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L E T  T H E  G R A S S  G R O W  O V E R  YO U
There’s an old saying about not letting the grass grow
under your feet. To do so is to lack initiative. But on the
roof—that’s something else. The Waco Chamber of
Commerce has the city’s first “living roof ” on its new
energy-efficient structure at 101 S. Third St. The 1,750-
square-foot roof is planted with a variety of sedum. Such
green roofs reduce the urban heat island—a metropoli-
tan area that is warmer than surrounding rural areas
because vegetation is replaced by heat-absorbing
asphalt, concrete and buildings. Roof plants also collect
airborne pollutants and add an extra layer of insulation,
reducing heating and cooling costs. Rainwater irrigates
the low-maintenance plants, and excess water is
retained in a cistern. Then a solar-powered pump
returns water to the roof during dry periods. 

We want to hear from our readers. Send
letters to: Editor, Texas Co-op Power, 1122
Colorado St., 24th Floor, Austin, TX 78701,
e-mail us at letters@texas-ec.org, or sub-
mit online at www.texascooppower.com.
Please include the name of your town and
electric co-op. Letters may be edited for
clarity and length and are printed as space
allows. Read additional letters at www.tex-
ascooppower.com.

recently—they are highly val-
ued by collectors.

DON STEVENSON
Pedernales Electric Cooperative

PASS IT FORWARD
I enjoyed the story in your
January 2009 issue (“Memory’s
Sweet Scent”) about a cedar
chest. I have some of the same
memories of my childhood as
did your writer. We had few
means. Sometimes we used an
old apple box or an old suit-
case, but the point is to pass
some of the little things we are
proud of onto our descendants.

I have four granddaughters
and one great-granddaughter,
and I have built two chests and
have two more almost done. I
have also built a smaller box for
my great-granddaughter to
keep some of her first posses-
sions safe. I have enclosed a
photo of the last chest I made.
This is what I like to do as I slip
into retirement. 

JOE SUDDERTH
Fannin County Electric Cooperative

FAMILY FEUD OVER
MAGAZINE
I wanted to let everyone know
this is a great magazine. My
husband and I fight over read-
ing it every month. I always
enjoy the articles, calendar of
events and the theme pictures
in the back each month. Keep
up the good work.

LAURA LANDES
Howe

WELL, OF COURSE IT IS
The photo submitted by Linda
Brannen in the January 2009
issue (page 35, “Focus on
Texas”) is a spring-tooth har-
row. This piece of farm equip-
ment was used to break up
clods of dirt in a plowed field
and to smooth out the surface.

CHARLES FOSTER SR.
Jackson Electric Cooperative

Editor’s note: A gratifying num-
ber of readers wrote or called
us to explain the use of the
spring-tooth harrow. Thanks
for taking the time.

INDUSTRIAL-AGE
THRESHING
Elise Westfall’s photo on page
35 of the January 2009 issue
is of a (steam) traction
engine, probably about 80
years old. These were used for

heavy hauling and as a sta-
tionary power source. I worked
on farms in England in the
1940s, and these engines were
used to power threshing
machines, prior to the advent
of combine harvesters, with a
long, wide belt going from the
flywheel to the threshing
machine. This one appears to
be wood-fired, while in
England coal was used. My
son-in-law owned one until

P O W E R T A L K
letters

See a Web? 
Caulk a Hole.
House spiders are nature’s own energy
auditors. They instinctively build their webs
near air currents to draw insects into their
gossamer dinner tables. So the next time
you spot a spiderweb in the house, check
nearby for air leaks.
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C O L O R A D O  B E N D  S TAT E  PA R K
At the top of the Highland Lakes chain north of Lake
Buchanan is relatively undeveloped Colorado Bend State
Park. On weekends, there are guided tours of the 65-foot
Gorman Falls (photo, right). Participants scramble down
from the rocky bluffs above the Colorado River to a beautiful
river canyon and then back up again for a 1.5-mile hike. Or,
take along good hiking shoes, drinking water and a light
source for a 3-mile round trip to Gorman Cave, which is
open by permit only. Undeveloped campgrounds offer
water taps, picnic tables, fire rings and composting toilets. 
A boat ramp offers access to the Colorado River, which
feeds into Lake Buchanan. The lake teems with white bass
between February and April. For more information, go to 
the park’s site at www.tpwd.state.tx.us.
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The Texas Chainsaw Massacre
(1974) is an enduring cult film,
but in fact it was based on two
grisly murders committed in
Wisconsin. Two years later,
another low-budget movie
related a crime saga that was
true—and truly Texan. 

The Town That Dreaded
Sundown relays the story of
the 1946 “Texarkana Moonlight
Murders,” five unsolved shoot-
ings. The director? A Texarkana
advertising executive, Charles
Pierce—who also cast himself
as a small-town cop.

GROWING GAS BY THE TANKFUL

A tiny organism might soon play a
large role in filling the world’s fuel
supply. With concerns in some cor-
ners about biofuels made from food
crops, the idea of algae as a fuel
source has blossomed. The algaes
that produce fuel are not the same

that you’d find floating
in a pond,

but rather they
are genetically

modified ver-
sions that have

proved capable of
producing high-

octane gasoline
and airplane fuel.

Fuel algae, which can be grown
with wastewater in locations inhos-
pitable to food crops or near coal-
fired electricity plants, which could
supply carbon dioxide as plant food,
could one day supplant petroleum as
a fuel source, boosters hope.

The industry is still young,
although investment is growing.
Researchers at the University of
Texas have the largest collection of
algae specimens in the world and
are competing for a piece of a U.S.
Defense Department research grant.
One company, Russell Industries,
has proposed building an algae
biodiesel plant near the Houston
Ship Channel.

Ever wanted to chase and capture a wild
hog, shove it in a burlap sack and cross
the finish line with the fastest time?
Well, here’s your chance at the 18th
annual WILD HOG FESTIVAL, set for

March 28-29 in Sabinal.
Two-person teams will compete for belt

buckles outlined with hog hoofprints as
they chase hogs through a corral on the
50-yard line at Yellowjacket Stadium.

But don’t worry, contestants—when it
comes to the hogs, it’s not one size fits all.

There’s even a spot for the little ones in the
pen: Children aged 3 to 9 will scamper after 5-pound piglets, trying to grab one and hand
it to an official. Every contestant receives a blue ribbon.

All other activities will be held at Sabinal’s Live Oak Park. The festivities feature arts
and crafts and food booths, rides, a children’s train, a barbecue, live entertainment and
mechanical bull riding.

For more information, call (830) 988-2709, between 3 and 9 p.m.

WHO KNEW?

I L L U S T R A T I O N S  B Y  E D D  P A T T O N
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S
chool districts in Texas got a big
assignment in 2007 from state
legislators. Alongside state agen-
cies and institutions of higher

learning, they were charged with reduc-
ing their respective district’s annual
electricity consumption by 5 percent
each year through 2013. 

The new law, sponsored by now-
Speaker of the House Joe Straus, calls
for school districts to use energy-effi-
cient lightbulbs, implement energy-
efficiency programs and apply
available funds to install solar panels
where feasible. 

Several schools in co-op service areas
have already signed on to solar projects
with the State Energy Conservation
Office’s (SECO) “Texas Solar for Schools”

program, initiated in 2001. Participating
schools receive a 1- to 3-kilowatt solar
panel system, a Web-based monitoring
system and additional hands-on learn-
ing tools to support education and staff
training. During installation of the solar
panels, students are encouraged to lend
a hand and find out for themselves what
makes the system work.

After the system is installed, SECO
provides teacher training with lesson
plans corresponding to renewable
energy fact sheets and ideas for student
projects. In all, 53 elementary, middle
and high schools in Texas are saving
and producing energy through SECO’s
Texas Solar for Schools. Many are
served by electric cooperatives. 

Marion Middle School, served by

Guadalupe Valley Electric Cooperative
(GVEC), has been reaping the rewards
of a solar panel system that GVEC
helped finance and install in 2005.
Marion Middle School Principal Daryl
Wendel said, “I think the idea of work-
ing in a more green direction in schools
is a terrific concept, one we can model
for our students.”

The Web-based monitoring system
tracks data on the performance of the
school’s photovoltaic system as well as
those of schools across the nation.

The students studied cumulative
data from May 2005 to November 2008
that showed that Marion Middle School
had produced 4,168 kilowatt-hours of
electrical energy. Students learned that’s
enough electricity to power 320,615
hours of light from a compact fluores-
cent lightbulb, offset 5,804 pounds of
carbon dioxide emissions or generate
enough electricity to talk nonstop on a
mobile phone for 252,605,939 min-
utes—more than 480 years! 

Renewable energy fact sheets and
lesson plans are available to all Texas
schools from the Infinite Power of
Texas website, www.infinitepower.org. 

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

Seizing the light of day By Carol Moczygemba

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

Sun Shines on Texas Schools



Nacogdoches welcomes visitors to explore the 
Ruby M. Mize Azalea Garden, which boasts 
one of  the most diverse azalea collections in the 
United States.  It is the centerpiece of  the Annual 
Nacogdoches Azalea Trail, March 14 -31, 2009 and 
just one stop along more than 20 miles of  Azalea 
Trails that bloom throughout the beautifully 
manicured and historic residential districts. 

Check out bloom reports and details about 
weekend events planned throughout the Azalea 
Trail at www.NacogdochesAzaleas.com.

Tour Texas’ Largest 
Azalea Garden

1-888-OLDEST-TOWN
www.NacogdochesAzaleas.com   
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FORT WORTH JAPANESE GARDEN
Lose yourself in serene simplicity at
this 7-acre sanctuary.

BY  T H O M A S  KO R O S E C

IN JAPAN, GARDENS ARE AN OUTGROWTH of
the idea that the good life is lived within
the beauty of nature. Scott Brooks, sen-
ior gardener at the Fort Worth Japanese
Garden, is not sure that included the
great blue heron that has taken to hunt-
ing the shiny orange and white koi in his
garden’s terraced ponds. “He’s a paradox
for us,” Brooks says of the wily bird,
which waits for visitors to toss fish food
then spears its lunch from the thrashing
school. “He’s a showstopper, but he’s eat-
ing a lot of our fish.” 

Built in the early 1970s in a valley that
was once a quarry and later a hobo camp,
the 7-acre public garden is modeled after
stroll gardens built in the Japanese hill-
sides by samurai lords. Fort Worth’s dis-

play comprises several Japanese garden
styles, all enclosed by well-defined cedar
walls and a castle-like entry gate. The so-
called “hill and pond” style, which fills
most of the valley, features an intricate
network of paths, decks, verandas and
viewpoints set among a series of serene
ponds and waterfalls.

Plants in the garden are deliberately
understated. “We don’t use a lot of
flower color. You have mostly foliage
color, a variety of textures, greens and
grays,” Brooks says. The aesthetic sense
flows from the Japanese concept of
wabi-sabi, a sort of rustic simplicity. 

Much of the Japanese garden
involves the subtle mixing of conifers
such as Austrian pine with broadleaf
trees and shrubs and fine ground covers
such as mondo grass. The cedar struc-
tures—bridges, teahouses and so
forth—are left to weather to gray to
emphasize the ideal of beauty in rustic
simplicity or poverty. Here and there,

the look is broken by a few well-placed
Japanese maples, which blaze yellow
and red in the fall. Cherry blossoms do
similar work in the spring.

Even more spare is the dry land-
scape style, usually referred to in the
United States as a Zen garden, or med-
itation garden. Of the four dry gardens
in Fort Worth, the best known is pat-
terned after one in the abbot’s quarters
of the Ryoanji temple in historic Kyoto.
Fifteen boulders are arrayed in a flat
bed of fine gravel, which has been
raked into furrows. “The rocks may be
islands, and raked gravel suggests
waves in the open ocean,” Brooks says.
“The concentric circles around the
rocks raked in the gravel suggest surf
breaking on the rocky shore of these
bare islands.” 

In Kyoto, doors leading to the dry
garden open wide, integrating the
inside of the abbot’s rooms with the
meditative outside space. “To the
Japanese, there is this blending,”
Brooks explains. “The interior space is
so integrated with the garden they are
one in the same.”

Thomas Korosec lives in Dallas.

TA K E AWAY  T I P S

• Although the untrained gardener might not be
able to create a true Japanese retreat, small
elements from the Japanese sensibility can
be adapted anywhere. Consider a dry rock
garden with ornamental gravel and stones
representing a river. Or use an element with
running water. Embrace simplicity and subtle
colors.

F O R T  W O R T H  J A PA N E S E  G A R D E N

Where: 3220 Botanic Garden Blvd., 
Fort Worth
Contact: (817) 871-7686,
www.fwbg.org/japanese.htm

� A great blue heron stands among Japanese maple leaves at the Fort Worth Japanese Garden.
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Each of the gardens highlighted here has set a unique course. Climatic considerations are key to all, of course. But so is vision. Looking beyond beauty,

the Lady Bird Johnson Wildflower Center in Austin and the Tyler Municipal Rose Garden are heavy hitters when it comes to research. � Bayou Bend

Gardens in Houston exudes a sense of the prosperous Old South, while the Fort Worth Japanese Garden introduces visitors to the ultimate sophisticated

sensibility where water, rocks, trees, structures and bridges are revealed in a series of stunning landscape perspectives. � None of our stories lays out

a road map for achieving a specialized garden. But even the backyard enthusiast can take away some basic options and approaches for a modest garden.

EYOND BEAUTY: GREAT TEXAS PUBLIC GARDENS
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LADY BIRD JOHNSON WILDFLOWER
CENTER, Austin

Sow your wild oats with Central Texas
native plants.

BY  S H E RY L  S M I T H - R O D G E R S

FORGET LUSH CARPET GRASS, STATELY

rose bushes and neatly trimmed pit-
tosporums. Only Texas native plants
and wildflowers inhabit the 279-acre
Lady Bird Johnson Wildflower Center,
located southwest of downtown Austin.
From formal designs to prickly cacti
beds, 16 gardens exhibit some 650
species of primarily Central Texas
natives that require less water and
work, stand up to diseases and pests
and provide wildlife habitat. 

“That’s our mission here,” says
Deryn Davidson, a resident horticul-
turist, “to show why it makes sense to
plant natives instead of exotics.”

