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Your safety is a top priority at
your electric co-op. And it’s
even more important when it
comes to our kids. They don’t
always know—or remember—
what can be dangerous, so it’s
up to all of us to watch out for
their safety.

Safety Rules 
for Trees:
• Don’t plant trees or install tall

playground equipment under or
near power lines.

• Don’t build tree houses in trees
near electric lines.

• Don’t allow children to climb trees
growing near electric lines.

• Teach your children always to look
up to check for power lines before
climbing trees or any tall objects.

• Keep children away from ladders,
poles or work equipment that may
be near power lines.

• Set a good example by following
these rules yourself.

And the Number One safety
rule for everyone to remember
is this: Don’t touch a power
line or anything that’s touch-
ing the power line. No one can
tell simply by looking at a line
whether it is energized or not,
and contact with a power line
can be deadly. Remember,
electricity always seeks the eas-
iest path to reach the ground,
and, unfortunately, human
beings are good conductors of
electricity. Look up and live!

This public service message is 
brought to you by your local electric
cooperative. For more information,
visit your local co-op.



The Hill Country peach harvest reaches its peak in June.
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It’s That Peachy Season

Who doesn’t love a ripe, succulent

peach? This month we introduce you

to a family of peach farmers and the

challenges they face. For your conven-

ience, we’ve listed 26 spots to buy

peaches fresh from the tree and a map

to show you how to get there. Most of

the peach stands listed are in Gillespie

County, served by Central Texas Electric

Cooperative. For residents of North

Central Texas, Parker County, west of

Fort Worth, is another great source of

Texas peaches.Tri-County Electric

Cooperative serves Parker County.

Wondering what to do with all those

perfect peaches? Go to www.texas

cooppower.com/tcp/recipes.html and

click on Peaches (6/04).

Our second story is about Fred 

Gipson and his most famous book,

Old Yeller. The Mason County native’s

heart-warming, heart-wrenching story

about a boy and his dog was made

into a Disney movie.

The recipe pages are dedicated to

wonderful Summer Soups, and Festival

of the Month takes us to the Belton

Rodeo, held each year during the

town’s Fourth of July celebration.

We’ve included Fourth of July events

in the June issue so readers can plan

ahead.Texas, USA, highlights a won-

derful Rio Grande River canoe trip.

Enjoy!
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Keep cool—you
could save a life
• Take frequent cooling-off breaks

in the shade or air conditioning.

• Drink plenty of water before
starting any outdoor activity, and
drink water during the day. Drink
less tea, coffee and alcoholic
beverages.

• Wear lightweight, loose-fitting,
light-colored clothes.

• Limit your physical activity during
the hottest part of the day.

• Kids, cars and heat make a
deadly combination. Never leave
a child—or pet—in a vehicle,
even for “just a few minutes.”
That’s long enough for a closed
vehicle to heat up to dangerous
levels, even on a 60-degree day.

If someone has heatstroke-
related symptoms—nausea,
fatigue, muscle cramps, con-
fusion, dizziness—act rapid-
ly: Remove excess clothing
and lower the person’s tem-
perature with cold, wet
sheets or a cool bath. Call a
doctor immediately and
transport the person to the
nearest hospital—this is 
an emergency. This summer,
don’t sweat it. Keep cool.



A Modest Proposal
I loved Spike Gillespie’s article about

Daylight-Saving Time [April 2005] and

its origins. For a little fun, it might be

instructive to estimate how much time

is wasted TWICE each year resetting all

our clocks. Let’s assume that we have

90-100 million households and busi-

nesses in America. Each will take, say,

five to six minutes to reset all their

clocks.This is probably very conserva-

tive, considering that each establishment

will have one or two clocks, watches,

oven, microwave, coffeemaker,VCR,

DVD and car clocks. Anyway, if our

assumptions are in the ballpark, this

results in a total waste of about 500

MILLION minutes! Consider that a sin-

gle day has 1,440 minutes, and a year

has 525,600 minutes.Thus our total

wasted time just on April 3 was about

1,000 years! My question is, why don’t

we just stay on Daylight-Saving Time?

R.H. GRUY, United Cooperative Services

Editor’s response: The Daylight-Saving

article did not appear in all local editions of

Texas Co-op Power. Read this and other

articles you might have missed on our website,

www.texascooppower.com.

‘Awesome’ Dust Bowl
I really enjoyed the Dust Bowl story

[“Black Blizzard,” April 2005]. I have

heard about it since I was 9 years

old, but I never knew what really

caused it or how serious it was for

those involved. Thanks for the history

lesson; the photo of the dust cloud

was awesome.

MRS. PHILIP B. DAVIDSON, Pedernales EC

Editor’s response: The Dust Bowl article

did not appear in all local editions of Texas

Co-op Power. Read this and other articles

you might have missed on our website,

www.texascooppower.com.

Pinto Bean Pie Has History
I was stunned to see the pinto bean

pie recipe in the Pedernales EC edition

[of Texas Co-op Power] for April 2005.

I have had the recipe since the late

’50s or early ’60s! No one that I ever

served it to had ever heard of it. They

all like it and I had it published in our

local cookbook to raise funds for our

VFD. Mine came from the Texas

Department of Agriculture at the Dal-

las State Fair many years ago.The old

recipes are still the best. I thought I

would share this with you.

MILLIE BAUMANN, Pedernales EC

WE WANT TO HEAR FROM OUR READERS.
Send letters to:

Editor, Texas Co-op Power,
2550 S. IH-35, Austin, TX 78704.

Please include the name of your 
town and electric co-op. Letters 

may be edited for clarity and length 
and will be printed as space allows.

L E T T E R S
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Helping young people develop

leadership skills and encourag-

ing an interest in community service

and government are established coop-

erative goals.

Each year in June, 43 Texas electric

cooperatives send more than 100 high

school students to Washington, D.C.,

to join other co-op participants from

across the United States and learn

about democracy in action.

In addition, nine Texas electric

cooperatives in East Texas hold the

annual ETREYS (East Texas Rural Elec-

tric Youth Seminar) in midsummer on

the campus of Stephen F. Austin State

University in Nacogdoches. Programs

will focus on leadership development,

problem solving and team building.

Cooperatives sponsor these all-

expense-paid programs to educate

future co-op member-consumers

about the importance of their partici-

pation in democracy, both on the co-

op level and in their communities.

Several of the seven cooperative prin-

ciples come into play in these efforts:

(2) Democratic Membership Control;

(5) Education,Training and Informa-

tion; and (7) Concern for Community.

“Anytime we can further a future

member’s education, whether by

scholarship, travel or experience, we

improve our community,” said Bill

Harbin, Lighthouse EC general manag-

er. Lighthouse, based in Floydada, has

awarded Youth Tour trips to 85 high

school students since 1965.

“Many of those students returned

to make their own homes in our area,

becoming civic and government lead-

ers and darned good co-op members,”

Harbin added. “Others pursued their

interests and careers in different loca-

tions, but wherever they went, they

took the memories of their Youth Tour

experience with them.That’s not only

good for Lighthouse EC, it’s good for

electric co-ops everywhere.”

Texas Youth Tour participants will

spend June 17-24 in Washington visit-

ing key sites. Appointments are

arranged for visits with each partici-

pant’s local congress member and a

senator or two, followed by a tour of

the House and Senate chambers. But

for most participants, the highlight of

the trip is meeting new people and

learning together while having fun.

After students return from ETREYS

or the Youth Tour, the state—and even

the nation—won’t seem quite as big

or daunting because they have estab-

lished friendships and learned skills

that will last a lifetime.

Government-in-Action Youth Tour and ETREYS
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RIPE OFF THE TREE
STORY a n d PHOTOS b y JODY HORTON

fter 13 years, Russell and his wife, Lori, are

still considered the new kids among the close-knit

community of Hill Country peach growers. They

grow more than 24 varieties of peaches on 35

acres and operate an often-bustling road-

side fruit stand just off U.S. 290 between

Stonewall and Fredericksburg. Although

development and rising land costs

have made peach farming an

increasingly challenging busi-

ness, the Studebakers have

found their niche by

growing and selling

award-winning peaches

from their own back yard.

Widely considered to be

one of the state’s finest peach-

growing regions, Stonewall’s

commercial orchards were not

established until the 1930s. The

soil and climate proved to be

ideal, and soon peaches replaced peanuts as the pre-

dominant cash crop. Production reached its zenith

in the late ’70s when Stonewall peaches were

shipped all over the United States. But large-

scale growers—mainly in California, South

Carolina and Georgia—came

to dominate the market.

Today, few Stonewall

peaches make it out

of Texas, but that’s

just fine with the

Studebakers.

“The only way we

can compete is to grow

a higher quality peach

and sell it tree-ripe,” Rus-

sell says. The difference, as I

will soon learn, between a

truly fresh local peach and one

that has been shipped halfway

across the country is immense.

“RIGHT OFF THE TREE,” SAYS RUSSELL STUDEBAKER. HE FLIPS OPEN A 

RED SWISS ARMY KNIFE AND CUTS INTO A PEACH. “I LIKE TO SLICE MINE. 

SLICE IT AND EAT IT,” HE ADDS, SMILING AND LOOKING CONTENT. 

HE POPS A WEDGE OF PEACH INTO HIS MOUTH. “MMMM.” 
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Studebaker babies his peaches so they won’t bruise.
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Peach SEASON

Most Gillespie County 
peach growers, including

the Studebakers, sell their 
produce locally. Lori and 
Russell Studebaker have 
a roadside stand, as do 

most area growers.



