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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.
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Princess for a Day
By Karen Hastings
Photos by Tomás Pantin

Many 15th birthday celebrations
for Hispanic girls combine reli-
gious observances with an all-out
social extravaganza.

Living Heirlooms
Story by Jim Anderson

The Southern Bulb Company is
doing its best to beautify the state
with heirloom flower bulbs from
East Texas.
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P O W E R T A L KHER ABILENE
What a pleasure to read two
articles about my birthplace
and home for many years,
Abilene (“Abilene My Abilene,”
April 2007). It was wonderful
to see the pictures of the
restored downtown and so
many places so familiar to me.
Thanks for the memories.

ANN BLACK
Bowie-Cass Electric Cooperative

DON’T FORGET 
FRONTIER TEXAS
The editor and [Staci] Semrad
really missed the boat by not
highlighting Frontier Texas! in
“Abilene My Abilene” in the
April 2007 issue. This singu-
larly unique and masterfully
done museum/learning experi-
ence has been the most impor-
tant reason for our family to
visit Abilene. 

PAUL AND BECKY BARROWS
Wimberley

Editor’s note: Look in this
issue’s “Hit the Road” column
(page 38) for information on
Frontier Texas!

OUR ERROR 
In the article on Texas’ second
president, it states toward the
end that “Houston was again
elected president in 1848.” I
always thought we were, for
better or worse, part of the
Union by then.

BILL BURKE
Midland

Editor’s note: Sam Houston was
elected president for the second
time in 1841. Texas was admitted
into the United States in 1845.

letters

We want to hear from our readers. Send
letters to: Editor, Texas Co-op Power, 2550 
S. IH-35, Austin, TX 78704, or e-mail us at 
letters@texas-ec.org. 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. Read additional
letters at www.texascooppower.com.

EXTRA
EXTRA!
Recent articles in the Dallas
Morning News and the Fort
Worth Star-Telegram examined
the effects of deregulation on
the Texas electricity market.
Both found that, for consumers,
deregulation has not brought the
promised lower prices for power.

“Munis and co-ops, almost
without exception, are exempt
from the state’s 1999 deregulation
legislation, and, as a rule, their
residential electric rates in this
market are significantly below
those offered by deregulated
providers,” the Star-Telegram’s
Jim Fuquay wrote on April 1.

“In a survey of six munis and
co-ops in North Texas, the aver-
age rate charged a customer
using 1,500 kilowatt-hours (kWh)
in a month was about 10.2 cents
per kWh. That compares with the
12 to 13 cents per kWh charged in
North Texas by deregulated
providers for a 12-month period
using a typical mix of power
sources, according to the Public
Utility Commission’s website.” 

The Star-Telegram article
pointed out that several North
Texas co-ops buy most or all of
their power from Brazos Electric
Cooperative at a price “lower
than any deregulated rates avail-
able to Tarrant-area consumers.”

A. Craig Knight, executive
vice president of Tri-County
Electric Cooperative pointed out,
“When fuel prices go up, we have
to adjust upward, too. But when
they go down, we automatically
go down.”

The Morning News article by
Katie Fairbank published on April
16 drew the same conclusions.

Co-ops’ goals are direct: “We
want to provide power to our
member-owners as close to costs
as possible and keep the lights
on,” CoServ Electric Cooperative
Marketing and Communications
Manager Shane Laws told the
Morning News.

OUR SAFETY MILESTONES
You know the saying about the U.S. Postal Service: “Neither
snow nor rain nor heat nor gloom of night ...”  Well, it
applies in spades to electric utilities workers. That’s why it
is important to recognize cooperatives’ safety records.

United Cooperative Services’ 150 workers recently
logged 1.5 million work hours without a lost-time acci-
dent, and Coleman County Electric Cooperative has
passed the nine-year mark without such an incident.

Ray Beavers, United’s CEO/general manager, said his
cooperative’s safety record “is the biggest achievement I’ve
been associated with in my 30-plus years in the electric
cooperative utility industry.” The co-op is now working
toward 2 million hours without a lost-time accident.

Coleman County Electric Cooperative workers have
also piled up some impressive statistics. They have logged
2,314,741 miles, 714,264 hours and 624 employee-served
years without a serious accident. Coleman County
General Manager Roland Witt called the streak “quite an
accomplishment.” 

This year at Texas Electric Cooperatives’ annual Loss
Control Conference (“loss control” refers to safety), co-ops
and cities with five or more years of no lost-time acci-
dents were honored. They included:

• Five years: Fannin County and North Plains electric
cooperatives.

• Six years: Taylor and Wharton County electric
cooperatives.

• Nine years: Lighthouse and Coleman County elec-
tric cooperatives. 

• 18 years: J-A-C Electric Cooperative and
Brownfield Power & Light.

• 21 years: City of Fredericksburg.
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WHO KNEW?

Texas Co-op Power (USPS 540-560) is pub-
lished monthly by Texas Electric Cooperatives
(TEC). Periodical Postage Paid at Austin, TX
and at additional offices. TEC is the statewide
association representing 74 electric coopera-
tives. Texas Co-op Power’s website is www. 
texascooppower.com. Call (512) 454-0311 or 
e-mail knorthcott@texas-ec.org.

Subscription price is $3.84 per year for individ-
ual members of subscribing cooperatives. If you
are not a member of a subscribing cooperative,
you can purchase an annual subscription at the
nonmember rate of $7.50. Individual copies and
back issues are available for $3 each.

POSTMASTER: Send address changes to Texas
Co-op Power (USPS 540-560), 2550 S. IH-35,
Austin, TX 78704. Please enclose label from
this copy of Texas Co-op Power showing old
address and key numbers.

ADVERTISING: Advertisers interested in buying
display ad space in Texas Co-op Power and/or
in our 30 sister publications in other states,
contact Martin Bevins at (512) 486-6249.

Advertisements in Texas Co-op Power are paid
solicitations. The publisher neither endorses
nor guarantees in any manner any product or
company included in this publication. Product
satisfaction and delivery responsibility lie solely
with the advertiser. Direct questions or com-
ments about advertising to Martin
Bevins, Advertising Director.

© Copyright 2007 Texas Electric Cooperatives,
Inc. Reproduction of this issue or any portion of
it is expressly prohibited without written per-
mission. Willie Wiredhand © Copyright 2007
National Rural Electric Cooperative Association.

SEND US YOUR TIPS
There’s no such thing as too many good ideas when it comes to saving
on electric bills. Do you dry your clothes outdoors? Make strategic use
of ceiling fans? Have cooking ideas? Please send your tip of 100 or
fewer words to Texas Co-op Power Tips, 2550 S. IH-35, Austin, TX 78704,
or e-mail to letters@texas-ec.org. Give us your name, co-op and
address, as well.  Those whose tips appear in the magazine will
receive a Texas Co-op Power gimme cap.

DRAWKCAB TOWNS
ARE KAPUT
Backward is hardly better than
no words when it comes to nam-
ing Texas towns. People in
Brewster County wanted to name
their town Sunset, but there was
already a Sunset in Montague
County. So they spelled the name
backward, becoming Tesnus. The
post office was closed in 1955,
but it still serves as a siding for
the Southern Pacific Railroad.
The good people of Hopkins
County gave indirect honor to
the Garnit family by naming a
tiny town Tinrag. The town is no
longer even shown on county
highway maps.

H A P P E N I N G S
At the end of June comes a festival that packs a summer’s
worth of activities into one whirlwind week—the 41ST
ANNUAL JIM BOWIE DAYS.

The town of Bowie, halfway between Fort Worth and
Wichita Falls in Montague County, celebrates its namesake
from June 24–30 with a busy schedule of events that
includes a nightly rodeo, a bass fishing tournament, a
parade, beauty contests, a car show and an artifacts show.

If that’s not enough to keep you interested, try the blue-
grass music roundup, quilt show, chuck wagon cook-off,
frog-jumping contest, turtle race or dominoes tournament.

Whew!
The area is served by Wise Electric Cooperative.
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TEXAS’ GREEN GROCER
The H-E-B store chain, which got its start in Kerrville in 1905, has grown into an
international grocery giant and general merchandiser in competition with the
likes of Wal-Mart Stores.

Much like the world’s largest retailer, the H.E. Butt Grocery Co. has made an
avowed commitment to the environment. The San Antonio-based H-E-B uses and
sells alternative motor fuels, recycles enough cardboard and plastic to save 400
million kilowatt-hours (kWh) of electricity a year, buys 27.6 million kWh of
renewably generated power through Austin Energy’s GreenChoice program, and
employs conservation measures such as energy-efficient lighting in its stores.

With a recent giveaway of compact fluorescent light bulbs, H-E-B undoubtedly
introduced the energy-saving technology to thousands of Texans. Those lights use
about a third of the electricity of incandescent bulbs.

In words and in actions, the company is setting an example other Texas busi-
nesses can follow.

J O H N  M A R G E S O N
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F
amiliar strains of “The Blue
Danube” waft through an open-air
pavilion in the South Texas village
of Rio Hondo, while teens in sum-
mertime flip-flops, baggy jeans and

sports jerseys pair up in a ragged circle.
Joel Rodriguez, a burly high school

football player from Houston, seems to
be the unlikely waltz master.

“Hey, pay attention! Start again
until we get it right,” he admonishes, as
nine couples stoked on Cheetos and
orange soda groan good-naturedly. He
reminds the group—including in par-
ticular one Sara Marie Sanchez, age
15—that a roomful of family and
friends will soon be watching.

Later, Rodriguez laughs as the
group scatters for hair appointments
and tux pick-up. “I just made the steps
up,” confides the 17-year-old junior.
“I’ve been to these things before. It
looks really good when the girls have
their dresses on and they all turn at the
same time. I just want them to all spin
at the same time.”

And sure enough, only a few hours
later, all eyes are on Sara and company
as they step out confidently from
beneath a castle-themed arbor trimmed
in mini-lights and roses. Sara is reborn
in floor-length pink tulle, sparkling tiara
and cascading curls. Her entourage is
resplendent in pink bowties and cum-
berbunds, or sophisticated one-shoulder
sheaths and strappy sandals.