As a bonus, the handsome facilities
are architecturally innovative. Overland
Partners of San Antonio labored might-
ily to follow Lady Bird’s instructions to
make the center “look like God put it
here.” The architecture firm combined
design that invoked the Spanish, Ger-
man and ranchland heritage of the Hill
Country with innovative “green build-
ing” features, such as rainwater harvest-
ing, recycled materials and careful site
preparation that preserved trees and
natural features.

A tramp through the garden and 2
miles of walking trails gives visitors an
understanding of why Lady Bird
Johnson fully embraced the subtle
delights of her husband’s beloved Hill
Country. It’s a matter of appreciating
what nature, rather than chain-store
plant buyers, intended for arid Texas.

Here you can see what to plant in
the broiling sun and what to plant in
deep shade.  For shade solutions, walk
through the Woodland Garden, where
such Texas natives as Turk’s cap,
pigeonberry and inland sea oats thrive
beneath the dense canopy of a red oak,
Osage orange and live oak. Along a
slow-moving creek, river ferns and
water clover spill over limestone. 

After the Woodland Garden, check
out three Homeowner Inspiration
Gardens, where you’ll see that even
lawn grass can go native. Limestone,
grape arbors and water features bring a

regional resonance to many of the gar-
dens, reminding us that the harsh,
rocky Hill Country can be transformed
into an oasis by shade or the sound of
moving water.

Love butterflies? The Butterfly Gar -
den abounds with some 350 species of
nectar and larval host plants, grouped
in various habitats (such as a marshy
pond and a woodland edge). Here
you’ll find butterfly weed, passion-
flower, black dalea, flame acanthus,
hackberry and more, not to mention a
host of colorful butterflies.

In the Theme Gardens, 23 beds
show more ways to incorporate natives
in your yard. Here you’ll see how to
attract hummingbirds, use water fea-
tures, design succulent gardens and
protect plants from hungry deer. 

Have your own native gardening
question? “We always encourage folks
to ask questions,” Davidson says. “We’re

the ones in the gardens with dirty
hands and shovels!”

Sheryl Smith-Rodgers has written about
wildscape gardening for Texas Co-op
Power.

TA K E AWAY  T I P S

• Acknowledge that Central Texas will never be
as verdant as England. Find beauty in native
plants that thrive in semi-arid conditions.

• No matter where you live in the state, ask
your local nursery to stock natives and use
them religiously.

• Opt for native perennials rather than 
flashy non-native nursery plants 
that are here today, pooped out 
tomorrow.

L A DY  B I R D  J O H N S O N  
W I L D F L O W E R  C E N T E R

Where: 4801 La Crosse Ave., Austin
Contact: (512) 232-0100, www.wildflower.org 

� Water and stone enhance the landscaping at the Lady Bird Johnson Wildflower Center. 
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BAYOU BEND GARDENS, Houston

From camellias to azaleas, beauty is the
name of the game at Ima Hogg’s south-
ern oasis.

BY  K AY E  N O R T H C O T T

LADY BIRD JOHNSON, WHO GREW UP IN

the luxuriant vegetation of deep East
Texas, could easily have chosen to
sponsor a neo-antebellum garden
somewhere in the Piney Woods, rather
than lend her name to an arid Hill
Country garden. But even if a south-
ern-style garden had suited her fancy,
Texas already had one, conceived and
overseen by another great Texas lady,
Miss Ima Hogg, daughter of Gov.
James Stephen Hogg. The garden cre-
ations and American decorative arts

acquisitions for her Bayou Bend estate
in Houston are of such renown that her
unfortunate name has become a hall-
mark of good taste.

In 1926, Miss Ima, as she’s always
been called, began building a grand
estate for herself and her brothers, Will
and Mike, who previously had resided
in Houston hotels. The garden and
Southern-colonial-style home were
nestled into an oxbow of Buffalo Bayou.
Once she got into landscaping the 14
acres of gardens, she never stopped
dreaming and improving. 

She gave her home and gardens to
the Museum of Fine Arts, Houston, in
1957. Both are open to the public. The
River Oaks Garden Club oversees the
gardens, which are the state’s only for-
mal, organic public gardens. Steamy,
subtropical Houston is the perfect

location for this full-blown southern
extravaganza with arcing fountains
and marble statuary. The optimum
time to visit Bayou Bend is in spring
when the azaleas and dogwoods are in
bloom. But the grounds and the home
are open year-round, and there’s
always something to enjoy such as
camellias in fall and pink Japanese
magnolias in winter.

Amid the heavily wooded acreage
are eight unique gardens. Three are
named after classical goddesses—Clio,
Diana and Euterpe. The most whimsi-
cal of the eight gardens is the small
Butterfly Garden with low shrubs and
blossoming plants that form a colorful
butterfly. 

Everywhere, fragrant, easily bruised
gardenias beckon as do antique roses
and seasonal plantings. Relatively
untamed areas afford traditional
nature walks descending toward the
bayou. There’s also the Topiary Garden,
the White Garden and others named
after mythical figures.

More than 50 years after Miss Ima
deeded her home and grounds to the
public, the gardens maintain their
grandeur, inspiring generations with her
philosophy: “A love affair with nature is
a rewarding experience. It gladdens the
eye and replenishes the spirit.”

If you can’t make a visit to Bayou
Bend, order the picture book, Bayou
Bend Gardens: A Southern Oasis, by
David B. Warren (Scala Publishers Ltd.
2006). 

Kaye Northcott is editor of  Texas Co-op
Power.

TA K E AWAY  T I P S  

• You may not have 14 lush acres and a crew
of gardeners at your disposal, but the con-
cept of separate gardens can be applied to
separate niches—or areas—in your yard.
Rather than embracing the concept of a 
big open yard, go for specialized areas. 
Set aside a common area for adults and a
play area for children.

• A cast-iron bench next to a small pool in a
secluded elbow of your property can afford
privacy. So can arbors, plant screens and
hedges. 

B AYO U  B E N D  G A R D E N S

Where: 1 Westcott St., Houston
Contact: (713) 639-7750, 
www.mfah.org/bayoubend

� The statuary, azaleas and arcing fountains lure visitors to Bayou Bend Gardens. This 
particular garden is named after Diana, goddess of the hunt.
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Grass Seed Is
For The Birds! 
Stop wasting money, time
and work sowing new grass
seed each spring, only 
to see birds eat the seed – 
or rain wash it away – 
before it can root. Plant a
genuine Amazoy™ Zoysia
lawn from our living Plugs
only once… and never plant a new lawn again!

Zoysia Grows Where 
Other Grass Doesn’t!
Zoysia is the perfect choice for hard-to-cover spots,
areas that are play-worn or have partial shade, and 
for stopping erosion on slopes.  North, South, East,
West – Zoysia will grow in any soil, no ifs, ands or buts!

Eliminates Endless 
Weeds And Weeding!
No more pulling out weeds by hand or weeds 
sprouting up all over your lawn. Zoysia Plugs spread
into a dense, plush, deep-rooted, established lawn
that drives out unwanted growth and stops crab-
grass and summer weeds from germinating.

Environmentally Friendly, 
No Chemicals Needed!
No weeding means no chemicals. You’ll never
have to spray poisonous pesticides and weed
killers again! Zoysia lawns are safer for the 
environment, as well as for family and pets!

Cuts Watering & Mowing 
By As Much As 2/3!
Many established
Zoysia lawns only
need to be
mowed once or
twice a season.
Watering is rarely,
if ever, needed –
even in summer!

Stays Green In Summer  
Through Heat & Drought!
When ordinary lawns brown up in summer heat and
drought, your Zoysia lawn stays green and beautiful.
The hotter it gets, the better it grows. Zoysia thrives 
in blistering heat (120˚), yet it won’t winter-kill to 30˚
below zero. It only goes off its green color after killing
frosts, but color returns with consistent spring
warmth.  Zoysia is the perfect choice for water
restrictions and drought areas!

Our Customers Love 
Their Zoysia Lawns!
One of our typical customers, Mrs. M.R. Mitter of 
PA, wrote how “I’ve never watered it, only when 
I put the Plugs in… Last summer we had it mowed 
2 times... When everybody’s lawns here are brown
from drought, ours just stays as green as ever!”

Order Now And Save!
The more Amazoy™ Zoysia Plugs you order, the more
you SAVE! And remember, once your Zoysia lawn is 
established, you’ll have an endless supply of new Plugs
for planting wherever you need them. Order now!

SAVE When You Grow 
A Zoysia Lawn From Plugs!

SAVE When You Grow 
A Zoysia Lawn From Plugs!

GRASS SEED WILL NEVER GROW A LAWN LIKE THIS!
Save Water!  Save Time!  Save Work!  Save Money!

Improving America's Lawns Since 1953

Zoysia Lawns are 
thick, dense and lush!

Zoysia thrives in 
partial shade to 

full sun!

Order Now! www.ZoysiaFarms.com/mag

ZOYSIA GRASS SUPER SALE — SAVE OVER 50%!
PLUS Get Up To 900 Plugs — FREE!

Order Your ZOYSIA Plugs Now — Harvested Daily From Our Farms And Shipped To You Direct!

Name                                                                                                                                                 

Address                                                                                                                                                

City                                                                                        State                                                           

Zip                                                                Phone                                                                             

Write price of order here $ 

Md. residents add 6% tax $

Shipping $

ENCLOSED TOTAL            $

Mail to: ZOYSIA FARM NURSERIES
3617 Old Taneytown Road, Taneytown, MD 21787 

Card #                                                                                                      Exp. Date                            

Payment method 
(check one)

� Check   � MO
� MasterCard
� Visa 

# PLUGS
100

200

400

500

600

900

1000

PACK
� Basic
� 2 Basic Packs

+ 1 FREE
� 4 Basic Packs

+ 2 FREE
� 5 Basic Packs

+ 3 FREE
� 6 Basic Packs

+ 4 FREE
� 9 Basic Packs

+ 7 FREE
� 10 Basic Packs

+ 9 FREE

# Free Plugs
–

100

200

300

400

700

900

Free Bonus
–

–

Free
Step-on Plugger

Free
Step-on Plugger

Free
Step-on Plugger
Free Amazoy
Power Auger
Free Amazoy
Power Auger

Retail Value
$ 8.95

$ 26.85

$ 62.65

$ 80.55

$ 98.45

$ 168.15

$ 195.00

YourPRICE
$ 8.95

$17.90

$35.80

$44.75

$53.70

$80.55

$89.50

+ Shipping
$ 2.50

$ 5.00

$ 7.50

$10.00

$12.50

$15.00

$17.50

SAVINGS
–

30%
40%
42%
44%
50%
54%

� Extra Step-on Plugger $8.95 � Extra Amazoy Power AugerTM for 3/8” Drill $24.95

Please send me guaranteed Amazoy as checked: Dept. 5342

We ship all orders the same day plugs are packed at earliest correct planting time in your area.

� �

We ship at the best 
planting time for you!

We ship at the best 
planting time for you!

Saves time, work and effort when making holes for Plugs!

PLANTING 
TOOL

With Order of 400 Plugs or More!FREE!
To ensure best results, we ship you living sheets of genuine
Amazoy™ Zoysia Grass, harvested direct from our farms. Plugs are
not cut all the way through. Before planting, simply finish the
separation by cutting 1"-sq. Plugs with shears or knife. Then follow
the included easy instructions to plant Plugs into small plug holes
about a foot apart. Our guarantee and planting method are your
assurance of lawn success backed by more than 5 decades of
specialized lawn experience.

Each Zoysia Plug You Plant In Your Soil Is 

GUARANTEED TO GROW
Within 45 Days Or We’ll Replace It FREE!

©2009 Zoysia Farm Nurseries, 3617 Old Taneytown Rd, Taneytown, MD 21787

Not shipped outside the USA or into WA or OR

Meyer Zoysia Grass was perfected by 
the U.S.  Gov’t, released in cooperation with 
the U.S. Golf Association as a superior grass.

Amazoy is the trademark registered U.S.
Patent Office for our Meyer Zoysia grass. 

www.ZoysiaFarms.com/mag



R A N D Y  M A L L O R Y

� The Tyler Municipal Rose Garden ranks as a test garden for the All-America Rose Selection.

TYLER MUNICIPAL ROSE GARDEN
Treat your nose to the nation’s largest 
public collection of roses.

BY  K AY E  N O R T H C O T T

TRAVEL TO TYLER FOR THE SWEETEST

smelling industrial display you’ll ever
encounter. In addition to oil, Tyler has
been a major producer of roses for
more than a century. To honor the rose
biz and provide a location for rose
research, the city opened a municipal
rose garden in 1952. The largest public
collection of roses in the United States
is on 14 acres in the middle of town
next to the Harvey Convention Center.

From late April until frost, visitors
can enjoy blooms produced by nearly
40,000 rose bushes representing
approximately 500 varieties. The garden
attracts more than 100,000 visitors a
year from around the world. Rosarians
come to check out the All-America Rose
Selection test garden, one of 24 across
the country. The national winners for
2009 are Carefree Spirit, Cinco de Mayo

and Pink Promise. They have risen to
the top of the list after a two-year trial
for vigor, flower characteristics and dis-
ease resistance.

One can stroll through the formally
laid out gardens and just enjoy the
splendid blossoms or take notes on
what you might want to plant at home.
Check out the quaint Heritage Rose
and Sensory Garden created by the
Gertrude Windsor Garden Club with
more than 30 varieties of 19th-century
garden roses. A selection of David
Austin bush roses is reminiscent of tra-
ditional English garden roses. There’s
also a less formal IDEA Garden with
many native perennials. It’s sponsored
by the Smith County Master Garden-
ers. There’s also a daylily collection, a
camellia garden and a meditation gar-
den. The Tyler Rose Museum on the
premises is a great place to get
grounded in rose history and to see
beautiful gowns from past Texas Rose
Festivals. 

Well before the municipal garden
was built—in fact, 75 years ago—Tyler

founded the Texas Rose Festival, which
consumes the town for four days each
October. Unless you want to plunge
into the festival mania, avoid visiting
the garden during the extravaganza.
One of the most popular events, the
Queen’s Tea, an elaborate garden party,
is held at the gardens. It’s a time to pay
homage to the rose queen and her
court. 