Delicate by nature, a tree-ripened

peach will keep only days in the best

conditions. Ripening on the tree allows

peaches to reach their fullest flavor and

highest sugar content.To allow for the

process of packing and shipping, large-

scale producers harvest prematurely,

cutting this critical ripening stage

short.The result is a flavorless peach.

Russell talks as he moves briskly

from tree to tree.Timing is critical on

a harvest day such as this. “It’s a lot of

work, and you have to keep on top of

things or you’ll get behind.” He stops

a moment, parts the branches with his

left hand and reaches to pull a peach

from the center of a tree. He cradles it

in his hand and picks another, then

stoops and places them both softly in

a padded box made for selects.

Russell’s nephew, Bobby, and the

farm’s only hired hand, Alex Pehl, both

work nearby rows.They move steadily,

not talking much. It’s mid-May, and

the cool, early morning air is burning

off.There’s just a hint of breeze over

the orchard.The smell of peaches is

everywhere.

Russell returns to the truck and

grabs a crate from the tailgate. “The

toughest thing is probably getting

through March and April without los-

ing the crop to frost,” he says. “When

the fruit is new, it’s really vulnerable.

You can lose a year’s worth of work in

a night.”

To a visitor on the farm today,

everything appears to be running effi-

ciently. But, as Russell remembers, it

wasn’t always that way.

“We were pretty disorganized when

we first started,“ Russell says.“We owe a

lot to older growers, like Jimmy Dueck-

er, and to A&M horticulturists Jim

Kamas, Larry Stein and the late John

Lipe. I don’t know what we would have

done without them.There’s a lot of

cooperation and sharing of information,

especially through the Fruit Council.”

Help from friends and hard work

have paid off, earning Studebaker

Farms a reputation for outstanding

peaches and the honor of “Best in

Show” in the Gillespie County Fair for

2001, 2002 and 2004.

The Studebakers’ operation is lean.

The family, including Lori’s sister,

Annette Nowell, her daughter, Audrey,

and son, Bobby, do nearly all of the

work on the farm, from planting to

thinning to harvest to sale. Russell’s

father, Joe, has also been on hand

from the beginning.

It’s late afternoon now. A blue Ford

Explorer teeters up the dusty road from

the orchard. A blonde head, like Rus-

sell’s in miniature, is bobbing just

above the steering wheel. It’s Seth, the

Studebakers’ 10-year-old son.The

brakes squeak, doors pop open, and

two other blonde heads—Joshua, 14,

and Samuel, 9—jump out and begin

unloading peach baskets into the family

stand.The stream of tourists and locals

has slowed, and the boys have brought

only a few baskets.They’re in it mostly

for the drive.They have spent the day

harvesting (and eating) blackberries

from a patch by the old orchard, and

their hands are stained blue.

Lori emerges from the back of the

stand, a space that serves as her busi-

ness office, prep station and command

center. She’s been here most of the day

FIGHTING THE

Frost
This 35-foot-tall wind turbine is
designed to ward off frost. The motion
of the propane-powered propeller
breaks up the thermal layers that form
over a field, mixing the coldest lower
layer of air with warmer air above,
and raising the ambient ground tem-
perature as much as 5 degrees. 

Although they are found in fruit-
growing regions throughout the world,
the Studebakers’ turbine is the only
one in the Stonewall region. They used
it twice this spring—for the March 15
and April 2 freezes. They report it
helped save several varieties of peach-
es from frost. Because the turbine cov-
ers only half of their acreage, Russell
chartered a helicopter April 2 to fly
over the rest of the orchard. This also
proved effective.

Peach FESTIVALS
The 44th Annual Stonewall Peach
Jamboree and Rodeo is June 17
and 18. For more information call (830)
644-2735 or e-mail chamber@stonewall-
texas.com.

The Parker County Peach
Festival in Weatherford is July 9. For
more information call 1-888-594-3801
or go to www.weatherford-chamber.com.
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Crenwelge Peaches
(830) 889-7878, (830) 997-4977
The Peach Basket
(830) 997-4533
Engel Orchard
(830) 990-5064, (830) 997-3292
Windy Hill Farm Peaches
(830) 997-0257
Ernst Market
(830) 997-2035
Das Peach Haus
(830) 997-8969
Zenners Orchard
(830) 997-4807, (830) 997-7445
Davis Orchard
(830) 997-0429
Peaches Unlimited
(830) 990-8056

Donald Eckhardt Orchard
(830) 997-2514
Marburger Orchard, PYO
(830) 997-9433
Pedernales Valley Farms
(830) 997-1982
Behrends Orchard
(830) 997-4420, (830) 644-2387
Rocky Hill Orchard
(830) 997-6352
Studebaker Farm
(830) 990-1109
Psencik Peach Farm, PYO
(830) 990-0152, (830) 456-3539
Wild Boar Farms
(830) 990-8187
Engel Orchard
(830) 997-3292, (830) 990-5064

Whitworth Orchard, PYO
(830) 644-2410
Vogel Orchard
(830) 644-2404, (830) 644-2374
Mark Prehn Orchard
(830) 456-3400
Burg’s Corner
(830) 644-2604, (830) 694-2772
Gold Orchards Inc.
(830) 644-2890
MB Smith Orchards
(830) 825-2405, (830) 868-2683
Engel’s Fresh Fruit 
& Vegetables
(830) 833-4486
McCall Creek Farms Market
(830) 833-0442

1

2

3

4

5

6

7

8

9

10 19

20

21

22
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24

25

26
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15
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Hill Country PEACH GROWERS
Whether you call them Fredericks-

burg peaches, Stonewall peaches or

Texas Hill Country peaches, they are

ripening as you read this. Below is a

list of peach growers who sell ripe

peaches. Most are in Gillespie County.

You can find their locations on the

map, which directs you to peach

stands. Be sure to call in advance to

determine the times the stands are

open and when their crops are in. If

there is more than one number, the

first will be the one to call when

peaches are in season, as they are

connected to the retail stands.

The designation PYO means Pick

Your Own. For more information,

go to www.texaspeaches.com.

11
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with her sister, sorting peaches into

small boxes and baskets and greeting

customers—the duty she most enjoys.

“They come from all over Texas and

all over the country,” she says. “Every-

body has a story.” She smiles at the

boys and softly asks them what they

are doing.They stand around, squint,

grin and act shy.

In the shade of the stand, I bite into

the flesh of a just-plucked and perfect-

ly ripe Studebaker peach, and I realize

three things: (1) This is easily the best

peach I’ve ever eaten; (2) I have never

eaten a truly fresh peach before; and

(3) Russell is right—the best way to

eat a peach is right off the tree.

The Studebakers harvest and sell peaches from

mid-to-late May through early-to-mid

September. For a recording of updated harvest

information, call (830) 990-1109.

Central Texas EC serves the Studebakers’

orchard.

Jody Horton is an Austin-based photographer

and writer. Taylor Reyes, Josh Studebaker, Seth Studebaker and Audrey Nowell.
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HIS OLD YELLER DOG
HOUND -DOG MAN &
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IWAS ON THE ROAD BACK TO AN OLD

dog, a yeller dog who had broken my

heart as a kid, and whom I never for-

got, even though some 40 years—and

many dogs—have passed since then.

He was the kind of skinny, matted,

chewed-up old dog who made you

wonder why anybody would take him

in, let alone learn to love him like a

brother-in-arms. But there he was.

That old yeller dog was out in front

of me now.

I could almost hear him barking

and chasing after something he had no

business being after. And I was driving

out to Mason to see about him and his

creator, the late Fred Benjamin Gipson.

Gipson wrote Old Yeller and a host

of other children’s fiction books.The

former newspaperman was born, lived

and died in Mason. Fred’s son, Beck,

his little brother, Charles (who now

resides in the local nursing home),

and his extended family still live

around there.

My own journey with Old Yeller

began in 1962. I was 8 when I toted

home a public library book featuring

a cover drawing of a boy with his arm

cradled around both his gun and a

stump-tailed dog. Gipson’s words

would shake my little world. And all

over a dadgum dog.

I should have known. My life has

not so much been populated with

dogs as defined by them.They are my

best friends and confidantes, those I

have trusted most completely with my

life and the lives of my children.

My earliest memories are of a

retired police dog named King, who

apparently came not so much to live

with us as to fortify our household

against any visitor, friend and foe

alike. My older brothers say I was way

too young to remember King. But to

this day, I see myself tottering on two

unsteady legs, clinging to a German

shepherd who was every inch a king

in my eyes.

By the same token, I don’t know

too many fathers who sent their kids

off to college with a dog, but I went

with a brand-new set of luggage and a

formidable-looking black German

shepherd named Zack. Considering the

temptations of the time, it was likely

the best decision my father ever made.

Even now, as I sit and write this

article, my 78-pound Aussie shepherd,

Buzz, who takes his job of herding me

far too seriously, is putting my foot to

sleep under the weight of his massive

head to make sure I don’t move while

he’s “on the job.” My 13-year-old,

stone-deaf schnauzer, Guy von Tejas,

snores unperturbed nearby.

Truth be told, Fred Gipson’s

mother was worried about him going

to the dogs pretty much from the

time he could walk.

Fred and his little brother, Charles,

slept on a covered back porch in the

modest two-bedroom home in Mason

where they were raised with their five

sisters. Their mother didn’t think dogs

belonged in a well-kept house, but on

many a winter night, the pair con-

spired to sneak a dog or two (or

three) beneath their covers to keep

them warm.