The way they dance and spin, you’d

never know they learned the steps
yesterday.

It’s all part of a time-honored com-
ing-of-age ritual for Hispanic girls that
dates back to Aztec times and now
waltzes smoothly into the 21st century.
Called a quinceañera, it combines reli-
gious observances with an all-out social
extravaganza that has fueled its own
retail industry and often pulls the
entire extended family into the plan-
ning—and paying—process.

From the Spanish words quince for
15 and años for years, a quinceañera is
meant to symbolize a young girl’s tran-
sition from child to adult, and to
acknowledge her thanks for the life she
has been given. In many families, it is
reason for a massive family reunion
and an excuse to invite virtually every-
one they know to a special dance and
party. Even though she lives in
Houston, Sara celebrated her birthday
in the Rio Grande Valley, where her
family is rooted.

Customs differ around the country,
but basic ingredients are the same: A
formal gown for the honoree, usually in
pink or white; up to 14 of her best
female friends, cousins or other rela-
tives, a.k.a. the damas, in matching
dresses; a like number of  chambelanes
or escorts, also dressed for the occasion;
a big cake; ceremonial gifts such as a
prayer book, doll or religious medallion;
a church service; and a choreographed
dance at the party to follow.

Limousines and a big photo in the
newspaper are not uncommon.

“To me, a quinceañera would be like
something a girl dreams of. Something
she can look back on when her kids are
grown. It’s a lot of memories,” says Sara
Flores, who recently helped plan her
namesake granddaughter’s big day.
“We were all going to pitch in and get
her a car, but she said, ‘No! I can have a
car later, but a quinceañera comes only
once in a lifetime.’”

A
home health aide from a modest
family, Sara Flores didn’t have a
special party when she was 15,
but she worked to give her
daughters that choice, and now

her granddaughter as well.  
“She’s a nice girl. She helps my

daughter a lot. When my daughter gets
home, the dishes are done. Sara
deserves this, and we’re trying to make
it very special,” Flores says. “There are
a lot of people who would say, ‘How
come you’re spending all that money?’
But that’s what Sara wants, and she
deserves it. If she wants a quinceañera,
I will stretch my arm and leg to do it.”

And if any family deserved a big
party, it was the Flores family.

Last spring, Sara’s mother, Elodia
Flores, a nurse staffing administrator
from Houston, donated a kidney to her
34-year-old brother Luis of Rio Hondo.
He had been on dialysis for two years and
was in desperate need of a transplant.

�

PThe quinceañera, a celebration for Hispanic girls turning 15, 
blends tradition, religious observance and social significance 

into a landmark event that can rival a Dallas debutante’s coming out party. 

Princess for a Day

By Karen Hastings    Photos by Tomás Pantin
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Escorted by her mother, Elodia Garcia Flores, and

uncle, Luis Flores Jr., Sara Marie Sanchez makes a

grand entrance at her quinceañera dance and reception.
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“He really didn’t want me to do it
because of my kids,” said the single
mother of five. “I said, ‘Don’t worry
about it.’”

The successful surgery took place
two weeks after Easter. It was an emo-
tional experience, but one the family
survived, together. Elodia Flores says
she counted on her oldest daughter,
Sara, to baby-sit and help out in other
ways around the house. “We had a hard
year. A lot of things happened,” she
reflected, a few days before Sara’s party.
“Now I would like to celebrate Sara
becoming a young lady.” 

It’s hard to tell whether Elodia
Flores is talking about the surgery or
the birthday party: “This is a family
event. When things like this happen,
we try to stick together and do the best
we can for everybody.”

S
ara’s quinceañera began with a
family barbecue at a park in
Harlingen. The meal included
brisket, chicken, sausage and all
the extras—including music for

dancing—for about 100 family mem-
bers and close friends.

Next was the church service at
domed St. Benedict’s in nearby San
Benito, where Sara proceeded in with
her damas and chambelanes, read a
prayer of thanksgiving, and received
ceremonial gifts from her godparents
and other sponsors.

The highlight of the evening was the
dance at Harlingen’s Casa de Amistad
event center. Guests brought their own
coolers, bottles and snacks to tables
decorated with miniature lace- and
pearl-trimmed carriages. Sara reigned
from a pink and blue rose-trimmed
throne, flanked by carriage lights. A
constellation of 15 cakes arrayed on an
elaborate stand trimmed in matching
roses waited nearby.

Once the waltz was finished, pic-
tures taken and bowties loosened for
the evening, whoops and laughter
greeted a conjunto tune that drew
dozens of foot-stomping dancers—
from grandmothers to young chil-
dren—out onto the dance floor.

Pulling it all together, says grand-
mother Sara Flores, was a group effort.
Aunt Pauline paid for the invitations.
Uncle José gave the medallion. Other
cousins, grandparents, aunts, uncles
and friends contributed for the cakes,

�

Top : A chambelan (escort) 

and dama (lady) try on their

party clothes.

Above : Sara’s damas and 

chambelanes will have their 

dance steps down pat in time 

for the quinceañera ball.

Left : Sara kneels during the 

traditional quinceañera religious

service at St. Benedict’s Catholic

Church in San Benito. Her

damas –cousins and friends in

their pink finery –watch from the

front row.



Any time a hurricane
approaches the Texas coast,
you’re likely to be reminded
to take precautions. But the
time for planning should
begin well before hurricane
season arrives. 

Follow these tips to prepare
yourself and your home for
hurricanes:

• Develop a plan for installing

covers for windows.

• Don’t waste time taping win-

dows. When a 100 mph wind

blows an object at your window,

tape won’t stop it.

• Remove weak and dead trees

and tree limbs on your property.

• Know whether your home is in a

zone that could be flooded.

• Have a “grab and run” bag ready

with important papers (like your

homeowner’s insurance policy)

and prescription medicines in

the event you have to evacuate.

• Have a plan in place for where

you will go if you evacuate, the

route you will take, and how oth-

ers can contact you.

• Have a survival kit ready with

nonperishable food, water, a

first-aid kit and other things you

may need.

• Keep a battery-powered radio

handy. And don’t forget the extra

batteries.

• Don’t hesitate to evacuate,

especially if you are living in a

manufactured home or a house

that may not be sturdy enough

to stand up to the wind.
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DON’T
BLOW OFF
HURRICANES

DON’T
BLOW OFF
HURRICANES

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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music, limousine and traditional gifts.
Uncle Luis, who also paid for the deco-
rations, stood in for Sara’s father, who
was unable to attend, for the ceremo-
nial father-daughter dance.

Today’s quinceañera can be as simple
or extravagant as the family that plans
it. From homemade barbeque in the
backyard to dancing in the shadow of
Sleeping Beauty’s Castle, they span the
spectrum of expense and can often cost
more than a wedding. Even families of
more modest means often throw big
parties with the help of madrinas and
padrinos, the sponsors who help with
expenses. Magazines like Quince Girl
and Internet sites like www.be15.com
offer advice, photos and, of course,
retail opportunities.

These days, traditional pink and
white have been joined by a rainbow of
choices for the honoree and her damas.
From Mardi Gras-themed dresses in
jewel tones and metallic accents to
Victorian lace and pearls, quinceañera
ensembles can be as varied as wedding
and bridesmaid dresses.

Some families even throw quinceaños
celebrations for their sons.

La Especial Bakery in San Benito, a
family-owned bakery that has been
turning out pastries for 60 years, made
the multiple cakes for Sara’s party. Their
most popular offering, says family
member and quinceañera specialist
Alma Ornelas, is the Cinderella theme,
with 15 cakes arrayed on a display stand
shaped like a carriage, for about $375 to
$400. While fairy-tale and princess
themes are perennial favorites, Ornelas
also recalls Hawaiian and angel-themed
cakes, and several topped with Precious
Moments figurines or fountains.

But a growing emphasis on extrava-
gance has pushed some Catholic Church
dioceses to develop guidelines for this
quasi-religious event. The Diocese of
Austin, for instance, wanted to tone
down the hoopla—an expensive burden
for many proud families—and to refocus
the event on spiritual matters. 

Sister Rose Moreno, who has been
director of religious education for 20
years at Dolores Parish in Austin, says
her church is one of many that require
girls to be active members and attend
religious instruction before scheduling
a special quinceañera service. 

“The Diocese felt there was too much
emphasis being put on the dance hall,

the music and the dress, and therefore
the girls didn’t know the real meaning
of why they were coming to church,”
says Moreno, who wishes more families
would put their money into college
funds instead. 

Moreno says classes required for
girls who want a quinceañera at
Dolores Parish try to provide a more
solid foundation for approaching
adulthood. “They try to give the girl a
sense of who she is as a woman, and
not only the spiritual part. We talk to
them about their decisions in life, how
they see themselves as a young person
and a young woman in society.”

A quiet high school freshman who
“gets along with everybody” and enjoys
talking to her best friend, Crystal, on the
new cell phone she got for Christmas,
Sara Marie Sanchez attended two years
of instruction at her Houston church in
preparation for her quinceañera. And
she wouldn’t have traded it for a car or a
college fund.

“Ever since I was 5 years old,” she
says firmly, “I wanted a quinceañera.”

Karen Hastings lives in Harlingen. She
has written about the San Juan
Basilica and Winter Texans for Texas
Co-op Power.

�

Right : Sara chose a Cinderella

theme for her quinceañera cakes –

15 of them on a carriage-shaped

stand.

Below : Escort Leo Sanchez

twirls Sara Marie Sanchez in 

the traditional quinceañera waltz,

surrounded by her damas and

chambelanes. 
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Don’t be all wet.
Remember these rules
for safe pool-time fun
this summer:

• Keep electric radios, TVs, clocks,

barbecues, lights and other 

electrical appliances at least 10

feet from a pool and wet surfaces.

Use battery-powered appliances

whenever possible.

• Electric appliances should not be 

used outdoors unless they are

equipped with a heavy-duty 

cord and three-prong plug.