TA K E AWAY  T I P S

• Pay attention to what grows 
well in your part of the state 
before choosing roses to cultivate.

• Since fancy roses require serious cultiva-
tion, consider planting them in raised beds
with special soil.

• Consider hardy old-fashioned rose vari-
eties. (A great source is the Antique Rose
Emporium, www.antiqueroseemporium
.com). Most other roses need coddling.  

T Y L E R  M U N I C I PA L  R O S E  G A R D E N

Where: 420 Rose Park Drive, Tyler
Contact: (903) 531-1212, www.texasrose
festival.com/museum/garden.htm
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100%
Financing!*

*(w.a.c.)

100%
Financing!*

*(w.a.c.)

FREE
Installation!

1st 20 Pools
Olympic Pools only

FREE
Installation!

1st 20 Pools
Olympic Pools only

Includes:
Sundeck,
Fence & Filter
Installation Extra

Homeowners!
Call Us Now!

Free Backyard Survey!
The
Mariner
The
Mariner
The
Mariner
The
Mariner
The
Mariner
The
Mariner
The
Mariner
The
Mariner
The
Mariner
The
Mariner
31’x19’ o.d.
Family Size Pool

Olympic PoolOlympic PoolOlympic PoolOlympic PoolOlympic PoolOlympic PoolOlympic PoolOlympic PoolOlympic PoolOlympic Pool

1-888-590-64661-888-590-6466

$980$980
Sunshine
Backyard

Pools

When your land is their future

We’re the answer.

Whatever your reason for buying rural land, Capital Farm Credit 
can finance it. And we also share our earnings — we’ve returned 
almost $200 million to our customers.

Invest in a place for your children. 
Preserve a piece of Texas.
Keep it in the family.

CapitalFarmCredit.com   877-944-5500

T E X A S ’  L A R G E S T  R U R A L  L E N D E R

Part of the Farm Credit System

F I N A N C I N G  F O R

Rural Land  Country Homes  Farms & Ranches 
Livestock & Equipment  Operating Capital

OIL AND GAS
VALUES HAVE

FALLEN!

Contact Mark Beatty

(817) 237-5440
E M A I L

info@cobrapetroleum.com

W E B S I T E
www.cobrapetroleum.com

P L E A S E  C U T  O U T  A N D  S AV E

We pay top dollar for 

your minerals, royalties 

and other interests. 

We do all the paperwork

quickly so you can get your

money fast and easy!



A Full PLATE
Hoover Alexander is the kind of

home-grown treasure who keeps
Southern food real by offering unpre-
tentious dishes that Mom served to
start or end the day: vittles that are
simple, tasty, fresh, filling and plentiful.
And the ground rules don’t change
much, whether he’s cooking food at one
of his two Austin restaurants, catering
a church picnic, feeding dancers at the
Governor’s Ball, appearing at the Texas
Food & Wine Festival, doing a cooking
demonstration for the Food Network or
serving up his signature smothered
pork chops in the nation’s capital. Here
or there, his food still tastes like home.

Last year, Alexander took his cook-
ing beyond Texas when he accepted an
invitation to strut his stuff at the
Smithsonian Institution’s annual
Folklife Festival. The midsummer 10-
day festival in Washington, D.C., spot-
lighted Texas in 2008.

For the festival, instead of dishing out
smoked ribs, catfish, greens and cobbler,
Alexander introduced festivalgoers to
those smothered pork chops; his ever-
popular banana pudding cheesecake;
and a special creation, his tribute to
author Harper Lee’s classic novel, To Kill
A Mockingbird. Alexander called his
oven-roasted chicken marinated in
tequila and Shiner Bock beer “Tequila
Bock ’n’ Bird.” All three were hits.

“I did a series of cooking demonstra-
tions that also featured breakfast foods
from my days growing up on the family
ranch in Pilot Knob, mainly old-fash-
ioned (cornmeal) hoecakes with my
mother’s tomato preserves,” he says. 

“When people worked farms or

ranches, they had to have a hearty
breakfast at the start of the day to sus-
tain them through lunch. They didn’t
have time to go back to the house for
lunch, so they brought food that would
tide them over to supper.”

The 42-year-old festival keeps
America’s heritage alive through his-
torical presentations, from music, arts
and food. Alexander made his case
through what he characterizes as “po’
folks’ food”—the multiethnic, multina-
tional evolution of now-popular dishes
that originated from a need to make
every bit of everything stretch, from

green chilies and salsa to making full
use of the whole pig. They call it “home
cooking” and “soul food” now, but it all
evolved from a need to avoid wasting
anything edible.

“I talked about how I serve Elgin
sausages in my restaurant, which
descended from German traditions;
chicken smothered in green chile
sauces came from Mexican culture,”
Alexander says. “People seemed really
interested to know what we take for
granted. Then there were the people
from Texas who stopped by and were
really excited to taste food from home.”
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INGREDIENTS
2 cups bottled Italian salad dressing
1 cup Shiner Bock beer

3 tablespoons tequila
1 tablespoon Worcestershire sauce

1/4 cup pineapple juice
1/2 teaspoon curry powder (optional)

1 tablespoon ground ginger

DIRECTIONS
Whisk together salad dressing, beer, tequila, Worcestershire sauce, pineapple juice, curry
powder, if desired, ginger, garlic, onion, sugar, black pepper and chicken stock. Set aside
3/4 cup marinade in a separate container and store, covered, in refrigerator for later use.

In a container large enough to hold all eight pieces, marinate chicken for 24 hours,
covered. Turn two or three times. Remove from refrigerator 30 minutes before removing
from marinade. Discard marinade and remove reserved marinade from the refrigerator.

Preheat oven to 450 degrees. Spray a shallow casserole dish with vegetable oil.
Reduce heat to 400 degrees. Place chicken in a single layer and bake for 20 to 25
minutes, or until juices run clear when pierced with a knife. 

Meanwhile, heat reserved marinade, but don’t boil. When chicken is done, brush
with reserved marinade and serve.

2-3 cloves garlic, finely chopped or
minced

1/4 cup chopped onion
1/4 cup sugar

1 1/2 teaspoons ground black pepper
1 cup chicken stock

8 chicken thighs

Always-in-demand Hoover Alexander dishes up simple, savory food that tastes like home
B Y  E L L E N  S W E E TS  

HOOVER’S TEQUILA BOCK ’N’ BIRD

P H O T O  B Y  W I L L  V A N  O V E R B E E K



When Alexander catered the Greater
Mount Zion Baptist Church’s annual picnic
last summer, members chowed down on: 
• 350 pounds of smoked beef shoulder
• 300 chickens
• 300 pounds of smoked sausage
• 38 gallons of barbecued beans
• 150 pounds of cole slaw
• 300 pounds of potato salad
• 500 ears of roasted corn on the cob 



ZIGZAG TO A CAREER
A fifth-generation Texan, Alexander
entered the University of Texas as a
communications major, then zigzagged
through a series of disciplines before
realizing that what he really wanted to
do was cook.

An equally circuitous route brought
him to where he is. “At one point I even
worked three jobs, waiting tables at
Steak and Ale, working banquets and
bartending at the old Sheraton (hotel)
and cooking at the Night Hawk,”
Alexander says. “That’s when I realized
I might as well admit the fact that I
wanted a career in food.”

The career choice tested him
severely. Moving through a series of
stops at Austin restaurants—including
the New Orleans-themed Toulouse in
1982, through Chez Fred and, more
recently, Good Eats—Alexander had
his share of missteps and bad deci-
sions, but each, good and bad, pro-
vided the kind of education not

available through classroom lectures.
The combination of practical and

academic experience has paid off in his
Austin restaurants, Hoover’s Cooking.
Alexander is a blur moving around the
outer edges of the room, then heading
for his office to do inventory, sign pay-
checks, check e-mail, return calls. Then
he’s sweeping through the room, clear-
ing tables, pouring more iced tea and,
oh, wait, new arrivals need a table; the
hostess is already seating a party of six.
Alexander slips into “host” mode, meet-
ing and greeting, stopping from time to
time to chat with regulars or wish
someone a happy birthday.

When the place is packed, he appre-
ciates the importance of tending to
details. Folks who own successful
restaurants know that attention to
detail is the heart of their success. It’s
also the sort of thing that attracts the
attention of, oh, say, a major mention
on the Food Network’s “Best Of ” series
featuring those smothered pork chops.

On any given day at Alexander’s
restaurants, servers sweep through
the kitchen bearing trays laden with
plates of fried catfish, greens, smoked
ribs and sausage, and peach, cherry or
mango cobbler. Such specials as short
ribs, brisket or baked chicken are
posted on a blackboard for those
wanting to go off-menu. Mostly,
though, his followers want what’s on
the menu.

When Alexander catered the Greater
Mount Zion Baptist Church’s annual
picnic last summer, members chowed
down on 350 pounds of smoked beef
shoulder; 300 chickens; 300 pounds of
smoked sausage; 38 gallons of barbe-
cued beans; 150 pounds of cole slaw;
300 pounds of potato salad; and 500
ears of roasted corn on the cob. 

The iced tea held out. The lemonade
didn’t. 

This feeding of 1,200 hungry souls
was accomplished with the help of nine
staffers instead of the scheduled 11.  For
an event like this, the absence of four
hands made a difference. Alexander
did what good chefs do in situations
that call for an instant management
decision: Do now, freak out later. 

ALWAYS GOOD FOOD
“I’ve always been around good food and
loved it,” Alexander says in his unmis-
takable resonant bass voice. “Both of
my grandfathers were excellent cooks,
as were my mother and my father. He
was an over-the-road truck driver, but
he loved being in the kitchen.”

His mother, Dorothy, was a dietitian
at Holy Cross Hospital in Austin, while
his father, the late Hoover Sr., cooked
for various University of Texas frater-
nity houses between driving gigs.

All of life’s fits and starts prepared
Hoover Jr. for a deeper understanding
of how not to run a business, as well as
how to run one. Alexander’s career has
been risk-taking tempered by rewards.
His second restaurant in North Austin
is taking off, but the one in San
Antonio lasted only 2 1/2 years.

Asked whether he has plans for any
more restaurants, Alexander shakes his
head and answers wearily.

Then, after a brief hesitation, he
adds, “But you never know.”

Ellen Sweets recently retired from the
Denver Post.

INGREDIENTS
2 cups flour
3 teaspoons salt, divided
3 teaspoons black pepper, divided
1 teaspoon cayenne (red) pepper

2 teaspoons garlic powder
1 cup milk

2 eggs beaten well
4 center cut, bone-in pork chops, 

1/2 inch thick
4 tablespoons vegetable oil

DIRECTIONS
Create seasoned flour by thoroughly
combining flour, 1 teaspoon salt, 2 tea-
spoons black pepper, red pepper and
garlic powder. Create an egg wash by
whisking together milk, eggs, and
remaining salt and pepper. Dip pork
chops in egg wash, letting excess liquid
drip off, then quickly dredge in seasoned
flour, lightly coating pork chops. Fry in
heated oil until golden brown, using a
cast-iron skillet if available; otherwise,
use a heavy frying pan. Drain on paper
towels to remove excess oil.

Preheat oven to 350 degrees. Place
pork chops in a single layer in a shallow
casserole dish at least 2 inches deep, cover
with Onion Gravy and bake for 25 minutes.

ONION GRAVY
1 1/2 quarts beef broth
1 1/2 teaspoons Worcestershire sauce

1 tablespoon beef base (for mak-
ing soup) or 1 cube beef bullion

1 teaspoon garlic powder
1 tablespoon black pepper

1/2 cup vegetable oil
1/2 cup flour

1 1/4 cups minced onion
1 1/2 teaspoons minced garlic (or 

1 teaspoon garlic powder)

In a large saucepan or stockpot, heat
broth, Worcestershire sauce, beef base,
garlic powder and black pepper. Bring to
a simmer, cover over low heat and set
aside.

In a sauté pan (or the same cast-iron
skillet that pork chops were cooked in,
rinsed and dried), combine oil and flour
over medium heat and stir until the mix-
ture (roux) is browned. Stir in onion and
garlic and cook 2 to 3 minutes. Whisk
roux into stockpot. Continue whisking
until gravy is slightly thickened. Add
additional beef broth or water if gravy is
too thick.

S M O T H E R E D  P O R K  C H O P S

1 6 T E X A S C O - O P P O W E R M a r c h  2 0 0 9



$797ONLY

MAXIMUM SECURITY!

HOLDS
34

CARDS!

Pant Pocket Shirt Pocket Attach To Keychain

Complete Zip Up
Security

Also Great For Photos & CardsSo Slim...So Convenient!

Handy Front
I.D. Window

Zip-Up Security I.D. CaseDELUXE VERSION
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Full Zip
Around

For
Complete
Security

FREE!BUY 1
GET 1

AND...

FREESHIPPING!

Laser Thin Styling Many Uses

Protect Your Cash & Credit Cards!
This case is so thin it must have been cut by
a high precision laser beam. Soft, rich leather
case with brass trim has full zip around pro-
tection for MAXIMUM SECURITY for all your
cards & cash. So thin and compact, it fits
easily in your shirt/pant pocket or even at-
taches to your key ring. Easily hidden...you’ll
never worry again! Clear windows hold up to
34 credit cards, photos and cash plus there’s
a bonus outside window pocket for I.D.’s.
Compact fashion import measures 41⁄16” x 23⁄4”.
Order now and get a second one FREE plus
FREE Shipping.

Satisfaction Guaranteed or Return For Your Money Back

Please Print Clearly Card# & Expiration Date

/

Name

Address

City ST Zip

�Check or money order payable to: Dream Products, Inc.
Charge my: � VISA    � MasterCard    � Discover®/NOVUSSMCards
Card#                                           Exp. Date

Dream Products, Inc. 412 DREAM LANE, VAN NUYS, CA 91496Mail Order To:

(94355)

Dept. 61551

____Black Security Case(s) @ 
$7.97 each PLUS BLACK FREE

CA residents must add 7.25% sales tax

TOTAL

$
(94356) _____Burgundy Security Case(s) @ 

$7.97 each PLUS BURGUNDY FREE
(94357) _____Black Security Case(s) @ 
$7.97 each PLUS BURGUNDY FREE 

$

$

$ 1.00
$

ZIP-UP SECURITY I.D. CASE

$

Add Shipping: $3.95     FREE

Add $1.00 Handling
(no matter how many you order)

www.DreamProductsCatalog.com 1-800-530-2689(website offers
may vary)

ORDER NOW
TOLL-FREEOR



Electric Notes
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According to the National
Gardening Association, two out of

three American households take part in
some gardening activity each year.
Chores vary but often include: raking
leaves, transplanting trees and shrubs,
planting spring-flowering bulbs and
perennials, pruning trees, controlling
weeds and mowing lawns. Whether
you’re a master gardener or budding
amateur, keep these safety tips in mind.

