
February 2021 

Welcome to the 
First Edition of 
Recipes from 
Around the Town 
and Beyond! We 
Need Your Recipes! 
 We hope that you enjoy our new publication featuring recipes from 
you, our readers, as well as from friends, family members, celebrities, 
cookbooks, schools, churches, social clubs and restaurants.    
	 “We’re	 looking	 forward	 to	distributing	 the	paper	on	 the	first	day	of	
each month in Nacogdoches, Angelina, Shelby and San Augustine Coun-
ties. It seems that everyone has a favorite recipe and we want to share them 
with our readers. We feel that readers will want to save each issue and 
we’re anxious to hear from those who also prepare the recipes,” Publisher 
David Stallings said.
 Please send recipes, photographs and the story behind your recipe to 
AroundTheTown@mail.com. Please send your area code and phone 
number	so	that	we	may	call	you	for	any	clarifications	before	publishing	
your recipe. You may also contact us by phone should you have questions 
at 936.554.5822.

Nashville Country 
Cookin’ With the 
Oak Ridge Boys!

Around the Town Publisher, David Stallings (center) pictured with his long-time 
friends, the Oak Ridge Boys. L-R: William Lee Golden, Joe Bonsall, Duane Allen 
and Richard Sterban.

Oak Ridge Boys - page 3

 In 2010, the Oak Ridge Boys appeared on a television series titled 
Nashville Country Cookin’, which was produced by Around the Town 
Publisher, David Stallings. On the program, they were interviewed and 
each prepared a favorite family recipe. The recipes are featured in this, our 
first	edition	of	Recipes from Around the Town and Beyond. More celebrity 
recipes will appear in future editions. In 2014, Stallings was honored to 
induct the Oak Ridge Boys into the Texas Country Music Hall of Fame. 
 The Oak Ridge Boys have sold over 41 million albums worldwide and 
are synonymous with “America, apple pie, baseball, and country music.” 
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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!

MARTIN KENNELMARTIN KENNEL
& GROOMING& GROOMING

We offer boarding, grooming and
 day care for your fur-babies.

Your Neighborhood                         Dealer

Call for more info!

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

Facebook@nacogdochespetcare

From Richard Sterban - Oak Ridge Boys

CAPRESE SALAD
Slicing tomatoes (enough for each guest to have 3 slices)
Fresh or Buffalo Mozzarella cheese, sliced
Fresh basil leaves
Salt and pepper to taste
Balsamic vinegar
Extra Virgin olive oil 

 Layer on individual serving plates: Tomato slices, cheese slice, two 
basil leaves. Repeat two more times. Sprinkle with salt and pepper to 
taste. Drizzle with balsamic vinegar and olive oil to taste.

 Richard Sterban was born April 24, 
1943, in Camden, New Jersey. He joined 
the The Oak Ridge Boys as their bass singer 
in 1972.
 Prior to joining The Oak Ridge Boys, 
Sterban toured with J. D. Sumner and the 
Stamps Quartet, who were singing backup 
for Elvis Presley at that time. Sterban 
ultimately became best known for his 
“oom-pa-pa-oom-pa-pa-mow-mow” bass 
solo in the Oak Ridge Boys’ 1981 single 
“Elvira” and sang lead vocals on a select 
few of the group’s songs, including a cover 
of The Righteous Brothers’ hit “Dream 
On,” which was a top-ten hit.

VIEW 
ONLINE EDITION!

at AroundTheTown.us/Recipes

From Marie Adkison of Nacogdoches

 Her recipe was published 
in a cookbook featuring recipes 
from members of Holly Springs 
Baptist Church titled Home 
Cooking.

CHERRY-DATE COOKIES
1 stick butter or margarine 1/2 tsp. soda
1 cup sugar 1/2 tsp. salt
1 egg 1 cup nuts
1-1/2	cup	flour	 3/4	cup	candy	cherries
1/4 cup buttermilk 3/4 cup chopped dates

 Mix butter or margarine and sugar. Add egg. Add soda to buttermilk. 
Add	salt	to	flour,	then	mix	all	together.	Add	nuts,	cherries,	and	dates	last.	
Bake at 350° on ungreased cookie sheet about 10 minutes or until light 
brown. Do not overcook.

PLEASE SEND YOUR RECIPES TO

AroundTheTown@mail.com

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

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

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 & Distribution - James Aston - 936.553.1927
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Oak Ridge Boys

The Oak Ridge Boys were inducted into the Texas County Music Hall of Fame in 
August, 2014, by Around the Town Publisher, David Stallings. L-R: Joe Bonsall; 
Stallings; The Oaks’ long-time manager, Jim Halsey; Duane Allen; William Lee 
Golden and Richard Sterban.

In	addition	to	their	awards	and	accolades	in	the	country	music	field,	the	
Oaks	have	garnered	five	GRAMMY®	Awards,	nine	GMA	DOVE	Awards,	
and two American Music Awards. The group—Joe Bonsall, Duane Allen, 
William	Lee	Golden,	 and	Richard	 Sterban,	members	 of	 the	 prestigious	
Country	Music	Hall	of	Fame	(2015	Inductees)	and	the	Grand	Ole	Opry	
(since 2011)—is known worldwide as one of recording history’s most ex-
traordinary musical successes. They have charted single after single and 
album after album, celebrating two double-platinum albums and more 
than 30 Top 10 hits, including No. 1 chart-toppers “Elvira,” “Bobbie 
Sue,”	“Thank	God	For	Kids,”	“American	Made,”	and	“Y’All	Come	Back									
Saloon,” among dozens more. For more information and to view upcom-
ing tour dates for The Oak Ridge Boys, please visit oakridgeboys.com.

From McKenzie LeBlanc

GRAHAM PRALINES
1 stick butter 1package of graham crackers
1 stick margarine pecans
1/2 cup sugar 

1. Place crackers on cookie sheet (with sides). Cover each with a pecan   
 half.
2.	 Put	first	three	ingredients	in	sauce	pan;	boil	for	3	minutes,	stirring		 	
 constantly.
3. Pour over crackers. Bake for 12 minutes at 350°.
4. Take from pan and place on wax paper.
5. After all have been placed on wax paper, remove them from wax paper  
 immediately and place on plate.

	 McKenzie’s	recipe	took	home	first	
place in the Creative Use category of the 
Junior Baking Contest at the 2019 Piney 
Woods Fair. It was a recipe passed down 
to her from her great-grandmother.

Tell Us About It!
Some of your shared recipes may be old family ones 
passed down-some may be new ones clipped from a 

magazine or told to you by a friend, or even one you made 
up based on what you want and  like in a dish.  If any of 
the recipes have a special or historical or traditional 

meaning for you, tell us specifically what in a paragraph 
or two or more whenever you submit it.  Our readers will 
be interested in knowing how yours (“receipt” as some 

old timers called it!) came about.         
David Stallings, Publisher

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 

603 NORTH STREET  •  NACOGDOCHES, TEXAS 75964
936-560-1137

Warm yourself up with our great 
Homemade Chili!

WELCOME SFA STUDENTS! 

From Sammie Tindall Holmes of Nacogdoches

CREAM CHEESE POUND CAKE
3 cups sugar dash salt
3	sticks	butter	 3	cups	flour
1 8 oz. cream cheese 2 teaspoons vanilla
6 eggs 1-1/2 cups  chopped pecans
 
 1/2 cup of nuts on bottom of tube pan that has been greased and 
floured.	Preheat	oven	to	325°	and	bake	for	about	2	hours	and	15	minutes.
 Cream well sugar, butter, and cream cheese. Add eggs one at a time. 
Slowly	add	flour,	salt,	vanilla	and	1	cup	of	nuts.

 My sister in law Judy makes 
this for her family on holidays. 
My brother Homer Tindall texted 
me to turn this in to Around the 
Town. I told him it wasn’t my     
receipe, that it was actually given 
to me by a lady that had kept my 
kids. He said it was too good not 
to share.

