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SUNSET RED
We’ve captured the majestic 
beauty of a setting sun with 
this dramatic hue. It’s one of 
32 colors available for your 

Mueller metal roof.

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

See our online color selector:

www.MuellerInc.com

Show your true colors with a metal 
roof from Mueller. You can select from a 
wide-ranging palette of gorgeous hues, many of 
them inspired by nature. And you can be certain 
the color will last. Our advanced paint systems 
keep your metal roof looking vibrant and fresh for 
decades. We even offer limited paint warranties up 
to 30 years. Of course, Mueller roofs are not only 
incredibly attractive – they’re incredibly 
durable, too. Should your next roof be a 
Mueller roof? Naturally.

The Colors Of Nature. 
Now Available On Your Roof.
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Once embroiled in controversy
along the Texas Gulf Coast,
Vietnamese immigrants have
adapted and flourished there. 
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Rural singles in Texas are 
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P O W E R T A L K
Take Census Precautions
The general rule is to never give strangers your personal
information. But assisting officials in getting an accurate
2010 U.S. Census Bureau count is an important exception.
More than 140,000 census workers are charged with
counting every person in the United States. The first step
is a survey that household residents will receive in March.
If the surveys aren’t returned, residents will be telephoned
or visited by census workers. The goal is to gather infor-

mation—such as name,
age, gender and race—
about each person living
at each address.

It’s important that
each area’s population is
accurately recorded.
More than $435 billion

in federal funds are
distributed across the
U.S. every year based
on the population

count. In addition,
congressional redis-
tricting hinges on

decennial figures. All census
information collected, including addresses, is confidential
and protected by law.

So how can you tell if you are talking to a legitimate
census worker and not a con artist? Use these guidelines
from the Better Business Bureau:

If it’s a U.S. census worker knocking on your door, he or
she will be wearing a badge and carrying a Census Bureau
canvas bag, a confidentiality notice and a computer
equipped with GPS software to reduce the number of geo-
graphic coding errors created by using paper maps. Ask to
see the individual’s identification and badge before
answering any questions.

While the Census Bureau might ask for basic financial
information, such as a salary range, it will not ask for
Social Security, bank account or credit card numbers.
Census workers do not solicit donations. 

Census workers will not contact you by e-mail, so be on
the lookout for e-mail scams in which someone claims to
represent the Census Bureau. Never click on a link or open
any attachments in an e-mail that are supposedly from the
Census Bureau.

For more information on the census and advice on
avoiding identity theft and fraud, visit www.bbb.org and
www.census.gov.

ETEC Receives Renewable Bonds
East Texas Electric Cooperative’s plans to construct a biomass
peaking plant in Woodville and a hydroelectric plant on Lake
Livingston have been bolstered by a $65 million allocation in fed-
eral clean renewable energy bonds.

Manager Edd Hargett said the generating cooperative is seeking
new sources of power because it will need to replace wholesale
power contracts that expire in 2014.

Some $40 million in bonds will go toward building the Woodville
plant, which has a total budget of $190 million. It will be capable of
generating up to 50 megawatts of energy from biomass, primarily
using wood chips and forest waste from within 50 miles of the plant.
Construction is scheduled to be completed by 2014. 

The hydroelectric plant should begin delivering power in early
2013. 

The electric distribution co-ops using power from ETEC are
Bowie-Cass, Cherokee County, Deep East Texas, Houston County,
Jasper-Newton, Panola-Harrison, Rusk County, Sam Houston,
Upshur Rural and Wood County. 

Golden Spread EC and CoServ Electric To Upgrade Grids
Two Texas electric cooperatives are in line to receive more than 
$37 million in “smart” grid grants from the U.S. Department of
Energy (DOE). Golden Spread Electric Cooperative, a generation
and transmission co-op based in Amarillo, will receive $19.9 million;
and CoServ Electric, a distribution co-op based in Corinth, will
receive $17.2 million.