AVOID OVEREXPOSURE TO SUN. Limit
the time you spend working in direct
sunlight by gardening during early

morning or late-afternoon hours. This
way, you’ll avoid the 10 a.m. to 2 p.m.
time period when the sun’s rays are
strongest. Protect your skin by wear-
ing long-sleeved shirts, pants instead
of shorts and a wide-brimmed hat.
When skin is exposed, apply sunscreen
with an SPF of at least 15. Heat stress
can also be a risk. Keep water by your
side and drink often to remain
hydrated. Remember to take frequent
breaks by going indoors and relaxing
in front of a fan.

WARM UP. Injuries often occur
when people overextend themselves on
a job they tackle only once or twice a
year. Stretch your muscles, especially
those in your back, before heading
outside. For large tasks, enlist help
from friends or family, take frequent
breaks, spread the job across several
days or hire helpers. To prevent strains
and sprains, consider the following:

≠ Keep your back erect when work-
ing at ground level and when using
long-handled tools.

≠ Bend at your knees and hips to
lift objects.

≠ Alternate or use both arms when-
ever possible.

≠ Keep your elbows bent.
≠ Don’t rest your body weight on

your elbows.
≠ Grip hand tools lightly.
≠ Work below shoulder level when-

ever possible. If you must work above
shoulder level, perform the task for
five minutes or less. 

BE CAREFUL WITH POWER EQUIPMENT.

According to the U.S. Consumer
Product Safety Commission, 400,000
people are treated in emergency rooms
each year for injuries from lawn and
garden tools. Consider the following
when operating power tools:

≠ Know how to operate equipment.
Read the manual and follow all
instructions.

≠ Wear long pants, close-fitting
clothes, sturdy shoes and safety
glasses. Don’t wear anything that
could get caught in moving parts, such
as loose jewelry. Tie back long hair.

≠ Handle fuel carefully. Fill up only
when the engine is cold.

≠ If you use electrically powered
equipment, check all cords and plugs
for wear or cracked insulation. Avoid
use in the rain or on wet grass.

≠ Clear the area of rocks, twigs, toys
and anything else that could be
thrown by mowing equipment.

≠ Keep children and pets away from
the area. Never carry a child as a pas-
senger on a riding mower.

≠ Keep your hands and feet away
from moving parts. Never work on
equipment when it’s running.

≠ Don’t point the blower nozzle of a
leaf blower toward people or pets.
Wear a dust mask, especially if you are
kicking up clouds of dirt.

≠ Wear earplugs when using noisy
equipment, such as leaf blowers or
wood chippers.

Keep Backyard Gardening Safe and Fun IS YOUR AC READY?
Spring is near. That means that

air-conditioning season in
Texas cannot be far away. Are you
ready? Here are some mainte-
nance tips that will help keep your
system in top shape.

≠ Change your air filter regu-
larly. Clogged, dirty filters block
normal air flow and reduce a sys-
tem’s efficiency significantly.
Keeping the filter clean can lower
your air conditioner’s energy con-
sumption by 5 to 15 percent.

You should change the filter at
least monthly during heavy use.
You might want to check it more
often if you have furry pets or if
your house is dusty.

≠ The air conditioner’s evapora-
tor coil and condenser coil collect
dirt over the months, reducing effi-
ciency. Check your evaporator coil
and clean it as necessary.

≠ Outdoor condenser coils can
also become very dirty. You should
minimize dirt and debris near the
condenser unit. Your dryer vent,
falling leaves and lawn mowing are
all potential sources of dirt and
debris. Cleaning the area around
the coil, removing any debris, 
and trimming foliage back at least
2 feet allow for adequate air flow
around the condenser.

≠ The aluminum fins on evapo-
rator and condenser coils are eas-
ily bent and can block air flow
through the coil. Air conditioning
wholesalers sell a tool called a “fin
comb” that will put these fins back
into nearly original condition.

≠ Occasionally pass a stiff wire
through the unit’s condensate
drain channels. Clogged drain
channels prevent a unit from
reducing humidity, and the result-
ing excess moisture may discolor
walls or carpet.
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ELECTRIC NOTES

With a new season rolling around, it’s
time to think about that dreaded

chore: spring cleaning. Or is it?
Many chores that end up on spring

cleaning lists could instead be tackled
any time of the year. This splits up the
work, and can make your home more
efficient and healthier, too.

Outside Maintenance
One of your annual tasks should be an
inspection of your home to check
paint for cracking and peeling and
looking for other signs of wear. In
addition, look at the roof for leaks and
clean out gutters and drains.

You should also use this time to
inspect weatherstripping and caulk on
your windows and doors. By checking
the seals, you will ensure that there
aren’t any spaces that may allow cool
air to escape in hotter months, mak-
ing your air system work harder and
wasting energy dollars. Worse yet,
gaps could let in the rain, which could
lead to damage and costly repair bills.

One easy way to check the seals in
your home is to look at door edges
from the inside during the day. If you
can see any daylight, it means your
seals need replacing or upgrading.
Where there is daylight, air is able to
infiltrate or escape.

Also, on a windy day, listen for
whistling or feel for drafts. An invest-
ment in proper seals will net you
more money in energy savings.

Inside Maintenance
Besides cleaning out closets, pantries
and kitchen drawers, you should
replace air-conditioner filters; clean
dryer vents, stove hoods and room
fans; check faucets for leaks; and
maintain your water heater.

Cleaning your air filters will ensure
that they last longer; this is another
money saver, as is cleaning the stove
hood and room fans. Dust collects in
room fans, causing allergies for some
people, so these may need to be
cleaned more often than yearly or 
seasonally.

Attach a length of garden hose to
the drain on your water heater, run it
outside and open the drain. You’ll
likely see a pile of sediment collect at
the end of the hose. It’s important to
accomplish this task more than once a
year, because if you allow sediment to
build up in the bottom of the tank,
where the heating element is located,
it will decrease the efficiency of the
heater and even shorten its life.

While you’re giving your kitchen a
once-over, use your vacuum cleaner to
clean the refrigerator coils. Dust and
dirt on the coils insulate them, inter-
fering with heat exchange and making
the fridge work harder to stay cold.

If you have a self-cleaning oven, use
that feature. Keeping the oven clean
not only prevents bad smells from fill-
ing your kitchen when you bake and
unpleasant flavors from infiltrating
into your food, but it also improves
efficiency. A dirty oven has to work
harder to cook your food.

You might want to schedule this
chore when you can leave the house,
because sometimes it can be too odif-
erous. Even if you don’t have a self-
cleaning oven, it still needs to be
cleaned for the same reasons.

Completing these chores annually
(or more often) helps ensure your
home is in the best shape possible.
You’ll not only keep things running at
peak efficiency, you’ll feel better about
your surroundings.

Every year, an average of 62 farm
workers are electrocuted in the

United States. You don’t want to be
one of them.

Imagine that you are driving a
piece of farm equipment to the field
through a back gate when things come
to a screeching halt. You look back to
see what’s stopping you only to dis-
cover that you’re tangled in an over-
head power line! What do you do?

First, here’s what you DON’T do:
Don’t climb out. Unless you’re in
immediate danger, stay where you are
and call for help.

Most utility lines are uninsulated,
bare wires. Do not let your body
become a direct link between the
power line and the ground. If you must
leave the equipment, jump as far away
as you can, making sure that no part of
your body touches the machine and the
ground at the same time. 

Once you’re off the machine, do not
go back until your local electric co-op
disconnects the power line. 

Farm Safety
Around Power
Lines

Before you start scrubbing the floors, tackle
energy-saving spring cleaning chores first.

GET A CLEAN START THIS SPRING



Lessons I learned in

the summer cotton

fields back home.
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ears streamed down my reddened face. As a scorching July sun beat down on
the cotton field, I dug my boot heels into the dirt, clenched the wooden handle of
my hoe and screamed at my sister Jenny, “Don’t hoe my weeds!”

Jenny just ignored me, hotheaded little 6-year-old that I was. She had, after all,
a job to do. And at the moment, that job included hoeing the weeds that I had
missed. She marched into my row, raised her sharpened hoe, and carefully
attacked the milkweeds interwoven with the cotton stalks.

Nobody—NOBODY—was going to hoe my weeds for me, I fumed. Yes, I was
young. I was slow. I daydreamed and talked to myself and walked past big, obvi-
ous weeds. I sometimes mistook tall weeds for cotton and hoed up the wrong plant
(to the untrained eye, cockleburs and cotton stalks could be twins). My brow fur-
rowed under the brim of my cap, I cried and stamped my feet, and at 9 o’clock on
a sizzling summer morning, I would ask if we EVER were going home for lunch.
While my older siblings—Amanda, Jenny and Nathan—toiled up and down half-
mile-long rows, making round after round, I was allowed to sit in the pickup on
the caliche turn row (called a turn row because that’s where tractors turn around
to start another round in the field) and drink red Kool-Aid from a big green jug.

I hated hoeing. I hated weeds. White weeds. Ironweeds. Blue weeds. Lake
weeds. Careless weeds. And I hated that helpless feeling when my siblings, much
faster than I, were already starting another round while I was still 200 yards from
the end of the field.

But I loved growing up on a farm southeast of Lubbock on the South Plains. I
loved driving the little Ford tractor—it went real fast in fourth gear and bounced
over turn-row mud holes amazingly well—and plowing weeds in the blank rows (a
safe area of the field where an inexperienced farmhand can’t possibly plow up pre-
cious cotton). I loved driving the old green Chevrolet pickup while Daddy loaded
irrigation pipe onto its pipe racks and, ducking his head to avoid the swaying
racks, yelled at me to stop popping the slippery clutch. I loved hauling aluminum
pipe by hand across muddy fields because I could hold my own with my siblings.

On especially hot days in the field, I loved chasing the languidly moving patch
of shade cast by a solitary cloud. And when the cloud had moved on, we’d sit on
irrigation pipe carrying cold well water and cool our bottoms for a while.

I loved driving the pickup behind my dad’s tractor while he moved to another

T
A Hard Row
To Hoe
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field. I loved listening to the radio in the pickup and singing along with Otis
Redding (“I’m sittin’ on the dock of the bay, watching the tide roll away …”) at the
top of my lungs.

As much as I detested hoeing, I loved its rituals: In the morning, en route to the
field, we’d pile into the back of the pickup, lining up our hoes in the bed. In the late
afternoon, when the last round had been hoed for the day, we’d mark our place in
the rows with a mound of dirt.

Daddy even had a ritual: After lunch, he’d open the curtains and lie down on the
sun-splashed family-room floor, pull the newspaper over his face and listen to come-
dian Jerry Clower records until he fell asleep. The longer he napped, the less time we
had to spend in the field in the afternoon. I stayed real quiet during those naps.

I loved anything that got us out of hoeing. Vacation Bible School. Swimming les-
sons. Thunderstorms. But rain didn’t always guarantee freedom—just when I
thought the fields were too soggy to enter, my dad would announce that it was a per-
fect time to buckle up our mud boots and pull cockleburs out of the softened ground.

Sometimes, sinking up to my shins in the mud, I’d wonder how my young life
had come to this.

But truthfully, I was proud of getting dirty. I knew I had arrived when I, too, was
rolling around in the field, kicking, wrestling and yelping in a melee started by one
of my siblings during a long, hot round of temper-producing hoeing. (I, of course,
was young and innocent and would
never start a fight. I just liked to pile
on.) I learned two lessons from our
fights: 1) Run like heck when some-
one’s swinging a hoe at your head; and
2) the greener the cotton boll, the
harder it hits upon impact.

Those were the good old days.
Sometimes, though, my parents hoed
with us, and we had to behave.

Little philosopher that I was, I
often wondered aloud, “Why do we
have to hoe?” It seemed to me that the
cotton could fend for itself. Instead of
swinging a hoe, I wanted to be riding
horses, tearing through the mesquite
under the Caprock on my grand-
daddy’s ranch where my dad and his
siblings also ran cattle.

I always fancied myself more
rancher than farmer.

But something happened through
the years. The more I hoed, the more I
grew to love it. I imagined that wind-
blown cotton leaves were cheering me
on as I stalked the rows. I got tan and
muscular. I was proud to work, know-
ing I was doing my family good.

Through years of hoeing, I learned
that this, too, shall pass, that bad
times don’t last and that steady work
brings rewards. I learned to hoe up
weeds by their roots so they wouldn’t
grow back. I learned to look innocent
when asked who started the ruckus. 

And, Jenny, if we had it to do all over
again, I’d gladly let you hoe my weeds.

Camille Wheeler is staff writer for
Texas Co-op Power.

M a r c h  2 0 0 9 T E X A S  C O - O P  P O W E R 2 1



When Billy Kniffen and his wife built their home near Menard six
years ago, he knew that water would be a concern because wells dug
on the property had never been productive, and the house was beyond
access to city water. So Kniffen installed a rainwater harvesting system

at his place, and he has not been without water since. 
Rainwater harvesting is a system of capturing, diverting and storing rainwater

for later use. The most common method employs a roof made of a smooth material,
usually tin, to divert the rainfall into storage tanks. Rainwater gutters, connecting
pipes and filters complete the most common system. A basic, “no-frills” 50-gallon
home rainwater harvesting system generally costs about $50 in materials. More
elaborate systems with pumps and pressure tanks, along with more advanced fil-
tration systems and a chlorinator, can cost several thousand dollars. The expense
depends on roof size, landscape area, amount of water storage desired, whether the
water will be for potable or nonpotable purposes and other factors.

Kniffen has 15,000 gallons of storage for home use and another 1,500 gallons
dedicated to his three raised-bed gardens. He collects rainwater from about 5,000
square feet of surface area and stores about 3,000 gallons of water for every inch
of rainfall.