Hunter Perry
ofc.936.275.3421
fax 936.275.2194

buntp@sbcglobal.net
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From Jane Austin of Nacogdoches
 It was a cold and snowy 
Christmas Eve in 1926 when my 
mother was born. She was to be 
the	first	of	seven	children.	It	was	
told throughout the decades that 
her dad got so drunk that night, 
that he fell off the porch into the 
snow! He worked on the locomo-
tive as a wheel-write, that hauled 
logs out of wooded areas to the 
W.T. Carter Lumber Company 
in Camden, Texas. Mother was 
actually born in New Willard, Texas....a town that does not even exist
anymore. She grew up to help raise her younger brothers and sisters. 
Her mother never worked outside the home, but raised a garden every 
year, sewed clothes for the children (which were passed down to the 
next) and was the best cook around! 
	 Clara	Gulley	always	made	Christmas	wonderful!	I	don’t	know	that	
she ever made Fruit Cake, but she made everything else. My grand-
father always insisted on pound cake instead of bread with his meals! 
Her	cookie	jar	was	forever	filled	with	tea	cakes!	Clara	canned	and	put	
up food from her garden...enough to last the year. I remember shell-
ing peas and butter beans on that back porch. I also remember a sweet 
potato stuck on the “coal oil” jug spout because the lid was lost! That 
“coal oil” was fuel for the stove in the kitchen...which was positioned 
kinda in the corner so one could bathe in a tub behind it...and stay 
warm! Mercy, those were the days! 
 Christmas at Big Momma’s house was fun and full of holiday 
magic! Her Christmas tree every year was a holly tree with lots of 
icicles and bubbling lights! One year Ole Santa even came to visit and 
brought sock monkeys to all 14 cousins!! I loved being at her house...
full of kids giggles and laughter! She made Christmas everything it was 
supposed to be! It was a holiday we all looked forward to every year 
and one I will remember and treasure the rest of my life.
 Mother grew up and moved to the city! She was working for the 
Railroad when she met my dad. He was a policeman for the city of Na-
cogdoches. Mother loved Christmas too. She enjoyed baking all kinds 
of cakes and cookies and making all kinds of candy. Mother inherited 
the love and gift of baking from her mother. Being a child of the De-
pression, she longed to have the things she had to do without as a child. 
I can remember this fruit cake as always being around at Christmas-
time. This cake was not something that could have been afforded when 
she was a child. She loved to bake several to give as gifts. She baked 
her cakes usually in November and she would wrap them in cheese 
cloth and store them in round cake tins and put them under the bed! She 
would sprinkle whiskey over them every so often. (I always thought it 
was to preserve them!) 
	 I	always	think	of	Mother	when	this	cake	bakes	and	fills	the	air	with	
sweet aromas and sweet memories! I hope you enjoy it as much as we 
do. I know it looks complicated, but I promise it is worth the time and 
effort.
 Maybe it will become a new tradition for you too!

MOTHER’S FRUIT CAKE
Put all of this in a large bowl the evening before baking:
1 pound RED candied cherries, cut in half
1	pound	GREEN	candied	cherries,	cut	in	half
1 large box of white raisins
1 large box of candied dates, cut up into small pieces
1 pound of pecans, chopped in big pieces
2 cups of walnuts, chopped in big pieces
Pour over and stir well ½ cup Fireball Whiskey (I prefer this) OR any   
 kind of whiskey.  Stir well, cover with a cup towel and let marinate   
 overnight.

Dry ingredients: Sift together in a large bowl.
4	cups	flour
3 cups sugar
½ teaspoon salt
2 teaspoons baking powder
1 teaspoon soda
2 teaspoons cinnamon
1 teaspoon clove (optional)
½ teaspoon nutmeg (optional)
or instead of the last two spices, just 1 teaspoon of allspice

Continued →

Wet ingredients: Cream together in the large bowl of mixer.
2 sticks butter, soft at room temperature, but not liquid
2 cups applesauce, (unsweetened)
4 eggs, well beaten before adding

 Mix the dry ingredients into the wet ingredients. Pour over the fruit 
mixture and mix well. This will make 3 loaf pans. Line pans with parch-
ment paper!!! A MUST!
 Fill a 9x13 pan ½ full of water and place on lowest shelf of the oven.  
Pack cake mixture into the pans. Decorate with cherries and pecan halves.  
Bake on the shelf above the water. Loaf pans can take 3 hours to bake.  
Smaller pans can take an hour. Test to be sure it is done. Cool completely.  
I slide my cakes out and lay on their sides to cool. This will keep in the 
refrigerator for a long time.            

Doris	Gulley	Willson	1926–2009
Jane	Willson	Austin			1947–

From Valerie Griffith, Nacogdoches

SAUSAGE JAMBALAYA
1-3/4 cup Uncle Ben regular rice
1 can Rotel (hot or mild)
1 can French Onion soup
1 can (14 oz) beef broth
2 lbs link sausage, sliced (Holmes Smokehouse - Pecan-smoked, venison  
    & pork)  

 Combine all in a large roasting pan. Bake at 350° for 1-1/2 - 2 hours, 
covered. Usually 1-1/2 hours.
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Submitted by David Stallings -
Around the Town Publisher
 A Texas Chili short story...
My grandfather, Hal D. Stall-
ings, operated cafés in San 
Augustine	and	Kilgore,	Texas,	
during the late 1920s and into 
the 1930s.  I have his original 
recipe and have always abso-
lutely loved it.  My dad told me 
that on Saturdays, the down-
town San Augustine Courthouse 
Square was loaded with people coming to town to shop.  Hal’s 
stove was up near the front of the café.  Of course, there was 
no air conditioning in those days and they had a screen window 
within a few feet of the stove.  He’d put on a big pot of chili and 
turn on a fan to blow the wonderful aroma all over downtown.  
Dad said that it looked like a herd of cattle heading for the front 
door of the café and they’d be sold out quickly.  They had to start 
making 4 or 5 times as much as they made originally just to keep 
up with demand.  It sold for 10 cents a bowl, including all of the 
crackers you’d eat.  He also said that folks were so broke that 
they’d mix in catsup with the chili to make it go further.  Hard 
times, but one of my favorite family stories.  Hal died in 1949 
when I was only two, so I never got to know him.   Here’s his 
recipe with my comments added regarding his feelings concern-
ing  tomatoes, rice and beans in chili…..

REAL TEXAS CHILI
5 Pounds ground chuck (80%-20%). Extra-lean meat is too tough and dry!
2	Tablespoons	oregano	powder	or	flakes	
2 Tablespoons ground comino (cumin) powder 
2 Tablespoons garlic powder
12 Tablespoons Mexene Chili Powder - One 3 ounce bottle = 12 Tbsp 
 (Note! Use genuine Mexene Chili Powder. If your store doesn’t have it,   
 Amazon does!) 
1 Tablespoon ground cayenne (red) pepper..More if you’re a Texan and   
 less if you’re not! 
1 Teaspoon salt 
1	Large	finely-chopped	or	grated	(grated’s	better!)	yellow	onion

	 NO	TOMATOES,	RICE	OR	BEANS!	THAT’S	A	HANGIN’	OFFENSE
IN TEXAS BECAUSE THAT AIN’T REAL TEXAS CHILI! IF YOU 
LIKE	TOMATOES,	GO	TO	AN	EYE-TALIAN	RESTAURANT...RICE,	
GO	TO	A	CHINESE	JOINT…BEANS,	YOUR	LOCAL	MEXICAN	
CAFÉ CAN HELP YOU!
 I use a large 
cast iron pot 
because the heat 
is distributed 
evenly. However, 
you may use any 
heavy pot. Sear 
meat and onions 
until meat is grey 
in color...I take 
my time doing this 
over medium heat 
so that it 
doesn’t burn or 
scorch the meat and onions....I also use a wooden or non-melt spatula or 
spoon to keep moving the meat around in the pot until ready. When meat 
and onions are ready, cover with water and let 
simmer at low temp for 20-30 minutes. Add all other ingredients (I always 
mix all of the dry ingredients in a bowl) and cook at low/medium for at 
least two hours...I sometimes let it simmer for several hours and it makes 
the meat much-more tender. Add water as needed while cooking.
 One more thing. I’ve found that this chili is actually better after it sits 
in your refrigerator in a plastic container (not the iron pot!) overnight. 
This gives the spices time to really permeate the meat. Also, you can eas-
ily skim off the excess grease after the chili’s cold. The grease comes to 
the top and forms an orange “crust” at the top. Just use a spoon to remove 
the grease. 
 Of course, you might not be able to wait ‘til the next day to enjoy it. I 
usually eat about half the pot while it’s cookin’!