Once when Fred came home from

school, Mrs. Gipson had hot slices of

buttered bread covered with plum

jelly waiting for the kids, according to

Mike Cox’s excellent biography of

Gipson, Fred Gipson:Texas Storyteller (out

of print). Mrs. Gipson looked out the

window a few minutes later and saw

Fred feeding the entire slice to his

hound dog, Old Ring.

“I wanted him to be somebody, but

I guess he’ll just turn out to be a

hound-dog man,” Mrs. Gipson sighed.

Gipson came from a hard-working,

cotton-farming clan who led enor-

mously tough, colorful lives in the

Texas Hill Country.They had all sorts

of dogs whose names included “Old,”

such as a hound who bayed so mourn-

fully they christened him Old Misery.

But Gipson changed every kid’s life

the day he created a cash-poor ranch-

ing family in the 1860s who lived

near the frontier settlement of Salt

Lick,Texas, and dropped that Old

Yeller dog into their lives.

Gipson gave it to us wide-eyed kids

straight up on page 1 that Travis, his

14-year-old main character, had to

shoot Old Yeller in the end. By the

end, though, no matter how old you

were when you read it, you found

yourself praying that the dog some-

how survived that last encounter with

a rabid wolf.

Yeller had to fight off the wolf. It

would have bitten Travis’ mother and

the little neighbor girl if Yeller hadn’t

come flying in there, eyes shining,

teeth snarling, all muscle and fury, to

keep that crazy wolf off of them.

But please, Lord, no way the kid

who struggled so hard to begrudging-

ly love this crafty, old mongrel would

have to pick up a shotgun and shoot

him in the end. No way. Not after

everything Yeller had done to keep

every member of the family from

harm’s way.

But it was an important lesson to

learn, and every kid in America

bucked up—and swallowed hard.

Gipson felt most children’s books

were so sweet they could “gag a

snake.” He knew something about kids

that most grown-ups don’t: Children

realize pretty early on that life doesn’t

magically toss out happy endings

around every curve.

Even when Walt Disney bought the

movie rights to Old Yeller and some

staffers thought the ending too harsh,

Gipson, who was hired as screen-

writer, wouldn’t budge.The dog had

to go.This was real-life rabies, for

heaven’s sake.

Disney agreed.The novel and the

movie told a simple story about the

undying love and towering respect that

can develop between a kid and a dog.

It wove an honest tale about the

importance of family, taking responsi-

bility for the welfare of one’s animals,

having an abiding respect for nature,

and what it means to become an adult.

Travis took his first steps into adult-

hood the night he had to put Old

Yeller down.Yet Travis, like all of us

who have loved a dog and lost one,

kept the memory of his best friend

forever in his heart.

I suspected that Gipson’s novel was

largely autobiographical. A trip to the
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Mason library did nothing but con-

firm this. Outside is a statue of Travis

and Old Yeller. Behind glass cases in

the lobby are photographs of Gipson

from his youth to old age.The one

thing common to almost all the pho-

tos:There is at least one dog—and

sometimes an entire pack—by Gip-

son’s side.

Dogs were his one constant.They

were beside him as a child when he

herded farm animals and kept critters

from devouring his family’s garden,

when he hunted and fished, and when

he worked as a field laborer, goat driv-

er and muleskinner as a teen.

He entered the University of Texas

in 1933, intent on majoring in jour-

nalism, and won a writing contest his

first year.The essay was published in

the Southwest Review.

He worked for Texas newspapers

for a few years but couldn’t stand

being away from Mason. Returning to

his ranch, he and his first wife,Tom-

mie Eloise Wynn, made quite a writ-

ing team. He would compose in long-

hand in the mornings, and she would

spend the afternoons typing his words

into manuscript form. By then, he was

long gone down to the Llano River

with his dogs and his fishing pole,

where he’d stay put until it got too

dark to cast a line.

He toyed with nonfiction and, in

the late 1940s, turned to fiction for

young people, creating the best-sell-

ing Hound-Dog Man (1949), The Home

Place (1950), Trail Driving Rooster

(1955), Recollection Creek (1955), Old

Yeller (1956) and Savage Sam (1962).

Gipson’s life, like his novels,

did not turn out anywhere near per-

fect. He made good money from Old

Yeller but came under pressure in the

literary arena to “top that.”Throughout

his career, he worried about where his

next check would come from.

Then there was the scotch,

which got the best of Gipson and

eventually caused his wife of nearly

three decades to call it quits. Bad 

days went to worse. Fred’s eldest son,

Mike, a struggling writer himself,

committed suicide only a few days

after finding his favorite dog had

been beaten to death with a pipe.

The family never found out who

committed the senseless act.

In addition to his abiding affection

for animals, Gipson was an early envi-

ronmentalist, intent on returning his

river ranch to grasses native to Central

Texas. He wanted to restore the land

to the way it looked in his grandpar-

ents’ era, when the “grass was so high

it reached your belly button.”

After he grew too tired to work,

Gipson still mustered the energy to

spend hours fishing his beloved Llano

River, trailed by a pack of loyal dogs.

He remarried in 1967.

Gipson died quietly in his sleep at

his ranch in 1973. He had become

one of the Lone Star State’s strongest

literary voices. In the end, though, he

was just a hound-dog man who wrote

the best dog story ever penned. And

what could be finer than that?

Shannon Lowry is the editor of The River

Cities Tribune and The Picayune in

Marble Falls, and a member of Pedernales EC.

Formerly, she was the managing editor of Alaska

magazine in Anchorage.
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Because many pieces of farm
equipment reach heights of 
14 feet or higher, always
remember to look up when
entering fields and barn lots 
to make sure there is enough
room to pass beneath electric
lines. Electric contact acci-
dents can result in loss of
limbs or even death.

Farm Safety
Rules:
• The number one electrical farm

hazard is the potential contact
from a grain auger to a power
line. Always look up before raising
or moving an auger.

• The same is true of metal irriga-
tion pipe, often stored along
fence lines under an electric line.
Never raise or move irrigation
pipe without looking up. A few
seconds of caution can mean the
difference between life and death.

• Be sure hand tools are in good
working order and use them
according to manufacturers’
instructions.

• Ensure that the wiring in your
workshop is adequate to handle
your tools. And never operate any
electric tools near water.

• Read labels and handling instruc-
tions carefully and follow them
when using chemicals and herbi-
cides. Never leave chemicals
where children or animals can get
into them; store them in a locked
cabinet if possible. Safely dispose
of containers.

CULTIVATE
FARM
SAFETY

CULTIVATE
FARM
SAFETY

Fa
rm

 S
af

et
y 

This public service message is 
brought to you by your local electric
cooperative. For more information,
visit your local co-op.
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E L E C T R I C  N O T E S

ATTIC INSULATION:
A MUST FOR ANY SEASON

The insulation in your attic not only keeps winter’s icy fingers from reaching

into your attic, it also keeps hot air out during summer.

A poorly insulated attic wastes energy, which can raise your utility bills. If the

insulation in your attic measures less than 6 inches thick or has an R value of less

than 20, consider adding more. An ideal amount: between 12 and 20 inches (R-35

to R-50).

Before installing it yourself, repair any leaks in the roof, which can let in

water that will damage your home and your insulation.

Likewise, seal any air leaks—common near chimneys, light fixtures and

pipes—to minimize heat gain in the summer and heat loss in the winter.

In addition, the wiring in your attic should be modern and plastic coated.

Hire a licensed electrician to update old wiring, as it’s a fire hazard.

Construct a barrier around the opening to your attic so insulation doesn’t fall

into your home when you open it—especially if you use loose-fill insulation.

Don’t let a house fire spoil your

summer fun. Install more smoke

detectors.

About 60 percent of fire-related

deaths occur in homes without smoke

detectors, the National Fire Protection

Association says. Cut your risk in half

with working smoke detectors that are

installed properly.

If your home doesn’t already have

smoke detectors, buy a model that

comes with the Underwriters Labora-

tory (UL) seal of approval. If the ones

you already have aren’t UL-approved,

it’s time to replace them.

Buy at least one smoke detector for

every level of the home and an extra

one for each bedroom. Put a detector at

the bottom of a closed stairway so an

alarm will sound before smoke makes

its way up the steps.

Keep detectors away from windows,

doors or vents, where drafts can dis-

rupt the alarm’s ability to sense smoke.

Place one near the kitchen, but not too

close to a stove or oven. Heat from

those devices can lead to false alarms.

At least once a month, test and

clean each detector according to the

manufacturer’s instructions. Replace

batteries twice a year.

INSTALL MORE
SMOKE DETECTORS

You like steamy, hot showers but

you’re concerned about your fami-

ly’s safety. Where should you set your

water heater’s thermostat?

Most energy experts will tell you

that 120 degrees is more than ade-

quate for a family’s water needs.That

temperature provides enough hot

water for a comfortable shower, and

most dishwashers will operate just

fine at this setting.

A bonus of lowering the thermostat

from the 140-degree setting once pre-

ferred for hot water heaters:You’ll save

energy. More important, you might

save someone in your family from

being scalded by water that’s too hot.

Tap water that is too hot can burn

your skin in just a second. Just dip-

ping your foot in bath

water at 160 degrees

can cause second- and

third-degree burns

instantly; 140-degree

water burns in one and

one-half to five seconds.

In fact, water that’s hot-

ter than 125 degrees

can scald.

At greatest risk are

children, the elderly and

people with disabilities.