The money is contingent on the co-ops complying with the DOE’s
timetable for making grid improvements. 

Golden Spread will use its grant funds to improve its reliability
of service and lower the cost of electricity by reducing the
need for additional power plants.

More specifically, Golden Spread and its 16 distribution
affiliates will use the money for advanced hardware and soft-
ware capable of providing cooperatives with real-time
information on the status of the electrical system.  

The CoServ Electric project includes integrated
components consisting of smart meters, a two-
way communication network and computer sys-
tems dedicated to distributing accurate information
about electricity consumption. The data will go
to CoServ, its generation and transmission
power provider and its members. 

M O N E Y  F L O W I N G  T O  T E X A S
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YA U P O N  C A N  
P R O D U C E  A  B U Z Z
Yaupon’s hidden claim to fame, almost
entirely eclipsed in the 20th century, is
its potential as a tea, and not just any tea,
but one containing caffeine—the dried
leaves contain 0.27 percent of the stimu-
lant. Of all the species of holly native to
North America, yaupon is the only one
known to contain caffeine, and it is the
only wild tea in Texas with the stimulant.

—Matt Warnock Turner, Remarkable Plants of
Texas: Uncommon Accounts of Our Common

Natives, University of Texas Press, 2009
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Not many people can say they’ve seen a Whooping Crane,
one of nature’s most magnificent, and endangered, birds
once on the brink of extinction. The world’s last natural
wild flock of Whooping Cranes winters on and around the
Aransas National Wildlife Refuge north of Corpus Christi.
Binoculars aren’t always required to see North America’s

tallest flying birds that stand nearly 5 feet tall with a 7-
foot wingspan. But if you want extra help spotting one,

make plans to attend the WHOOPING CRANE
FESTIVAL, set for February 25-28.

The festival, sponsored by the Port Aransas Chamber
of Commerce Tourist and Convention Bureau, offers

crane-watching boat tours and additional boat and bus tours
that introduce visitors to the nature-rich Gulf Coast area and an abundance of other birds.

For more information about the festival, including early registration fees, call 1-800-
452-6278 or go to www.portaransas.org/cranes.html.

CHARGING UP YOUR CAR
The country is inundated with con-
venience stores where customers can
gas up, buy a burrito and be on their
way. But anyone who purchases one
of the electric vehicles coming online
in the near future may search in vain
on the road for an energy boost.
Public electric charging stations are
virtually nonexistent.

That has to change, says Bill Ford
Jr., executive chairman of Ford
Motor Company. “Customers don’t
want to be panicked when they
get their car about where and
when they can recharge their
vehicle,” he said recently at a
plug-in electric vehicle confer-
ence in Detroit. “We have to
make it easy for them.”

Several top business leaders
have formed the Electrification

Coalition, a nonpartisan, nonprofit
group that will advocate for policies
and actions leading to the mass
deployment of electric vehicles,
including convenient electric charg-
ing stations. In its first act, the coali-
tion released a document called the
Electrification Roadmap that sets a
lofty goal: By 2040, 75 percent of
the light-duty vehicle miles traveled
in the U.S. should be electrically
powered.

Texas first participated in the
U.S. census in 1850. At that
time, the census counted not
only people but also agricul-
tural animals. The state had: 

12,364 asses and mules
50,482 working oxen
75,403 horses
99,099 sheep
214,868 milk cows
652,174 other cattle
683,604 swine

I L L U S T R A T I O N S  B Y  C A R L  W I E N S
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S
ilent as a shadow, the 72-passen-
ger Blue Bird school bus cruises at
50 mph down a rural road in the
Rio Grande Valley. Propelled by

two proprietary electric motors
designed and built by Bob Ross and
crews at New Core, Inc., and his former
company, Jasper Electric Motors in
Jasper, Alabama, the bus demonstrates
the future of battery-powered trans-
portation. “This works so well because
of what a school bus does—driving a
limited distance. It’s the perfect appli-
cation for an electric-powered vehicle,”
explained Ross, owner and president of
New Core and a member of Magic
Valley Electric Cooperative. 