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
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From Duane and Norah Lee Allen - Oak Ridge Boys

CHICKEN AND RICE DISH
1-1/2 cups brown rice Sea salt, to taste 
4	small	boneless,	skinless	chicken	breasts	 Ground	paper,	to	taste	 	
Olive oil spray 8-12 Baby carrots
1-1/2 cans light cream of celery soup Parsley, to garnish
Two cans water 

 Spray a medium Pyrex dish with olive oil. Pour in rice, soup and 
water. Stir with a whisk or fork until well blended. Lightly spray chicken 
breast with olive oil and lay side-by-side on top of rice mixture. Sprinkle 
each chicken breast with salt and pepper. Add baby carrots to rice. Use 
enough so each person will have 2-3 per serving. Cover dish with foil and 
place in oven that has been preheated to 350°. Bake for 60-70 minutes.

 Duane Allen had formal training 
in both operatic and quartet singing 
before becoming a member of The 
Oak Ridge Boys in 1966. Allen is 
the lead singer for the quartet and is 
heard on the majority of their most 
successful songs.
 Duane is considered the Presi-
dent and CEO of the group. His 
personal hobby is the Oak Ridge 
Boys. He is active on social  
media and feels obligated to re-
spond quickly to his fans. He also plans out how many tour days they 
need each year for his employees to live comfortably. They still tour 
roughly 150 days per year.  Duane was born on April 29,1943, near 
Paris in    Lamar County, Texas.
 Duane’s beautiful wife, Norah Lee, has been a background vocalist 
on	the	Grand	Ole	Opry	since	the	eighties.	Norah	Lee	has	an	impressive	
country music resume. Before joining the historic Opry, she toured 
with	the	legendary	group	The	Chuck	Wagon	Gang.	She	also	served	as	
a session singer and background singer on numerous TV shows. Some 
of her memorable performances include singing with the renowned 
Grand	Opera	bass	Jerome	Hines	and	with	Conway	Twitty	when	he	
worked	his	first	run	at	the	Aladdin	Hotel	in	Las	Vegas. 

936.564.7722
hopkinswrecker.com
Nacogdoches   

Timpson  •  Center

HOPKINS HOPKINS 
WRECKERWRECKER

24-HOUR SERVICE24-HOUR SERVICE

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

VIP Cleaners
Dry Cleaning & Laundry

Husband and  Wife Owned

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

Adan and Misty Mandujano

Happy Valentine’s Day!Happy Valentine’s Day!
50% Off February Special

Winter coats and jackets cleaned and 
pressed HALF PRICE all month long. 
24-hour drop off and same day service 
available.

Residential Sales
Commercial Service
Agricultural Installation

Jacob Willoughby

936.615.7857936.615.7857
OldTownGeneratorService.com

OldTownGeneratorService@gmail.com
Veteran Owned & Operated

From Valerie Griffith, Nacogdoches

AUNT MAURINE’S 
SYRUP COOKIES

3/4 cup shortening, melted   
1 cup sugar 
1/4	cup	Grandma’s	molasses	
1 egg
In a bowl, mix together:
2 tsp soda
2	cup	flour
1/2 tsp salt
1/2 tsp ginger
1/2 tsp clove  

 Melt shortening over low heat. Let cool. Add sugar, syrup, egg and 
beat	well.	Add	flour	mixture	and	mix	well.	Chill.	
 Form into 1” balls, roll in granulated sugar. Place on greased cookie 
sheet. Bake in 375° oven. 
 Aunt Marine just barely baked them because she wanted them soft. 
For crunch bake until edges just begin to brown.
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From Craig Stripling of Nacogdoches

From McWilliams & Son

ABOUT AS GOOD AS 
BEANS GET RECIPE 

Ingredients: 
½ lb each (1 ½ lb total) great northern, pinto, small red beans 
small white sweet onion 
fresh jalapeño 
Tbsp. Salt 
Tbsp. Sugar 
½ tsp each white pepper, black pepper, cumin, Tony’s creole seasoning,   
 chili powder, oregano, celery salt, Morton’s Nature’s Seasons 
2 Tbsp. Worcestershire sauce 
smoked pork hock 
1 lb. Hamburger meat 
½ cup uncooked white rice 
32 oz of Emeril’s or Swanson’s beef stock 

Process: 
Soak beans overnight in pot 
covered by 3” water. Empty 
all water from pot the next 
morning. Saute hamburger 
meat in skillet and pour off 
fat and put meat in bean 
soaking pot with the beans. 
Chop onion coarsely, chop 
jalapeño coarsely after seed-
ing. Add chopped onion and 
jalapeño to bean pot. Add 
all other ingredients to bean 
pot and stir. Add enough 
water that liquid is 2 ½” above beans, meats, vegetables. Bring to boil. 
Then turn down heat to simmer (2 or 3 small bubbles simmer) and cook 

around 5 hours until beans 
are very soft and tender. 
Take out the hock and 
remove the bone and chop 
and return to the pot the 
fatty rind and meat. Add the 
rice. Let simmer another 30 
minutes. Stir often. 

From Joe Bonsall - Oak Ridge Boys

From Linda Byrd of Texas Sundown Seasonings

MARY BONSALL’S 
OLD FASHION RICE PUDDING 
3-1/2 cups soy milk (or regular milk) 1/2 teaspoon salt
1/2 cup uncooked long grain rice 1/2 cup raisins
1/3 cup sugar 1-1/2 teaspoons vanilla extract 
Ground	cinnamon
 
 In a large saucepan, combine milk, rice, sugar and salt. Bring to a boil 
over medium heat, stirring constantly. Pour into a greased 1-1/2 quart bak-
ing	dish;	cover	and	bake	at	325°	for	45	minutes,	stirring	every	15	minutes.	
Sprinkle with cinnamon. Serve warm or chilled.

  MEATLOAF 
2- lbs (lean) Hamburger meat
2- eggs
1-	onion	chopped	fine
1-3/4	–	2	Cup	Milk	
1- Cup Quaker whole oats
1-1/2 Tbs.Texas Sundown
3- Tbs brown sugar
3- Tbs Mustard
2/3 Cup Catsup
 
 Preheat oven to 350°. In 
large bowl combine the beef, 
beaten eggs, onion, milk, and 
oats, with seasoning. 
	 Grease	5	x	9	inch	loaf	pan,	
OR form into a loaf and place in 
lightly greased 9 x 13 inch bak-
ing dish.
 In separate bowl combine 
brown sugar, mustard, ketchup. 
Pour over meat. Set oven timer 
for	50-60	minutes;	meat	ther-
mometer should read 160°. Enjoy!
 Optional: 1-lb. Hamburger or 1-lb. Turkey can be used.