Still, you can set your

thermostat too low.

Some state energy

codes suggest temperatures as low as

100 degrees to avoid scalding. But

recent studies have shown that a tank

filled with warm or tepid water can be

a breeding ground for bacteria like the

kind that cause Legionnaires’ Disease.

So play it safe without sacrificing

comfort or your health: Set your water

heater’s thermostat no higher than

120 degrees and make sure it remains

on the warm or low setting.

PLAY IT SAFE WITH HOT WATER
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PROTECT
ELECTRONICS
FROM POWER
SURGES

The price of consumer electronics

keeps dropping, but that doesn’t

mean your fancy new DVD player is a

piece of throwaway equipment.

Protect your home entertainment

center or state-of-the-art computer by

keeping them well-insured and by

plugging them into a surge protector.

The microchips in electronic

equipment are sensitive to changes in

power voltage, which happen during

storms or even routine electric com-

pany maintenance.The resulting

momentary spikes in power can dam-

age the machine’s circuitry.

Surge protectors guard against that

damage.

Also known as surge suppressors,

surge protectors are different from

power strips. A power strip simply lets

you plug several electronics into one

outlet, but it offers no protection

from power spikes. A surge protector,

on the other hand, absorbs voltage

that might otherwise damage your

appliances.

You can tell the difference by look-

ing at the price tag. A good surge pro-

tector will cost upward of $40 and

will come with a guarantee that the

manufacturer will replace your dam-

aged equipment if the device fails to

protect it.

Never use a surge protector outside

or in a damp area; they are designed for

indoor use only.

Before you pack the suitcases and

the kids into the car for an

extended summer vacation, prepare

your house for your absence:

• Shut off the inside water. Even in

summer, pipes can burst or leak, let-

ting water gush until you get home.

Don’t drain your pipes in summer.

• Turn off your electric water

heater at the electrical panel box.

• Even if your appliances and

computers are plugged into power

strips, unplug them.

• Disconnect your telephone and

fax modem.

• Set your central air conditioning

system at 78 degrees rather than turn-

ing it off so the house won’t get humid

enough to promote mildew growth in

the basement or upstairs ceilings.

KEEP YOUR HOME SAFE
FROM PROWLERS
The Burglary Prevention Council offers

these tips for keeping your home

secure while you’re away on vacation:

• Secure doors with deadbolt

locks. Locks should have a 1-inch

throw and a reinforced strike plate

with 3-inch screws.

• Don’t trust your automatic

garage door to keep thieves out. Lock

the door connecting your home to an

attached garage.

• Rig lights, radios and televisions

to timers so they turn on and off at

various intervals. That makes the

impression that someone is home.

• Install low-voltage outdoor

lights around the perimeter of your

home as a cost-effective way to dis-

courage intruders.

• Stop mail and newspapers, and

ask a friend to park in your driveway.

Piles of papers and an empty drive-

way are clues that nobody’s home.

• Leave some shades open so your

home doesn’t look shut up.

• Never leave a message on your

answering machines saying you’re away.

PREPARE FOR SUMMER VACATION

Happy 
Father’s 

Day
S U N D A Y, J U N E 1 9
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The King’s Salt  B Y  K A R E N  H A S T I N G S

Bird-watchers gathered this winter

to honor a remote patch of South

Texas refuge studded with a pair of

natural salt lakes that was recently

named an “internationally significant”

haven for migratory shorebirds.

But while the binoculars-and-bird-

list crowd love them now, those old

saline lakes—especially La Sal del Rey

(Salt of the King)—also have a little-

known place in Texas history books.

Long before Spindletop blew, salt

from La Sal del Rey was the must-have

mineral from Texas. Native Americans,

Spanish colonizers and Texas entrepre-

neurs have all mined the lake for salt.

In the days before refrigerators and

preservatives, salt was a crucial com-

modity, used to preserve food, tan

hides and raise cattle. In early maps of

South Texas and the Wild Horse Desert,

practically the only noteworthy places

between the Rio Grande River and the

Nueces River were the salt lakes of

what are now northern Hidalgo and

western Willacy counties.

In 1979, La Sal del Rey was added to

the National Register of Historic Places.

It is believed that the Sepinpacam

band of Coahuiltecan Indians, whose

name means “salt makers,” had har-

vested and perhaps traded salt from

the lakes since prehistory. Spanish col-

onizer José de Escandon found salt

traders already at work when he

arrived in the mid-1700s. Salinas de los

Reyneros show up as early as 1792 on

maps of the region. Ruts are still visi-

ble in some places from the salt roads

that led south into Mexico from what

today are called La Sal del Rey, East

Lake (also known as La Sal Blanca) and

La Sal Vieja.

Disputes over the lucrative salt

deposits of La Sal del Rey—not oil—

prompted the Texas Legislature to

include the private ownership of min-

eral rights in its 1866 constitution.

Before that, as the name “Salt of 

the King” suggests, mineral rights

belonged to the state—just as in old

Spain they had belonged to the crown.

Arguments over rights and access

to the salt lakes began almost as soon

as civilization arrived. Early land

grantees fought with Spain, which

claimed a one-fifth share of proceeds

from the lakes; Republic of Texas-era

owners also contested state ownership

of mineral rights.

When Texas rewrote its constitu-

tion in 1866, it established private

ownership of mineral rights. The

scene was set for Spindletop, and the

oil boom that followed.

Union soldiers fought for and con-

fiscated the strategically important

Confederate saltworks during the Civil

War.The Confederate government had

previously transported salt by camel

caravan; each camel carried a load of

600 pounds.

La Sal del Rey faded into history in

the early 1940s, when commercial salt

production there ceased. Longtime

residents, however, still remember

buying salt from passing carretas, or

carts—trading coins for dirty chunks

studded with grass and debris, which

could be cleaned and used in the

kitchen. Others remember swimming

there as children, arms and legs taking

on a sparkling, salty sheen as the lake

water evaporated. Branches dropped in

the lake could be retrieved later—

encrusted with rock salt—and used as

holiday decorations. When dry, as it

sometimes was, the lake bed dazzled

the eye like a field of fresh snow.

These days, as part of the Lower Rio

Grande Valley National Wildlife Refuge,

the La Sal del Rey tract is open to the

public. A historical marker is located

west of Raymondville on Highway

186, along with a small parking lot

and trail. U.S. Parks and Wildlife offers

tours during winter months.

Magic Valley EC serves much of the Lower

Rio Grande Valley.

Karen Hastings is a freelance writer who

lives in Harlingen. D
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K I D S

Pay Attention
While You’re
Mowing
D-Wayne should not be thinking

about jelly sandwiches while

operating a machine that requires his

full attention.The electric lawn mower

is a wonderful innovation, but—like

any tool—it must be used safely.

If your parents have an electric

mower with a cord, remind them of

these precautions:

• First cut the area nearest the elec-

tric outlet; then gradually move away.

• Make sure your extension cord is

the proper size and designed for out-

door use.

• Use a special GFCI-protected out-

let. A ground-fault circuit interrupter,

or GFCI, prevents electrical shocks.

• Push the mower forward; never

pull it backward. Pulling increases the

risk of slipping and pulling the mower

over your feet or over the cord.

• Make sure the mower’s engine is

off if you walk away from it. It is best

to unplug it.

• Don’t mow if it’s raining or the

ground is wet.

There are also many cordless

rechargeable electric lawn mowers on

the market. Maybe Marvin and D-

Wayne should use that kind.

With a cord or without, electric

lawn mowers are nonpolluting and

cost only about $5 a year for electrici-

ty. In addition, they are clean, quiet

and easy to start.

Cartoonist Keith Graves is a popular artist and

author of children’s books.Among his greatest

hits are Frank Was a Monster Who

Wanted to Dance, Uncle Blubbafink’s

Seriously

Ridiculous

Stories and

Loretta: Ace

Pinky Scout.

He lives in

Austin with his

wife, Nancy,

and the twins,

Max and

Emma.
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B
eneath a summer sky along the

grassy banks of the Blanco River, six

friends from Round Top lazed on

blankets, sipping wine, reading aloud,

and laughing.They were enjoying a

women’s weekend away in Wimberley.

From that idyllic afternoon five

years ago sprang a reading club that’s

met regularly ever since.

“We discovered that we were read-

ing the same book, The Poisonwood

Bible,” recalls charter member Kathy

Johnston. “We spent part of the week-

end reading to each other from the

book. We enjoyed it so much that we

decided we should do it again.”

Six weeks later, the newly formed

Round Top Book Club gathered to talk

about its first selection, Isaac’s Storm.

“We sat on Betty Melton’s front porch,

and she led the discussion,” Johnston

says. “We decided we didn’t want a tra-

ditional club that was regimented, and

we have generally maintained that.”

From front-porch chats among

friends to nationwide forums led by

celebrities, reading groups have gained

remarkable popularity in recent years.

Probably best known is talk-show

hostess Oprah Winfrey’s. She launched

her book club—and subsequently

many previously unheralded authors—

in 1996. ABC’s “Good Morning Amer-

ica” and NBC’s “Today Show” now

have on-air book clubs, too.

There’s even a British novel on the

subject, The Reading Group. “Reading

groups are, if not quite the new cock-

tail party, then certainly the new quilt-

ing bee, or the new coffee circle,”

writes author Elizabeth Noble.

Book clubs of all kinds flourish

across Texas. Most operate informally.