Traveling a fixed route of less than
30 miles, the quiet-running electric
bus recharges at night during off-peak
periods, when demand for electricity is
lower. Instead of a diesel motor, the
bus runs on 54 large batteries con-
nected to synchronized motor drive
controls that send alternating current
to two 60-horsepower motors. A

propane generator supplies backup
power. Turning a big yellow school bus
into a cool, green machine took only a
good idea—and a year.

When gasoline exceeded the $4-
per-gallon mark nationwide in 2008,
Ross decided to tap the talent at the
two electric-motor refurbishing com-
panies to create a greener school bus,
something cheaper to operate than the
diesel-guzzling standard. With no
fixed budget, the project’s prime asset
was the employees’ years of expertise
building industrial electric motor
cores for transcontinental pipelines,
coal mines and nuclear submarines. 

“We can make everything but
money,” Ross joked. “But this is our
game. We’re motor men, electrical
guys.” The Missouri native enlisted
friends Don Wetzel and Greg Eschborn,
both electrical engineers, to help design
the motor and create the control sys-
tem, respectively.

In 1992, Ross sold the electric core
business he had founded 20 years ear-

lier in Jasper, Alabama, to his children
and retired to Palm Valley, west of
Harlingen. Retirement lasted two
weeks as Ross dived into his new busi-
ness, New Core. “I didn’t like to play
golf all that well,” he said. Soon he was
building generator parts, and New
Core, just north of Harlingen in
Combes, grew to 25 employees.

In August 2009, when the proto-
type electric bus had 700 miles on it,
Ross applied for a patent on the elec-
tric motor. The two shop-built motors
that turn the single drive shaft sit
under the bus floor between the first
seats. The original transmission was
left intact but was moved closer to the
rear wheels. A 12-volt air compressor
powers the air brakes. A 5-horsepower
electric motor runs the power steering,
lights, wipers and heaters. A vertical
array next to the driver shows rpm and
voltage; the motors run cool at 150
degrees Fahrenheit. 

A propane generator fills the space
where the engine once sat. When the
battery bank is nearly depleted, the
bus automatically switches to propane
power with a slight hum. Charles
Cornwell, an electrical engineer work-
ing with Ross, said the bus on a recent
130-mile trip used 25 gallons of
propane and depleted the batteries.
With propane at $1.50 per gallon and
the cost of recharging at 10 cents per
kilowatt-hour, the trial run cost about
22 cents per mile on battery power
alone and 42 cents on hybrid power
(electric and propane). The same trip
diesel powered would have cost
around 50 cents per mile.

Out on the road, the ride is so
shockingly quiet that you wonder
about your hearing ... until the vehi-
cle’s shocks creak. 

Ross and his team are still improv-
ing the vehicle’s performance and are
planning to switch to lithium batteries. 

Once lithium battery partners are
lined up, Ross said New Core and pos-
sibly other companies will be ready to
begin building electric motors to be
retrofitted into school buses. 

Based on the prototype’s perform-
ance, the electric bus from a tiny Texas
town has the potential to dramatically
change the national public transporta-
tion picture. 

Eileen Mattei lives in Harlingen.

I L L U S T R A T I O N  B Y  C A R L  W I E N S

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

This Yellow Bus 
Runs Green 
All aboard for electric-powered transportation

By Eileen Mattei
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At RVOS, we’re Texans fi rst. We say what we mean and do what we 
say. It’s that simple. And who has time for insurance companies that 
won’t do the same. At RVOS we understand what Texans want from an 
insurance company, because, like you, we value honesty and integrity. 
So if you’re ready for straight talk,competitive rates and friendly agents, 
give us a call or visit us online. 
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It has been three decades since strife
between Vietnamese immigrants and
native fishermen shook placid Texas
Gulf Coast fishing towns.