 Joe Bonsall was born May 18, 1948 in 
Philadelphia, Pennsylvania. He has been 
the tenor of the country/gospel vocal 
quartet The Oak Ridge Boys since 1973. 
He is also an author. Besides chart-
ing numerous hits as a member of the 
Oak Ridge Boys, Bonsall has a solo chart 
credit alongside the band Sawyer Brown 
in	their	1986	single	“Out	Goin’	Cattin’,”	
on which he was credited as “Cat Joe Bonsall.”
 In 1997, Bonsall released a four-part children’s book series 
titled	The	Molly	Books[2]	and	in	2003	published	GI	Joe	and	Lillie	
[3], a book about his parents’ lives during and after World War II.

 This was my mom’s meatloaf recipe. It 
always was a family favorite. So... Juicy! 

2423 North Street •  Nacogdoches, TX
936.569.6387

SINCE 1989

For All your Jewelry needs, 
including Thin Blue Line 

Watches by CITIZEN

CONTACT US @ 936.554.5822
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 Born in Nacogdoches, 
moved to Dallas in 1966. 
Worked in the Dallas Trade 
Center for 17 years before 
working for Haverty 
Furniture Company where I 
retired in 2007 and  moved 
home to  Nacogdoches.  
   This punch recipe was given 
to to me after a wedding recep-
tion I attended in 1976 and 
became my favorite recipe for 
any event that called for punch 
to be served!
 After my retirement I began looking for something to do, so I 
became	first	a	CASA	volunteer	then	a	foster	parent.	Realizing	the	
need those children had for clothing and shoes when they came into 
care, I went to garage sales and asked for the unsold items. Soon 
my garage was full of items not needed for the children, and we 
opened the store on Main to sell the unneeded items in order to buy 
shoes, pajamas and bedding for children who came into foster care. 
Over the years Impact continued to grow and we were able to ex-
pand	our	service	to	include	fire	victims,		seniors	in	nursing	homes	
with no family and children referred to us by social services. Impact 
is a ministry that will continue to serve the families of  Nacogdo-
ches thanks to the generosity of our friends and family. I volunteer 
full time and have generous ladies who help me make Impact 
possible. 

 Teddy Roosevelt or some such famous American of a century or so past 
claimed that the three truly unique American cities were San Francisco, San An-
tonio, and New Orleans. New Orleans (aka Crescent City or Big Easy) comes 
to mind as perhaps providing the largest grocery list for food lovers visiting that 
gastronomic destination.
  The New Orleans roster of famous chefs, famous and not so famous and 
fancy or plain restaurants, is greater than anywhere other than perhaps New 
York City. They’re the old and loved creole palaces (Brennan’s, Antoine’s, Ar-
naud’s,	Galatoire’s,	Commander’s	Palace)	and	oh	so	many	neighborhood	joints	
begging to be enjoyed.
  Let’s focus for now on one diner type establishment and three of the old 
Italian immigrant established restaurants that have weathered the test of time 
and	passed	with	flying	colors	for	many	decades,	some	approaching	the	century	
mark.
		 Camellia	Grill	located	just	
beyond	the	Garden	District	on	
South Carrollton Avenue about half 
a block after the Streetcar turns 
right at the end of St. Charles Street 
peeking out between the ancient 
giant esplanade of oak trees is about 
as fun as a casual diner can be-the 
banter of the cooks and servers goes 
on non-stop with nobody ever seen 
not in a good mood.  While there’ll 
likely be a 20 minute line from 8:00 A.M. to 2:00 P.M. prior to your claiming 
one of the maybe two dozen stools at the counter, the wait is worth it. When 
you	want	a	good	cheeseburger,	an	old	time	breakfast	of	crispy	waffle,	hash	
browns, eggs or an omelet, sausage links, ham, or bacon it just doesn’t get any 
better than this place. The freshly repainted interior doesn’t seemingly go with 
the columns in front, but the casual atmosphere and approach will make anyone 
feel welcome. The fair prices and  amazing food will beckon you back soon.
  There were (still are) numerous old neighborhood or family type establish-
ments owned by Italian families having their beginnings as “red gravy spaghetti 
joints”-you can still order some of the best simple pasta dishes, such as good as 
it gets spaghetti and meatballs, but the main evolution has resulted in seafood. 
      Let’s begin with Casamento’s. They close during the summer months, but 

are at least now open for supper 
rather than just for lunch. The clean 
(white	tile	walls,	ceiling,	floor	they	
just daily hose down) family res-
taurant is located at 4330 Magazine 
Street. It’s got not only one of the 
best raw oyster bars in town, it 
has,	due	to	its	use	of	corn	flour	and	
(yes) lard as the grease, some of the 
best fried oysters and shrimp. Their 
oyster loaf served on Texas Toast 

accompanied by a bowl of gumbo and maybe a side of spaghetti will serve to 
get your mind right for the rest of the day.
  Maybe you’ve heard of Mandina’s at 3800 Canal Street-the old building 
that still has the neon sign on the door put up in the 50’s stating that it’s air 
conditioned inside! The big slab 
of speckled trout broiled with 
brown butter and sliced almonds 
preceded by their famous turtle 
soup and accompanied by their 
incomparable homemade sweet 
crisp onion rings will do you right. 
Any of the spaghetti dishes, white 
or	red	sauces,	will	fill	you	up	if	you’re	still	hungry.
  Just about four blocks away from Mandina’s at 3636 Bienville is Liuzza’s. 
Their spaghetti, their fried chicken, their po’boy sandwiches or fried seafood 
chased with cold Barq’s root beer in a ½” thick frozen old timey glass mug will 

leave you feeling like a New Or-
leans’ native.  Indeed any of these 
mentioned places will be frequent-
ed by locals in the know about 
where to go much more than they 
will be by tourists. You’ll be glad, 
as am I each time, that you heard 
about and attended these wonder-
ful, typical, casual, family-owned 
food meccas, tourist or not. Enjoy 
when you go.

From Julia Jones

BEST PUNCH RECIPE EVER
(for weddings or parties)

The day before serving:
4 cups sugar
6 cups water
48 oz pineapple juice
24 oz frozen orange juice concentrate, thawed
12 oz frozen lemon juice concentrate, thawed
5 ripe bananas, mashed with a fork
3 qt ginger ale

 Mix sugar and water in a saucepan and heat to boiling. Remove from 
heat and allow to cool.  Add all juices and mix well. Stir in mashed banan-
as. Place in a container in the freezer until 2 hours before serving.  When 

serving, pour banana mixture into a punch 
bowl and pour in ginger ale. Stir gently and 
serve at once. (Will be slushy)

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

Orange Julius Recipe

ORANGE JULIUS
1- 6 oz can frozen orange juice concentrate 2 teaspoons vanilla 
1 cup milk   1-1/2 cup ice cubes
1/2 cup sugar   Blend

 Once popular at the State 
Fair of Texas in Dallas, as well 
as at thousands of stands and 
kiosks throughout the country, 
locations	are	hard	to	find	these	
days.
 With this simple recipe, 
you can enjoy this cool, creamy 
drink at home.

Grazing in Crescent
City Pastures
by Craig Stripling
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	 As	a	new	bride	in	my	first	
marriage, I was green as a gourd, 
and totally lost in the kitchen. I 
knew how to cook hot dogs, pinto 
beans, and macaroni and cheese, 
and I was great at opening cans. 
 My husband’s grandmother, 
Nana	Gonzales,	was	from	
Mexico, and an amazing cook. 
She invited herself to stay with 
us (still newlyweds) for a while 
to further my culinary skills. 
“Mejita, I’m a going to stay with 
you and teash you how ta cook 
Mesican food,” she exclaimed proudly in her thick broken English, 
and strong Spanish accent. Those days were amazing. We worked 
in the kitchen together as I struggled to master the art of making 
tortillas, mine all looking like Florida and California. Her sentences 
were	filled	with	a	mixture	of	Spanish	and	English,	as	she	shared	her	
homemaking skills and love with me, embracing me like part of her 
family. She taught me bits of Spanish, bringing her unique person-
ality and her enthusiasm for life into our home, making memories 
that would last a lifetime. 
	 Over	the	course	of	our	early	years,	Nana	Gonzales	came	to	
stay a day here and there, passing on, not only her wonderful 
recipes in the kitchen, but also her sense of humor, marital advice, 
and stories of a lifestyle long gone since her childhood. Her chili 
relleño recipe turned out to be a favorite of all our family. When I 
fix	them,	I	can	still	see	her	in	the	kitchen,	round	and	rolley-polley,	
apron tied across her wide hips, stockings rolled down her calves, 
and her black Converse hi-tops on her feet, as she laughed, telling 
her stories of her girlhood and how she loved the dances and loud 
mariachi music. I imagine she’s somewhere in heaven, dancing still 
in those black hi-tops. 
 The following recipe was as close as I could recall from all 
those years before. Hope you enjoy it! 