• Swimming pools should be well

away from electric wires to avoid

the risk of hitting the wires with

long-handled cleaning equipment.

• All outdoor electrical outlets

should be weatherproof and

equipped with a ground-fault 

circuit interrupter (GFCI). This is

especially important in damp

locations where more protection 

is necessary.

• Check with your electric co-op

before you dig to make sure 

you know the location of buried

electrical lines.

• Label power and light switches for

pool, hot tub and spa equipment.

• If you think you are being shocked

while in the water, move away

from the source of the shock.

Get out of the water, if possible,

without using a metal ladder.

Stay safe this summer. 
Don’t swim with shocks!

This public service message is 

brought to you by your local electric

cooperative. For more information,

visit your local co-op.

COOL
SUMMER
SAFETY
TIPS 
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IIN EARLY SPRING, A TYPICAL DRIVE THROUGH THE RURAL EAST TEXAS COUNTRYSIDE WILL FEATURE PLENTY OF

flowers in bloom, not only in present-day yards, but also in ghost yards where old houses once stood.
The flowers have commonly outlived the people who first planted them, by several generations in some

cases. They have survived transplantation from old homesteads to new, family to family, neighbor to
neighbor, soil to soil. Some of the oldest came from the Old South to Texas after the Civil War aboard the
wagons of families looking for fresh prospects, and they remain today an apt symbol of the stubborn opti-
mism of those settlers.

Living 
Heirlooms

R E S C U I N G  T H E  L O S T  F L O W E R S  O F  E A S T  T E X A S         B Y  J I M  A N D E R S O N

P H O T O :  J I M  A N D E R S O N
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The early bloomers come just when
they’re needed, as the gray wool of win-
ter wears threadbare and the air begins
to smell of damp earth, reminding us
that spring is alive and well in the
ground under our feet. Thriving on
neglect, these lost beds of narcissus,
daffodils, hyacinths and irises not only
please our eyes and noses every spring,
but also mark where ancestral lives
were once lived. Later in the year, as
summer edges toward fall, several old
varieties of lilies will bloom, including
the blushing one the old timers called
Naked Lady, leggy and immodest
among her more pious sisters.

If these bulbs are inadvertently
gouged from some overgrown former
dooryard by road construction machin-
ery, ripped apart and crushed under
bulldozer tracks, they simply pop up
with the spring grasses wherever the
machines happen to leave them, as
flower-bedecked road ditches all over
East Texas will confirm.

SOMETHING ABOUT A RED TULIP
CHRIS WIESINGER CAUGHT BULB FEVER

when he was a youngster. He saw a pic-
ture of a beautiful, bright red tulip on
the label of a cardboard box, but inside
the box were little dirt-brown things
that looked to him like rocks. If bright
red flowers came from such weird look-
ing sources, he wanted to see it for him-
self, so he planted one in the yard of his
family’s Bakersfield, California, home.

He now recalls, “A few months went
by, and that spring Bakersfield got good
rains, which is not always the case
there. I had totally forgotten about the
rock I planted, but one day I looked out
the window and saw this bright red
thing outside, and there it was, a real
tulip just like the picture on the box. It
only lasted a day or so, and it never
came up again. But I thought, this
thing that obviously had life in it
should have continued living, and I was
curious to know why it hadn’t.”

Such are the kinds of childhood
experiences that inspire careers. From
the red tulip moment on, as he grew
up, young Wiesinger remained inter-
ested in growing things and hired him-
self out to do gardening work for
neighbors. Meanwhile, he and his fam-
ily had moved back to their home state
of Texas and, not surprisingly, when it
came time for college, Chris enrolled at

Texas A&M majoring in horticulture.
As his college career progressed

toward graduation, one of his senior
horticulture classes required him to
write a hypothetical business plan.

“I wrote a plan based on collecting,
propagating and selling heirloom flower
bulbs specifically adapted to the South.”

The plan not only impressed the
professor, but evidently convinced the
student as well. After graduating in the
spring of 2004, Wiesinger decided to
put his business plan into action and
founded The Southern Bulb Company,
along with fellow A&M graduates Brad
Gaultney and Ben Arcuni.

The Southern Bulb Company is
located in East Texas, near a little cross-
roads community called Golden, just
northwest of Mineola in Wood County.
The farm is on the kind of deep, sandy
soil once favored in the area for truck
crops, sweet potatoes and peanuts.
Tucked away behind a grove of oaks just
off U.S. Highway 69, Chris and his part-
ners tend a large field of long rows bed-
ded in the tan soil where the bulbs are
set. Looking across the field eastward to
the bordering woods, the scene could be
an East Texas farm of a hundred years
ago, but at the west end of the field are
an implement shed with a bright blue
tractor, a packing and shipping shed,
various farm machinery, and cold-
frame beds tented with plastic sheeting.

I visited the farm on a bone-chilling
day this past January, just after a win-
try mix of sleet and freezing rain had
crusted the ground. The idea of spring
flowers seemed a distant, abstract con-
cept, yet oddly, there were a couple of
specimens of hyacinths in exposed out-
door beds that had bloomed before the
freeze but were now glazed in a deli-
cate coating of ice. They looked per-
fectly preserved but, of course, were as
dead as hammers. (These old flowers
are amazingly hardy, but they do have
their limits.)

We walked the bedded rows of the
main field, which showed nary a sign
of green; in fact, the soil was hard
frozen. (Bulbs actually need a certain
number of “chill days.”) Wiesinger
pointed out which rows were planted
with what bulbs and talked a little
about the soil characteristics and his
cultivation techniques.

“We don’t use any chemical fertiliz-
ers. This field used to be an old hay

Chris Wiesinger (above), founder of the
Southern Bulb Company, salvages heirloom
bulbs such as the Chinese Sacred lily bloom
he holds. The stand of jonquils (below)
were about to be disturbed by a backhoe
making way for an expansion of U.S.
Highway 69, but the Southern Bulb workers
rescued some of them.

P H O T O S :  T O P ,  J I M  A N D E R S O N ;  B O T T O M ,  S O U T H E R N  B U L B  C O M P A N Y
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A single bulb can be divided into several pieces and each piece propagated into a new plant, as long as the individual piece retains enough of the
reproductive tissue at the base of the bulb.  These flowering bulbs are a few of the heirloom bulbs available through Southern Bulb.

Byzantine Gladiolus

Oxblood Lily Pink Rain Lily

Hoop Petticoat

P H O T O S :  B U L B  P R O P A G A T I O N ,  J I M  A N D E R S O N ;  F L O W E R I N G  B U L B S ,  S O U T H E R N  B U L B  C O M P A N Y

meadow, so the soil wasn’t too badly
depleted. The only thing we’ve done is
add some potash to raise the pH level
because the soil in this area tends to
be acidic.”

Continuing the tour, Chris showed
me indoors, a welcome break from the
blue norther. From a clump of bulbs he
pulled a typical narcissus bulb, which
looked like a small, dirty onion. I was
surprised to learn that a single bulb can
be divided into several pieces and each
piece propagated into a new plant, as
long as the individual piece retains
enough of the reproductive tissue at the
base of the bulb. He borrowed my
pocketknife and demonstrated by cut-
ting a bulb into sections lengthwise. 

He then turned to a grouping of
plastic nursery pots containing bloom-
ing paperwhites, one of the most pop-
ular types of narcissus. He lifted one
pot with its clusters of small, creamy
white flowers to his nose and inhaled
the fragrance.

“At one time there were over 200
varieties of paperwhites on the market,
but now there are only about five.
These are a particularly sweet-smelling
old variety,” he said.

A RECURRING THEME
FROM NARCISSUS, THE SUBJECT CAME

back to tulips.
“I’m hoping by early this fall we’ll be

able to offer a very special variety of
heirloom tulip that will naturalize well,
from Northeast Texas all the way down
to the Austin area.”

When Wiesinger uses the word “nat-
uralize,” he means the flower will adapt
well and develop a perennial habit,
returning every year from the same
bulbs. Tulips are classified as perenni-
als, but care must be taken to match
the right bulbs with the right climate
zone and growing conditions to get a
yearly return.

Tulips apparently have a special
power over their admirers, and not just a
kid marveling at a blooming rock. In
Holland in the early 1600s, a peculiar
phenomenon now referred to as “tulip
mania” swept the country. Tulip bulb
trading grew from a fad to outright hys-
teria, soon leading to fraud and corrup-
tion. At its height, bulbs were sold for
outrageous sums and exchanged for
land, prized livestock and houses. The
story goes that a good trader could earn
60,000 Dutch florins a month. (The

average yearly income at the time was
150 florins.)

Eventually the craze reached a fever
pitch and some traders began to sell
bulbs that had only just been planted,
or even bulbs they intended to plant at
some future date, in effect selling tulip
futures contracts. But, as these things
usually go, in 1636, the bottom fell out,
and thousands of Dutch, including
businessmen and dignitaries, were
financially ruined.

Wiesinger’s goal is a bit more rea-
sonable: to make an honest living
doing work he loves, and to help people
share his passion for beautiful heir-
loom flowers.

Of his original inspiration he says, “I
guess that red tulip sort of stuck with
me. If we’re able to offer the one I’m
hoping for this fall, that’ll be full circle.”

Southern Bulb Company (www.south
ernbulbs.com) is served by Wood
County Electric Cooperative. 

Jim Anderson, a frequent contribu-
tor, lives on his family’s farm near
Paris, served by Lamar Electric
Cooperative, where bulbs planted by his
ancestors still bloom every spring.



Don’t let a safety accident
spoil your boating fun.
Remember these important
rules and make sure that 
others observe them, too:

Safety Rules for
Sailing:
• Before you put your boat in 

the water, take time to visually

survey your marina or favorite

launching area. Note any 

overhead wires and share the

information with others.

• Stepping your mast or sailing 

anywhere near an overhead power

line is dangerous! Masts, fishing

poles or tall radio antennae could

contact overhead wires.

• Make a habit of looking up to

check for lines before moving or

rigging your vessel.

• Check navigation charts for 

the location of any underwater

cables, and don’t take the chance

of disturbing these cables by

anchoring your boat near them.