For some, that culture clash
between newly arrived Vietnamese
fishermen and the established fishing
industry probably seems like yesterday.
For others, it is a remote memory. The
good news is that Vietnamese are now
unquestionably a part of the larger
community. Many coastal natives
attribute this success to a cultural tra-
dition that emphasizes family, educa-
tion and hard work. 

L E AV I N G  V I E T N A M
When U.S. military troops left South
Vietnam in 1975, hundreds of thou-
sands of South Vietnamese who had
fought with Americans against the
North Vietnamese in the Vietnam War
were prime candidates for reprisals.
Many South Vietnamese escaped as
best they could and scattered across the
world. Some went to the U.S. immedi-

B Y  E L L E N  S W E E T S  

A U T H O R ’ S  N O T E :  Not all of the Vietnamese families with the surname “Nguyen”
(pronounced “win”) are related. Various explanations for the prevalence of the
popular name exist, but the one most often proffered defines it as the Vietnamese
equivalent of the last name “Jones” or “Smith” in English.

Father Hanh Van Pham leads the 2,000-family congregation of St. Philip the Apostle Catholic Church in Corpus Christi. Eventually, he wants to return
to Vietnam and follow the teachings of Mother Teresa.

VIETNAMESE NOW WOVEN INTO 
TEXAS’ COMMUNITY FABRIC

FROM SURVIVING
TO THRIVING

W I L L  V A N  O V E R B E E K



ately after the war. Next came waves of
boat people from 1978 to 1990. This
country began sponsoring an “orderly
departure program” for Vietnamese
who could find sponsors during the
1980s. And since 2000, Vietnamese
have been able to come to the U.S. on
student visas.

Vietnam is an S-shaped country
with water to the south, west and
east—the Gulf of Tonkin, the South
China Sea and the Gulf of Thailand.
Many Vietnam refugees seeking a
familiar landscape found their way to
the warm sun of the Texas coast. 

Early immigrants who took up fish-
ing were welcome, but as numbers
increased, Texas shrimpers, oyster-
men and crabbers, already territorial,
became resentful. 

The Vietnamese, many of whom
didn’t speak English, were unfamiliar
with established fishing protocols and
unwittingly violated them. Texans,
bewildered by this influx and unhappy
about increasing competition, squab-
bled with the newcomers.

Tensions finally blew in 1981 when
the Ku Klux Klan descended on the
coastal hamlet of Seadrift. Vietnamese
families were threatened, boats were
burned, and an effigy of a Vietnamese
fisherman was hung from a boat.

Federal marshals came in to calm the
situation at the start of the 1982 shrimp-
ing season. Relations gradually improved
with the healing power of time. 

A second generation of Vietnamese
residents remains in towns along the
coast, but fewer and fewer of them are
taking to the water—due, in part, to
diminishing shrimp catches, escalating
fuel costs, overseas competition and
increased opportunity in other career
fields. 

H O  A N D  TA M M Y  N G U Y E N ’ S  FA M I LY
Conversations with Vietnamese along
the coast today invariably include the
usual “firsts”: the first to attend West
Point; the first to go to medical school;
the first to play professional football.

The football trailblazer is Dat
Nguyen, the former Rockport-Fulton
High School and Texas A&M University
defensive standout who starred at line-
backer for the Dallas Cowboys as the
first player of Vietnamese descent to
compete in the NFL. Nguyen, now an
assistant coach for the Cowboys, is the

youngest of six children born to Ho and
Tammy Nguyen. His roots extend from
the village of Ben Da half a world away
from Texas. 

In Nguyen’s autobiography, Dat:
Tackling Life and the NFL (2005,
Texas A&M University Press), he writes
about his family’s home along a small
harbor near the Mekong Delta.
Summers were miserable, not unlike
those in Texas. As the war wound down
and communist forces drew closer, Ho
Nguyen and his extended family
decided to leave. 