From Terri Lacher of Center, Texas

NANA GONZALEZ’ 
CHILI RELLEÑOS

(as remembered by Terri Lacher)
6 fresh Anaheim chili peppers               
1 8 oz. pk of cheddar or cheddar jack cheese, cut into 3/4 inch strips
2 large eggs, separated
1 tsp of baking powder
6	tbs	of	flour
4 tbs water
1 cup vegetable oil for frying 
1-2 cups of grated cheddar jack cheese or Mexican blend
Sauce: 
½ cup chopped onion (diced to small pieces) 
½ cup chopped green onions 
2 tsp chopped garlic 
¼ cup butter 
3	tbs	flour
½ cup mild salsa 
1 small can tomato sauce 
1	–	2	cups	of	water	

 Preheat oven to broil and set oven rack at top setting. Line baking 
sheet with foil. Place peppers on baking sheet and cook peppers until the 
skins begin to blister and blacken. Rotate peppers until all sides are roast-
ed, and then drop into a cold water bath to make peeling easier.  Rinse 
peppers, pat dry, and cut a slit into one side. You may remove the seeds if 

desired, but I usually leave 
them in just for a bit of 
spicy. Stuff each pepper with 
strip of cheese and set aside. 
Separate eggs. Whisk the 
egg whites in a blender until 
light	and	fluffy	and	form	
stiff peaks. Whisk the yolks 
separately,	adding	flour,	bak-
ing powder, and water, stir-

 When mother made this cake we knew the occasion was special. 
I remember the day she decided to share it with me. Her recipes 
were always thorough, but not this one. A challenge from my 
mother? I made it, shared a piece with her and she smiled. That 
was enough.

Continued →

ring until thoroughly mixed. The mixture should be about the consistency 
of cake batter, add more water if needed. Slowly blend the yolk mixture 
into beaten egg whites and set aside. In a small saucepan, melt butter, and 
add garlic and onions, stirring until slightly clear. Add small amounts of 
flour	to	make	a	“gravy,”	and	brown	slightly.	Add	tomato	sauce	and	salsa,	
stirring over medium heat, and add water slowly, stirring constantly, until 
desired thickness, and set aside. Heat the vegetable oil in a skillet over 
medium to medium high heat. Dip the stuffed chili pepper into the egg 
mixture and gently lay the pepper into the hot shortening, frying until 
light brown. Temperature is important. If not hot enough, the peppers tend 
to	be	greasy;	if	too	hot,	they	burn.	Place	peppers	in	casserole	dish	side	by	
side, stem ends all on one side. Pour the sauce over peppers, spreading 
out to the ends of the dish, and then follow with a layer of cheese. Place 
in preheated 350 degree oven, baking for approximately 25-30 minutes, or 
until cheese and sauce is thoroughly melted together and bubbling. May 
be served with sour cream, and garnished with fresh cilantro and green 
onions.	Serves	6;	Enjoy!	For	a	crowd,	just	double	the	recipe.

From Priscilla King of Martinsville, Texas

BANANA NUT CAKE 
Ingredients: 
1 2/3 cup sugar 
2 eggs 
2/3 c. shortening 
2/3 c. buttermilk 
1 1/4 t. baking soda
1 1/4 t. baking powder
1/2 t. salt
2	1/2	c.	flour
2/3 c. chopped pecans
1 1/4 c. ripe bananas
    (approximately 3 large)
  
Mix	in	usual	way.	Fold	in	bananas.	Two	greased	and	floured	round	pans.
Bake at 350 until done. 

FROSTING
Ingredients: 
1-1/2	c.	sugar	 1	T.	flour	(level)
1	small	can	carnation	milk	 1	T.	white	Karo

Cook until thick like jello (about 5 min). Add 8 marshmallow (let dissolve).
Add	1	T.	brown	sugar.	Remove	and	add	1/2	can	coconut	flakes.	Add	1/2	c.	
fine	pecans.	Cool	and	beat	until	thick.

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

From Valerie Griffith, Nacogdoches

GRAMMA’S BBQ RUB
1/4 cup seasoned salt (Lawry’s)
1	Tbsp	finely	ground	black	pepper
2 tsp garlic powder
1 tsp salt
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Ben Burke’s Recipes

SPECIALTY BAKERY 
SAND TARTS

2 cups sugar 3 large eggs, lightly beaten
2	cups	Crisco		 4	cups	flour
1/4 tsp salt Pecan halves or pieces for garnish
1 tsp vanilla
 
 Cream together sugar, Crisco, salt and vanilla. Add beaten eggs. Add 
flour	till	mixed	well.	Chill	dough	wrapped	in	plastic	at	least	8	hours	or	
overnight. Roll out dough till very thin (about 1/8 inch). Cut into shapes, 
put on parchment lined cookie sheet and garnish. Bake at 375° for 5-7 
minutes. Do not let brown! Makes about 12 dozen.

 Ben Burke was the father of Nedra 
Burke-Pebsworth, an NHS Class of 1965 
classmate of Around the Town Publisher,  
David Stallings.
 Mr. Burke learned to cook at age 9 
from his uncles, The Feazells. Mr. Burke 
was an amazing chef who designed the 
original kitchen at the Fredonia Hotel.
He also opened Petty’s in Lufkin and 
served as  chef  a t  the Red Barn in 
Nacogdoches, as well as at both caf-
eterias at SFA. While at SFA, Dr. Ralph 
Steen had him create beautiful ice sculptures for special events. He 

also owned and operated Ben’s 
Café in the Liberty Hotel and 
Specialty Bakery in Downtown  
Nacogdoches. 
 Mr. Burke was a very generous 
person, feeding at no charge many 
students who could not afford
meals.

KYLE BRASHER
INSURANCE

HOME & RENTERS
AUTO & MOTORCYCLE

LIFE
936-305-5160

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

WINDHILL APARTMENTS
Live Life at the Top

Call us @ 936.560.1771
1324 Pruitt Hill Drive

Nacogdoches, Texas 75961
www.windhillapartments.com

936-205-3272
422 North St - Nacogdoches

Join us on Facebook !Join us on Facebook !
Facebook.com/nacogdochesdecades

LIVE ! Online sales, giveaways and more !LIVE ! Online sales, giveaways and more !
A

Unique
Shopping 

Experience
DISCOUNT DAYS

10% OFF EVERY TUESDAY
for Seniors 55 & older

10% OFF EVERY DAY
for Teachers, Veterans & SFA Students

(students must have valid ID*)

VENDOR MALL

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

From Angela Bradford

CANDIED NUTS
¼ tsp salt  6 Tbsp milk
1 cup sugar  2 cups mixed nuts or pecans
½ tsp cinnamon  1 Tbsp Vanilla

	 Mix	first	4	ingredients	and	bring	to	a	boil	over	medium	heat,	stirring
occasionally. A heavy pan does better as thinner pans sometimes cause
it to burn. Cook to soft boil stage (when you drop in cold water forms soft
ball).	Remove	from	heat;	add	vanilla	and	nuts.	Stir	until	all	are	coated
well and until coating crystallizes. Quickly pour onto waxed paper and
separate with 2 forks.