“I catch enough rainfall to take care of all my water needs,” Kniffen says. “I use
it for everything—including my garden and landscaping. I use it as a water source
and as a way to attract wildlife.” 

Kniffen, previously the Texas AgriLife Extension Service agent for agriculture
and natural resources in Menard County, now serves as the extension’s first water
resource specialist dedicated solely to educating Texans about rainwater harvest-
ing. Kniffen said that as far as he can tell, he is the first person in the country from
any agency to deal with nothing but rainwater harvesting. 

The job comes at a time when the state’s growing population is expected to
exceed current projected water supplies. Kniffen believes that rainwater harvest-
ing is part of the solution to the looming problem. 

“Rainwater harvesting is one of the things we’re looking at,” he said. “We’ve put
in demonstration models at several school districts and worked with extension
agents, Master Gardeners and Master Naturalists all over the state to let them
know that this is a good alternative.” 

Some landowners use a rainwater harvesting system to provide an additional
water source for wildlife and to supplement watering of livestock. Rainwater can
be used to water livestock but only up to a point, Kniffen said. 

“Livestock producers can’t rely on it too much because of how much water the
animals need. If you’re on small acreage with just a horse or a couple of goats or
something like that, it’s different,” he said. Cattle require from 7 to 18 gallons of
water per day, horses need 8 to 18 gallons, and sheep and goats require 1 to 4 gal-
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Rain barrels can 

tide you over during

especially dry times.

By Clay Coppedge

M E N A R D

Make the Most
of Rainy Days
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lons. As a general rule, you should
provide 2 gallons of water per 100
pounds of body weight, Kniffen said. 

The Kniffen home uses about 70
gallons per day, and he estimates
that he could still maintain enough
water even if a drought dropped the
yearly rainfall total to 9 inches. 

“We haven’t had any problems,”
he said.

Kniffen said rainwater harvesting
systems have traditionally been used
in West Texas, where average annual
rainfall can amount to 10 inches or
less. That is changing, he said. There
is interest now in Central Texas,
especially from Austin to Dallas,
because of the region’s rapid popula-
tion growth. One of the largest rain-
water harvesting systems in
America is at the Lady Bird Johnson
Wildflower Center in Austin, where
a 17,000-square-foot roof collects
about 10,600 gallons for every inch
of rain.

Kniffen delivered a talk to the
2007 Home Landscape and Garden
Conference in Tyler on the benefits
of rainwater harvesting in that area. 

“East Texas gets a lot of rain, but
it doesn’t come all at the same time,”
he said. “There are periods of
drought. Lakes get low. Even Lake
Palestine has gone dry. When you
look at how to conserve water and
keep water there for your use in the
home as well as outside, rainwater
harvesting is one way to go.” 

Rainwater harvesting has also
been done in some of the most
remote areas of the Trans-Pecos
region of West Texas. 

“They began using it (rainwater
harvesting) a few years ago at a
number of places down around Big
Bend as part of an effort to reintro-
duce bighorn sheep into the area,”
Kniffen said. “I saw the first of that,
and now I see that same idea being
applied all over the state.”

The Texas Commission on
Environmental Quality developed
guidelines for in-home rainwater use last year, and the Texas Legislature has
endorsed rainwater use in state buildings. The Texas Water Development Board
estimates that 38 billion gallons of water could be saved annually if only 10 per-
cent of the roof area in Texas were used for rainfall harvest. 

More information on rainwater harvesting in Texas can be found at http://rain
waterharvesting.tamu.edu.

Clay Coppedge is the state writer for Country World newspaper. 

Billy Kniffen shows off his rainwater 
storage system.
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In a 40-foot-square room of the Depot Museum in
Pittsburg, Texas, the replica of a craft hovers overhead like
something out of a Jules Verne novel. A cross between a
Conestoga wagon and Sally Field’s headdress in “The Flying
Nun,” the Ezekiel Airship—the original was built by the Rev.
Burrell Cannon—is a tangible reminder that Texans may
have invented heavier-than-air flight before the Wright
brothers’ 1903 takeoff landed in the pages of history.

But any discussion about early flights must start with
Jacob Brodbeck, who might have been the first man to fly in
an airplane.

Brodbeck moved to Texas from Germany, arriving in
Fredericksburg in 1847. While the Civil War raged, he fashioned
a functioning model with a rudder, wings resembling those of a
modern aircraft and a propeller powered by coiled springs.

After he solicited investors to build a version that could
carry a person, Brodbeck became an aeronaut. As curious
onlookers watched, Brodbeck climbed into the craft’s
enclosed cockpit, equipped with only a compass, barometer
and boat propeller (in case he landed in water). His craft
reportedly rose 12 feet, twice the height of those gawking
below.  It stayed aloft 100 feet—only 20 feet less than the
Wrights’ later flight. Then his springs uncoiled, and he
reportedly crashed into a chicken coop.

No newspaper, photographer or artist recorded the event.
One popular account claims he flew September 20, 1865, in
a field three miles east of Luckenbach. Some insist the site
was San Antonio’s San Pedro Park. Others say it was 1868,
not 1865.  Brodbeck suffered no serious injuries, but the igno-
minious landing severely dented his public relations.  

Abandoned by his investors, he toured the United States
to raise money for another attempt. With Reconstruction
boiling on front pages, Brodbeck got back-burner attention.
Disgruntled by lack of interest in his invention, his notes and
diagrams stolen, he returned to Texas. He dismantled and
buried the craft on his property near Luckenbach, where he
lived until his death in 1910.

Cannon, meanwhile, was inspired by biblical prophet
Ezekiel’s vision of four winged creatures, each flying by a
wheel within a wheel. Around 1900, the 52-year-old Cannon
designed an airship that had wheels within wheels. A
respected minister-machinist-mechanic with several
patented wind-driven machines, he sold $20,000 worth of
stock in his Ezekiel Airship Manufacturing Company at $25
per share to build a prototype at P.W. Thorsell’s foundry and
machine shop in Pittsburg.

The airship’s semi-circular fabric top wing stretched 26
feet—the length of today’s travel trailers—over a frame of
lightweight tubing with a secondary wing below. An outer
pair of wooden wheels, 8 feet across, taxied the plane. A

smaller, faster, inner pair of wheels contained pivoted pad-
dles, retracted in the upper stroke to mimic the out-of-water
turn of steamboat paddles. Seated between the wheels, the
pilot controlled the craft with levers that maneuvered the
paddles, varying speed and direction. These and four brass
hydraulic cylinders allowed vertical takeoffs and landings. A
custom-made 80-horsepower, four-cylinder gas engine
turned the wheels and paddles, propelling this precursor of
the helicopter.  

Only one known photograph exists of the machine.
Cannon kept it a secret, and he probably never flew his
invention. But it may have gotten off the ground. Four wit-
nesses later came forward to confess that one Sunday morn-
ing in November 1902, while Cannon preached nearby, Gus
Stamps, a worker in the foundry, decided to see what the
contraption could do. He reportedly flew more than 10 feet
in the air across a pasture, some say for 167 feet, before the
craft began to vibrate violently and drift toward a fence. He
killed the engine and brought the ship to a safe landing.
Concerned about his job, Stamps and his buddies kept the
amazing feat a secret for some time. 

Presuming the engine too heavy for the craft to become
airborne, Cannon decided to transport it on a flatbed railcar
to St. Louis for possible exhibition in the World’s Fair. Near
Texarkana, a storm blew it off the flatbed, wrecking it and his
hope to be first at controlled flight.  

Texans eventually acknowledged these men’s accomplish-
ments. Busts of Brodbeck stand in Fredericksburg’s
Marktplatz and San Antonio’s San Pedro Park. A Texas his-
toric marker commemorates the Ezekiel Airship’s flight. In
1987, Bob Loughery and the Pittsburg Optimist Club built
the full-size replica from the photograph.

K.A. Young is a freelance writer and member of Wood County
Electric Cooperative.
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From Loathing to Loving

R E C I P E  R O U N D U P

B Y  K E V I N  H A R G I S Did you hate your veggies when you were a kid? You are
not alone.

I was always a good eater—and still am. But some things were just hard for me
to stomach. Peas and lima beans often found themselves being pushed around my
plate as if I could make them disappear by keeping them in constant motion. I
would resort to swallowing them whole like pills so I could have dessert. (My folks
were clean-your-plate kinds of parents.)

My dad dearly loved calf ’s liver and onions and chicken livers and gizzards—
which seemed disgusting then and still make me a little squeamish, although I
enjoy liver sausage now.

Many of our tastes evolve as we mature, so foods we loathed as 5-year-olds
might actually seem delicious to us as adults. For me, it wasn’t always the taste of
a vegetable that turned me off, but it was the texture that often did me in. Sweet
potatoes seemed too soft and stringy, and squash, especially when it was over-
cooked, was way too slimy.

I’ve gotten more tolerant of those vegetables, and now I even like sweet pota-
toes (in oven-fry form), and I love squash (especially cooked tender-crisp).

Add enough spices and sauces to your veggies, and you can mask offending fla-
vors. Drop on a little cheese sauce, for instance, and broccoli or cauliflower might

P H O T O  B Y  R I C K  P A T R I C K

disappear from a child’s plate. But such
sauces add possibly undesirable fat and
calories to an otherwise perfectly health-
ful dish. Use them judiciously.

I’ve grown to where I savor broccoli
without the cheese—just a sprinkling of
lemon pepper and a squeeze of lime,
thanks. I enjoy peas, although my
brother, at age 56, still can’t stand them.

But I still hate lima beans.
Here’s a dish I first had at Austin’s

Magnolia Cafe that features many of the
most-hated food items in one place, but
manages, with the help of a little butter
and cheese, to make it all delicious. 

LO V E  T H O S E  V E G G I E S
1 large red onion

2 cloves garlic
1 head broccoli
1 medium zucchini

2 medium yellow squash
1 large bell pepper, green or red

8 ounces mushrooms
1 tablespoon butter
1 teaspoon red pepper (or more to 

taste)
1 teaspoon garlic powder
1 cup shredded Monterey jack or 

mozzarella cheese, divided
1/2 pound raw spinach

Salt and black pepper to taste
Cooked brown rice to serve

Wash and prepare vegetables before
starting to cook. Peel onion, stem and
seed bell pepper and cut both into bite-
size strips. Mince garlic. Chop broccoli
into small pieces. Trim and slice zucchini
and yellow squash into quarter-inch
rounds. Slice mushrooms thinly. In a wok
or large sauté pan, melt butter over
medium-high heat. Add onion, garlic, red
pepper and garlic powder and sauté until
fragrant. Be careful not to allow garlic to
brown. Add broccoli and bell pepper and
stir-fry until broccoli just begins to
soften. Add zucchini, yellow squash and
mushrooms and stir-fry another couple
of minutes. 

Top with half of cheese. Add spinach
in one layer, top with remaining cheese,
cover and cook until spinach wilts.
Serve over brown rice.

Serving size: 4 cups. Per serving: 344 calories, 23.1 g
protein, 14.7 g fat, 37.3 g carbohydrates, 372 mg
sodium, 40 mg cholesterol.



C A R R O T  S O U F F L É
1 pound boiled, peeled carrots

1/2 cup melted butter
3 eggs

1/2 cup sugar
1 teaspoon baking powder

1/2 teaspoon salt
Dash pepper

3 tablespoons all-purpose flour
1 teaspoon vanilla

Preheat oven to 350 degrees. Put carrots
in blender and purée until smooth. Place
remaining ingredients with carrots and
blend well. Spoon mixture into a lightly
greased 1-quart casserole or soufflé dish.
Bake 45 minutes. Serve immediately.
Serves six.

Serving size: 1 cup. Per serving: 325 calories, 
6.2 g protein, 17 g fat, 38 g carbohydrates, 6.6 g fiber,
371 mg sodium, 146 mg cholesterol.

MARSHA MAYFIELD LOCKETT

Hamilton County Electric Cooperative

B R O C C O L I  S A L A D
8 cups chopped broccoli (flowers only)
1 cup golden raisins
1 cup sunflower seeds
1 medium onion, chopped

8 slices bacon, fried and crumbled
4 tablespoons chopped red bell pepper
1 cup sugar

1 tablespoon apple cider vinegar or 
white wine vinegar

1 cup regular or fat-free mayonnaise
Mix broccoli, raisins, sunflower seeds,
onion, bacon crumbles and pepper in
large bowl. In a small bowl, mix sugar,
vinegar and mayonnaise then pour over
broccoli mixture and blend well. Serves
10 to 12.

Serving size: 1 cup. Per serving: 234 calories, 
5.9 g protein, 8.7 g fat (with fat-free mayonnaise),
35.5 g carbohydrates, 2.4 g fiber, 306 mg sodium, 
7 mg cholesterol.

SARAH HENSZ

Bryan Texas Utilities

S A U E R K R A U T  P O TATO  S A L A D
4 medium potatoes, cut into 1/2-inch 

slices
1/3 cup apple cider vinegar
2 tablespoons vegetable oil

1/4 teaspoon pepper
1/3 cup sugar

1 cup diced tart apples
1 pound smoked sausage, cut into 

1/2-inch slices
1 can (10 ounces) sauerkraut, drained 

and rinsed
1/4 cup sliced green onions
1/4 cup chopped parsley

Salt to taste
Boil potatoes until tender. Drain and
allow to cool. In large bowl, combine
vinegar, oil, pepper, sugar and 2 table-
spoons water. Blend in apples. Brown
sausage in skillet over medium heat
about 10 minutes. Drain on paper towel.

Add potatoes, sauerkraut, onions,
parsley and sausage to apple mixture and
toss gently. Season with salt. Serves 12.

Serving size: 1 cup. Per serving: 226 calories, 
6.3 g protein, 11.4 g fat, 21.2 g carbohydrates, 
1.5 g fiber, 353 mg sodium, 23 mg cholesterol.