At the time, Tammy Nguyen was
pregnant with the son who would
become a fearsome linebacker. They
walked five miles through woods and
along the coast to a fishing boat that
was to ferry them to a ship and, ulti-
mately, to safety. But they missed the
boat and ended up in a camp in
Thailand, awaiting dispatch to a recep-
tive country.

Eventually, they made their way to
the U.S., and after a brief stay on the

West Coast, the family arrived at the
Fort Chaffee military base in Arkansas
in 1975. Dat Nguyen was born there
that year on September 25. During the
next year, the family zigzagged from
Kalamazoo, Michigan, to Fort Worth,
New Orleans and Biloxi, Mississippi,
always in search of better weather and
better lives. 

They moved to Rockport in 1978
after hearing of good shrimping
opportunities there. Ho and Tammy
Nguyen worked before sunup and
after sundown. With savings, they
bought materials to build their own
47-foot trawler. 

Today, Ho and Tammy Nguyen and
their six children are engaged in fields
far removed from the dangers and
demands of shrimping. Most of the
children are involved in the family’s five
Hu-Dat restaurants that grew out of a
small eatery near the Rockport water-
front where Tammy, the family matri-
arch, prepared Vietnamese meals for
men who worked the boats. 

J
A

M
ES

 D
. 

S
M

IT
H

Dat Nguyen, a former linebacker for the Dallas Cowboys and the first person of Vietnamese descent
to play in the NFL, is now a Cowboys assistant coach.
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LY LY
Lyly (pronounced “Lily”) is the oldest
sibling and manages the popular Hu-
Dat Noodle House in Corpus Christi.

“My aunt and mother did the cook-
ing at the first noodle house. Area resi-
dents who weren’t Vietnamese became
curious and started tasting our food,”
Lyly says. “They already knew Chinese
food so they thought Vietnamese food
was the same. To get more local people
interested in food, we started cooking
with less garlic and fish sauce and
lemongrass because some people con-
sidered the flavors too strong.” 

The social climate has improved for
Texas Vietnamese since Lyly’s child-
hood. “I grew up here and remember
being picked on because I was Asian,”
she says. “When I finished school, I
moved away and lived in California for
10 years. When I came back, Corpus
Christi was a different place. That was
almost 20 years ago. I think people
learned that we’re no different because
of the color of our skin.” 

The family now has restaurants in
Rockport-Fulton, Ingleside and Portland
as well as Corpus Christi. Each of the sib-
lings manages restaurants except Dat.

Lyly, a diminutive, dark-haired
dynamo, is in a constant state of alert
as the phone starts ringing for
lunchtime to-go orders on a weekday
mid-morning. Making sure the phone
is answered before a third ring, she
catches an employee’s eye. He promptly
lifts the receiver and greets the caller:
“Hu-Dat Noodle House.” 

Lyly greets some customers by name
as she interrupts her conversation with
a reporter, this time to help take orders
behind the counter. The lunchtime
crowd line is getting long now. Her
smile is bright and genuine. Those she
doesn’t know by name, she knows by
what they like.

“You gonna do the pho bowl with
beef today or you gonna try something
different?” she asks a burly worker.
“You know me too well, don’t cha?” he
replies. He chooses his usual oversized

bowl of pho dac biet, rice noodles, beef
and beef broth. He pauses. “And give
me two of those shrimp rolls, not the
fried ones, the ones ...” She knows what
he means.

She nods and smiles. He nods and
smiles back. She laughs. His smile
broadens. She knows how to work her
customers—in a good way. 

The scene shifts at dinner. Workers
are replaced by more families, older
singles and a few young people clearly
on dinner dates. Through a doorway
and into the bar just off the dining
room, businessmen are enjoying after-
work drinks and an appetizer platter.
Lyly finally relaxes at the bar with a tall
glass of fruit juice. 