Printed with permission from Angela Bradford 
Purchase your copy of the cookbook at

Appleby Sand Mercantile Café
6530 FM 2609

Nacogdoches, TX  75965
Phone 936.559.5151

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

ADVERTISE IN 
RECIPES

Sharon Roberts 936.552.6758

Be My
Valentine
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From Phyllis Bentley of Martinsville, Texas

Submitted by David Stallings

TIGER BUTTER
2 packages milk chocolate chips 
18 oz. white chocolate 
3/4 cup peanut butter
 
 Melt dark chocolate and spread in a 9 x13 sprayed pan. 
Melt white chocolate over double boiler and add peanut butter.
Spread white chocolate mixture over dark chocolate and marbleize. 
Let set, then cut into desired pieces.

HAM BONE SOUP
1 ham bone with cut up small pieces extra ham 
1 can tomatoes
1 large white onion chopped or sliced
3 russet potatoes cubed
salt & pepper to taste
 
 Cover ham bone with water and 
boil. Add tomatoes, potatoes and 
onion. Cook until onions and 
potatoes are done.

 This recipe came from Barbara
Kinsey,	a	friend	and	fellow	teacher
in Pearland, Texas many years ago.
Loved her Tiger Butter!

 This was a family favorite for 
many years, especially during the fall 
and winter months.
 Mom would save the ham bone 
after Thanksgiving and Christmas 
and would make a big pot of this 
wonderful concoction. So simple, 
but soooooo goooood!

From Nedra Burke Pebsworth

MICROWAVE PECAN BRITTLE
Microwave power on 8 1 tsp butter or margarine
1 cup sugar  1 tsp vanilla
1/2 c light corn syrup 1 tsp baking soda
1 c pecan pcs (I use a chopper, not too sml)

 Combine sugar and corn syrup in a 1 1/2 qt microwave safe bowl, 
stirring well.
	 Microwave	on	HIGH	4	mins,	stir	in	pecans.	Microwave	at	high	5	to	7	
mins or until lightly browned. Stir in butter and vanilla, microwave 1 min, 
stir in soda until foamy.
 Pour mixture onto a lightly greased baking sheet (Pam), cool baking 
sheet on wire rack. Break into pieces and store in air tight container.   
 Makes 3/4 lb. I have made this alot...ENJOY

 Nedra’s father, Ben Burke, at one 
time operated Specialty Bakery and 
was a chef at the Fredonia Hotel. Nedra 
says, “He would NEVER microwave 
brittle.”

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

It’s Almost Time!
Medicare Open Enrollment

Oct 15 - Dec 7
Affordable Care Act
(Individual Health Insurance)

Nov 1 - Dec 15
Let us help you compare plans and

answer your questions!

From Valerie Griffith, Nacogdoches

GRAMMA’S BBQ SAUCE
1 large, juicy lemon
½ cup honey
2 Tbsp brown sugar
¼ cup molasses
1 clove garlic, peeled and lightly crushed
1 thin (1/4”) slice onion
1 cup Dr. Pepper
2 ½ cup ketchup
3 Tbsp Worcestershire sauce
1 Tbsp A1 steak sauce
1 Tbsp Tabasco
1 Tbsp cider vinegar
1 tsp liquid smoke
½ tsp freshly ground black pepper
Coarse salt (kosher or sea)

 Cut lemon in half crosswise and cut a ¼” slice off one half. Remove 
any seeds in the slice and set aside. Juice the remaining lemon. 
 In a heavy, non-reactive saucepan, combine the lemon slice, 2 table-
spoons lemon juice, and remaining ingredients. 
	 Gradually	bring	to	a	boil	over	medium	heat.	Reduce	heat	slightly	to	
maintain a gentle simmer for 10-15 min, until the sauce thickens a bit. 
 Taste for seasoning, adding more lemon juice, hot sauce and vinegar to 
taste. Season with salt as desired. 
 Strain the sauce into a bowl or glass jars and let cool to room tempera-
ture, then refrigerate, covered, until serving. Bring to room temperature 
before using.

Valerie

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
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From William Lee Golden - Oak Ridge Boys

From Valerie Griffith, Nacogdoches

LANETTE’S STUFFED
CHICKEN BREAST

6 boneless, skinless chicken breasts 1/2 teaspoons minced garlic  
1	box	frozen	spinach,	thawed	 1/2	cup	flour
8 ounces Feta cheese, crumbled 6 bacon slices
1/2 cups mayonnaise 

 Cut a pocket in each chicken breast. Squeeze all liquid from uncooked 
thawed spinach. Add cheese, mayonnaise and garlic to spinach. Stuff 
chicken	breast	and	roll	in	flour.	Wrap	with	bacon	and	place	on	rack	in	
baking dish. Bake for one hour at 350°.

MRS. APPLEWHITE’S
CHICKEN & DUMPLINGS 

Mix together:
3/4 stick oleo (not butter)
3 Tbsp oil
1 cup milk
1 egg 

 Heat mixture over stovetop until oleo is melted and mixture is warm. 
Cool then whisk in the egg.

In a separate bowl, mix together to a thick dough consistency:
3	cups	flour
1-1/2 tsp salt
Pepper to taste (I add a scant teaspoonful) 

 If allowed to rest, dough is much easier to work with. About 10 
minutes and it’s not nearly so sticky and won’t stick to sides of bowl. 
Flour surface and rolling pin. Roll out and cut about 1”x1” and add to pot 
of boiling chicken broth and chicken pieces (I add my chicken after I’ve 
finished	adding	dumplings).	It’s	okay	if	you	have	excess	flour	on	your	
cut dough. Helps to thicken the broth. Make sure your broth boils while 
adding dumplings. Wise to stir the dumplings in between adding more 
dumplings, but not immediately after adding dumplings or you’ll break up 
the dumplings as they are not ‘set’. 
 Use 5-6 cups broth. Once you’ve added an adequate amount of dump-
lings (I only used about 2/3 of the dough), add about 1/3 to 1/2 cup whole 
milk to make liquid opaque. Cover and simmer 20 minutes. 
 I found if you only need half the servings, the excess dough freezes 
well and may be used for later!

 A native of Brewton, Alabama,81-year-
old	William	Lee	Golden	has	been	the	
baritone singer in the country vocal group 
The Oak Ridge Boys since 1965.
	 Golden	is	widely	known	for	his	waist-
length beard and hair, and has become 
one of the most recognizable faces in the 
entertainment industry. His composition, 
“Thank	God	For	Kids,”	is	one	of	the	most	
r e q u e s t e d  s o n g s  o n  t h e i r  c o n c e r t 
appearances. William Lee is also 
an accomplished artist.  His paintings are featured in numerous 
galleries throughout the world.