B.J. WILLIS

Bowie-Cass Electric Cooperative

C R E A M  C H E E S E  S P I N A C H  Q U I C H E
1 pie crust, unbaked

5 extra large eggs
1 cup whipping cream

12 ounces cream cheese
2 cups grated Swiss cheese, divided

1/2 cup grated jalapeño jack cheese
2 tablespoons grated Parmesan 
2 cups fresh spinach, stems removed

1/4 cup toasted slivered almonds
1/2 teaspoon salt

1 teaspoon dried dill weed
1/2 teaspoon pepper
1/4 teaspoon sugar
3 tablespoons chopped green onion, 

white portion only
1 small Roma tomato, seeded and 

thinly sliced
Generous sprinkling of paprika

Put pie crust in a 10-inch deep-dish
glass or ceramic pie dish. Cover tightly
with plastic wrap and freeze. Preheat
oven to 375 degrees. Prick bottom of
crust with fork and bake, unfilled, for 10
minutes. Remove crust and reduce oven
to 325 degrees.

In a large bowl, combine all ingredi-
ents except tomato, 1 cup Swiss cheese
and paprika and mix well. Pour into pie
shell and return to oven. Bake 35 to 45
minutes. In the meantime, dry tomato
slices on paper towel. Remove partially
baked quiche from oven and top with
tomato slices, then remaining Swiss
cheese, then paprika and return to
oven. Bake another 10 minutes or until
knife inserted in center of quiche comes
out clean. Serve immediately. Serves
eight.

Serving size: 1 slice. Per serving: 510 calories, 
20.7 g protein, 39.5 g fat, 13.8 g carbohydrates, 
1 g fiber, 587 mg sodium, 247 mg cholesterol.

H O M E  C O O K I N G

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

July’s recipe contest topic is PIE. Sweet ones, savory ones, one crust or two—there
is much variety in pie. Do you have a favorite you’d like to share? Send ’em in.
The deadline is March 10.

Send recipes to Home Cooking, 1122 Colorado St., 24th Floor, Austin, TX 78701. You may also fax
them to (512) 763-3408, e-mail them to recipes@texas-ec.org, or submit online at www.texascoop
power.com. Please include your name, address and phone number, as well as the name of your elec-
tric co-op. The top winner will receive a copy of 60 Years of Home Cooking and a Texas-shaped trivet.
Runners-up will also receive a prize.

ROSALIE A. PETERS Bluebonnet Electric Cooperative
Prize-winning recipe: Cream Cheese Spinach Quiche

There are a bunch of reformed spinach-haters out there. Broccoli and sauerkraut
also apparently ranked low on your lists when you were youngsters. At least, that’s
the message we got from readers who sent ideas for this month’s recipe contest:
Foods You’ve Grown To Love. The main occupants of your culinary doghouses
were a variety of veggies, which we’ve all grown up to love now, right?

I wonder whether it was not the veggies we all hated, but the way they were
prepared. These recipes just might make once-hated foods a must-have in your
house.

Our taste testers loved Rosalie A. Peters’ rich quiche that would be appropriate
for breakfast, lunch or dinner. The spinach is just an added bonus.

1st
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LONESTARMARKET
v TOWN&COUNTRY

30 x 50 x 10 galvalume metal $7,800 
price includes 12' sliding door and

one entry door and 10 year warranty 

8 6 6 -7 5 7- 6 5 6 1

WC POLE BARNS
14 years experience

WATER 
PROBLEMS ??

NO MORE
IRON!
�

NO MORE
HARDNESS!

NO MORE
SULFUR!

�
NO MORE

BACTERIA!
PROBLEMS SOLVED WITH

�NO SALT & NO CHEMICALS
FREE BROCHURE~1-800-392-8882

MONEY BACK GUARANTEE!
www.waterproblems.net

HIGH RATES
on Bank CDs
TEXAS TOLL-FREE 
1-800-359-4940
BLAKE MATTSON, CFP™

Signal Securities, Inc.
5400 Bosque, 4th Floor, Waco, TX 76710

“Serving Customers All Over Texas”

All CDs are insured to $250,000 per institution by the FDIC. All
CDs are subject to availability. Securities offered through Signal
Securities, Inc. Member FINRA/SIPC. 700 Throckmorton, 
Ft. Worth, TX 76102 (817)877-4256.

1-866-377-2289
Selling for Less at ESS for over 20 years!

U S E D  C O N TA I N E R S

Equipment
Storage
Service

NEED LAND CLEARED? 
Underbrush and up to 6" dia. trees 
reduced to mulch. Leaves no unsightly
piles, and mulch helps lessen erosion.
Roads-Ponds-Culverts-Site Work-Dozers-Backhoes
Visit our website for more info, or call for a Free Quote!
979-830-5440 www.dirtworksoftexas.com

512-422-7950 • www.brushshark.com

BRUSH SHARK
Skid Steer mounted shear.
1/2" to 6" diameter trees and brush.
Perfect for cedar, shin oak, persimmon, 
mesquite.

Includes Concrete Foundation

www.TurnKeyMetalBuildings.com

30X50X10 SPECIAL
Galvalume. Material, Delivery, and const.

Factory trusses and screws.

TOLL FREE 1-866-456-0959

MID – AMERICA
POLE BARN COMPANY

FUTURE STEEL BUILDINGS
Do-It-Yourself Steel Buildings

Ideal For:
• Recreational Use 
• Boat Storage 
• Bunkie 
• Equipment Storage
• Garage/Shop 
• PWC/Snowmobile

Call Toll Free 
Today for a

FREE!
INFORMATION PACKAGE

Our building consultants are ready to take your call1-800-668-5111 Ask 
for 
ext. 
91

• 30-year perforation warranty 
• Full technical support from start to finish
• Fully customized to meet your needs
• Factory-direct savings
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SIMPSON 
S T E E L  B U I L D I N G  C O M PA N Y
Serving the Industry for Over 25 Years!

NOT a “Round Top”!  •  NOT a “Pole Barn”!
100% All Steel!  •  Do It Yourself Kit!

1-800-203-2255
OVER 300 STANDARD SIZES

Fax 1-512-267-4329 FREE DELIVERY IN TEXAS!

On your pond or lake, with or without roof.
All sizes—installation available.

45 YEARS’ EXPERIENCE

Call for Free Information • 1-800-310-1425
www.ellisonmarine.com • Ellison Marine, Franklin, TX.

FLOATING FISHING PIER
SPECIAL: 30 x50 x 10

INCLUDES ALL MATERIAL, CONSTRUCTION, DELIVERY

1-877-710-7297 8:00 to 5:00 Mon.–Fri.

CJ’S BARN BUILDERS

Galvalume metal put on with screws•One pre-hung door
One 10' or 12' sliding door •6 skylights, factory trusses

One-year warranty on labor and materials
Colors and other sizes available •Call us for a brochure

Stilwell Construction
BARNS, SHOPS, GARAGES, SHEDS, STALLS, ETC.

1-866-211-8902
www.stilwell-const.com

America’s Oldest & Largest Rare Breed Hatchery.
Free Color Catalog. Over 140 varieties of Baby Chicks,
Bantams, Turkeys, Guineas, Peafowl, Game Birds, Waterfowl.
Also Eggs, Incubators, Books, Equipment and Medications.

Call 1-800-456-3280 (24 Hours A Day)
Murray McMurray Hatchery

C 122, Webster City, Iowa 50595-0458
Website: http://www.mcmurrayhatchery.com

3 designs & 11 colors to choose from!
Replace your vinyl skirting with STONECOTE.
1-830-833-2547
www.stonecote.com

MANUFACTURED HOME OR PIER & BEAM HOME
INSULATED CEMENT SKIRTING

RANDALL BURKEY COMPANY 800-531-1097

Poultry & Quail 
Chicks, Eggs, & Supplies

www.randallburkey.com     Boerne, TX

Free Catalog

30’ x 40’ x 10’  ........... $7,895

40’ x 60’ x 12’ ............ $13,987

60’ x 100’ x 14’ .......... $31,984

We are committed to providing the 
finest-quality steel buildings at the 

lowest possible price. 
Call for a FREE quote today!

1 . 8 0 0 . 6 4 3 . 5 5 5 5
www.heritagebuildings.com

Includes Concrete Foundation

www.TurnKeyMetalBuildings.com

Toll Free 1-888-320-7466

F a x :  9 4 0 - 4 8 4 - 6 7 4 6   e m a i l :  info@rhinobldg.com
W e b s i t e :  w w w. R H I N O B L D G . C O M

Prices F.O.B. Mfg. Plants; 
Seal Stamped Blue Prints; 
Easy Bolt Together Design.

Farm•Industrial •Commercial

VISIT

OUR

WEBSITE

PRICES INCLUDE COLOR SIDES & GALVALUME ROOF

VISIT

OUR

WEBSITE

(Local codes may affect prices)

Arena Special 
(roof & frame) 

100’ x 100’ x 14’...$36,648 

25 YEAR COLOR WARRANTY

Based In 
Texas

30’ x 50’ x 10’...............$8,999

40’ x 60’ x 12’...............$12,999

60’ x 100’ x 12’.............$25,855

80’ x 100’ x 14’.............$35,974

100’ x 150’ x 14’...........$69,995

OCEAN FREIGHT CONTAINER SALES
SECURE STORAGE
Water-Tight/Rodent Proof

LARRY SINGLEY
1-866-992-9122
(8 17) 992-9122CALL

“Building Solutions”
...with integrity!

“Building Solutions”
...with integrity!

Full Service Post-Frame Design & Construction Since 1992

No Money Down Licensed, Bonded & Fully Insured
All Major Credit Cards Accepted

FAX: 1-866-582-1400

E-mail: sales@nationalbarn.com

Serving 27 States and Over 10,000 Customers

1-800-582-BARN(2276)

Attractive and Affordable
greenhouses

• FREE delivery on 
all greenhouses!

Large variety of sizes
and styles.

Full-length hanging
rods and built-in
bench frames. 

FREE sample and
catalog, call...

1-800-825-1925

Greenhouse
Catalog

The

www.greenhousecatalog.com/tx

3740 TX Brooklake Rd NE
Salem, OR 97303



3 0 T E X A S C O - O P P O W E R M a r c h  2 0 0 9

L

O

N

E

S

T

A

R

v
M

A

R

K

E

T

Life is abundant. There is no shortage, except
in our own mind. An unlimited amount of
money awaits each of us using this Work
From Home System. You can decide to
become wealthy and enjoy abundance Now!
Or you can decide to do nothing and stay
exactly where you are right Now! 

We have implemented a system you and I
can work together – a system that shows you
step-by-step how to make money instantly
with your very own business! Best of all, you
can participate in this special Home Busi-
ness Training System program FREE.

We are interested in your desire to succeed.
If you are coachable, determined, willing to
learn a simple, proven home business sys-
tem, and are prepared to earn your success.

www.myhomebiztoday.com
Is there a more profitable future calling you?

Join us in an extraordinary journey.

This could be the next best decision
you’ve ever made.

We look forward to working with you soon!

Price includes material delivery, construction, 
1 pre-hung door, 1 sliding door, factory trusses 
that meet the new 90+ mph wind load require-
ment, 6 skylights and warranty on labor and 
materials.

Ask for our brochure. Prices may be higher 
south of College Station & west of Abilene.

30x50x10
GALVANIZED ENCLOSED

$6,29500

40x60x12
WITH 15X60 SHED

GALVANIZED

$11,79500

COLOR
AND OTHER SIZES 

AVAILABLE 

8:00 to 5:00 Mon. to Fri.
8:00 to 12:00 Sat. CST

1-800-766-5793
www.bcibarns.com

e-mail: barn@azalea.net

rrs TM

BARN BUILDERS

$8,45000 $15,15000

Includes Concrete Foundation

www.TurnKeyMetalBuildings.com

www.bestbuywalkintubs.com

Showroom located at 
4053 Acton Hwy in Granbury, TX

... or we will come to you!

888-825-2362

Baths Starting
at $2995

member Better Business Bureau

Now VA Approved

• Family-Owned, Texas-Built
• Lifetime guarantee against leaks*
• Fits any standard bathtub or

shower space
• Full installation available
• Great for circulation, arthritis,

stiff joints and relaxation
• Call for pricing and other details
• We do not believe in 

high-pressure sales tactics
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www.BrooksideUSA.com  WE DELIVER EVERYWHERE

Katy, TX 
(281) 391-2165

Spring, TX 
(281) 353-0204 

Jersey Village, TX 
(713) 466-7456

Houston, TX 
(713) 943-7100 

League City, TX 
(281) 338-1300 

SW Houston, TX 
(713) 541-3535 

          The     BROOKSIDE 
   ADVANTAGE

 CONVENIENCE:  6 locations
 EXPERIENCE: 34 years in business
 EXPERTISE: Gold Star Certified Dealer 
 SERVICE: On Site Field Service
 STRONG: More than 100 employees  
  supporting your equipment

This Spring, Make it a Deere.

*Offer ends 4/30/09. Prices and model availability may vary by dealer. Residency restrictions apply;  
other special rates and terms may be available, so see your dealer for details and other financing options.  

Available at participating dealers. Subject to approved credit on John Deere Credit Installment Plan. Taxes, freight, set up and delivery charges could increase the  
monthly payment. †Example: based on a purchase of $19,999 with $0 down payment, monthly payment of $322 at 4.9% APR for 72 months. ^Example: based on a purchase 

of $15,999 with $0 down payment, monthly payment of $249 at 7.99% APR for 84 months. John Deere’s green and yellow color scheme,  
the leaping deer symbol and JOHN DEERE are trademarks of Deere & Company.

 56HP, 2WD Utility Tractor 
 512 Loader  
 Canopy

Package Includes:
 31.4HP, 4WD Compact Tractor 
 305 Loader  
 Canopy

Package Includes:

5203 Tractor Package 3032E Tractor Package

$19,999 322/mo*†

/
$15,999 $249/mo*^or

/
/

BRO5x50301TCP-4C

25% DISCOUNT 
on anything booked 
before 3/31/09

www.bucksandduckshuntinglodge.com

The North Texas Hunters Paradise
Bellevue, TX—1 1/2 hours northwest of Dallas

RON N IE &  GLO R IA  O G LE’S  

Bucks & Ducks
H U N T I N G  L O D G E

A Marathon water heater pays for itself in just a few years. 

• Incredible energy efficiency saves you money.

• Lifetime warranty against leaks keeps you worry free.

• Reliable electric performance 
protects you and the environment.