And always stay out of the
water—whether boating or
swimming—during a storm. 
If you’re already in the water
when a storm threatens, get
out as quickly, and safely, as
possible. 

Follow these rules when boat-
ing and you’ll always have
more fun.

SMOOTH
SAILING
SMOOTH
SAILING
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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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Electric Notes

KEEP YOUR COOL
IN THE HEAT OF SUMMER

We’re all ready for warm summer
weather—is your air-conditioning

system?
Air conditioning is your biggest

energy expense during the summer.
Still, you can keep your costs a bit
lower by following a few easy tips:

≠ Schedule a professional tune-up
for your air conditioner before the
hottest days arrive so yours won’t
break down during the busiest time
for repairs. 

≠ If you’re in the market for a new
air conditioner, buy one with the high-
est SEER (Seasonal Energy Efficiency
Ratio) rating you can afford. These
appliances are the most efficient. 

≠ Don’t buy too big. An air condi-
tioner should “fit” the size of your
home. An HVAC professional can
advise you about proper sizing. 

≠ Turn on your ceiling fans. They
increase the circulation of cool air and
might allow you to take the thermostat
up a notch. 

≠ Close your window blinds during
the hottest part of the day. 

≠ Add insulation to your attic and
caulk around windows. Preventing
cool air from leaking out of your house
can reduce cooling costs by up to 20
percent.

Handle Food Safely When
Grilling Outdoors
One of America’s favorite summer

pastimes is grilling, and safe
grilling starts with proper food han-
dling. Here are a few simple guide-
lines for grilling food safely:

WASH AWAY HARMFUL BACTERIA.

Avoid providing a hotbed for bacteria.
Unwashed hands are a prime cause of
food-borne illness, also known as food
poisoning, as are unwashed perishable
foods such as meat, seafood, and
peeled or cut fruits and vegetables. 

KEEP FOODS COLD. Keep all perish-
able foods cold. If you’ll be meeting
up with friends away from your back-
yard grill, it’s best to transport all per-
ishables including raw meat, poultry
and seafood in an insulated cooler
kept cold with ice or frozen gel packs. 

Throw away any perishable left-
overs that have been out of a refriger-

ator or cooler for more than two
hours, or one hour if the temperature
is above 90 degrees.

Keep coolers out of direct sunlight
and avoid opening them frequently to
keep the cold air inside.

MARINATE SAFELY. Marinated meats
should be stored immediately in a
refrigerator or cooler, not on the
kitchen counter or outside next to the
grill. As long as a marinade is stored in
a cool environment, it can remain there
safely for several hours or days. 

Do not use marinade from a raw
meat/marinade mixture as a sauce on
cooked meat, unless you first cook the
sauce to a boil for at least 3 minutes to
kill harmful bacteria. 

GRILLING SHORTCUTS. Precooking
food partially indoors before putting it
on a preheated grill will give you
quick results when your friends are
hungry, or your grill is slow or small.
Conversely, flame-grill meat for a
smoky, charbroiled flavor then bake in
an oven until it’s cooked properly.

COOK THOROUGHLY AND USE A MEAT

THERMOMETER. It’s best to cook food
to the safe minimum internal temper-
ature to destroy harmful bacteria. On
the grill, meat and poultry will brown
quickly, but the inside might only be
cooked partially. To be sure the food
has reached a safe minimum internal
temperature, use a meat thermometer. 

Here are some safe minimum
internal temperatures: 

≠ Chicken breasts: 165 degrees
≠ Beef hamburgers: 160 degrees
≠ Beef, veal and lamb 

(steaks, roasts and chops):
Medium rare: 145 degrees
Medium: 160 degrees

≠ All pork: 160 degrees
Fortunately, most people seldom

get sick from contaminated food, and
consumers can feel safe knowing that
with proper refrigeration and thor-
ough cooking, harmful food-borne 
illnesses can be avoided all together.
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ELECTRIC NOTES

HAVE AN ELECTRIC
FATHER’S DAY—
BUT DO IT SAFELY

It’s Father’s Day, Dad, and you’re
probably itching to get outside and

use those new power tools you just
unwrapped. But beware: Home repair
can be a dangerous undertaking when
electricity gets involved, so use care
with electrical equipment and steer
clear of power lines!

Use common sense and a bit of cau-
tion when you’re working outside this
summer. Some tips: 

≠ A ladder—even a wooden one—
can cause a fatal shock if it touches a
power line. 

≠ Inspect power tools and cords for
frayed or broken wires and cracked
cases before plugging them in. 

≠ Unplug outdoor tools and appli-
ances when you’re not using them.
Store them out of reach of children. 

≠ Wait for things to dry off before
working outdoors after it rains. Even
damp grass can be dangerous when
using electricity. 

≠ When carrying ladders, alu-
minum siding, poles or other long
objects, look up! More than 20 per-
cent of people who die in electricity-
related home repair accidents have
touched a power line with a ladder or
building material. 

≠ Keep your projects at least 10 feet
away from power lines. 

Buying products that bear the
Energy Star label is a surefire

way to save electricity around the
house. But the government doesn’t
require energy-efficiency labels for
ovens. So it’s up to you to conserve
energy as you prepare your meals.
Here’s how:

≠ Use the microwave rather than the
conventional oven whenever you can.
Micro waves use half as much energy as
the oven and cook food faster. 

≠ Preparing a small meal? Cook it
in a portable appliance such as an
electric frying pan, grill or toaster
oven. These small appliances eat up
about two-thirds less electricity than
an oven’s broiler.

≠ Cook as much of an oven-baked
meal at once as possible. Variations in
heat of 25 degrees in either direction
will still brown your food nicely. 

Cooking Tonight?
Keep It Efficient

One free, easy call gets your utility lines
marked AND helps protect you from
injury and expense.

Safe Digging Is No Accident:
Always Call 811 Before You Dig

Know what’s below. Always call 811 before you dig.

Visit call811.com for more information.

INSERT 
CALL CENTER
LOGO HERE

Always Call
Before
You Dig

≠ Skip the preheating, especially
when broiling or roasting. 

≠ If you need to rearrange your
oven shelves, do it before you turn the
oven on. That helps you keep from
wasting heat by opening the door of a
heated oven—and it can prevent burns. 

≠ Avoid opening the door while
your food is cooking. 

≠ Wipe up minor oven spills with a
damp cloth and use the oven’s self-
cleaning cycle only for major messes.
And when you need the self-cleaner,
run it right after you prepare a meal
when the oven is already hot. 

≠ Food cooks more efficiently in
ovens where air can circulate freely.
Stagger pans to enhance airflow and
don’t lay foil on the racks.

≠ And, of course, never use an elec-
tric oven as a room heater or to dry
damp clothes. 
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Although Mom was

hopeless at getting

us to do the dishes,

nap times were

something else.
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om thought she was extremely clever to have
had three girls first, so we could be trained to

do cooking, cleaning and childcare, while she supervised. (Ultimately, there were
11 of us—five boys and six girls. I was the third of this brood.) Mom envisioned her-
self cast either as Marmie in Little Women or as the mother in Cheaper by the
Dozen. She read both books to us during nap times, fondly hoping we would take
the hint and pattern our behavior on those endearingly obedient fictional children. 

Alas, we were a boisterous, high-spirited lot, and most of us were completely
impervious to direction. She and Dad were forever coming up with intricately
detailed chore schedules, but getting us to do anything in a timely fashion was like
trying to teach a can of worms to tap dance.

Although Mom was hopeless at getting us to do the dishes, nap times were
something else. I hear today’s young mothers lament that their 3-year-olds no
longer take naps. (Is it a choice?) Mom was amazingly resourceful at enforcing nap
times. Until we reached 12 years of age, she had each of us march into the parental
bedroom for a nap every day we were at home. She was motivated. She really
needed a nap herself.

In retrospect, those naps were wonderful. I remember the heat of a Fort Worth
summer in the late 1950s when Texas was in the grip of a drought. Mom asserted
that anyone who went outdoors between noon and 4 in the afternoon would surely
suffer heatstroke. We didn’t have central air conditioning. What we had was one
of those ancient black oscillating fans and a swamp cooler in one of the windows
in Mom and Dad’s bedroom. 

So after lunch, the babies were tucked up on the bed with Mom, and the rest of
us would stretch out on pallets on the floor. We jostled for the prime real estate—
spots blessed by an intermittent breeze from the fan and a safe distance from
Mom. It was also desirable to be near the door, to make for an easy escape when
Mom began to doze.

Mom would send one of us out to cut a switch, with which she reigned from the
middle of her bed. This was in the days before anyone had ever thought of the term
“child abuse.” The parenting catchphrase of the day was “spare the rod and spoil
the child.” I suppose this philosophy made for a sort of armed truce between par-
ent and child. We knew instinctively how to press close to the boundaries of

The Art of
Napping 

M
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acceptable behavior, without stepping into punishable territory.
I always tried to cut the shortest switch I could find, then situate my pallet out

of Mom’s reach. Some of the boys had a reverse strategy. They would cut the
longest, thickest, thorniest switch they could find, on the theory that Mom would
be ashamed to use it on her dear cherubs. That strategy could backfire, depending
on the audacity of the miscreants. 

I remember when I was too young to remember; when my older sisters were off
at school during nap time. Mom would tell me to snuggle up, with my back to hers,
to keep her back warm as we settled in for our nap. I suspect this was more to keep
me from trying to slip away when she dozed than for warmth. Mom would begin
with a small children’s book, like The Three Bears; then she’d switch to reading
aloud from whatever book or magazine interested her on that day.

I remember in my bones the timbre of her voice, the soothing sound
and feel of it and the comfort and security as she read and I dozed.

Mom read Tom Sawyer, Huckleberry Finn, Black Beauty and
many other books to us. She loved doing the character’s voices
and was pretty good at it. Those stories fused with our dreams
and our collective myths as we listened and dozed, so that the
line between our lives and the adventures of the characters in
those classic stories was slightly blurry.