Actually reading the chosen book is

optional in many, whereas others fol-

low stringent rules. A few involve an

entire city, such as Temple’s “One

Community, One Book” program. No

matter how the club is structured,

members seem to share a passion for

reading and a desire to expand their

literary repertoire.

“Being a part of the book club here

gives me an opportunity to break

out,” says Mickey DuVall, a librarian at

the Bastrop Library. “It helps expose

me to other literature and writers I

wouldn’t normally read.”

Not surprisingly, many reading

groups get their start at the local library.

THE NEW QUILTING BEE

BOOK CLUBS
BY SHERYL SMITH-RODGERS • ILLUSTRATION BY LARRY MCENTIRE
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“In some of our small towns,

there are no bookstores or movie

theaters,” says Laurie Mahaffey, an

adult services specialist with the Cen-

tral Texas Library System in Austin.

“The library may be the only cultural

institution in town, and people gravi-

tate to it to connect with other folks

who want to stretch their minds.”

The Friends of the Flower Mound

Library support the library’s reading

club by purchasing six copies of the

group’s selected books. Member Becky

Getting says the extra books are later

tucked into a canvas bag and offered

to library patrons as “book club kits.”

The kits, with suggested discussion

questions and author background, can

be checked out for six months.

Nearly eight years ago, a group of

women in Brenham formed a loosely

knit book club after discovering they

had all enjoyed reading Jan Karon’s

first novel in her down-home Mitford

series, which revolves around Father

Tim, an unmarried, 60-something

minister.

Members—all women except for

an occasional man—bring their

lunch and meet at noon once a

month at an Episcopal church. “We

eat as we talk,” Nancy Atkinson says.

“We discuss the author’s writing style

and the book’s symbolism. We can

have semi-academic discussions but

not usually. We’re very informal.”

At each meeting, someone always

provides a “killer dessert.” A few years

ago, member Virginia Wagner brought

an orange marmalade cake referenced

in the Mitford series. It was so deli-

cious that Wagner baked a three-tier

masterpiece—complete with roses,

calla lilies and edible pearls, as

described in one of the Mitford

books—for a fellow member’s wed-

ding anniversary.

Women predominate in reading

clubs across Texas and the nation. A

few groups do consist entirely of men,

such as one in Dumas.The club,

which christened itself “The Ijits,” an

idiom for the word “idiot” quoted

often in Angela’s Ashes (their first selec-

tion), formed in April 1998. Members

take turns selecting books and hosting

discussions.

“In the past several years, we’ve

read a wide variety, including popular

and classic fiction, history, biographies,

westerns, sci-fi, politics, and even

some self-help,” says member Joe

Weaver, director of the Moore County

Libraries. “We try to keep our selec-

tions smaller than 500 pages, but that’s

just a guide. We’ve threatened to kill

one member who continually suggests

Atlas Shrugged and The Fountainhead.

“If we don’t like a book, we merci-

lessly harass the one who chose it, but

all in good fun,” he adds.

For the past two years, librarian

Judy Duer at the Temple Library 

has headed the “Temple Reading

Together—One Community, One

Book” program, a citywide reading

club. For example, The Greatest Generation

by Tom Brokaw was selected for

2004. The library purchased 30

copies, and more copies were avail-

able at other locations around town.

Round-table discussions and guest

speakers were scheduled throughout

October, November and December.

Although attendance was not as

high as Duer had hoped for, the

librarian said circulation figures for

the book increased considerably.

Anne Calaway, who lives in a

restored train depot near Alpine,

watches over what her book club

fondly calls “the shrine,” a collection

of the group’s past selections dis-

played around an antique wood-

burning stove. Intermingled with 

the books are candles, photographs,

mementos and the group’s journal,

filled with meeting notes, book titles

and brief reviews.

Calaway, a speech pathologist by

profession, is one of eight women

readers of diversified backgrounds

who banded together more than seven

years ago. “We have a middle-school

math teacher, a computer guru with

the federal government, a county

judge, a public defender, a profession-

al gambler, and a retired rancher,” she

says. In addition, they are all involved

in ranching.

Once a year, the women travel to

San Antonio, where they rendezvous

with an author and sightsee around

town. Last year, David Liss, author of

The Coffee Trader, met with the group for

two hours at their hotel on the River

Walk.Two years ago, they sat at a table

with Margaret Atwood, author of The

Blind Assassin, during a literary luncheon

held in San Antonio.

“We love our book group,” Calaway

says. “We don’t miss for holidays,

weddings or anything else.”

Member Liz Rogers, an attorney

with the Federal Public Defender’s

Office in Alpine, concurs. “It’s like a

religion with us,” she says. “We

change our schedules and do anything

to meet with our reading group. We’re

real dedicated.”

Sheryl Smith-Rodgers has written for Texas

Co-op Power on such diverse subjects as the

play,“Greater Tuna,” and fireflies.

BEAUTY AND THE BOOK
“Tiara-wearing, book-bearing” Kathy Patrick reigns over the Pulpwood Queens,

a coast-to-coast book club with 50 chapters and more than 1,000 members,
including men (who bill themselves as the Timber Guys).

She started the original reading group six years ago in her one-of-a-kind
bookstore-and-beauty shop, Beauty and the Book Hairstyling Salon in Jefferson,
a quaint town in Northeast Texas. News of Patrick’s novel venture spread fast. It
wasn’t long before a producer from Oprah Winfrey’s Oxygen Network arrived for a
filming session. When she appeared on “Good Morning America” and announced
The Dive From Clausen’s Pier as the kick-off selection for the show’s “Read This
Book Club,” the novel shot to number one on Amazon.com; within days, it was on
The New York Times Best Sellers list.

Patrick chooses the club’s reading selections, which are listed on
www.beautyandthebook.com and read by chapter members nationwide.

“Our sole mission is to promote literacy and get America reading,” says
Patrick, whose book, The Pulpwood Queens’ Tiara Wearing, Book Bearing Guide
to Life, will be published next year by Warner Books. “Our motto is ‘Where tiaras
are mandatory and reading good books is the RULE.’”



R E C I P E S I N  R E V I E W B Y  S H A N N O N  O E L R I C H

T E X A S  L I V I N G

Summer Soups
Acool soup is just the dish to serve

on a warm evening, especially if

it keeps the cook from using a hot

stove or oven. Neither of this month’s

recipes requires cooking, just a food

processor or blender. Use the soups as

meal starters or serve them with bread

and butter and call it dinner.The first

recipe, Fresh Tomato Soup, is a simple

way to use those homegrown toma-

toes. If you don’t grow them, find a

roadside stand or farmers’ market. The

recipe is too reliant on the flavor and

texture of the tomatoes to use inferior

ones from the grocery store. Use your

favorite fresh herb in this, although

some will work better than others. I

recommend cilantro, basil or parsley,

but not rosemary or thyme.

The second recipe is from Sandra

Forston, one of our communications

assistants. She says she loves to make

this summer soup when the garden is

bountiful. She recommends throwing

in whatever vegetables are fresh—you

don’t have to use those we list. The

buttermilk and cucumber make a cool,

creamy base. If you’re not a fan of but-

termilk, you can also use plain yogurt.

Either way, it’s a summertime treat.

Fresh Tomato Soup
3 pounds fresh tomatoes

1 ear fresh corn

1 lime or lemon, juiced

1 small bunch fresh cilantro, basil or other herb

Salt to taste

Sour cream

Fill a large pot halfway with water

and set to boil. Wash tomatoes and dip

them in boiling water for 30-60 sec-

onds or until skin splits. Put corn in

boiling water to parboil (about 3 min-

utes); cut kernels off cob. Peel toma-

toes, slice them, and remove seeds. Put

slices in food processor or blender,

add citrus juice and washed fresh

herbs and blend (save some leaves for

garnish). When smooth, salt to taste.

Garnish with corn, sour cream and a

few leaves of fresh herbs. Serves 4-6.

Serving size: 1 1/4 cups. Per serving: 49

calories, 2 grams protein, 1 gram fat, 11 grams

carbohydrates, 108 milligrams sodium, 0 mil-

ligrams cholesterol

Sandra’s Buttermilk Gazpacho
2 cucumbers, peeled and seeded

1 cup low-fat buttermilk 

2-3 tomatoes, diced

1/2 green bell pepper, seeded and diced

1 jalapeño, seeded and chopped finely

3 ribs celery, diced

Tabasco to taste

Salt and pepper to taste

1 avocado, sliced

1/2 tablespoon finely chopped cilantro 

Purée cucumbers in food processor

or blender. Put purée in bowl and add

buttermilk. Stir together. Add vegeta-

bles, and Tabasco, salt and pepper to

taste. Stir to mix. Serve with a few

slices of avocado on top and a sprin-

kle of cilantro. Serves 4-6.

Serving size: 1 1/4 cups. Per serving: 107

calories, 3 grams protein, 6 grams fat, 12 grams

carbohydrates, 260 milligrams sodium, 3 mil-

ligrams cholesterol
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H O M E C O O K I N G R E C I P E  C O N T E S T  W I N N E R S

Holiday
Baking
Contest

$5,000 in Prizes!

