes. Turn scallops and bake another 10 minutes or until 
bacon is crisp. Hit with a drop of Worcestershire sauce just before servin’!

BACON-WRAPPED SCALLOPS

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.

  

Submitted by Around the Town Publisher, David Stallings 

BROCCOLI 
CORNBREAD

 Melt butter in 9 x 13 pan.  Mix all 
ingredients and pour into pan.  Bake 35-40 
minutes at 375 degrees.

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!

4 eggs
2 sticks butter
2 boxes Jiffy Cornbread Mix
8 oz. cottage cheese
10 oz package broccoli (thawed)
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936.564.7722
hopkinswrecker.com
Nacogdoches   

Timpson  •  Center

HOPKINS HOPKINS 
WRECKERWRECKER

24-HOUR SERVICE24-HOUR SERVICE

 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

ZESTY MAIN DISH BEEF PIE
Submitted by Ann Brast,

for band student Mark Brast 
1 pound ground beef 1/4 teaspoon thyme 
1 Tablespoon instant minced onion 1/4 teaspoon oregano 
     or 1/2 cup chopped onion 1 6-oz. can tomato paste
1/2 teaspoon garlic powder 1 9-oz. package frozen mixed
1/2 teaspoon salt      vegetables, thawed
 2 large pie crusts

 In medium skillet, brown beef with onions. Drain. Add garlic powder, 
salt, thyme and oregano, blending well. Stir in tomato paste and vegeta-
bles. Pour into an unbaked pie crust. Top with second crust and flute. Slit 
top in sevaeral places.
 Bake at 400 degrees 40-45 minutes or until golden brown. Cool 10 
minutes before serving. Yields 8 servings. 
 Tip: Cover edge of pie crust with strip of foil during last 10-15 min-
utes of baking, if necessary, to prevent excessive browning.

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

Hunter Perry
ofc.936.275.3421
fax 936.275.2194

buntp@sbcglobal.net

Payne & Payne Home N’ SuchlikePayne & Payne Home N’ Suchlike
105 San Augustine St. • Center, TX

936.598.3382
Tues-Sat 10am-5pm

• Bridal Shower Registry
• Baby Shower Registry

• Barefoot Dreams
• Michele Design Works

• Beatriz Ball
• Buddha Girl

• SMEG Appliances
• LOLLIA Bath and Home Fragrances

Check us out on   

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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PERRY PROPANE
& APPLIANCE

Bottle • Home • Farm
Industry

We service residential, farms and             
industries. Bottles filled and tanks 
leased and sold. All commercial 

and  residential propane 
installations.

Bayou Classic 
4-Gallon 
Bayou Fryer 
with 2 Stain-
less Baskets

Propane 
bottles for 
outdoor 
grills and 
firepits

Bayou Classic 
Stock Pot with 

Vented Lid in 
Stainless Steel

Large         
selection of 
Lodge Cast 
Iron Cook-

ware, fish cookers, grills, crawfish and 
shrimp cookers. We sell Bayou Classic 
Fish Cookers and accessories.

6500 Franklin Drive (Just off Industrial Dr.)
www.perrypropane.com 

936.564.8448

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

We are a 
Proud Member of
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Josh and Robert Martin
Robert Martin - Owner

TACL #B000498C

A-1 QUALITY
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

1/2 cup butter
3 cups milk
1 1/4 cups sugar
1 teaspoon vanilla

For dough:
Mix 2 cups Bisquick with 2/3 cups milk
Divide into 3 parts 

Cinnamon
Butter
Sugar

 Heat first 4 ingredients, but do not boil. 
 Roll out dough and sprinkle with cinnamon, sugar, and melted butter. 
Roll into 3 long rolls. Butter pyrex dish and pour milk mixture into dish. 
Place the 3 rolls in milk mixture and bake 375° (basting often with sauce 
while cooking) for 30 minutes. 

Submitted by Joy Miller of Center, Texas

JOY’S 
BUTTER 
ROLLS

SWEET POTATO CASSEROLE

From Julia Jones of Nacogdoches

3 cups mashed sweet potatoes 2 eggs, beaten
1/2 cup sugar 1 teaspoon vanilla
1/2 cup melted butter 1/3 cup milk

Topping:
1/3 cup melted butter 1/2 cup flour
1 cup brown sugar 1 cup pecan pieces 
 
 Mix first ingredients together and place in a baking dish. Mix topping 
ingredients and sprinkle over potato layer. Bake at 350° for 30 minutes or 
until brown and bubbly.