The older kids resisted nap time, but with the heat, the
drone of the fans and Mom’s distinctive reading style, most
of us ended up asleep on the floor in spite of ourselves. 

Some of the sibling pool, notably my brothers, would
sneak out as soon as they could get away with it. 

I, however, was born to nap and was well into the
third grade before I could stay awake after lunch.
When Miss Turpin, then Miss Maloney, then
Miss Griffith told us to rest our heads on
our desks for a moment after lunch
recess, I was a goner, cheek stuck
to the surface of my desk, deep
in slumber and drooling. I’ve
never been able to listen to
taped books while driving.
No matter how com-
pelling the story, the
sound of someone
reading, com-
bined with the
drone of the
road, is my
cue to nod
off. But I’ve
always loved
to read, espe-
cially on a hot
afternoon. 

It must have
been heaven for
Mom, to have us all
quiet, however briefly.
But of course, we were the
beneficiaries. Her reading
gave us wings and is responsible
for my lifelong love of books and a good story well told.

The third edition of Anne Isham’s book Eat Chocolate, Lose Weight: The
Chocoholic’s Survival Guide and Practical Handbook is due out in September.
The independent chocolatier still naps whenever she gets the chance.

I L L U S T R A T I O N  B Y  A . J .  G A R C E S



Cornie Fletcher, carrying a small tub of plaster of paris, bends toward
the ground excitedly scanning for bobcat paw prints. She’s talking the
whole time. About her collection of plaster animal tracks, about her
Sunday school class, about her flowers and trees, her cardinal with a

broken leg, the puppies and dogs abandoned at her gate and, oh, yes, the bobcat
that’s been prowling around. She couldn’t be more enthusiastic or animated if she
were a nature-loving schoolgirl on a field trip. But Cornie is nearly 88. And she
could wear down the Energizer Bunny.

One of Cornie’s greatest joys is introducing children to the natural wonders that
surround them—the bugs and birds and blooms that too easily take a backseat to
video games, television and iPods. For many years, she taught Sunday school at the
Church of Christ near her home in Applebee, just north of Nacogdoches. Her class
got used to learning about the Bible right alongside a lesson from the animal king-
dom or plant world. She tells the story of a female cardinal she found desperately
trying to fly despite a mangled leg. Cornie, a retired registered nurse, named the
bird “Claudia Cardinale,” took the little invalid under her wing and hoped to return
her to health. But Claudia got too rambunctious and further injured her leg in the
wire mesh of her cage. Cornie performed an emergency amputation.

The cardinal inspired Cornie to prepare a lesson about the cycle of life and
death and the limits of human control. She brought the ailing Claudia Cardinale
to Sunday school. Cornie asked the children to consider whether to keep Claudia
alive by any means possible or allow her to die. Cornie’s voice grows soft, “Do you
know what they said?” The children unanimously agreed to let the little bird die
naturally, exactly the conclusion Cornie had hoped for.

Walking and talking at a pace that leaves others breathless, Cornie, a member
of Deep East Texas Electric Cooperative, exclaims the bliss of life in the country. In
the wake of her husband’s death 18 years ago, she decided to stay on the farm,
rather than accepting her children’s invitations to live with one of them. Sure,
there have been some hard times. But Cornie has a saying that puts things in per-
spective: “You can’t have a good sunset without some clouds.”

You might call her an explorer. There is little that has crossed her path during 88
years that she hasn’t investigated, embraced or mastered. To name a few: nurse, wife,
mother, grandmother and great-grandmother, teacher, quilter, businesswoman, gar-
dener, Old Testament scholar, conservationist, naturalist, baker, cook, poet. 

Cornie’s homespun poetry—some of it published in the local newspaper—is often
inspired by incidents on the farm. She once rescued a fawn that became the subject
of “Miss Jockey Deer,” after she wrapped it in a pair of her Jockey-brand sweatpants.
Another rescue—this time a bird with its wing tangled in a buttonbush—resulted in
“The Restraint,” which recounted Cornie’s conversion of an item of ladies’ undergar-
ment into a restraint to hold the bird still until she could set it free. 
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One of Cornie’s 

greatest joys is 

introducing children 

to the natural wonders

that surround them.

by Carol Moczygemba

A P P L E B E E

Cornie of 
Blossom Hill

V
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About a quarter-mile up a winding dirt road from Cornie’s house is a noticeable
hump on the landscape. She believes this is the site of an Indian burial mound. She
eagerly leads visitors up the red dirt incline, ably cutting through the brambles and
brush, leaving younger visitors in her dust. Back at the house, she has a collection
of arrowheads she’s found here, including a very tiny one of which she is especially
proud. She delights in sharing the beauty and bounty of her farm with school-
children, hunters, fishermen and family. But don’t do anything to threaten the nat-
ural order of things. Slight as she is, Cornie is not one to mess with when it comes
to respect for the land and its flora and fauna. 

But if you behave yourself, you won’t find a friendlier soul in all of East Texas.
No sooner than you pass the wooden sign announcing, “Cornie’s Blossom Hill,”
you’ll get an invitation for dinner, including homemade bread and boysenberry
cobbler, and a nip or two of Cornie’s homemade grape wine. 

You’ll get the grand tour of all things bright and blooming, including vines of
winter honeysuckle, wisteria, roses, zinnias, gardenias, crape myrtles and apple
trees. Garden plots bursting with thousands of wild daffodils, also called “Lent
lilies,” have been lovingly propagated from a small clump of bulbs Cornie found
decades ago at the site of an old cabin.

Cornie’s own little “cabin” is warm and welcoming, comfortably arranged with
furniture and mementos from the Port Arthur home where Cornie and her hus-
band raised their four children. She readily recites the history of everything from
the hand-painted heirloom china to the bouquet of feathers in an abandoned
wasp’s nest. She’ll open the cedar chest and unfold a multitude of hand-stitched
quilts. Each has a story, some joyful and some tinged with sorrow. For every quilt
neatly tucked away or displayed on a bed or hanging on a quilt rack, there are
many more given as gifts for birthdays, weddings and anniversaries. 

But don’t be fooled by all the trappings of domesticity. In 2005, Cornie was named
Texas Tree Farmer of the Year by the Texas Forestry Association for her stewardship
of a plantation of 200,000 loblolly pines. She’s a successful businesswoman with her
eyes on the future. “I’m building a path for the next generation,” she says.

You can be sure Cornie Fletcher’s path for the next generation will be lined with
loblolly pines and traveled by the children lucky enough to have learned about
nature at the knee of a Texas woman tough as nails with a heart as big as the sky.

Carol Moczygemba is managing editor of Texas Co-op Power.

P H O T O  B Y  S T E P H A N  M Y E R S

Cornie Fletcher shows her great-grand-
daughter Coral how to make a pinecone
and peanut butter bird feeder.
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We love our trees, but when
branches are too close to
power lines, they can cause
power outages, fire hazards
and safety concerns.

Here are some
rules to follow:
• If a tree or a large branch is

touching or falls on an electric

line, call your electric coopera-

tive immediately. Tree sap is an

excellent conductor of electricity,

so a downed branch on a line is

an electrocution hazard as well

as a fire hazard.

• Never trim trees that grow

close to power lines; that is a

job for professionals. Call your

electric co-op for assistance

and guidance.

• Don’t allow children to climb

trees or build tree houses close

to power lines.

• When planting a tree, plan

ahead. A tiny tree may eventu-

ally grow large enough to dam-

age power lines and possibly

interrupt power during storms.

At maturity, your trees should

not be within 10 feet of a

power line.

• Plant appropriate distances from

all power lines—those along the

street or right-of-way, as well as

those running to your home and

outbuildings.
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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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Avisadores: Big Bend’s
Messengers of Light

hen I’m lucky enough to be in the Big Bend region, I
sometimes think I catch a flash of light out of the corner of
my eye. It could be anything: imagination, a glint off the cor-
ner of my glasses or something else. Put me in another land-
scape, and I might not even notice or imagine this almost
subliminal flash of light. But Big Bend is, or at least was, the
land of avisadores.

Before the telephone or even the telegraph, in the Hispanic
culture of Mexico and the American Southwest there were the
avisadores, people who specialized in communicating over
vast distances by using a mirror or another shiny object to
reflect the sun and use it to flash avisos—messages—to other
avisadores, who passed the word along. Essentially, this might
have been the world’s first wireless communication device.

The Aztecs probably used the same method of long-
distance communication. Montezuma knew within minutes
when Cortez landed near Vera Cruz, nearly four days away.
Other, later civilizations, including the Plains Indians, used
smoke and mirrors to communicate over long distances.

At any rate, communicating with mirrors has been
around a long time, and it’s nice to think it might still exist,
thus the hopeful curiosity I feel if I think I see light flashing
across those vast distances.

Well into the 20th century at least, avisadores would flash
breaking news to other avisadores who somehow knew to be
looking for a message, or else picked it out of thin air. The
nuts and bolts of the system has always been a mystery.

Photographer and writer W.D. Smithers wrote in
Chronicles of the Big Bend (re-issue, Texas State Historical
Association, 2000): “Probably the most outstanding features
of the avisadores are their secrecy and their wide distribu-
tion,” he wrote. Smithers learned as much as an outsider
probably could learn about the avisadores by living and
working among them. 

Avisadores were sending messages for Smithers in the
early 1930s. During his many forays into the isolated moun-
tains, canyons and deserts of West Texas, he often found
meals or fellow travelers or friendly locals waiting for him
when he arrived at a way station or destination. 

Even though the avisadores were secretive about their
craft, the avisos they sent were not privileged information.
Like the Internet, the concept behind the avisos was demo-
cratic. You only had to know the codes. Still, the whole busi-
ness has retained an air of mystery to outsiders.

“Perhaps the most mysterious and inexplicable aspect of
this aviso business is how avisadores know when an aviso is
being sent their way,” Smithers wrote. “Avisos gave no warn-

ing of their arrival, but I have seen many avisadores look up,
change directions, or drop whatever they were doing to read
them. Some sixth sense seemed to tell the avisadores when
avisos were on the way.”