MANUFACTURER’S COUPON EXPIRES SEPTEMBER 30, 2005

This coupon good only on product indicated. Any other use con-
stitutes fraud. COUPON CANNOT BE BOUGHT, TRANSFERRED, OR
SOLD. LIMIT ONE COUPON PER PURCHASE. VOID IF TAXED,
RESTRICTED OR PROHIBITED BY LAW.
Retailer: You will be reimbursed for the face value of the coupon
plus $.08 if submitted in compliance with Adams Extract &
Spice L.L.C. Coupon Redemption Policy, incorporated herein by
reference. Cash value 1/100th of a cent. FOR REDEMPTION
MAIL TO: P.O.Box 1726, Gonzales, TX 78629

Save 55¢Save 55¢
ON ANY ADAMS PRODUCT

LIMIT ONE COUPON PER PURCHASE

Up to three entries are allowed per person. Each
should be submitted on a separate piece of paper
and include your name, address and phone number,
plus the name of your electric cooperative. All entries
must be postmarked by September 10, 2005. Send
entries to Holiday Baking Contest, 2550 S. IH-35,
Austin, TX 78704, or fax to (512) 486-6254. To enter
by e-mail (recipes@texas-ec.org), you must include
“Holiday Baking Contest” in the subject line and sub-
mit one recipe per e-mail, not an attachment.
For official rules, visit texascooppower.com/baking
contest.html or send a self-addressed, stamped enve-
lope to the address above.

Holiday
Baking
Contest

$5,000 in Prizes!
S P O N S O R E D B Y

ADAMS EXTRACT
$3,000 GRAND PRIZE

FOUR $500 RUNNERS-UP

e’re looking for the best baked 
goods from your holiday celebrations.
All recipes must be original and the
ingredients must include an Adams
Extract flavoring. Winners will be
announced in our December issue.

The subject for September’s

recipe contest is Cheesecakes.
Do you have a good recipe for this

richest of desserts? Send it to us by

June 10.The top winner will receive

a copy of the Texas Co-op Power Cookbook

and a gift pack from Adams. Others

whose recipes are published will also

receive a gift pack from Adams. Be

sure to include your name, address

and phone number, as well as your

co-op affiliation. Send recipes to

Home Cooking, 2550 S. IH-35,

Austin,TX 78704.You can also fax

recipes to (512) 486-6254 or e-mail

them to recipes@texas-ec.org.

It’s a tie! Both winning soups are

dessert soups with berries, sour

cream, orange juice and wine. But

they’re different enough that we

decided to publish both. Sour

Cream Strawberry Soup was submit-

ted by JOYCE FRASER, a Pedernales EC

member; Scandinavian Raspberry

Soup was submitted by BARBARA

BEVEL, a Trinity Valley EC member.

Both Joyce and Barbara will receive

a copy of the Texas Co-op Power

Cookbook. They will each receive a

gift pack compliments of Adams, as

will the runner-up, whose recipe is

published below.

Sour Cream Strawberry Soup
3 cups fresh sliced strawberries

(may use frozen IF without sugar)

1 cup sugar

1/2 cup water

2 teaspoons arrowroot (or cornstarch) 

mixed with

1 tablespoon water

1 cup red wine (or cranberry juice)

1 cup orange juice

1 1/2 cups sour cream

In large saucepan, combine

strawberries, sugar and water. Bring

to a boil and simmer for 5 minutes.

Stir in cornstarch and water mix-

ture; add red wine and orange juice.

Slowly bring to a boil and cook,

stirring constantly until slightly

thickened. Let mixture cool. Pour

into blender container and purée;

gradually stir in sour cream. Chill

soup and serve garnished with fresh

sliced strawberries. Serves 6.

Serving size: 1 1/4 cups. Per serving: 324

calories, 3 grams protein, 12 grams fat, 47

grams carbohydrates, 58 milligrams sodium,

26 milligrams cholesterol

Scandinavian Raspberry Soup
2 packages (10 ounces each) frozen 

red raspberries in syrup, thawed

1/2 cup orange juice

1/4 cup lemon juice

1 tablespoon cornstarch

3/4 cup dry white wine (or white grape juice)

Fresh orange sections

Orange rind twists or mint leaves for garnish

Sour cream

In blender container, purée one

package raspberries; strain to remove

seeds. In medium saucepan, com-

bine puréed raspberries, orange

juice, lemon juice and cornstarch;

mix well. Cook over medium heat,

stirring until glossy and slightly

thickened; cool. Stir in second pack-

age of raspberries and white wine.

Chill. To serve, place several orange

sections in each bowl and pour

soup over them. Garnish as desired;

serve with a dollop of sour cream.

Makes 8 servings.

Serving size: 3/4 cup over orange sections.

Per serving: 103 calories, 1 grams protein, 1

grams fat, 21 grams carbohydrates, 15 mil-

ligrams sodium, 2 milligrams cholesterol

Quick Vichyssoise
2 cans (10 ounces each) condensed cream

of potato soup

2 soup cans milk

1/4 cup snipped chives

1 cup sour cream

Combine soup, milk and chives in

medium saucepan. Heat slowly, stir-

ring until soup boils.With electric

blender, beat at high speed 1 minute

or until smooth. Blend in sour

cream. Refrigerate until well-chilled,

about 4 hours. Makes 6 servings.

Serving size: 1 cup. Per serving: 197 calo-

ries, 6 grams protein, 13 grams fat, 15 grams

carbohydrates, 820 milligrams sodium, 35

milligrams cholesterol

IONE STEIN, Pedernales EC
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June
1-11. Mail Art Show, Ingram, (830) 367-5120

or www.hcaf.com
2. Free Concert in the Park, Conroe,

(936) 760-4654
2-4. Texas State Bluegrass Festival, Brownwood,

(325) 643-8011 or www.lakebrownwood
friends.org

2-5. First Monday Trade Days, Canton,
(903) 567-5445 

3. Knights of Columbus Fish Fry, Dripping
Springs, (512) 894-4470

3-4. Sidewalk Cattlemen’s Parade, Rodeo &
Dance, Madisonville, (936) 348-1300

3-4. Lindale Centenntial Celebration, Lindale,
(903) 882-5756

3-5. Stars Over Abilene Quilt Show, Abilene,
(325) 695-4242

A R O U N D T E X A S
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4. Market Day, Kyle, (512) 268-4220
4. Ole Time Music, Pearl, (254) 865-6013
4. Car Show, Bandera, (830) 589-2608
4. Market Day, Wimberley, (512) 847-8807
4. Market Day, Port Lavaca, (361) 552-0917
4. Pioneer Day, Jacksboro, (940) 567-5900
4. Downtown Garage Sale, Copperas Cove,

(254) 547-1027
4. West Texas Championship Cook-Off, Sonora,

(325) 387-2880 or www.sonoratx-
chamber.com

4. Rod, Custom & Classic Car & Motorcycle
Show, Bandera, (830) 589-2609

4. Hannah Sue’s Day in the Country,
home/ranch/garden tour, Bonham,
(903) 664-3062 

4. Market Days, Rockdale, (512) 446-0649
4-5. Fireman’s Festival, Weimar, (979) 725-9511
4-5. Gingerbread Trail Historic Home Tour,

Waxahachie, (972) 937-0681

4-5. Back Through Time History Trail, Floresville
to Taft, (361) 375-2558

4-5. Fireman’s Festival, Oakland, (979) 224-5563
4-11. Dairy Festival, Sulphur Springs,

(903) 885-8071
5. Good Old Summertime Classic Bike Ride,

Fayetteville, (713) 777-5333
5. June Fest, Cat Spring, (979) 865-9769
5-6. J.T. Davis Golf Tournament and Benefit,

Paris, (903) 782-0251
7. Brush Country Music Jamboree, Three Rivers,

(361) 786-3334
7. Abendkonzerte, free band concert, Boerne,

(830) 537-4367
9. Barrel Race, All-Around Cowboy Church,

Sealy, (979) 885-2799
10-11. World Fiddlers Festival, Crockett, (936)

544-2359 or www.crockettareachamber.org
10-11. Antiques Market & Trade Days, Baird,

(325) 854-2003

Fourth of July Rodeo: Belton, July 1–4

Why feature a Fourth of July

event in our June issue?

With so many events to choose from

around the state on this hotter-than-

a-firecracker holiday, advance plan-

ning is mandatory. While most

towns feature a charming array of

parades, fireworks and patriotic trib-

utes, what really defines the Fourth

in the town of Belton is the rodeo.

Way back in 1924, Belton estab-

lished a rodeo as the centerpiece of

its Independence Day celebration.

Folks gathered at the top of Pene-

lope Street Hill, where young bucks

roped goats and saddle-broke bron-

cos. Willing local farmers provided

the livestock, and any range bull that

could be caught was

brought in to provide a

wild ride.

After a few years, the

Belton Area Chamber of

Commerce decided to

buy its own stock and

get into the rodeo busi-

ness for real. A new out-

door arena was built in

the early ’30s, and Belton

soon hosted one of the

first nighttime rodeos in

the state. Now, the rodeo

is held in the air-condi-

tioned comfort of the

Bell County Expo Center,

complete with padded

seats—a far cry from the

scorchingly hot hilltop

where it first began.

The rodeo will run

July 1-4, including the

standard events plus junior bullrid-

ers, mutton bustin’, a high school-

age steer-saddling contest, and a

Stickhorse Grand Entry for children

8 and under.

The Fourth of July Parade (held on

July 3 this year) has been an annual

event since 1919, with 30,000 spec-

tators now lining Main Street to see

floats, marching bands, decorated

bikes and antique cars—all incorpo-

rating this year’s theme, “Freedom

Isn’t Free;Thank a Veteran.”

The festivities also include the

free Festival on Nolan Creek during

the afternoon of July 3, held in two

parks within walking distance of

each other.The festival features ven-

dors, a carnival, musical entertain-

ment, fun and games, and a Texas

Old Time Fiddlers contest.