 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.

IMPACT Cookbook available for purchase 
at IMPACT, 720 E. Main St., Nacogdoches, 
TX, 936.205.5921. Proceeeds benefit foster 
children in the area.From Lesa Kelley of Nacogdoches

MAW MAWS 
CRAWFISH 

PISTOLETTES
2 (16 ounce) packages cooked and peeled 
whole crawfish tails
1 cup finely chopped onions 
1/2 cup finely chopped green bell pepper
1/4 cup chopped green onions 
1 can cream mushroom soup with roasted garlic 
1/4 cup butter
10 ounce velveeta cheese cubed 
Salt / pepper/ Cajun season to taste (Note: not too much sal, the soup is  
 salty )
20 Brown and Serve Pistolette rolls

 Melt 1/4 cup butter in large 
skillet over med heat. Stir in 
onions, bell pepper, and green 
onions. Cook and stir until the 
onion has softened and turn trans-
lucent, about 5 minutes. Pour in 
the mushroom soup and bring to 
a simmer. Stir in the cheese until 
melted. Reduce heat to low, and keep the sauce warm. Stir occasionally to 
keep from scorching. 
 In another skillet melt about a teaspoon of butter and sauté crawfish tails. 
Season with salt, pepper, and Cajun seasoning, however you like it. Cook on 
med heat until the tails are hot and begin to curl up good (3 to 5 minutes). 
Stir the crawfish tails into the cheese mixture and cook for 5 minutes.
 Heat oil in deep fryer or large skillet (I use a Fry Daddy ) at 350 degrees. 
Fry the rolls in the hot oil until golden brown on all sides. Remove to paper 
towel lined pan to cool enough to handle, cut a slit in one end of each roll 
then use the handle of a spoon to create a pocket in the roll. Stuff the rolls 
with the crawfish cheese mixture and serve immediately.

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

 936-326-8457 
 936-326-8547

Tues-Thurs: 11:00-8:30p • Fri & Sat: 11:00-9:30p
Open 1st Sunday of each month; Closed Mondays

Private Club - Memberships Available to 
The Back Porch Bar & Grill

Home Cooking at its BEST!
All U Can Eat Catfish Fri & Sat
754 7th Street Cushing, TX 75760
Chana & Harley Ward Owners

 This dessert was popular in the school lunchroom at Chireno during 
the late 30s or early 40s. It was a recipe used by the cooks there to make 
use of government surplus. Butter and Milk (powdered) sent to schools 
as part of the School Lunch Program.
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936-569-9880

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

 •  Retail sporting goods store
 •  Indoor & outdoor shooting ranges,  
  including skeet and trap
 •  Silencer shop kiosk       

License To Carry and other 
instruction available.

www.mraag.com

Come see us!

Alto and Cushing
1-800-958-5870

O.T. Allen
Allen Funeral Service, Inc.

936-615-6535

Clyde Partin
Monument Company
1-800-327-5940

www.clydepartinmoncoinc.com

CLYDE PARTIN 
MONUMENT COMPANY

SERVING EAST TEXAS SINCE 1934 

BUY HERE-
SERVICED HERE!

2502 NW Stallings Drive

936.564.3579
Quality lawn and garden 

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

Ingredients:
3 qts of popped corn
1 lb of original M&M’s 
1 lb of dry roasted peanuts 
2 sticks of butter
1 lb of marshmallows
2 Tbsp of oil
 
Directions:

1. Melt butter, marshmallow, and oil.
2. Pour over other ingredients
3. Mix well 
4. Pack into tube pan very tightly
5. Refrigerate till chilled
6. Slice and then serve

Submitted by Castella Smith of Nacogdoches

GRANNY’S POPCORN CAKE

1 4-lb. dressed hen
2 cups chopped onions
1 cup chopped celery
1 cup all-purpose flour
1½ gallons warm water
Gumbo filé
1 cup cooking oil
4 cloves garlic, minced
½ cup green onion tops and parsley,
 chopped
Salt, black pepper and Cayenne
 (red pepper)