Find out how you can start saving money now by buying the
best. Marathon water heaters are available at electric co-ops
across the state. 

It’s Like Findin’ Me Pot o’Gold!

For buying information, call 

1-866-390-4832

Marathon Water Heaters

P O ST  F R A M E
B U I L D I N G
S P E C I A L I ST
877-301-3807
gotbarns.com

GET RESULTS! ADVERTISE IN THE

CALL MARTIN FOR MORE INFORMATION

(512) 486-6249

LONESTAR
MARKET
TOWN&COUNTRY

v



These statements have not been evaluated by the FDA. Not intended to treat, cure or prevent any diseases.

 Stress
 Headaches
 High Blood Pressure
 Arthritis
 Fibromyalgia

 Joint Pain
 Constipation
 Back Pain
 Diabetes
 Neuropathy

 Restless Leg Syndrome
 Poor Circulation
 Insomnia
 Sleep Apnea
 Edema

Features

Don’t be fooled by cheap imitations

™

Energize the body

Increase circulation throughout the body

Relaxation of the back muscles

Helps relieve stiffness from head to toe

Increased mobility

Receive some of the benefits 
of aerobic exercise with 

passive exercise

If you suffer from

Are you unable to do aerobic type exercise such as
 Running  Jumping  Swimming  Bicycling?

You will enjoy using 
the Exerciser 2000 ™
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$464.95

240 Berg Road, Salina, KS 67401

ClarkClark
E N T E R P R I S E S  2 0 0 0  I N C

T he helping people feel better company

Use code C500 when 
ordering by phone or 
website and receive a 
promotional price of 

$389.95 and  
FREE shipping in the 

contiguous United States. 

Do you have trouble  
getting down on the floor?

Call or visit our website for information 
about the Clark Exerciser Elite™ Table!

1-800-748-7172
www.clarkenterprises2000.comSave $100 on reconditioned units when available.

Little did I know when I ordered the Exerciser 2000 Elite™ that it would prove valuable to my wife of 62 years. I got it for the stiffness in my legs and it works perfectly to get me loosened up after playing tennis in the morning. When I come home I immediately get on the Exerciser 2000 Elite™ for ten minutes and I feel great! My wife suffers from restless leg syndrome at night. Instead of walking the floor for a long period of time, she just gets on the Exerciser for ten minutes and the syndrome subsides. After wrestling with restless legs for a long time she is all smiles in the morning. Happy days are here again! Just thought you would like to know. —Dick P.

This is just a note to thank you for the rebate 
check. I am more grateful to you than ever – 
and I was already grateful because I am getting 
so much good out of my Exerciser 2000 Elite™, 
far more than I expected. I am 76 years old, 
heavy, stiff with arthritis and a leukemic for the 
past nine years. Using your machine twice a day 
has made me feel ten years younger. I am far 
less stiff and my thinking is clearer. I also have a 
great deal more energy. When you say that your 
company is in the business of “helping people 
feel better”, it is no fib! —Kate B.

I had been spending my days just waiting when 
I saw your ad in Guideposts for the Exerciser 
2000 Elite™. I had edema of my left foot and 
leg, two bad falls and a fear of falling which 
made me inactive. I’m 97 years old. Could it 
really help me? My daughter encouraged me to 
try it. I did. It’s working! I feel alive again and 
have a new zest for life, thanks to you. —Grace R.
P.S. My daughter loves it too!

90 Day No Risk  
Money Back 

Guarantee. If you 
are not completely 
satisfied, you can 

return the machine  
for a full refund.

I have had pain in both of my knees since I had 
them replaced in 2000, 6 months apart. My 
husband purchased one of your Exerciser 2000 
Elite™ machines. I use it when I first get up in 
the morning and the last thing at night before 
I go to bed. I put two pillows under my knees 
for support and use the lowest speed for a few 
minutes. After a couple of days I worked up to 
a full 16 minute session. What a blessing! I have 
no pain, can walk better, keep my balance better 
and am so grateful, at 77, to lead a normal life 
again. I thank you so much. —Gwen S.

I want to tell you and everyone how much I like 

the Exerciser 2000 Elite™. I had such lower back 

pain that I could not stand it. I saw your ad in the 

American Legion magazine two years ago. At that 

time, I thought it wouldn’t help. But, I ordered 

one anyway. Up to the time I received the Exerciser 

2000 Elite™, I still had doubts if it would work. 

I was wrong. I have used it for four months now. 

Now I have very little back pain, am more regular, 

and I sleep much better thanks to the Exerciser 

2000 Elite™. I would not ever part with it. It is the 

greatest thing I ever bought. —Clifford C.

Price, terms and conditions subject to change without notice.

Invest in your health today…it’s a sure thing.

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

$

w
or
sU
$

  

 

  

 

 

 

 

 

 

 

 

$464 95

a eeceivverreand ebsite wwe
or phoney bing derirrd

whenC500codese 
$464.95

  

 

  

 

 

 

 

 

 

 

 

fIG
ackBoney M
RiskoNay D90

  

 

  

 

 

 

 

 

 

 

 

ClaClaCla

cerxEkClartheabout
ebsiwour visit or Call 

  

 

  

 

 

 

 

 

 

 

 

arkrkClarkark

able!TTa™liteEciser
information for ite

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

con
FR

p

avS

  

 

  

 

 

 

 

 

 

 

 

tates.SnitedUntiguous
theinshipping REE

and$389.95
of ice priomotionalpro

econditionedrreon$100 e vve
subjeconditions and terms rice, P

  

 

  

 

 

 

 

 

 

 

 

ailable.avvawhen units d 

efund.rfullafor
machinetheneturr

canouyyosatisfied,
completely notear

ouyyofIuarantee.G

notice.without change toect 

  

 

  

 

 

 

 

 

 

 

 

oRRoergB240

el eeee ffelleeopng pelpiine hhehheTT h
ESIRPRETNE

ClaClaCla

p.clarwwww.
4774-008-1

kenterp

  

 

  

 

 

 

 

 

 

 

 

67401KSalina,Soad, 

anyppaommpr ccoteertttl beet
CNI0002SE

arkClarkark

p
2717-8

prises2000.com

  

 

  

 

 

 

 

 

 

 

 



3 4 T E X A S C O - O P P O W E R M a r c h  2 0 0 9

L

O

N

E

S

T

A

R

v
M

A

R

K

E

T

For years, the lawn consumed over 75% of the average

home’s water usage... now it doesn’t have to.

w w w . T U R F F A L O . c o mw w w . T U R F F A L O . c o m

You don’t want a car 
that guzzles gas...

Does your lawn guzzle water? The newest 

turfgrass technology delivers the perfect 

lawn - beautiful and water conserving.

Half the water & half the mowing; in full 

sun to 80% shade, Turffalo has a solution.

Turffalo brand grass is beautiful, soft, golf 

course quality and extremely durable.  The 

ultimate sustainable landscape.

Insist on Turffalo brand from your builder 

or landscaper, or have your lawn shipped 

directly to you - anywhere in the US!

Plugs cover completely and are easy 

shipped direct -

Order from

Turffalo.com
or

800-872-0522

Why have a lawn 
that guzzles water?

*Offer ends 4/30/2009. Subject to approved credit on John Deere Credit Installment Plan. Taxes, freight, set up and delivery charges could increase the monthly payment. Price and model 
availability vary by dealer. Price, payment, and financing subject to change without notice. †Example: based on a purchase of $22,998 with $0 down payment, monthly payment of $369 at 4.9% 
APR for 72 months. ^Example: based on a purchase of $19,998 with $0 down payment, monthly payment of $309 at 7.9% APR for 84 months. John Deere’s green and yellow color scheme, the 
leaping deer symbol and JOHN DEERE are trademarks of Deere & Company.

Over 100 Customized Tractor Packages Available

www.tractorpackages.com

WE DELIVER NATIONWIDE
'

'

'

$19,998

$22,998

$309/mo*^

$369/mo*†

or

or
4WD models available for an additional 

HOU5X50301TCP-4C

Apply Now 
for TREWA
Scholarships

The Texas Rural Electric Women’s 
Association (TREWA) will award 
twelve $1,000 academic 
scholarships to college students
in 2009.

• Apply by April 1, 2009.
• Applicant must be a current TREWA

member or child of a current TREWA
member.

• TREWA membership dues are $6 per year.
• Scholarship applications and TREWA 

membership forms are available from
TREWA, c/o Texas Electric Cooperatives,
1122 Colorado St., 24th Floor, Austin, TX
78701.
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CAUGHT IN THE ACT

Getting caught with a hand in the cookie jar has never

been this much fun. Thank you, readers, for all of

your hilarious entries—over 100 of them! Whittling

down the dozens of fantastic shots to only five final-

ists was a very difficult job —that is, if you define diffi-

cult as laughing to the point of tears. Enjoy!

—ASHLEY CLARY

1 “Is there a problem, officer?” Jaden Waldrip, in the driver’s seat, and

his cousin Levi Victor thought they were just going on a quick joyride

about town in the tiny motorized pickup that Jaden received for his sec-

ond birthday. They didn’t know Uncle Buddy, a New Mexico state

police officer, had his radar gun handy that day. The boys are grandsons

of Glen and Freda Neie, Deaf Smith Electric Cooperative members.

1 Rebecca Griffith was having a great time pushing her little bear

around in its stroller. That is, until her cousin Olivia Harris came along

and snatched it away. The girls and their grandparents, Robin and

Burnice Whitmire, are Jasper-Newton Electric Cooperative members.

5 “Hey, mind if we play?” the cows seem to be asking. Wil Herbst sure didn’t know what to think about

that. Thanks to Denise Herbst of Bandera Electric Cooperative for sending in this photo. 

1 Talk about a tight squeeze. 

This little guy was trying to escape

a sprinkler control lid in the front

lawn of Pedernales Electric

Cooperative member Lara

Pumphret. The froggie was even-

tually cut free with wire cutters.

5 “Ahem … a little help, please?”

San Bernard Electric Cooperative

member Anna Etzler of

Hallettsville sent us this photo of

a cow in quite a predicament,

taken by her friend’s daughter.

Upcoming in Focus on Texas
ISSUE SUBJECT DEADLINE

May At the (Texas) Beach Mar 10

June Stained Glass Windows Apr 10

July Vacation Photos May 10

Aug Sisters Jun 10

Sep Texas Skyscapes Jul 10

Oct Cowgirls Aug 10

AT THE (TEXAS) BEACH is the topic for our MAY 2009
issue. Send your photo—along with your name, address,
daytime phone, co-op affiliation and a brief description—
to At the (Texas) Beach, Focus on Texas, 1122 Colorado
St., 24th Floor, Austin, TX 78701, before March 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 can-
not 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 submitted photos. If you
use a digital camera, e-mail your highest-resolution
images to focus@texas-ec.org, or submit them on our
website at www.texascooppower.com.
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M A R C H  
02 DRIFTWOOD 

An Evening in the
Vineyard, (512) 858-1506,
www.theburkecenter.org

02 HUNTSVILLE
Gen. Sam Houston’s
Birthday & Texas
Independence Day
Celebration, 
(936) 294-1832,
www.samhouston
.memorial.museum

AROUNDTEXASAROUNDTEXAS
07 GONZALES

Texas Independence Relay,
(830) 672-6532,
www.texasindependence
relay.com

KEMPNER
Barbecue & Auction, 
(512) 932-3993

DECATUR [7–8]

Wise County Home 
& Lawn Show, 
(940) 627-6070 

10 NEDERLAND [10–15]

Heritage Festival, 
(409) 724-2269

12 COTULLA [12–15]

LaSalle County Fair 
& Wild Hog Cook-Off, 
(830) 879-2852,
www.wildhogcookoff.com

13 BUNA [13–14]

Redbud Festival, 
(409) 994-5586

14 CAT SPRING [14–15]

Antiques Show, 
(979) 865-5618

7
GONZALES
Texas
Independence 
Relay 

27
WOODVILLE

Western Weekend

20 SMITHVILLE [20–22]

Thunder on the Colorado
Biker Rally, 
(512) 237-2313, www.
thunderonthecolorado.com

21 LAKEHILLS
United Methodist Church
Annual Fish Fry & Auction,
(830) 751-2404

PORT ARTHUR
Taste of Gumbo, 
(409) 984-6292

CYPRESS MILL [21–22]

Bunkhouse Gallery Fine
Art & Jewelry Show, 
(830) 825-3465,
www.wenmohsranch.com

14 LA GRANGE [14–15]

Best Little Cowboy
Gathering in Texas, 
(979) 968-5756,
www.bestlittlecowboy
gathering.org

15 JEFFERSON
Saint Patrick’s Irish Stew
Cook-Off, 
(903) 665-2672, 
www.jefferson-texas.com

20 GATESVILLE
Jamboree, 
(254) 547-6834

MAGNOLIA [20–22]

Magnolia Music Festival,
(281) 356-2266,
www.magnoliamusicfest
.com

PLANO [20–22]

Heart of Texas Arts 
& Craft Show, 
(903) 217-8081 

Demo Homesites
For 2009 SeasonWANTED:

PRE-
APPROVED
FINANCING
AVAILABLE

WE 
CONSIDER
ANYTHING 
ON TRADE!

VISIT
US ON THE

WEB!

Display The KAYAK Maintenance-Free Pool And $AVE $$!
Call to Qualify for this Limited Time Opportunity

An investment that pays your family
dividends for a lifetime!

www.swimtexas.com
Staycation at Home in 2009!

www.swimtexas.com

1-800-SWIMTEXAS
(1-800-794-6839)

A family owned and operated Texas Company since 1986.
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27 WOODVILLE [27–28]

Western Weekend, 
(409) 283-2632,
www.tylercountydogwood
festival.org

TOMBALL [27–29]

German Heritage Festival,
(281) 379-6844

28 PEARSALL
Pioneer Day, 
(830) 334-4181

PORT ARTHUR
Multi-Cultural Exposition,
(409) 983-8152

STONEWALL
LBJ 100 Bicycle Ride,
(830) 868-7128,
www.lbj100bicycletour.org

DENISON [28–29]

Spring Fine Art Tour,
(903) 465-1551,
www.smalltownbigart.com

WASHINGTON [28–29]

True Texas Women, 
(936) 878-2213,
www.birthplaceoftexas.com

29 LULING
Celebration of Life 
& Music, (830) 875-3214,
ext. 4,
www.celebratetom.com

30 HAMILTON
Spring Fling, 
(254) 386-3919

A P R I L
01 ROUND TOP [1–4]

Spring Antiques Fair, 
(512) 237-4747,
www.roundtoptexas
antiques.com

04 LULING
Roughneck Chili &
Barbecue Cook-Off and Oil
City Car Show, 
(830) 875-3214, ext.4

17 BURTON [17–19]

Cotton Gin Festival, 
(979) 289-3378,
www.cottonginmuseum.org

18 CHAPPELL HILL [18–19]

Official Bluebonnet
Festival of Texas, 
(979) 836-6033,
www.chappellhillmuseum
.org

AROUNDTEXASAROUNDTEXAS

Everything’s bigger in Texas,
including this list of events. 
To see them all, please go to 
www.texascooppower.com.