“When we close I might have a cock-
tail,” she says. “Before that, too much to
do. If I stop, I want to go to take a nap.”

LY N N E  N G U Y E N
These hardship-to-success stories repeat
themselves with only minor variations:
31-year-old Lynne Nguyen and her hus-
band, Phillip, co-manage Romantic
Nails, an immaculate multi-seat mani-
cure and pedicure salon in the La
Palmera Shopping Center in Corpus
Christi. Her family arrived in the United
States in 1976, first living in Wisconsin,
where her father rode a bicycle to his job
as a janitor, even in the winter. Then the
family moved to New Orleans where
Lynne’s father worked as a butcher and
her mother was a grocery-store bagger
before landing a job at Café Du Monde.
The family also lived in Michigan. Lynne
remembers a time in Wisconsin when
one hard-boiled egg seasoned with soy
sauce and eaten with rice fed her entire
family. 

In 1997, the family moved to the
Texas coast and eventually saved
enough money to open a salon. 

D R .  TAYS O N  D E L E N G O C K Y
Until recently, Dr. Tayson DeLengocky,
an ophthalmologist who earned an
undergraduate degree at the University
of Texas and completed his medical
training at the University of North
Texas Health Science Center/Texas
College of Osteopathic Medicine in
Fort Worth, frequented Vietnamese
restaurants in Corpus Christi. His is a
compelling story. His father, who
worked as a secretary in the foreign
affairs department for South Vietnam,

Lyly Nguyen, one of six siblings, manages the Hu-Dat Noodle House in Corpus Christi. Each of the
siblings manages restaurants except Dat. 
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gained political asylum in France in
1983. “We were in the second wave of
immigrants who left some eight years
after the fall of Saigon,” DeLengocky
says. While he has settled in the U.S.,
the other members of his immediate
family are still in Paris—except for a
sister in China. 

The youngest of four children,
DeLengocky came to the U.S. on an
immigration visa in 1990. He com-
pleted his Texas residency in eye sur-
gery in Corpus Christi and in 2009
joined a practice in Peoria, Illinois. 

DeLengocky recounts, “People went
to different countries—Japan, Africa,
Israel. In France you can have citizen-
ship, but you are French only on paper.
Here in America you can merge into
the mainstream if you want to. You can
achieve anything you want if you work
for it.” 

FAT H E R  H A N H  VA N  P H A M
Such stories as DeLengocky’s are testi-
mony to remarkable perseverance and

resilience. Father Hanh Van Pham, who
leads the 2,000-family congregation of
St. Philip the Apostle Catholic Church
in Corpus Christi, also has such a story.

He and the rest of his family have
been in the United States since 1975,
and they are scattered across the Gulf
Coast, in Texas, Louisiana and
Mississippi. Father Hanh plans to stay
seven more years at St. Philip, marking
his 25th year in the priesthood, before
returning to Vietnam to follow the
teachings of Mother Teresa and work
among the poorest of the poor.

“The people who come to this coun-
try are survivors,” he says in his almost
whisper-soft voice. “We all have big
families because you didn’t know how
many the war would kill off. We help
one another. We help ourselves. We
save. When we buy, we pay cash.”

Once outsiders, those in the
Vietnamese community have woven
themselves into the fabric of coastal
communities, just as they have in other
parts of the country. Diane Wilson, a

former shrimper who wrote An
Unreasonable Woman: A True Story of
Shrimpers, Politicos, Polluters and the
Fight for Seadrift, Texas, witnessed
Vietnamese refugees as they became
part of coastal life. At one time, she
says, hers was one of only two, maybe
three, fish houses that would buy from
Vietnamese fishermen.

“When the Vietnamese first came
here, they weren’t all crabbers or
shrimpers,” she says. “Some were scien-
tists and teachers. Some became my
neighbors. They worked incredibly hard
and saved their money. They had what
they called the Vietnamese village. You
would see all these old trailers—I mean
rickety old trailers where they lived. But
when they decided to buy a house,
they’d come with a suitcase full of
money. Now they own their own homes.
They own fish houses, too.”