 Cut up hen and season gener-
ously with salt, black pepper and 
Cayenne. Fry in oil in heavy pot over medium heat until golden brown. 
Pour excess oil out of pot and save for roux recipe. Add chopped onions 
and celery to chicken and cook slowly in uncovered pot, until onions are 
wilted.
 Make roux using the excess oil in which the chicken was fried.
    Dissolve roux in 1½ 

gallons of warm water. Add 
garlic. Then add the roux 
mixture to the chicken. 
Boil the combined mixture 
slowly in uncovered pot 
until chicken is tender. 
Serve in soup plates. Just 
before serving, sprinkle 

chopped green onion tops and parsley and a dash of filé in each plate. 
Serve with rice. Serves 8 to 10.

 Roux: Use 1½ cups of oil and 1½ cups of flour. Put oil in heavy pot 
over medium heat. When oil is hot, stir flour in gradually. Lower heat. It is 
very important that you keep STIRRING CONSTANTLY. After all of the 
flour has been combined with the oil, turn fire down very low and cook 
until golden brown, STIRRING CONSTANTLY.
 When roux is a golden brown, pour the mixture into another contain-
er, until ready fore use. Roux will get dark if it remains in the pot in which 
it was prepared.
 Always pour excess oil off the top of the roux when making gumbo. 
This prevents the gumbo from being too rich.

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!

CHICKEN
GUMBO

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!

VIP Cleaners
Dry Cleaning & Laundry

Family owned and operated

4515 North Street, Ste. 1 (by Thumpers)
Nacogdoches, Texas 75965 • 936-205-5910

L-R: Adán Mandujano and Adán Madujano, Jr.

May Wash ‘n Fold May Wash ‘n Fold 
Special!Special!

$1.50 per pound 
Drop off your laundry by 9 am and 

have it ready by 4 pm the same day. 
We will have it washed, dried, folded 

and off your hands! 
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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

ARLIS W. HIBBARD, M.D.
ENT Clinic

409 Russell Blvd. - Suite E
Nacogdoches, TX 75965
Phone 936.560.2595

Fax 936.560.5621
Now seeing loss-of-smell 

Covid patients!

Now OfferingNow Offering  
Premium  Coffees!Premium  Coffees!
766 Hurst Street

Center, Texas
Sun-Thurs 2 pm - 9 pm
Fri-Sat 12 pm - 12 am

Island Breeze Daiquiris

Center

San Augustine

Nacogdoches
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TEXAS QUICK CARE

FIRST TIME VISIT-$100
MONTHLY FOLLOW UP-$50
ANY QUESTIONS CALL ANY 

OF OUR 6 LOCATIONS!
CALL & SCHEDULE YOUR

APT. TODAY!

NEW
YEAR

NEW
YOU!

Around the Town
is a proud member of the

MARTIN KENNEL & GROOMINGMARTIN KENNEL & GROOMING

Daycare, Grooming & Overnight Care
for dogs, cats, puppies and kittens

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

Voted #1
Pet Boarding

2021 Best of Nac

Wanna Go
  for a Walk?
You’ll Be Sitting Pretty

512 CR 217
Nacogdoches, Texas
936-560-3643

Family Owned & Operated
Limited spots available for dog training

Your Neighborhood                         
                    Dealer

NEW ADDITIONAL LOCATION:
CENTER, TEXAS

148 COUNTY RD. 3734
936-244-1930

Submitted by James Aston of Nacogdoches

 Fancy taste without all the work. This cake is wonderful for a get-
together or just a special occasion athome. Using a box cake mix as a 
base is a real time saver.