The avisadores and their avisos show up, sometimes coinci-
dentally, in other writings about the Big Bend area. In Patricia
Wilson Clothier’s memoir about growing up on a ranch in Big
Bend before it became a national park (Beneath the Window,
Iron Mountain Press, 2003), she wrote about the difficulty of
selling the last of the family’s livestock after her father, Homer
Wilson, died. The daunting task was made more frustrating by
the fact that they were at least a couple of workers short of
being able to get the work done efficiently.

But on the day of the livestock sale, men walked out of the
hills above the ranch, ready and able to work. 

“One of the Mexican workers must have flashed a message
to [the village of] Santa Helena, but none of the hands
claimed credit,” she wrote. 

Maybe knowing about all this makes my imagination
merge with wishful thinking. Even if the message system
were still used, the odds of my seeing an aviso flash across
the Chihuahuan Desert or through the high passes of the
Chisos Mountains would be mighty long.

But I’m still going to take note if I see or think I see a spe-
cial flash of light out there. A lot of people who are a lot
smarter than I am told me I would never see a mountain lion
either. I did, but that’s another story. The lion first revealed
itself to me as a flash of light, headlights reflecting off the
animal’s eyes. I’m no avisadore, but I got the message.

Clay Coppedge frequently contributes to this magazine.

F O O T N O T E S  I N  T E X A S  H I S T O R Y

B Y  C L AY  C O P P E D G E

I L L U S T R A T I O N  B Y  J O H N  W I L S O N

Avisadores used their fingers to aim the mirror’s reflected light toward the
receiver, much like a rifle sight.
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R E C I P E  R O U N D U P

B Y  S H A N N O N  O E L R I C H One of our
staff members told me that the differ-
ence between Cajun and Creole food
boiled down to “brown and red,
respectively” (i.e., roux- or tomato-
based). Turns out, our readers have a
lot more than that to say about Cajun
and Creole cooking. Following are two
readers’ thoughts on the subject, with
a recipe from each. 

Lee Franzel, Pedernales Electric
Cooperative member, wrote:

Creole refers to city food using the
more expensive local ingredients but
with fancy European techniques.
Cajun is country food containing
many of the same ingredients, but
tending to be less costly and using a
simpler cooking style.

Creoles are the offspring of
European settlers, born in the New
World, but retaining their European
high style. New Orleans was settled in
1718 as French, then became Spanish,
then briefly French again until 1803
and the Louisiana Purchase. Africans
and Caribbean people also were major
components of the Crescent City’s
amalgamated culture. Creole cooking
might use butter whereas Cajun might
start with an animal fat.

In the 1750s, the British tried expel -
ling the French from Acadian Nova
Scotia. Some of the French descen-

dants landed around St. Martinville in
South Louisiana to add to the French-
influenced local culture. The area is
still called Acadiana, and the word
“Cajun” is a corruption of “Acadian.”
Since the Cajuns were out in the coun-
try and swamplands, ingredients might
include game and recipes to stretch the
meat, such as jambalaya. Some say you
can tell a Cajun by the possum jamba-
laya on his breath.

E A S Y  C R A W F I S H  E T O U F F É E
1 pound frozen crawfish tails, thawed*

2 heaping tablespoons flour
1/2 stick butter or 1/2 cup canola oil

1 medium onion, chopped
1/2 large bell pepper, chopped

3/4 cup chopped celery 
(leaves and small stems)

2 cloves garlic, finely chopped 
1 jalapeño, deseeded and finely

chopped, or 1 can (10 ounces) Ro-Tel
1 can (15 ounces) diced tomatoes 

with juice
3/4 teaspoon paprika
1/2 teaspoon cayenne pepper

1 bay leaf
1/2 teaspoon thyme, crumbled
1/2 teaspoon oregano, crumbled
1/2 teaspoon freshly ground black pepper

1 teaspoon Worcestershire sauce
Salt to taste
Cooked rice
Chopped green onion and fresh parsley

In heavy pot (but not cast iron) over
medium heat, stir together flour and
butter for about 15 minutes, until roux
starts to turn a caramel color. Don’t rush,
as it burns easily. Stir every minute or so.

Add onion, bell pepper and celery. 
Stir frequently and allow vegetables to
“sweat.” Add garlic and cook a little
longer. Add can diced tomatoes with juice
and jalapeño (or Ro-Tel). Add paprika,
cayenne, bay leaf, thyme, oregano, black
pepper and Worcester shire sauce. Simmer
uncovered for 15 minutes.

Add crawfish tails, stir and bring back
to a simmer for 5 minutes. Taste and add
salt as needed.

Serve over cooked rice and top with

chopped green onions and fresh parsley
as desired.

*I found frozen pre-cooked crawfish
tails at my local grocery store. If unavail -
able, cooked, peeled shrimp may be sub-
stituted for crawfish.

Navasota Valley Electric Cooperative
member John Wayne Chauffe wrote:

I am not a historian nor a profes-
sional chef, but rather the third son of
a traditional South Louisiana family,
having being born on Ruth Plantation
on Christmas Eve in 1943. That area
of the state, in the rich Atchafalaya
basin, was neither Cajun nor Creole
and consequently benefited from the
best of both worlds.

Like many young men of that era, I
moved to seek employment. The food
did not compare to the memories of
my adolescence. Every trip “back
home” became a mission to learn the
how-tos of the Cajun style. I soon real-
ized that there were no recipes, only
techniques and general rules of prepa-
ration. After 40 years of practice and
perfection, I still do not prepare the
same dish the same way each time.

Amateur and professional cooks
alike often consider Cajun and Creole
foods as a simple variation of similar
cooking methods. False! There are
four distinct styles of cooking in the
southern portion of the state … Cajun,
Creole, Soul and the multi-dish French
gourmet meals exemplified by some of
the famous chefs of New Orleans. At
least six distinct flavors of gumbo can
be found on Louisiana tables: roux- or
tomato-based, filé or not, okra or not,
and that does not account for the
many choices of meat or seafood to
blend into the dish.

Cajun food, while traditionally hot,
does not have to be. It tends to be roux-

Cajun vs. Creole

P H O T O S  C O U R T E S Y  L E E  F R A N Z E L  A N D  J O H N  W A Y N E  C H A U F F E
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C R A W F I S H  P I E
1 1/2 sticks butter

1 cup chopped bell pepper
1 cup sliced green onions

1/4 white onion, chopped
1 cup chopped celery
1 tablespoon garlic powder
1 can cream of mushroom soup
1 small can (5 ounces) evaporated milk

1/2 cup milk
1 1/2 tablespoons ketchup

1 tablespoon cornstarch
1 tablespoon crushed red pepper

2 tablespoons parsley
1 1/2 tablespoons paprika

2 pounds crawfish tails
Salt and pepper to taste

2 deep dish pie shells
Melt butter in large Dutch oven. Add
peppers, onions, celery and garlic pow-
der. Simmer on low for 5–6 minutes to
wilt vegetables. Add everything else
except crawfish tails. Mix well and sim-
mer about 10–15 minutes. Add crawfish
tails and simmer for 15 minutes.

Preheat oven to 350 degrees. Place
one pie shell in deep pie pan. Pour mix-
ture into this and use other pie shell to
cover top. Bake until browned, 15–20
minutes. Serves 8–10.

Serving size: 1 large piece. Per serving: 406 calories,
18 g protein, 27 g fat, 23 g carbohydrates, 701 mg
sodium, 140 mg cholesterol

C R E O L E  C H I C K E N  A N D  S A U S A G E
J A M B A L A YA

1 large fryer chicken
1 pound smoked sausage

(Andouille prefered)

3 tablespoons vegetable oil
1 cup chopped green bell pepper
1 cup chopped onion

1/2 cup chopped celery
2 cloves garlic, minced
1 teaspoon salt (more or less, to taste)
1 dash cayenne pepper 

(more or less, to taste)
1/2 teaspoon thyme
2 teaspoons Worcestershire sauce
1 quart chicken broth

8 ounces tomato sauce
2 cups converted rice

Kitchen Bouquet, Tony Chachere 
Creole Seasoning or Tabasco Sauce
(optional)

Boil fryer till tender. Don’t use salt in
water. Save broth. De-bone cooked
chicken and cut into bite-size pieces.
Slice sausage into bite-size pieces.

In large Dutch oven, sauté vegetables
in oil till soft and onions are clear. Add
seasonings, Worcestershire, broth and
tomato sauce. Simmer about 15 minutes.

Add meats and rice. Stir well. Bring to
slow boil. Cover and cook over medium-
low heat about 30 minutes. Stir to prevent
sticking. Remove cover and cook about 20
more minutes over very low heat without
stirring. Taste; adjust seasonings.

You can add 1–3 teaspoons Kitchen
Bouquet for a smoky flavor. Serve with
Tony Chachere and Tabasco, so guests
can spice to taste. Serves 6–8.

Serving size: 1 large serving spoonful. Per serving: 518
calories, 27 g protein, 25 g fat, 45 g carbohydrates,
1,419 mg sodium, 79 mg cholesterol

ELAINE BINDO

Pedernales Electric Cooperative

H O M E  C O O K I N G

R E C I P E  C O N T E S T

October’s recipe contest is NOT YOUR ORDINARY MAC-AND-CHEESE. Send your

recipes to Home Cooking, 2550 S. IH-35, Austin, TX 78704. You may also fax them

to (512) 486-6254 or e-mail them to recipes@texas-ec.org. Please include your

name, address and phone number, as well as the name of your electric co-op.

The deadline is June 15. The top winner will receive a tin filled with Pioneer

products. Runners-up will also receive a prize.

TRACIE SNIDER Pedernales Electric Cooperative
Prize-winning recipe: Crawfish Pie

Tracie wrote, “I am the little Cajun in Lago Vista, Texas. I am originally from
Southeast Texas and come from a long line of Boudreauxes, Guidrys and
Thibodeauxes!” Tracie’s Cajun roots shine through in her Crawfish Pie recipe. 