Belton is located about halfway

between Austin and Waco on I-35.

For more information about this event, visit

www.rodeobelton.com, or call the Belton Area

Chamber of Commerce at (254) 939-3551.

Advance tickets to the rodeo can be purchased

online at www.texasboxoffice.com.

Jim Gramon is the author of FUN Texas

Festivals and Events. Jim@JimGramon.com,

www.JimGramon.com.

F E S T I V A L  O F  T H E  M O N T H B Y  J I M  G R A M O N

What could be better than a patriotic rodeo on the Fourth of July?
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10-11. Robert E. Howard Days and Barbarian
Festival, Cross Plains, (254) 725-6562

10-11. Texas Blueberry Festival, Nacogdoches,
(936) 560-5533 or www.texasblueberry 
festival.com

10-12. Hill Country Antique Tractor and Gas
Engine Show, Fredericksburg,
(830) 997-3012 or www.tex-fest.com/
antique-tractor.html

11. Market Trail Days, Castroville, (830) 741-3841
11. Tomato Festival, Jacksonville, 1-800-376-

2217 or www.jacksonvilletexas.com
11. Kolache Klobase Festival, East Bernard,

(979) 335-7907
11. Texas State Championship Homemade 

Ice Cream Freeze-Off, Sulphur Springs,
1-888-300-6623

11. Border Sizzler, Mission, (956) 585-9724
11. Volunteer Fire Department BBQ & Auction,

DaCosta, (361) 575-4959
11. Pet Parade and Carnival, Fredericksburg,

(830) 997-7344
11-12. Sulphur Creek Car Cruise, Lampasas,

(512) 556-5172
11-12. North Texas Antique Tractor Show, Terrell,

(214) 341-4539
11-12. Farmers & Artisans Market, Johnson

City, (830) 868-2711
11-12. Chicken House Flea Market,

Stephenville, (254) 968-0888
11-12. Shrimpfest, Seadrift, (361) 785-2218
11-14. Texas Water Safari, San Marcos to 

Seadrift, (361) 785-2218 or www.texas
watersafari.org

11, 25. Market at Drinking Swamp Farm,
Kempner, (512) 556-8000

12. Second Sunday Summer Serenade,
Kerrville, (830) 257-0809 or www.kfumc.org

13. McDade Jamboree, McDade, (512) 273-2307 
13-19. Bach Festival, Victoria, (361) 570-5788
14-16. Wool Show, Sonora, (325) 387-3101
16-18, 23-25. Fort Griffin Fandangle, Albany, 1-

877-762-2525 or www.fortgriffinfandangle.org
17. Country Opry, Victoria, (361) 552-9347
17. Bluegrass Show and Jam, Cleburne,

(817) 373-2541
17-18. Riata Roundup, Lampasas,

(512) 556-5172
17-18. Juneteenth Celebration, Coldspring,

(936) 653-2184
17-19. Boerne Berges Fest, Boerne,

(830) 249-7554 or www.boernebergesfest.com
17-19. Third Monday Trade Days, McKinney,

(972) 562-5466 or www.tmtd.com
17-19. Wild Wild West Shop Hop, Houston,

(409) 965-9778
17-19. Trade Days, Fredericksburg,

(830) 990-4900 or www.fbgtradedays.com
18. Monster Truck Madness, Waxahachie,

(972) 878-2641
18. Dairy Fest, Stephenville, (254) 965-2406

or www.tricountyag.com
18. Classic Car Show, Belton, (254) 778-4666
18. Leon County Opry, Centerville,

(979) 828-4315
18. Market Days, Victoria, (361) 485-3200
18. Scenic Loop Volunteer Fire Department Golf

Blueberries are added to pancakes during the Kiwanis Club’s annual Pancake Breakfast at the Texas
Blueberry Festival in Nacogdoches.
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Tournament, Livingston, (936) 967-5529
18. Catalpa Worm Festival, Scroggins,

(903) 860-7020
18. Steel Horses Benefit Real Horses Bike Run,

Carlos, (936) 878-2349 or www.t-bar.org
18. Juneteenth Service, West Columbia,

(979) 345-4656
18. Juneteenth Celebration, Huntsville,

(936) 291-1626
18. Bluegrass and Gospel Show, Waxahachie,

(972) 937-3980
18-19. Old Gruene Market Days, Gruene,

(830) 629-6441
19. St. John the Baptist Church Picnic,

Ammansville, (979) 725-9511

21. Abendkonzerte, free band concert, Boerne,
(830) 537-4367

23. Movie in the Park, Kyle, (512) 268-5341
23. Barrel Race, All-Around Cowboy Church,

Sealy, (979) 885-2799
24. Old Time Fiddlers Contest, Camp Ben

McCulloch, (512) 560-3839
24. Texas Tunes Benefit, Victoria, (361) 578-6844
24-25. Music Festival, Marble Falls, 1-800-759-

8178 or www.marblefallsmusicfestival.org
24-26. Texas’ Last Frontier Heritage Celebration,

Morton, (806) 266-5484
24-26. Wild Wild West Shop Hop, Houston,

(409) 965-9778
24-26. Dawg Dayz of Summer Motorcycle Rally,



Keeping your lawn green and

manicured all summer is a lot

easier with the help of electric lawn

tools. Used properly, power tools can

save time you’d rather spend with

your family on picnics or at the

pool. Here are a few safety tips for

using lawn and garden tools:

Before using any electrical appli-

ance or tool, including your lawn

mower and trimmers, read and fol-

low the manufacturer’s use and care

instructions that come with the

product. Use a tool only for its spec-

ified use.
� Always look for the familiar UL

(Underwriters Laboratories) mark

before buying power tools or any

other electrical product.The UL

label means the product will live

up to fire, electrical shock and

other safety standards.
� Before each use, inspect power

tools and electric lawn mowers

for frayed power cords and

cracked or broken casings. If the

product is damaged in use, stop

using it immediately.
� When using power tools, always

wear proper attire—including

safety goggles if appropriate. Keep

your clothes, hands, feet and hair

away from cutting blades. Never

wear jewelry when working with

electric tools.
� Pay attention to warning markings

on electric tools and appliances.

For example, don’t allow tools to

get wet unless they are labeled

“immersible.”When using tools or

extension cords outside, make sure

they’re meant for outdoor use.

� Never alter a product or remove

safety features such as blade

guards, electric plug grounding

pins (the third prong) or polar-

ized plugs.
� Unplug all portable, electrically

operated power tools when not 

in use.These tools contain inter-

nal parts that can become electri-

cally energized.
� Have a qualified technician 

install ground-fault circuit inter-

rupters (GFCIs) in all outdoor

outlets. After installation, test 

your GFCIs monthly.
� Never carry an appliance by the

cord and never yank the cord

when removing it from a recep-

tacle. When disconnecting the

cord, always grasp the plug—

not the wire.

Use Your Outdoor Tools Safely

S A F E L I V I N G
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Kenedy, (830) 534-1361
25. Trade’s Day, Coldspring, (935) 653-2009
25. Texas Genealogy and Family History Fair,

Huntsville, (936) 295-3170 or
www.wcgen.com

25. American Music in the Texas Hill Country,
Fredericksburg, (830) 997-2835 or
www.pioneermuseum.com

25. Czech Heritage Society of Texas Youth Day,
La Grange, 1-888-785-4500

25. Municipal Airport Fly-In Breakfast,
Granbury, 1-800-950-2212 or
www.granbury.com

25. Polski Dzien (Polish Day) Festival and 
Polish Pickle 5K Run/Walk, Bremond,
(254) 746-7421

25. Bluegrass Music Show, Quitman,
(903) 763-4411

25. Rod & Custom Car, Truck & Bike Show,
Luckenbach, 1-888-311-8990 or 
www.luckenbachtexas.com

25-26. Chicken House Flea Market,
Stephenville, (254) 968-0888

25-26. Texas Hill Country Railfair & Festival,
Burnet, (512) 477-8468 or 
www.austinsteamtrain.org

25-26. Annual Rodeo, Utopia, (830) 997-1864
26. Living History Days, McKinney,

(972) 562-8790 or www.chestnutsquare.org
27. Opry Country Music Show, Lockhart,

(512) 281-3854
30-July 4. First Monday Trade Days, Canton,

(903) 567-5445

T E X A S  L I V I N G

July
1. Knights of Columbus Fish Fry, Dripping

Springs, (512) 894-4470
1-3. Heritage Classic horse show, Athens,

(316) 755-1707
1-4. July Fourth Celebration and PRCA Rodeo,

Belton, (254) 939-3551 or 
www.rodeobelton.com

2. Independence Day Celebration & Fireworks
Show, Kyle, (512) 268-5341

2. Market Day, Port Lavaca, (361) 552-0917
2. Market Day, Wimberley, (512) 847-2201
2. Market Day, Kyle, (512) 268-4220
2. July Jubilee, Leakey, (830) 232-5222 or

www.friocanyonchamber.com
2. Independence Day Concert, Sulphur Springs,

1-888-300-6623
2. Ole Time Music, Pearl, (254) 865-6013
2. July Fourth Celebration, Rusk, (903) 683-4242
2-4. Old-Fashioned Fourth of July Festival,