 People liked the food so much at the old Johnny Cace’s Seafood 
and Steak House in Longview, Tx that when the restaurant closed 
in 2015, they kept trying to see whether they could get the mother-
daughter owners to make food for them.
 “We had people calling us at home: ‘Hey, I really want this, 
how can I get it?’ Chelsea Cace, granddaughter of the late Johnny 
Cace said. “So, we knew that there were people who wanted us to 
do something like this.”
 Their solution to getting the food back to the people is The Cace 
Kitchen,	a	new	takeout	food	establishment	on	North	High	Street	in	
Longview, Texas that will 
serve favorite dishes devel-
oped by the Cace family 
and prepared by the Cace 
girls. The available menu 
is grab and go or special-
order items. The grab and go 
items are sold cold or frozen, 
with customers taking them 
home	or	back	to	the		office	
to warm them up.
 “If you call ahead, lunch items can be picked up ‘ready to eat.’ 
That	includes	shrimp	gumbo,	crawfish	etouffee,	shrimp	and	avoca-
do salad, our famous croutons, cheese spread and remoulade sauce. 
The idea is to give our Longview, Tx customers fresh, good meals 
that they don’t have to cook themselves.
 “A lot of my friends have children and they don’t really cook all 
that much, but they also won’t want to go through a fast food drive-
thru every night,” explains Chelsea Cace.
	 If	you	have	a	special	request,	those	orders	are	available	with	24	–
48 hours notice and include dishes such as marinated crab claws, 
white chocolate bread pudding, and buttermilk pie just to name a 
few! Order yours for Thanksgving or Christmas parties and be the 
talk of the town!
 “We’re just so grateful to our customers and this community for 
supporting us so much and encouraging us so much,” Cathy Cace says.
 Creating the Cace’s Cookbook has been a labor of love for Cathy 
and Chelsea. They had so many great pictures and memorabilia and 
wanted to share it all with the generations of Johnny Cace’s fans 
around the country. They have even sent one to China! We hope you 
will	enjoy	these	cornbread	muffins	and	will	order	a	book	to	see	what	
else the pages hold!

 This recipe is just 
one of the many classics 
from Johnny Cace’s in 
Longview, TX. The cook-
book is available at the 
retail store:
 The Cace Kitchen
 415 N. High Street
 Longview, TX
 903-212-7720
or from their website: 
www.thecacekitchen.com.

1329 N University Dr Ste E6
Nacogdoches, TX 75961
Office 936-564-0284
Cell 936-552-6018
Fax 936-569-7478
ehandler@farmersagent.com
TX Producer LIC 959635

Grace Handler
Agent

From the Cace’s Family Cookbook

CAST IRON 
CORNBREAD MUFFINS 

Makes approximately 3 Dozen 
2	Cups	flour	 2-1/4	Cups	but-
termilk
2 Cups white cornmeal 2 Cups water
1 Cup sugar 5 eggs
3/4 tsp salt 1/4 Cup canola 
oil
3 Tbsp baking powder
  
	 Place	empty	cast	iron	muffin	pan	in	preheated	400	degree	F	oven	to	
heat.	Whisk	flour,	cornmeal,	sugar,	salt	and	baking	powder.	Mix	well.	Add	
buttermilk and mix. Add water and mix. Add eggs and mix. Add oil and 
mix	well.	Remove	heated	muffin	pan	from	oven	and	add	about	1	Tbsp	
of oil to the bottom of each well. Fill wells 3/4 full of batter. Bake for 10 
minutes or until golden brown. Repeat. (Oven times may vary.)
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 Here is the famous 
recipe of chicken noodle 
soup the Marriott Corpora-
tion created for its chain of 
Hot Shoppes restaurants 
and cafeterias. Hot Shop-
pes provided the genesis of 
the Marriott Hotel chain as 
they were founded by JW 
Marriott	Sr	in	1927	and	the	first	Marriott	hotel	opened	in	1957	here	
in Arlington, VA. 
 It’s easy to make and delicious. Bob Hope always stopped in 
for a bowl when he was in Washington, as did many other famous 
people in that era. 
 The last Hot Shoppes closed in 1999, but in certain Marriott 
hotels, you can still order classic items from the old Shoppes menu. 
 Enjoy!

From Jim Womack, Washington, D.C.

CHICKEN NOODLE SOUP

5 cups Chicken Broth               
5 Tbs Oleo Margarine
1/3 cup All-Purpose Flour
2/3 cup Noodle-Rings, 1/4” diameter
2/3 cup Chicken, cooked and diced 1/4”
YIELD: 6 to 8 servings
 
PREPARATION:
1. Heat 4 cups of chicken broth to boiling in a two quart sauce pan.
2.	 Melt	oleo	margarine	in	a	small	sauce	pan	over	low	heat.	Add	flour,	stir-

ring well to blend. Do not allow to brown.
3.	 Add	the	flour	and	oleo	mixture	to	the	boiling	stock	and	cook	until	

thickened over moderate heat.
4. Bring remaining 1 cup of chicken broth to boiling in a small sauce pan. 

Add	the	noodles;	cook	just until tender, but not soft.
5. Add the undrained cooked noodles and the cooked diced chicken to the 

first	thickened	broth.
6. Taste to adjust seasoning levels.
7. If not served immediately, hold over low heat in a double boiler until 

time of service.

NOTE:
–	 Should	noodle	rings	not	be	available	at	your	local	grocery,	the	follow-

ing products are recommended as alternatives, miniature bow ties or 
star noodles (Stelline 59), Ditalini 36, or Tubettini 39.

–	 If	larger	noodles	are	used,	they	should	be	cooked	according	to	package	
directions and drained prior to adding to the thickened broth. 

–	 Depending	on	the	brand	of	chicken	broth	used,	finished	color	may	
range from pale to deep yellow.

From Robbie Montgomery
 Robbie Montgomery 
began her career in the 1960s 
as an Ikette. The Ikettes was 
the backing group for soul duo 
sensation Ike & Tina Turner. 
 After her lung collapsed 
and she could no longer sing, 
Robbie took her mother’s 
soul food recipes and created 
“Sweetie	Pie’s”	–	St.	Louis’	
soul food restaurant run by 
Miss Robbie and her family.
 Her TV show, Welcome to Sweetie Pie’s, aired for several 
years on the OWN channel. Miss Robbie, who has never been 
married, continues to look for love at the age of 79, all the while 
keeping	the	family	in	line	–	especially	her	nephew	Lil’	Charles.	
Welcome to Sweetie Pie’s follows the Montgomery family as they 
struggle with the demands of expanding their family-owned busi-
ness and creating a legacy to pass on to future generations.  Her 
decadent	mac	and	cheese	recipe	is	not	on	the	KETO	Diet!

SWEETIE PIE’S MACARONI 
& CHEESE

1  lb elbow macaroni pasta 
1  cup whole milk 
2 - 12 oz cans evaporated milk 
3  eggs 
2  sticks butter, cut into small pieces 
1/2 lb shredded Colby Cheese
1/2 lb shredded Monterey Jack cheese
1/2 lb shredded sharp Cheddar cheese
1 lb Velveeta cheese, cut into small pieces
Salt to taste
1 tablespoon white pepper 
1 tablespoon sugar
1 cup shredded American or mild Cheddar cheese

 Preheat oven to 350 degrees F. Bring a large pot of lightly salted 
water to a boil. Cook pasta according to pkg directions. Drain and transfer 
the pasta to a 9 x 13” casserole dish.  Set aside.
  In a large bowl, combine the whole milk, evaporated milk & eggs.  
Mix with a fork until thoroughly combined.
  Add the butter and Colby, Monterey Jack, Sharp Cheddar and Velveeta 
cheeses to the pasta.
  Pour the milk and egg mixure over the pasta. Season with salt, pepper 
and sugar and toss. Sprinkle the top of the pasta with the remaining cup of 
American or mild Cheddar cheese.
  Bake for 30 to 45 minutes, or until the top is lightly browned. Start to 
finish	45	minutes.
  Serves 10

From Valerie Griffith, Nacogdoches

AUNT EFFIE’S FIG CAKE
Fig Cake:
2	cups	flour	 3	eggs	 	
1-1/2 tsp salt 1 cup buttermilk
1	tsp	soda	 1	cup	fig	preserves,	cut	in	small	pieces
1-1/2 cup sugar 1 cup chopped nuts
1 cup cooking oil 1 tsp vanilla 

	 Sift	together	flour,	salt,	soda.	Add	sugar,	oil	&	beat	well.	Add	eggs	
then	buttermilk.	Add	figs,	nuts	&	vanilla.	Pour	into	greased	loaf	pan	(I	use	
9x13, baked at 350°, 45 minutes). Bake at 325° for 45 minutes. While hot, 
pour sauce over cake in pan.