1stbased for gumbos and stews. Creole
food, while employing more spices, does
not have to be. It tends to be tomato-
based for soups, gumbos and stews.
Common cooking styles usually employ
creativity, improvising recipes to match
what is on hand, using the experience of
smell, sight, taste and texture to judge
doneness. Cooking a simple one-dish
meal can be an enjoyment that requires
up to four hours to prepare, and often as
long to enjoy. No crockpots allowed!

S H R I M P  C R E O L E  W I T H  A  C A J U N  T O U C H
2 tablespoons butter or olive oil
1 cup cubed bell pepper
1 cup cubed onion

1/2 cup cubed celery
2–3 tablespoons pre-made roux*

1 pound small shrimp 
(50–100 count; usually come peeled)

2 cans (10 ounces each) Ro-Tel
1 tablespoon Worcestershire sauce
1 teaspoon Liquid Smoke
1 teaspoon Louisiana hot sauce
1 pound medium shrimp 

(20–30 count), peeled and deveined
1/3 cup sliced green onion tops
3 tablespoons parsley

3–4 cups cooked rice
In large saucepan, place butter or oil and
heat over medium heat. Add bell pepper,
onion and celery and sauté for a few min-
utes, until limber. Blend in roux, adding
additional oil if necessary to prevent this
mixture from browning excessively. Roux
must be thoroughly dissolved and not
lumpy! Correct color is light brown.

Add small shrimp, and cook for
another minute, adding water if neces-
sary to keep sauce from getting too
thick. Add Ro-Tel, Worcestershire,
Liquid Smoke and hot sauce and con-
tinue to cook, lowering heat to simmer.
Cook for another 15 minutes to allow the
shrimp and seasoning to saturate the fla-
vor of the base stock. Add additional hot
sauce, salt or black pepper to taste. 

Add medium shrimp, green onions
and parsley and continue to cook on low
heat until shrimp turn medium pink,
about 3–5 minutes.

Serve over rice. Serves 6.
*If your local grocery store doesn’t

carry pre-made roux, you can order it
online at www.cajungrocer.com.



Up to three entries are allowed per person. Each should be submitted on a separate piece of paper. Entries MUST include your name, address and phone number, plus
the name of your electric cooperative, or they will be disqualified. All entries must be postmarked by September 10, 2007. Send entries to: Holiday Recipe 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 Recipe Contest” in the subject line and sub-
mit one recipe per e-mail (no attachments). For official rules, visit www.texascooppower.com or send a self-addressed, stamped envelope to the address above.

Once again, we’re looking for the best original recipes from your holiday celebrations. All recipes must include
a Pioneer product such as Pioneer Brand Flour, Pioneer Brand Gravy Mixes or the new Pioneer Brand
Microwaveable Gravies, Pioneer Brand Biscuit & Baking Mixes, or Pioneer Brand Pancake Mixes. Winners will
be announced in our December issue.  

GRAND-PRIZE WINNER TAKES HOME $3,000.
FOUR RUNNERS-UP WILL EACH WIN $500.

GRAND-PRIZE WINNER TAKES HOME $3,000.
FOUR RUNNERS-UP WILL EACH WIN $500.

3rd Annual
Holiday Recipe Contest

$5,000 in Total Prizes!

3rd Annual
Holiday Recipe Contest

$5,000 in Total Prizes!
SPONSORED BYSPONSORED BY
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F O C U S  O N  T E X A S

Upcoming in Focus on Texas

ISSUE SUBJECT DEADLINE

Aug Off to the Races June 10

Sept Birdhouses July 10

Oct Hats and Caps Aug 10

Nov Hunting with a Camera Sep 10

Dec Holiday Decorations Oct 10

Jan Little Helpers Nov 10

OFF TO THE RACES is the topic for our AUGUST 2007
issue. Send your photo—along with your name,
address, daytime phone, co-op affiliation and a brief
description—to Off to the Races, Focus on Texas, 2550
S. IH-35, Austin, TX 78704, before June 10. A stamped,
self-addressed envelope must be included if you
want your entry returned (approximately six weeks).
Please do not submit irreplaceable photographs—
send a copy or duplicate. We regret that Texas Co-op
Power cannot be responsible for photos that are lost in
the mail or not received by the deadline. Please note
that we cannot provide individual critiques of submit-
ted photos. If you use a digital camera, e-mail your
highest-resolution images to focus@texas-ec.org. (If
you have questions about your camera’s capabilities
and settings, please refer to the operating manual.)

5 Tim Cline, a member of Grayson-Collin Electric Cooperative, sent in

this photo of his daughter, Megan, riding a “hovercraft.” Tim says, “I

got a leaf blower for Christmas, and it hasn’t blown a leaf yet.”

1 Young inventor Jeramy Batie has found an easy way to fish. Karen

Pearce sent in this photo of Jeramy, one of her 15 grandchildren. She

wrote: “Jeramy bought this remote control boat, with his own money,

and asked Papaw [R.A. Pearce] to put a short line and hook on it. He

caught several perch that day.” R.A. and Karen Pearce are members of

Trinity Valley Electric Cooperative.

1 Denise Piaschyk drew this in third grade. It’s an invention, called

the “Brain-O-Matic,” that keeps your brain warm while you eat ice

cream, preventing painful “brain freeze.” The drawing was sent in by

Grayson-Collin Electric Cooperative member Pat Piaschyk, who’s also

Denise’s mom. Denise is now a junior in college.

INVENTIONS

The maverick spirit is alive and well in Texas, as our

submissions in this month’s category, Inventions,

illustrate. We applaud these readers (and their kids)

who used their imaginations to turn something mun-

dane into something brand new.

5United Cooperative Services member Glenn Whittenberg and a col-

league at Lockheed-Martin Aeronautics Company, Mike Jones, decided

to build a truly unique telescope. Jones, with experience in designing all

kinds of telescopes, from homemade to one at the McDonald Observa -

tory, contributed the design, while Whittenberg constructed it. He says

the concept was to have “light entering the Texas Panhandle, reflect off a

mirror positioned near Del Rio, reflect off another mirror positioned

near Nacogdoches and exit for viewing at El Paso.” The young man look-

ing through the completed apparatus is Glenn’s son, Justin.
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J U N E
01 GEORGETOWN [1–3]

Festival of the Arts, (512)
864-9591, www.george
towntexassymphony.org

LONGVIEW [1–3]

Alleyfest, (903) 237-
4040, www.alleyfest.org

POST [1–3]

Centennial Celebration,
(806) 495-3529,
www.postcitytexas.com

02 GRANDVIEW
Poor Boy Classic Car
Show & Sidewalk Sale,
(817) 866-4881

LIPAN
Big Chair Cook-Off
Benefit for VFD, 
(254) 646-3376

SNOOK
Snook Fest, 
(979) 272-3021

AROUNDTEXASAROUNDTEXAS
03 FLATONIA

Sacred Heart Parish
Spring Picnic, 
(361) 865-3568

HEMPSTEAD
K of C Spring Fling, 
(979) 826-8660

05 PORT LAVACA
First Tuesday Opry Show
Benefit, (361) 552-9347

07 LOCKHART [7–10]

Chisholm Trail Roundup
Barbecue, Music Festival
& Rodeo, (512) 398-2818,
www.chisholmtrailroundup
.com

08 COOPER [8–9]

Delta County Fair, 
(903) 395-4314,
www.deltacounty.org        

FORESTBURG [8–10]

Sesquicentennial
Celebration, 
(940) 964-2455

08 PAMPA [8–9]

Burning the Bricks 
& Old Pampa Drag, 
(806) 669-3241

SEADRIFT [8–9]

Shrimpfest, 
(361) 785-2251, ext. *21

09 ANDERSON
Stagecoach Days, 
(936) 878-2214,
www.birthplaceoftexas.com

BLANCO [9–10]

Lavender Festival, 
(830) 833-5101, www.
blancolavenderfest.com

CORSICANA
Gospel Concert for
Charity, (903) 872-8226

CROSS PLAINS
Barbarian Festival, 
(254) 725-6562,
www.rehupa.com       

EAST BERNARD
Czech Kolache Klobase
Festival, (979) 335-7907

09 HENDERSON
Downtown Block Party,
(903) 657-6551

JACKSONVILLE
Tomato Festival, 
1-800-376-2217

NACOGDOCHES
Blueberry Festival, (936)
560-5533, www.texas
blueberryfestival.com

NEW BRAUNFELS
Friends of the Library
Summer Book Sale,
(830) 221-4300,
www.nbpl.lib.tx.us

PERRYTON
PBR Discovery 
Tour Shoutout, 
(806) 435-6575

UHLAND
Barbecue, Arts & Crafts,
(512) 398-6622

14 BELTON
Project Safe Place 
HOG Bike Rally, 
(254) 519-3160

Make check or money order payable to Texas Electric Cooperatives. Send $15 for each poster (price includes tax, shipping and handling) to 
Posters, Texas Co-op Power, 2550 S. IH-35, Austin, TX 78704. You may order online at www.texascooppower.com. Please allow 4 to 6 weeks for delivery.

Full-color, botanical-style illustrations posters of Texas butterflies and hummingbirds, 16 by 20 inches, suitable for framing 

B U T T E R F L I E S o f T E X A S

FIG 1

FIG 2

FIG 3

FIG 4

FIG 5

FIG 6

FIG 7

FIG 8

FIG 9

FIG 10

FIG 1: SPICEBUSH SWALLOWTAIL Host Plant: Spicebush FIG 2: RED ADMIRAL Host Plant: Pellitory FIG 3: MOURNING CLOAK Host Plant: Cottonwood

FIG 4: ZEBRA LONGWING Host Plant: Passionvine FIG 5: GULF FRITILLARY Host Plant: Passionvine FIG 6: SULPHUR SOUTHERN DOGFACE Host Plant: Alfalfa 

FIG 7: PIPEVINE SWALLOWTAIL Host Plant: Pipevine FIG 8: TIGER SWALLOWTAIL Host Plant: Texas Ash 

FIG 9: LONG-TAILED SKIPPER Host Plant: Phaesoelus FIG 10: MONARCH Host Plant: Milkweed

B U T T E R F L I E S o f T E X A S

WATERCOLOR BY ALETHA ST.  ROMAIN  • ©2006 TEXAS CO-OP POWER

BUTTERFLY AND HUMMINGBIRD POSTERS

O R D E R  N O W !O R D E R  N O W !