Ellen Sweets has been a columnist for
The Dallas Morning News and the
Denver Post.

Lynne Nguyen co-manages Romantic Nails in Corpus Christi. Her family lived in Wisconsin, Louisiana and Michigan before settling down in Texas.
W I L L  V A N  O V E R B E E K
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Just load a DR® RAPID-FEED™ CHIPPER, 
step back, and watch it chip branches 
up to 5 ½" thick!

SELF-FEEDING
DR® CHIPPER!

SELF-FEEDING saves time and energy. Most
branches can be dropped into the hopper and will 
self-feed, instead of you having to force-feed them.

POWERFUL ENGINES up to 18 HP.

PRO-SPEC™ CHIPPER KNIFE is made of
forged alloy tool steel, making it exceptionally
strong with an excellent edge-holding ability.

TOLL-FREE

888-208-5752
www.DRchipper.com

Get a FREE DVD & Catalog! 

TRACTOR OWNERS! 3-Point Hitch, 
tractor-mounted models also available.

67
33

3X
 ©

20
10

Each winner will receive up to $10,000 in energy-efficient home improve-
ments that will save money for years to come. Home improvements will be
based on what demonstrates the best examples of energy-efficiency and
may include such things as:

• Upgraded heating and cooling systems
• Energy-efficient water heaters 
• Improved insulation and weatherization
• Energy-efficient appliances

Enter today at www.texascooppower.com
Entering is easy and only takes a few minutes online. Go to www.texascooppower.com for
complete contest rules and an online application. All online applications must be received by
midnight on March 10, 2010.

Win a Home Energy Makeover
Worth Up to $10,000 !
Be one of four co-op members to win 
up to $10,000 worth of energy-efficient 
improvements to their homes.

DID YOU KNOW?
• One ounce of pecans has about the same amount of fiber as

a medium-sized apple and provides 10 percent of an adult’s
daily needs.

• Pecans contain an abundance of unsaturated fats, and stud-
ies have shown they can help lower cholesterol levels.

• Pecans, which contain more than 19 vitamins and minerals,
are grown in 152 Texas counties.

• Pecans passed NASA’s stringent standards for nutrition per
weight and accompanied astronauts on the Apollo 13 and
14 moon missions.

IS A HEALTHY, HIGH-FIBER TREAT
About half an ounce, or 10 halves, of pecans clocks in at about 100 calories and delivers 
more than a gram of dietary fiber, making the nut perfect for snacking. 

TOASTED ROSEMARY PECANS
In this easy-to-prepare snack, rosemary and cayenne add a
spicy zing to the crunch of toasted pecans without piling on
calories. This hard-to-resist combination is sure to be a hit
with your family.

3 cups pecan halves
3 tablespoons chopped fresh rosemary
1 teaspoon cayenne pepper
1 tablespoon coarse salt

1 1/2 tablespoons olive oil
Preheat oven to 350 degrees. Put pecans on a large baking
pan. Toast until golden, about 10 minutes. Remove from 
oven. While they’re still warm, toss them with rosemary,
cayenne, salt and olive oil. Store in airtight container. for more texas pecan recipes, 

please visit our website: 
texaspecans.org
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WIDOWER WARREN COOPER NEVER WOULD

have met the skydiving piano teacher in
the course of his daily life. She lived 90
miles away, and they had no friends in
common. In 2005, three years after los-
ing his wife of 46 years to colon cancer,
the retired petroleum geologist had relo-
cated from Houston to the East Texas
Piney Woods, on Sam Houston Electric
Cooperative lines, where he built a house
from plans he found on the Internet. 

“I like the solitude out here,” says
Cooper, who is lean and fit at 72. “But
sometimes there’s too much solitude.”