Sauce:
Use a large boiler because this will really foam up and needs to boil.
1 cup sugar 1/2 cup buttermilk  
1 stick oleo 1/2 tsp soda
1 tbsp corn syrup 1 tsp vanilla 

 Mix and boil 3 minutes or longer.

Submitted by James Aston

MARINATED CARROTS
5 cups (2 pkg.) sliced carrots 1 tsp Worchestershire sauce
1 can tomato soup 1 tsp salt
1 cup sugar 1 tsp pepper
1/2 cup oil 1 med. bell pepper
2/3 cup vinegar 1 med. onion

 Cook carrots, cool and slice. Slice onions and bell pepper. Mix all 
together and refrigerate 12 hours.

 One of my mom’s (Connie 
Aston) recipes that she handed 
down to me. It is a good and easy 
party side dish. I used it may times. 
Thanks, Mom.
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From Valerie Griffith, Nacogdoches

THE BEST CHEESECAKE EVER
For the Graham Cracker Crust* see Note:
1-1/4	cups	Graham	Cracker	crumbs	(1-3/4)
4 tablespoons granulated sugar (5 T)
5 tablespoons melted butter (6 T)

For the Cheesecake Filling:
40	ounces	cream	cheese	at	room	temperature	(5-8	oz.	packages;	2-1/2	lbs	total)
1-1/4 cups granulated sugar
1/2 cup sour cream at room temperature
2 teaspoons vanilla extract
4 large eggs + 1 egg yolk, at room temperature
Any desired cheesecake toppings
9” Springform Pan 

 Place oven racks in the center of the oven. Preheat oven to 350 degrees.
	 In	a	medium	sized	bowl,	stir	Graham	Cracker	crumbs	together	with	
sugar and melted butter until well incorporated and mixture looks like 
damp sand. Using the bottom of a measuring cup, press crust into the 
bottom and half way up the sides of a 9-inch springform pan. Bake 7 
minutes. Remove from oven and set aside.
 Reduce oven temperature to 325 degrees. In a large bowl or bowl 
of a stand mixer, mix cream cheese 30 seconds ‘til smooth. Scrape the 
sides and bottom of the bowl and add in granulated sugar, sour cream and 
vanilla. Mix again until incorporated. Scrape the sides and bottom of the 
bowl	and	mix	again	briefly.
 Crack eggs into a liquid measuring cup and using a fork, beat until 
well scrambled. With the mixer on low, slowly pour the eggs into the 
cream cheese mixture and stop stirring once egg has been incorporated. 
Remove bowl from mixer and scrape the sides and bottom again, ensuring 
the entire mixture is smooth. If there are a few small lumps, try to fold in 
using the rubber scraper.
 Once the batter is completely smooth and ready, tap the bowl on the 
counter	for	30-45	seconds	(I	tapped	a	LONG	time.	At	least	90	seconds)	to	
remove as many air bubbles as possible. You should see them popping on 
the	surface	as	you	tap	the	bowl.	Pour	filling	into	the	center	of	the	Graham	
Cracker crust and gently smooth the top. Will be very full!
 Bake for 30 minutes at 325 degrees. Reduce temperature to 250 
degrees and continue cooking for 45 minutes more. Once this time has 
elapsed, turn oven off and keep cheesecake inside for another 30 minutes 
for some carryover cooking without opening the oven door. Crack oven 
door to let cheesecake cool slowly for one hour before removing. At this 
point, cheesecake should be slightly warm. Bring cheesecake to room 
temperature on the counter (3-4 hours) before covering with plastic wrap 
and transferring to the fridge.
 Refrigerate until chilled completely (6 hours to overnight). To serve, 
open springform pan and remove collar. Decorate as desired. 

Notes:
 (My glass bottomed springform pan is a 10”, so use these measure-
ments	for	sufficient	crust.)
	 Use	1-3/4	cups	Graham	Cracker	crumbs,	5	tablespoons	granulated	
sugar and 6 tablespoons melted butter. Press into the pan and bake for 8 
minutes.

Valerie

 The best cheesecake recipe ever. Seven simple ingredients. No 
water bath. No cracking. It is the only recipe you’ll ever need for 
classic, jaw-dropping, super creamy cheesecake. Simply fail proof!

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

From Torre Scifo, Nacogdoches

Submitted by David Stallings

JALAPENO POPPER
CHEESE BALL

2 boxes (8 ounces) cream cheese slightly softened
2 tablespoons sour cream
¾ teaspoon garlic powder
½ teaspoon onion powder
¼ teaspoon fresh ground black pepper
2 cups shredded sharp cheddar cheese 
      (reserve ½ cup)
10 slices crispy cooked bacon chopped 
      (reserve half)
2 jalapenos minced (reserve half)
½ cup chopped green onions (reserve half) 

 Using a stand or hand mixer on medium speed beat your cream 
cheese, sour cream, garlic powder, onion powder and black pepper until 
smooth and creamy.  Turn to low and mix in 1-1/2 cups of cheddar cheese, 
half of the chopped bacon, half of the minced jalapeño, and half of the 
chopped green onions. Combine your reserved cheddar, bacon, jalapeños 
and green onions in a small zipper storage bag and store in the refrigerator.
 Lay out a large piece of plastic wrap on a counter top.  Spoon the 
cheese into a ball shape and bring up the sides of the plastic wrap to cover 
the cheese ball. Utilize the wrapping process to help shape the cheese into 
a ball. Refrigerate the cheese ball overnight.
 Remove the cheese ball about 20 minutes prior to serving. Spread 
your reserved cheddar, bacon, jalapeños and green onions on a cutting 
board or large plate. Unwrap the ball and roll in the reserved toppings.

NOTES:
 Plan ahead and slightly soften your cream cheese. You want it soft enough to blend 
but	not	so	soft	that	it	is	difficult	to	form	your	cheese	ball.
	 Use	good	quality	cheddar	cheese	and	grate	it	yourself.	It	has	much	better	flavor	than	
the pre-shredded cheese.
 Remove the stems, seeds and veins from your jalapeño using plastic gloves. Or at the 
very least being careful not to touch your eyes and wash your hands thoroughly afterwards.
	 Make	at	least	one	day	in	advance.	This	allows	enough	time	for	it	to	really	firm	up.
	 If	your	cheese	ball	is	difficult	to	shape	try	again	after	several	hours	of	refrigeration	
and mold it while it is wrapped up.
 For best results remove the cheese ball 20 minutes prior to serving and roll in the 
reserved topping.

DELACROIX’S CAJUN PASTA #40
2	lb	cleaned	crawfish	tails
2 lb cleaned & deveined shrimp
1 lb bag frozen season blend vegs (onions, bell peppers, celery, etc.)
1/2 stick butter
1 can cream of mushroom soup w/roasted garlic
1 quart carton whipping cream
32 oz block Velveeta Cheese
2-12 oz boxes bow tie pasta
1/2 cup chopped green onion tops
Tony Chachere’s seasoning to taste
Black Pepper to taste 

 Boil bow tie pasta until done.
 In a very large pot sauté season blend in butter until vegs are soft-
ened.		Add	shimp	and	sauté	for	about	8	minutes.		Add	crawfish	and	sauté	
for about 5 minutes more.  Turn down to simmer, add mushroom soup 
and whipping cream.  As it simmers, add Velveeta in small cubes until 
it melts.  Once the cheese is melted, add green onion tops and season to 
taste with Tony’s and black pepper.  Let all simmer on low temp until 
done, then add pasta and mix well.  Serve with garlic bread.

 Mike Weaver (left) with Rosa 
and Percy Sledge at Delacroix’s 

in Nacogdoches. Percy and Rosa 
loved Mike’s restaurant!

 My lifelong friend, 
Mike Weaver, owned and 
operated Delacroix’s on 
North Street in Nacogdoches. 
This is my very favorite 
dish from his menu!
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