H U M M I N G B I R D S  o f T E X A S

FIG. 1

FIG. 2

FIG. 3

FIG. 4

FIG. 5

FIG. 6 FIG. 7

FIG. 8

FIG. 9

FIG. 10

FIG. 11

FIG. 12

FIG. 13

FIG. 14

FIG. 15

FIG. 1: BROAD -TAILED HUMMINGBIRD (Female) FIG. 2: HUMMINGBIRD NEST & EGGS FIG. 3: ALLEN’S HUMMINGBIRD (Male)

FIG. 4: CALLIOPE HUMMINGBIRD (Male) FIG. 5: ANNA’S HUMMINGBIRD (Female) FIG. 6: TURK’S CAP FIG. 7: HORSEMINT FIG. 8: TRUMPET CREEPER

FIG. 9: BLACK-CHINNED HUMMINGBIRD (Male) FIG. 10: BUFF-BELLIED HUMMINGBIRD (Male) FIG. 11: RUBY-THROATED HUMMINGBIRD (Male)

FIG. 12: RUFOUS HUMMINGBIRD (Male) FIG. 13: SALVIA FIG. 14: THISTLE FIG. 15: SHRIMP PLANT

H U M M I N G B I R D S  o f T E X A S

I LLUSTRATION BY ALETHA ST.  ROMAIN  • ©2007 TEXAS CO-OP POWER

Phone

Please ship to:

Name 

Address

City

State Zip

Yes! I want to order: 

Butterfly Poster(s) at $15 each for a total of  $

Hummingbird Posters(s) at $15 each for a total of $

Total for all posters $



J u n e  2 0 0 7 T E X A S  C O - O P  P O W E R 37

AROUNDTEXASAROUNDTEXAS

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. 
Please submit events for 
August by June 10. Events are
listed according to space
available; see the full listing 
at www.texascooppower.com.

15 GREENVILLE [15–16]

Audie Murphy Days,
(903) 450-4502,
www.cottonmuseum.com

LAMPASAS [15–16]

Riata Roundup Rodeo,
(512) 556-5172

16 ABILENE
Summer Music Festival
Concert, (325) 670-1431

ANDICE [16–17] Crafters
Fair, (254) 793-9438

BELTON Father’s Day
Car, Bike & Truck Show
Benefit, (254) 848-5812,
www.outcastscarclub.com

BERTRAM 125-Year
Anniversary Celebration,
(512) 355-3473

EL CAMPO [16–17]

Antique Tractor Show 
& Pull Benefit, 
(979) 543-9498

19 ANDERSON
Juneteenth Celebration,
(936) 873-2215

21 ALBANY [21 – 23]

Fort Griffin Fandangle,
(325) 762-3838,
www.fortgriffin
fandangle.org

22 CENTER [22–23]

Sheriff’s Posse PRCA
Rodeo, (936) 598-8453,
www.shelbycounty
chamber.com

DE LEON [22–24]

Quilt Show, (254) 
893-2634, www.third
wednesdayquilters.com

MORTON [22–24]

Frontier Heritage
Celebration & Texas
Buffalo Soldier Living
History Encampment,
(806) 266-5484

23 BURNET [23–24]

Hill Country Railfair &
Festival, (512) 477-8468,
www.austinsteamtrain.org

COLDSPRING
Trade Day, 
(936) 653-2009

23 HEREFORD
Dairy Day, 
(806) 578-4788

LOTT [23–24]

Sacred Heart Catholic
Church Barbecue Cook-
Off, (254) 721-2952

24 BOWIE [24–30]

Jim Bowie Days Festival
& Rodeo, 1-866-872-1173,
www.jimbowiedays.com

29 CELINA [29–30] Balloon
Festival, (972) 382-3600

30 OLD GLORY
Texas Days Patriotic
Celebration, 
(940) 989-3609

J U LY
03 CALDWELL

Celebration & Fireworks
Display, (979) 567-4286

03 GRANBURY [3–4]

Old Fashioned 4th of July
Celebration, (817) 573-
1622, www.granbury
chamber.com

04 HENDERSON
Independence Day
Parade & Fireworks, 
1-866-650-5529

JACKSONVILLE
Fireworks Display at 
Lake Jacksonville, 
1-800-376-2217,
www.jacksonvilletexas.com

JEFFERSON
Independence Day
Celebration, 
(903) 665-3733

SHARE THE POWER!SHARE THE POWER!
Texas Co-op Power is the Texas living magazine with a rural, 
suburban and small town focus. Each month you will read 
entertaining articles about Texas people, Texas history, Texas
nature, Texas travel and Texas food.

And, in every issue we feature a personal look at chosen towns
in “Texas, USA” along with “Around Texas,” featuring selected
events around the state.

For just $7.50 a subscription, you can share Texas Co-op Power
with friends and family members who live far away or in big cities!

Please send a 12-month gift subscription to:

Name

Address

City

State                      Zip

Gift subscription sent by:

Include a $7.50 check for each subscription made out to 
Texas Co-op Power. Mail to Subscriptions, Texas Co-op Power,
2550 South IH-35, Austin, TX 78704
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DANCE,” a magnificent mural in the
Anson post office, painted by artist
Jenne Magafan in 1941. Check the
chamber calendar, too, to see whether
a stage play or musical show is sched-
uled at the handsome OPERA HOUSE,

considered at its 1907 opening to be
the finest showplace between El Paso
and Fort Worth.
Anson Chamber of Commerce, 1132 West Court

Plaza, Anson; (325) 823-3259

ALBANY
You’d have a hard time
not having a good time
in a town founded near
old FORT GRIFFIN. Over
the last two weekends in
June, locals cele  brate the
pioneer days with a festi-
val and outdoor drama
called “FANDANGLE”; in
mid-October, Texas poet
laureate Red Steagall
hosts a three-day trail
ride to raise money to
restore the fort officers’
quarters. Any time of
year, you can admire the
OLD JAIL ART CENTER’S

mind-boggling collec-
tion of drawings, paint-

ings, prints and sculp ture by the likes of
John Marin, Joan Miró, Pablo Picasso,
Auguste Renoir and Henry Moore. Be
sure to leave time for rummaging
through LYNCH LINE BOOKS, a shop on the
courthouse square stocking a supply of
books on Texas history and folklore, as
well as historical maps, art and antiques.
Just a few steps away, the ICEHOUSE

RESTAURANT serves up a mean wood-
grilled burger, good chalupas and big
bowl of blackberry cobbler. Sleep off
your supper at THE OLE NAIL HOUSE INN, a
bed-and-breakfast inside a prairie-style
home on the square.
Albany Chamber of Commerce, 2 Railroad St.,

Albany; (325) 762-2525; www.albanytexas.com

Old Jail Art Center, 201 S. Second St., Albany;

(325) 762-2269; www.theoldjailartcenter.org

The Ole Nail House Inn B&B, 351 S. Third St.,

Albany; (325) 762-2928, 1-800-245-5163

June Naylor wrote Texas: Off the
Beaten Path.

To wander the roads of mid-West Texas
is to instantly understand why pioneers
felt dependent on cavalry forts through-
out the region. Even today, there’s
something of a forbidding essence to
the wide, lonely landscape; trees may be
few and far between, but those you find
look as if they could tell tales of a hang-
ing or two. Dotted over the rocky swells
of geography, towns of historic note
have stories to share,
too. Spend a day or a
weekend looking for
and listening to them.

Your journey is a
shade more than 60
miles altogether, but
you’re likely to feel as
though you’ve traveled
a much longer road in
time. From Abilene,
your route follows U.S.
Highway 277 north to
Anson, a 24-mile trip.
Then you’ll be heading
east on U.S. Highway
180, making the 38-
mile trek along a gradu-
ally more scenic path to
Albany.

ABILENE
A city built on cattle-ranching, rail-
roads and petroleum, Abilene is home
to FRONTIER TEXAS!, a new museum with
heavy emphasis on interactive exhibits.
Four mammoth stone columns signal
that you’ve arrived at the downtown
attraction. Top-rate technology pulls
you into the action that formed the
region’s heritage—you’re surrounded
by saloon shootouts, prairie thunder-
storms and buffalo stampedes. In early
October, there’s a SPIRIT OF THE

FRONTIER FESTIVAL, where you’ll meet
re-enactors playing frontier soldiers,
early settlers, ranch cowboys and
Native Americans, too. Make time to
drive 10 miles south of town on FM 89
to BUFFALO GAP, where you can explore
buildings in an authentic pioneer vil-
lage or eat a mighty fine plate of
mesquite-roasted prime rib at PERINI

RANCH STEAKHOUSE.

Frontier Texas! 625 N. First St., Abilene; (325)

437.2800; www.frontiertexas.com

ABILENE
to ALBANY

Mosey on over to catch a glimpse 

of Texas’ frontier past.

BY JUNE NAYLOR

H I T  T H E  R O A D

Buffalo Gap Historic Village, William and Elm

Streets, Buffalo Gap; (325) 572-3365;

www.buffalogap.com

Perini Ranch Steakhouse, 3002 FM 89, Buffalo

Gap; (325) 572-3339, 1-800-367-1721;

www.periniranch.com

ANSON
Here’s a town so quiet, it’s known only
by true West Texans—and fans of coun-
try music crooner Michael Martin
Murphey. He sings of the COWBOY

CHRISTMAS BALL, an event that was
begun in Anson in 1885 by the owner of
the long-gone Star Hotel. The ball was
first immortalized by Larry Chittenden,
a Texas ranchman and poet who
penned his verse for the Anson news-
paper in 1890. Murphey’s catchy
melody celebrates the event, which
takes an annual spin in mid-December
at PIONEER HALL. If you miss the party,
don’t fret—you’ll be swept away any
time of year by a look at “COWBOY