 TIRAMISU LAYER CAKE
INGREDIENTS
Cake:
1 (18.25 ounce) package moist white cake mix
1 teaspoon instant coffee powder
1/4 cup coffee
1 Tablespoon coffee flavored liqueur

Filling:
1 (8 ounce) container mascarpone cheese
1/2 cup confectioner’s sugar
2 Tablespoons coffee flavored liqueur

Frosting:
2 cups heavy cream
1/4 cup confectioner’s sugar
2 Tablespoons coffee flavored liqueur

Cake:
2 Tablespoons unsweetened cocoa powder
1 (1 ounce) square semisweet chocolate     

DIRECTIONS:
1. Preheat oven to 350° F. Grease and flour 3 (9-inch) pans.
2. Prepare the cake mix according to package directions. Divide two-thirds of batter 
between 2 pans. Stir instant coffee into remaining batter; pour into remaining pan.
3. Bake in the preheated oven for 20 to 25 minutes, or until a toothpick inserted 
into the center of the cake comes out clean. Let cool in pan for 10 minutes, then 
turn out onto a wire rack and cool completely. In a measuring cup, combine brewed 
coffee and 1 Tablespoon coffee liqueur; set aside.
4. To make the filling: In a small bowl, using an electric mixer set on low speed, 
combine mascarpone, 1/2 cup confectioner’s sugar and 2 Tablespoons coffee 
liqueur; beat just until smooth. Cover with plastic wrap and refrigerate.
5. To make the frosting: In a medium bowl, using an electric mixer set on medium-
high speed, beat the cream 1/4 cup confectioner’s sugar and 2 Tablespoons coffee 
liqueur until stiff. Fold 1/2 cup of cream mixture into filling mixture.
6. To assemble the cake: Place one plain cake layer on a serving plate. Using a 
thin skewer, poke holes in cake, about 1 inch apart. Pour 1/3 of reserved coffee 
mixture over cake, then spread with half of the filling mixture. Top with coffee-
flavored cake layer; poke holes in cake. Pour another third of the coffee mixture 
over the second layer and spread with the remaining filling. Top with remaining 
cake layer; poke holes in cake. Pour remaining coffee mixture on top. Spread 
sides and top of cake with frosting. Place cocoa in a sieve and lightly dust top of 
cake. Garnish with chocolate curls. Refrigerate at least 30 minutes before serving.
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5” & 6” SEAMLESS
Your honest fulltime gutter company!

936-556-0274

bsgutter.com  •  gut-r-dun

ThAnk you for voTing uS  
ThE BEST guTTEr CoMpAny!

Rainchains • save youR Foundation • RepaiR/ clean out • leaFguaRd • call oR text

CALL BuBBA phiLLipS

½ cup chopped pecans 1 24-oz. jar chipped beef,
2 Tablespoons butter  cut into pieces
½ teaspoon salt ¼ cup chopped green pepper
1 1-oz. cream cheese, softened 1 small grated onion
2 Tablespoons milk Pepper
  1 cup sour cream
 
 Oven roast pecans in butter and salt. Mix cream cheese, milk, beef, 
green pepper, onion and pepper. Fold in sour cream and half the nuts. 
Place in baking dish and sprinkle remaining nuts on top. Bake at 350° for 
20 minutes. Serve in chafing dish with Melba rounds.

Submitted by Jan Alders Alexander 
of Nacogdoches

 Becky Alexander McKernan, sweet 
sister-in-law of mine, made this years 
ago and it is so good.

HOT CHIPPED 
BEEF DIP

FREE BBQ SANDWICHES 
FROM 

AROUND THE TOWN'S 
FOOD TRAILER! 

NOON UNTIL WE RUN OUT 
ONE SANDWICH PER PERSON IN ATTENDANCE 

DONATIONS TO SHRINERS ACCEPTED, BUT NOT REQUIRED 

 

May 19 
G & G Lock & Safe - 916 Park - Nae 

June 18 
Doches Credit Union - 920 NW. Stallings - Nae 

July 14 
Herman Power Tire - 222 South St. - Nae 

August 17 
Clyde Partin Monument - 2120 N. Raguet - Lufkin 

September 15 
Covington Lumber - 1595 Tenaha St. - Center 

October 18 
Ace Hardware - 5438 E. Loop 500 E. - Center 

THANKS TO OUR SPONSORS FOR MAKING THIS POSSIBLE! 
EASTEX GLASS & MIRROR - MARTIN KENNEL 

ARMADILLO SIGNS 

2 cups flour
2 teaspoon baking powder
1/2 teaspoon salt
1 cup sugar
1/3 cup oil
3/4 cup milk
1 egg
1/2 teaspoon vanilla 

Topping:
3/4 cup sugar
1/4 cup. flour
1 Tablespoon cinnamon
1/4 cup butter, divided and melted

 Combine cake ingredients and mix well. Pour into a greased 9 x 13 
pan. Spread half the melted butter over cake batter. Mix the other half of 
melted butter with the topping ingredients. Sprinkle over cake batter; then 
swirl the topping through the batter with a knife. Cook approximately 30 
minutes at 350 degrees (325 degrees for a glass pan) or until toothpick 
comes out clean.