Granbury, 1-800-950-2212 or
www.granburychamber.com

3. July Third Celebration, Caldwell,
(979) 567-4615

3. Sts. Cyril & Methodius Church Picnic,
Weimar, (979) 725-9511

3-4. Crape Myrtle Festival & Driving Trail,
Waxahachie, (972) 937-2390

4. Fourth of July on the River Concert, Kerrville,
(830) 792-8387

4. Old Fashioned Fourth of July Celebration,
Huntsville, (936) 295-8113

4. Freedom Festival, Rising Star, (254) 643-2394
4. Fourth of July Parade, Schertz, (210) 658-6607
4. Fourth of July Parade, Castroville,

(830) 931-4070
4. Open Car Show, Kerrville, (830) 257-5032
4. Lake Jacksonville Fireworks Display,

Jacksonville, 1-800-376-2217 or 
www.jacksonvilletexas.com

4. Celebrating Independence, Richmond,
(281) 343-0218 or www.georgeranch.org

4. Fourth of July Celebration, Jefferson, 1-888-
467-3529 or www.jefferson-texas.com

4-10. Spring Ho Festival, Lampasas,
(512) 556-5301

5. Brush Country Music Jamboree, Three
Rivers, (361) 786-3334

5. Abendkonzerte, free band concert, Boerne,
(830) 537-4367

9. Hill Country Doll Show & Sale, Austin,
(830) 606-5868

9. Miss Ima’s Birthday, Varner-Hogg Plantation,
West Columbia, (979) 345-4656

Event information can be mailed to Around
Texas, 2550 S. IH-35, Austin, TX 78704, faxed
to (512) 486-6254, or e-mailed to aroundtx
@texas-ec.org. It must be submitted by the
10th of the month two months prior to publi-
cation. E.g., August submissions must be
received prior to June 10. Events are listed
according to space available. We appreciate
photos with credits but regret that they can-
not be returned.



J U N E  2 0 0 5 • T E X A S  C O - O P  P O W E R

Did you know that people
who hunt or fish from boats
have one of the highest boat
fatality rates? Or that more
people die from falling off
small boats (16 feet and
under) than larger ones?
Here are some tips for 
accident-free boating:

Safety Rules for
Boating:
• Be weather wise. Bring a

portable radio to check 
weather reports.

• Bring extra gear you may need.
A flashlight and extra batteries,
matches, map, flares, first aid
kit, sunglasses and sunscreen
should be kept in a watertight
container or pouch.

• Tell someone where you’re
going, who is with you, and 
how long you’ll be gone.

• Ventilate after fueling. Open 
the hatches, run the blower,
and carefully sniff for gasoline
fumes in the fuel and engine
areas before starting your
engine.

• Anchor from the bow, not the
stern. Use an anchor line at
least five times longer than the
water depth.

• Know your boat’s capacity.
Don’t overload it or put an
oversized motor on it.

Have fun on the water. 
Boat safely!

Bo
at

in
g

ON BOARD
WITH
BOATING 
SAFETY

ON BOARD
WITH
BOATING 
SAFETY

This public service message is 
brought to you by your local electric
cooperative. For more information,
visit your local co-op.
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Then and now, everyone loves a picnic! This month’s

photos of picnics and picnickers capture bygone times

and several sweet moments, not to mention one four-hooved

chowhound hamming it up for the camera. Don’t be sur-

prised if these photos inspire you to pack up your own bas-

ket of goodies and head for the outdoors.Watch out for ants!

Those Were the Days is the topic for our August issue.

Send your photos—along with your name, address, day-

time phone, co-op affiliation and a brief description—to

Those Were the Days, Focus on Texas, 2550 S. IH-35,

Austin,TX 78704, before June 10. A stamped, self-

addressed envelope should be included if you want your

entry returned (approximately six weeks). If you use a digi-

tal camera, e-mail your highest resolution images to

focus@texas-ec.org. Check your camera’s operating manual

if you have questions.

Picnics

1. FAITH MATHIS entertains her favorite Pooh characters at her very own
Hundred Acre Wood picnic. Her aunt, STACEY REYNOLDS, snapped this
shot while watching Faith chatting with her friends. Reynolds is a Navasota
Valley EC member. 2. This photo of a quick roadside picnic circa 1928—
complete with a shoebox of sandwiches and aluminum water jug atop a
homemade quilt, on a camping trip in New Mexico—was submitted by
Cooke County EC member JONI STURM. Pictured from left are her grandfa-
ther, JOE B. WILDE; her father, RAY WILDE; and her grandmother,
LORETTA WILDE. 3. This 1930 photo shows BILLIE WALKER as a child,
picnicking with her parents, NORA and CLAYBOURNE DAVENPORT, and

family and friends on
West Verde Creek.
Billie and her hus-
band, R.L. WALKER,
are Bandera EC mem-
bers.
4. When BTU member
BETSY LEHNERT
spotted her two 
children, ANNIE and
BEN, having a back-
yard “picnic,” she
couldn’t resist grab-
bing her camera.
“I took the picture through the kitchen window,” she said. “They didn’t know
I was taking it!” The photo was taken in 1983. Annie is now working in
Dallas, and Ben is a senior and a member of Parsons Mounted Cavalry at
Texas A&M University. 5. “Crazy for Cactus” is the name JACKYE LEAL—
photographer and weekend longhorn cattle rancher—gave this photo. When
her husband burned the spines off the prickly pear, their longhorns react-
ed “like kids in a candy store.” The Leals belong to Comanche EC.

UPCOMING in Focus on Texas

ISSUE SUBJECT DEADLINE

August Those Were the Days June 10
September Bridges July 10
October Pumpkin Patch August 10
November The Big Hunt September 10
December Santa Claus October 10
January Windmills November 10

21
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Oh, how we love our madness!

We’ve been stranded on a Tel-

luride trail while hail beat down our

soggy hair and lightning made it

stand up. We’ve hugged each other

through a horrendous rainstorm while

a scared bull and six cows leaned

against our leaky tent and a hungry

mountain lion prowled nearby. We’ve

eaten dirt just about everywhere. From

the heights of purple mountain

majesties to the singing stones of the

Rio Grande, it all boils down to a

golden sunrise, a mug of stream-water

coffee, and this enduring friendship.

We five friends—Anita, Diane, Eve-

lyn, Isabel and Michaela—took our

first backpack trip together into the

Grand Canyon in 1981. Since then

we’ve done 18 trips and logged more

than 800 miles on foot in the great

American wilderness.

Last December, we Mountain

Women, mothers of 11, grandmothers

of 10, loaded a van and headed south

to Big Bend National Park for a four-

day canoe trip into Boquillas Canyon.

Day One
The entire town of Boquillas, Mexico,

is standing on the bluffs watching

five viejas (old ladies) crawl out of the

river. Two fell into the drink because

a swift current sucked us under a

dense stand of cane. Duffers all, we

put in three hours ago and have

made only six miles so far, battling 

a 40-mph headwind.

The river plays with its captive

greenhorns, sending canoes whirly-

gigging.The Ricochet Sisters have hit

everything—rock canyon walls, cane,

mesquite, elephantine river boulders

and mud flats. Mad after six spinouts,

I jump into the river up to my waist

and pull. “Oh, no!” somebody yells.

The Dunkin’ Daughters flip again. We

pitch camp, huddling in 4-foot sand

trenches, faces red from sand blasts,

eyes watering behind dark glasses

worn into the night. It’s freezing cold.

We’re wrapped up like mummies, eat-

ing food peppered with sand. We

crawl into sleeping bags atop a moun-

tain of tossed gear. Wind bends poles,

pummels and pops tent sides, snatch-

ing sleep, shoving us over like blades

of grass. Sometime before sunrise, it

sighs its last, picks up its tattered

skirts, and creeps away.

Day Two
The sun rises without a breath of wind

over the Rio, a slick table of brown glass

mirrored by intense blue.The canoes

are not going so willy-nilly now, and

our new river language is emerging

intuitively: HARD LEFT! HARD RIGHT!

PULL! STEADY AS SHE GOES. HIT

RUDDER! BACK PADDLE! STAY UP!

Bodies heave right or left on the gun-

wales, avoiding yet another dump. Pink-

marbled Boquillas Canyon rises 2,000

feet in beauty. Red-tail hawks catch air

currents. Sparrows explode from the

cane like brown nuts. Big Bend sliders

raise vigilant red-striped necks high

from smooth rocks.We glide through

the day into sunset. Camp goes up easi-

ly. Night pulls its coverlet overhead,

struck with a billion stars.

Day Three
We now can keep the canoes going in a

straight line.We’re waltzing across

rocks; the river bottom undulates

beneath our canoes like a rippling drag-

on. A great blue heron rises, its shadow

soaring on red rock.We’re river people

now, floating on life’s currents.We hear

a thousand singing rocks, thrummed by

silver water.Wild horses graze green

meadows. Sunset paints layered moun-

tains flame and tetra orange.

Day Four
Misty ashen scarves of fog whisper over

the great river.White frost paints every-

thing. Porcupine, javelina, coyote and

spotted sandpiper tracks sign the sand.

We push off, angling our canoe noses

confidently into the morning.We’re

Mistresses of the Rapids, right-paddling

around swift bends with practiced

sweeps.The great river of solitude and

contrast has filled us, changed us.We

pull out by La Linda, Mexico, momen-

tarily sad, then looking forward to a

warm bath, makeup, good wine, family

calls, each other. Another great adven-

ture is gently folded and put away.

Isabel Bearman Bucher has completed two books

and is writing a third, Tafoya’s Laundromat,

and has been published in dozens of magazines,

newspapers and books.

Rio Grande EC serves the Big Bend area.

Big Bend á la Canoe
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