Event information can be
mailed to Around Texas, 1122
Colorado St., 24th Floor,
Austin, TX 78701, faxed to
(512) 763-3407, e-mailed to
aroundtx@texas-ec.org, or
submitted on our website at
www.texascooppower.com.
Please submit events for May
by March 10. 

18
CHAPPELL HILL
Official Bluebonnet Festival 
of Texas

18
CHAPPELL HILL
Official Bluebonnet Festival 
of Texas

18
CHAPPELL HILL
Official Bluebonnet Festival 
of Texas

1
ROUND TOP

Spring Antiques Fair

How Many Sets (limit 3):   _________

Total Cost @ $6.95 per set: $________

Add a Custom Cent 
Display Folder  

and SAVE 15% at  
$2.95 each (limit 3): $________

Shipping & Handling: $________

Total Amount: $________

©
20

09
 L

C
C

, 
LL

C

Card No. Exp. Date_____/_____

Please send me the 50-Coin 
Lincoln Memorial Cent 

collection in Uncirculated condition for only
$6.95 – regularly $19.25, plus FREE Shipping
(limit 3 sets). Also include my FREE D.C.
Quarter (one per customer, please).

Name_________________________________________

Address _______________________________________

City _____________________State_______ Zip _______

E-Mail_________________________________________

�YES!�

Please print your complete name and address clearly

Special Offer for New Customers Only

Please send coupon to:

Method of payment:
� Check payable to Littleton Coin Co.   � VISA      
� MasterCard � American Express � Discover Network

Dept. 9FY402
1309 Mt. Eustis Road
Littleton NH 03561-3737

ORDERS MUST BE RECEIVED WITHIN 30 DAYS

America’s Favorite Coin Source • TRUSTED SINCE 1945

FREE!

To order, please mail coupon or visit us at LittletonCoin.com/specials

SPECIAL
SAVINGS!

After half a century, exciting new designs have been unveiled for
U.S. cents, so 2008 marks the end for the Lincoln Memorial reverse.
This change will generate even more collector interest in the already
popular cent series. Don’t miss out! Order this big 50-coin set now,
and you’ll get fifty different coins issued between 1959-2008. 

50-Coin Set in Mint Uncirculated Condition!
Send now for your Uncirculated 50-coin set, just $6.95, and SAVE
over 63% off the regular price. Plus, you get FREE shipping and the
Uncirculated District of Columbia quarter absolutely FREE!

You’ll also receive our fully illustrated catalog plus other
fascinating selections from our Free Examination Coins-on-Approval
Service, from which you may purchase any or none of the coins –
return balance in 15 days – with option to cancel at any time.

ACT NOW! Lincoln Cents changing after half a century…

Get this instant collection
spanning 50 years! ONLY $695

2008 was the last 
year for this 

Memorial reverse... 
New designs are here!

• 50 Mint State coins
• FREE Shipping
• SAVE over 63%!

45-Day Money Back Guarantee of Satisfaction

Due to limited availability, 
order limits may be reduced.

FREE Gift!
when you order by deadline

Get the NEW 2009 
District of Columbia 
Quarter, first in the new 
D.C. and U.S. Territories series!
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antique, collectible and specialty shops
abide in refurbished, turn-of-the-
century buildings. 

As folks migrate from one fascinat-
ing little shop to the next, treasure
hunting for old-time memorabilia can
reach a feverish pace. Be sure to visit
GREER’S INC., which yields a number of
unexpected delights. On the first floor,
quality antiques and reproductions,

made of oak, walnut and
mahogany, provide an ele-
gant setting for a gorgeous
collection of high-quality 
fabrics. Upstairs, you’ll find
gallery walls laden with
evocative, original black and
white photos of yesteryear.
GLASS CASTLES, located right
across the street, offers a lus-
cious collection of stained-
glass eye candy. 

For overnight visits, you
can choose from almost a
dozen delightful bed-and-
breakfasts, some within a few
blocks of the main square.
Don’t miss the two-story,
Victorian-style, JONES HOUSE

BED & BREAKFAST, built in
1897, or the beautiful, nine-room,
BROOKS CYPRESS HOUSE BED &

BREAKFAST, located on 22 forested acres
near downtown. 

Other points of interest include the
historic village of MILLARD’S CROSSING,

the RUBY M. MIZE AZALEA GARDEN

(blooming in March), the NACOGDOCHES

CRAPE MYRTLE TRAIL (best in July and
August) and the PINEYWOODS NATIVE

PLANT CENTER.

Because it’s a college town,
Nacogdoches offers diverse and well-
prepared cuisine. For zesty Italian food,
try AUNTIE PASTAS. Friday nights sizzle
with live jazz on the patio at CAFÉ

FREDONIA, accompanied by a delectable
seafood buffet.
Nacogdoches County Chamber of Commerce,

(936) 560-5533, www.gonac.info

Nacogdoches Convention and Visitors Bureau,

1-888-653-3788, www.visitnacogdoches.org

Stephan Myers is a writer and photog-
rapher who lives near the Sam Rayburn
Reservoir in East Texas.

Historic San Augustine and Nacog-
doches, connected by State Highway
21—also known as El Camino Real and
The King’s Highway—share far more
than this time-honored, evergreen cor-
ridor. Each community offers small-
town charm, friendliness and a
peaceful pace of life that instill a sense
of comfort welcomed by those who
stop, visit and stay awhile.

Indian wars were fought
in these lush East Texas
thickets. Spanish friars and
French traders found ample
reason to visit this area, and
so should you.

Both towns claim to be the
oldest in Texas, and each has
a case to make.

SAN AUGUSTINE
San Augustine, home of Deep
East Texas Electric Coop-
erative, lays claim to being
the oldest Anglo town in
Texas. This town of 2,500
people probably was visited
by Spanish explorers as early
as the 1540s. French traders
also spent time in the area,
which was permanently settled by
Anglos in 1779. It is also called the
Cradle of Texas Independence for its
role in the Texas Revolution.

In the heart of town, you’ll find the old
San Augustine County courthouse, sur-
rounded by a variety of quaint shops and
venerable historic buildings and
churches. Visitors can browse antique
stores such as BOGARD’S ON BROADWAY

EMPORIUM for old lamps, collectible glass-
ware and furniture, or mosey over to the
SAN AUGUSTINE DRUG STORE for the locally
popular, very tart, grapefruit highball.

Tempting visitors with delicious
treats a few blocks away is the PINTO

PONY COOKIE FACTORY, where you can
sample decadence on a cookie sheet
like their oatmeal raisin with nuts or
melt-in-your-mouth chocolate chip.
Just south of town, the MISSION

DOLORES VISITORS CENTER commemo-
rates the site of the famous Spanish
mission built in 1717.
San Augustine County Chamber of Commerce,

(936) 275-3610, www.sanaugustinetx.com

SAN AUGUSTINE
to NACOGDOCHES

Travel one of Texas’ oldest roads 

to visit two of its oldest settlements.

BY STEPHAN MYERS

H I T  T H E  R O A D

NACOGDOCHES
Driving about 30 miles west on State
Highway 21, fringed by towering spires
of loblolly pine, you’ll encounter
Nacogdoches, which claims to be the
first town in Texas to establish an offi-
cial government. Settled in the early
1700s by the Spanish for the purpose of
building missions, the site was eventu-
ally abandoned due to conflicts with
nearby French settlements. But in 1779,
settlers returned with their leader,
Antonio Gil Ibarvo, to set up a local
government in a building now known
as the OLD STONE FORT.

Today, Nacogdoches, with a popula-
tion of 30,000, projects an energetic,
youthful ambiance, thanks to the pres-
ence of STEPHEN F. AUSTIN STATE

UNIVERSITY. Like San Augustine, the
downtown district offers the greatest
appeal for visitors. The streets, con-
structed almost entirely of red brick,
are a sight to behold, attractively set off
by ornate, metal light posts and old-
fashioned, storefront windows. Here,



“I built it in one day...well,
half of the day I was fishing.”

www.MuellerInc.com
online color selector

877-2-MUELLER
(877-268-3553)

Unclutter your life with affordable backyard storage.
With Mueller’s D.I.Y. Series, you simply bolt the building together – there’s no

welding required. Choose from six sizes and many color options to complement

your home. Since we manufacture these buildings ourselves,

you can be sure you’re getting great quality and after-the-

sale support. Call us today, or drop by one of our 27

locations across the Southwest.



Standard Defi nition
Programming Packages 
Starting as Low as...

High Defi nition ONLY
Programming Packages 
Starting as Low as...

OR

999
PER MONTH

INCLUDING:

2499
PER MONTH
TURBO HD

Over 100 All-Digital Channels
and Over 50 HD Channels 

www.infi nityDISH.com

UP TO 4 ROOMS FOR

FREE
WITH NO 
EQUIPMENT 
TO BUY

FREE 
Standard Professional 
Installation
within 24 hours 
in most areas.

FREE
UPGRADE TO DUAL HD-DVR

Record 2 Different Shows
on 2 Different TV’s
Pause And Rewind Live TV!

Skip Commercials

Order NOW and
CHOOSE your
FREE GIFT!

Digital Camera Home Theater System Digital Picture FrameApple iPod

50 FREE MUSIC 
DOWNLOADS  $300

GAS VOUCHER**

OR

All Gifts Courtesy of infi nityDISH.com. Terms and conditions apply.

SPECIAL PROMOTION
12 Months Subscription To

Courtesy of infi nityDISH.com ($10.00 value)

57 ISSUES

$800 VALUE!
FREE Upgrade

to HD-DVR
$279

VALUE

15 Premium Movie 
Channels FREE

$66
VALUE

One Year Cinemax
for 1 Cent

$155
VALUE

Gas Voucher $300
VALUE

*See terms and conditions

Up to

      6 Meses Por $999

Hablamos español

$999$9996
MONTHS

at

1.866.395.2179
Open 7 days a week

Mon. - Fri. 8:00 am - 12 Midnight EST
10:00 am - 10 pm on Sat. and Sun.

Offer Only Good To New Dish Network Subscribers

You MUST
Upgrade to a Digital TV
Signal By Feb. 17th, 2009

Don’t Let Your TV Go DARK!

*ONE-YEAR OF
CINEMAX FOR

1¢

OVER

$150
VALUE!

OVER 15 PREMIUM
MOVIE CHANNELS 

INCLUDING
FOR 3
MONTHSFREE HBO

FREE HD PROGRAMMING FOR 6 MONTHS

Programming offers: require participation in Digital Home Advantage with 24-month commitment. After promotional periods, customer must call to downgrade or then-current prices will apply. 6-Month Programming Credit: Requires subscription to qualifying 
programming. Customer receives a credit for each of the fi rst 6 months. Credit amount will depend on programming package selected. 3-Month Premium: Customer receives a credit for each of the fi rst 3 months. Digital Home Advantage: Requires 
24-month qualifying programming purchase, Social Security Number, valid major credit card and credit approval. If qualifying service is terminated prior to end of 24-month period, a cancellation fee equal to the lesser of $300 or $12.50 per cancelled month 
of service will apply. Equipment must be returned to DISH Network upon termination of qualifying service. Limit 4 tuners per account. Monthly package price includes an equipment rental fee of $5.00 or $7.00 for fi rst receiver, based on selected model. A 
monthly equipment rental fee of $5.00 or $7.00 will be charged for each receiver beyond the fi rst, based on selected model. A $5.00/mo. TV2 receiver connection fee applies for each dual-tuner receiver; fee will be waived monthly for each such receiver 
continuously connected to Customer’s phone line. HD programming requires HD receiver and HD television (sold separately). Customer must subscribe to qualifying HD programming or a $5.00/mo HD Enabling fee will apply. Lease upgrade fee will apply for 
select receivers based on model. Cinemax: Requires qualifying programming and AutoPay with Paperless Billing. If AutoPay with Paperless Billing is removed, Cinemax will be removed from the account.Offer ends 7/31/09 and is available in the continental 
United States for new, fi rst-time DISH Network residential customers. All prices, packages and programming subject to change without notice. Local and state sales taxes may apply. Where applicable, equipment rental fees and programming are taxed 
separately. All DISH Network programming, and any other services that are provided, are subject to the terms and conditions of the promotional agreement and Residential Customer Agreement, available at www.dishnetwork.com or upon request. Local 
Channels packages by satellite are only available to customers who reside in the specifi ed local Designated Market Area (DMA). Local channels may require an additional dish antenna from DISH Network, installed free of any charges with subscription to 
local channels at time of initial installation. Social Security Numbers are used to obtain credit scores and will not be released to third parties except for verifi cation and collection purposes only or if required by governmental authorities. All service marks and 
trademarks belong to their respective owners. HBO® and Cinemax® are service marks of Home Box Offi ce, Inc. infi nityDISH charges a one time $39.95 non-refundable processing fee. Please see www.infi nityDISH.com for details and privacy policy. TV 
Guide Magazine subscription has a cash value of $10. APPLE IPOD models may vary. IPOD, APPLE COMPUTER and all respective trademarks are property of APPLE COMPUTER, INC. and this promotion is not sponsored by APPLE COMPUTER, INC. or 
any other respective affi liates. Shipping and handling fees apply. See www.infi nitydish.com for terms and conditions:  **$300.00 Gas Voucher in conjunction with freebiegas.com. See freebiegas.com for all terms and conditions.