 This recipe has been a favorite of my family’s for years!

Submitted by Christi Curry of Nacogdoches

COFFEE CAKE

ADVERTISE!
Contact TRACY BROADWAY 

@ 936.591.1939

Around the Town
is a proud member of the
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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
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KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

2423 North Street •  Nacogdoches, TX
936.569.6387

SINCE 1989

For All your Jewelry needs, 
including Thin Red Line 

Watches by CITIZEN

Dehart Veterinary Services
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.

From Angela Bradford

Printed with permission from Angela Bradford. 
She owned and operated the 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. The cookbook is available by mail 

order.  Please mail checks for $20 for each book 
payable to Angela Bradford - 6530 FM 2609 - 

Nacogdoches, TX  75965.

Angela Bradford was the owner/operator of Appleby Sand Mer-
cantile Café in Nacogdoches.

BEEF STEW
2 lbs. beef stew meat
3 Tablespoons flour
2 Tablespoons vegetable oil
1 bay leaf
1 Tablespoon seasoned salt
1/2 teaspoon thyme
1/4 teaspoon pepper
1 can beef broth
4 carrots, cut into 1-inch pieces
5 medium potatoes, peeled and cut into 1-inch chunks
2 medium onions, peeled and quartered
2 celery ribs, cut into 1/2 inch pieces      

 Coat beef with flour. Heat oil in Dutch oven on medium-high heat. 
Add half of the beef; brown on all sides. Repeat with remaining beef. Stir 
in beef broth and seasonings. Bring to boil. Reduce heat to low; cover and 
simmer 1½ hours. Stir in vegetables; cover. Simmer 30 minutes or until 
vegetables are tender. Add additional water as necessary. Remove bay leaf 
before serving.

     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.

ITALIAN SAUSAGE AND PEPPERS
(from Agnes Gregorio)

2 lb. Italian sausage 5 Tablespoons olive oil
3 green peppers Salt
½ cup red wine Pepper

 Remove the stems and seeds from peppers and cut into large chunks. 
In an ovenproof baking dish that can be used on the stove, sauté green 
peppers in oil until they begin to soften. Sprinkle with a little salt and 
pepper. Lift the green peppers out of the dish and set aside. Brown the 
sausage in the same baking dish. When browned, add red wine. Cover 
the pan with foil and bake sausage in wine in a 350° oven for 40 minutes. 
Uncover and add the sautéed green peppers. Bake for an additional 30 
minutes and serve in the same baking dish. Serves 8.
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FOR SALE BY OWNER!
Just in time for vacation!

2017 32’ Shasta Oasis RV Trailer. Features 1 slide-out, new $1400 sofa & 
recliner, new $700 special RV queen mattress in front bedroom, 2 new TVs, 
new DVD player, new ROKU box, new $450 wood steps, 3 bunks in the rear 

compartment and outdoor compartment with sink & refrigerator. Just in 
time for vacation and you’ll love it! $22,500.00 OBO. It may be seen by 

appointment with Kevin Bradford at his RV park on Hwy 59 South in Timpson. 

936.615.0901
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Spicy Flattened Chicken
1 whole chicken, 4 to 5 lbs.
Large resealable plastic bag
6 jalapeño peppers, seeds removed
6 tomatillos, cut in half
6 ounces tequila, optional
6 ounces lime juice
6 ounces olive oil
1 Tablespoon chili powder
1 teaspoon salt
1 teaspoon black pepper

 Thoroughly vlean and rinse chicken. Pat dry. To remove backbone of chick-
en, place chicken breasr-side down on cutting board and cut along each side of 
the backbone, discard bone. Open chicken, pressing down on the breastbone to 
flatten. Place chicken in bag; set aside.
 Mix remaing ingredients in blender; reserve 1 cup sauce. Pour remaing 
sauce over chicken and refrigerate at least 2 hours or overnight.
 Preheat grill to medium heat. Remove chicken from bag and discard 
marinade. Grill bone-side down for 15 minutes. Turn chicken and cook about 
15 minutes more, or until juices run clear when pierced with fork. Serve with 
reserved sauce.
 Makes 4 servings.

Tropical Chicken
1/3 cup pineapple juice
1 Tablespoon vegetable oil
1 teaspoon salt
1 teaspoon ground ginger
1/2 teaspoon thyme leaves (dried)
1/4 teaspoon ground tumeric
1/4 teaspoon hot red pepper flakes (crushed)
6 chicken breast halves (boned and skinned–about 1½ lbs.)

 Prepare a medium-hot grill. Combine all ingredients (EXCEPT chicken 
breasts) in a large non-aluminum pan and whisk until well blended.
 Rinse chicken with cold water and pat dry. Marinate at room temperature, 
turning several times to coat well. Remove chicken breasts from marinade and 
place skin-side down on an oiled cooking grid set four to six inches above heat 
source.
 Grill, turning once and basting occasionally with marinade, until chicken is 
white throughout but still juicy inside, about eight to ten minutes.
 Serves 6. 

The BarbecueThe Barbecue       Spiced Chicken BBQ
 
 2 Tablespoons cooking oil
 1/4 cup onion (chopped fine)
  1 clove garlic (minced)
 3/4 cup ketchup
 1/3 cup vinegar
 1 Tablespoon Worcestershire sauce
 2 teaspoons brown sugar
 1 teaspoon celery seed
 1 teaspoon dry mustard
 1/2 teaspoon salt
 1/4 teaspoon black pepper
 1/4 teaspoon hot pepper sauce
 2½ to 3 lbs. chicken (quartered)
 
        

 Heat cooking oil in saucepan and cook onion and garlic until tender, but 
do not brown. Add ketchup, stir, and add remaining ingredients (EXCEPT 
chicken). Bring to a boil. Reduce heat, simmer, uncovered, for 10 minutes, 
stirring occasionally. Set sauce aside.
 Season chicken pieces with additional salt, if desired. Place chicken 
pieces bone-side down over medium to high heat. Grill 25 minutes (until 
bone-side is well browned). Turn pieces over and grill 25 minutes more (until 
chicken is tender). Brush chicken frequently with sauce during last 10 min-
utes of grilling, using all the sauce.

Tarragon Chicken Baste
In this recipe, soy sauce gives the chicken a nice mahogany finish, and using 
butter in a baste gives it a richer flavor than oil.

Makes about 1 cup
 1 cup (2 sticks) unsalted butter
 2 Tablespoons soy sauce
 2 garlic cloves, pressed
 1 teaspoon dried parsley flakes
 1/2 teaspoon dried tarragon
 1/2 teaspoon MSG (optional)

 Combine all of the ingredients in a nonreactive saucepan over medium heat, 
and stir until the butter is melted. Simmer for 15 minutes, stirring occasionally. 
Keep the baste warm while it is being used.
 Use the baste immediately, or store it in an airtight jar in the refrigerator for 
up to one week. Reheat it before using.

How to use it: Beginning about halfway through the cooking time, brush onto a 
whole chicken every 10 to 15 minutes to keep it moist.
Variation: If tarragon isn’t something you keep on hand, you can substitute basil 
or another herb.

Zesty Chicken Basting Sauce
This butter-based basting sauce is flavored with lemon and dill.

Makes about 1 cup
 1/2 cup (1 stick) butter
 1/4 cup fresh lemon juice
 2 Tablespoons minced lemon zest
 2 garlic cloves, pressed
 1 Tablespoon fresh parsley
 1 teaspoon dried dill weed
 1 teaspoon black pepper
 1 teaspoon salt
 
 Combine all of the ingredients in a nonreactive saucepan over medium heat, 
and stir until the butter is melted. Simmer for 15 minutes, stirring occasionally. 
Keep the baste warm while it is being used.
 Use the baste immediately, or store it in an airtight jar in the refrigerator for 
up to one week. Reheat it before using.

How to use it: Beginning about halfway through the cooking time, brush onto a 
whole chicken every 10 to 15 minutes to keep it moist.

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

Finger-Finger-
LickingLicking
Good Good 
ChickenChicken
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ADVERTISE WITH US!