He tried the singles group in
Livingston, 10 miles to the east and the
closest town, and he kept his eyes open
at Sunday services at the Methodist
church, but none of the unattached
women were his type. The piano teacher
was adventuresome and cultured. As a
former Army paratrooper, Cooper found
the combination especially appealing.
As with his house plans, he found her on
the Internet, in this case on www.match

.com, where one-month packages start
at $34. Founded in 1995, the Dallas-
based company employs a staff of 340
and boasts $350 million in annual rev-
enue. Match.com says it has 15 million
subscribers, and neck-and-neck rival
eHarmony (www.eharmony.com) claims
to have more than 20 million registered
users. Most of these folks reside in cities
and suburbs, but a growing number live
in small towns or on farms and ranches.
For country singles, electronic match-
making is a logical choice.

When a man living in the suburbs
loses a spouse to divorce or death, or a
woman in the city decides she’s ready to
give up the single life, options for finding
potential partners abound: Cultural and
sports events, churches and civic clubs,
bars and gyms, even supermarkets and
shopping malls put them in contact with
dozens of potential partners. Although
starting a conversation may be a chal-
lenge (“Do you come here often?” “How
do you cook spaghetti squash?”), at least

the pool of candidates is deep.
But for rural singles, the pool is shal-

low. Residents of a town of 1,200 already
know each other; so if they don’t fancy
the recently divorced guy behind the
counter at the feed store or the widow
three pews ahead in church, they’re
stuck. Or they were—until the advent of
Internet dating. Amid photos posted of
men standing next to their Porsches and
women in Anne Klein cocktail suits are
farmers astride state-of-the-art John
Deeres and cowgirls combing prize-win-
ning Santa Gertrudis.

The romance with the sky-diving
piano teacher fizzled, but Cooper sol-
diers on. His goal is to meet someone
every Saturday. Typically, after exchang-
ing e-mails with a match and visiting by
phone, Cooper will make a lunch date.
He may drive 100 miles each way to a
restaurant; and three times out of four,
that first meeting is the last. Still, he
finds it worth the effort.

“I’ve met all kinds of interesting

INTERNET DATING 
GOES COUNTRY

♥
B Y  S A N D Y  S H E E H Y
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A D D I E  B A L L E N T I N E

A B OV E , Brian Jones, a Wyoming cattle, sheep and horse rancher, met Lisa McGregor of
Shady Shores, Texas, online. L E F T, When they married, she wore an 1890s wedding gown
and he came in his chaps and cowboy hat. ‘I got my real cowboy, thanks to God and
FarmersOnly.com!’ she says.

M A R G A R E T  W O L F
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people,” he says. “I’ve learned that
everyone is entirely different, but I do
think that what people put in their pro-
files is what they really want.”

His longest Internet-sparked relation-
ship lasted several years but ended
because the woman wanted to get mar-
ried and he didn’t—a preference he’d
made clear on his posted profile. Another
decided she didn’t even want to meet him
in person because she was turned off by
his love of reading, especially his fond-
ness for historical nonfiction.

More than once, Cooper has had an
initially promising romance fold when his
potential partner found that she didn’t
like country living. He would meet a
woman from Houston, Beaumont or
those cities’ suburbs. They’d go out a few
times, and as the rapport built, he’d invite
her to spend the weekend at his place.
Many times, the budding romance had
wilted by Sunday afternoon. “I’ve had
women come out here and not like the
solitude,” Cooper explains. “If you’re used
to living in the city, it can be unnerving.”

That rural-urban disconnect prompted
Ohio entrepreneur Jerry Miller to
launch FarmersOnly.com (www.farmers
only.com) and to promote it at agricul-
tural trade shows with a banner declar-
ing: “City Folks Just Don’t Get It!”
Although he lives in a Cleveland sub-
urb, Miller grew up in a rural area and
owns a separate business firm catering
to farmers and ranchers and the busi-
nesses seeking to reach them.

“I talked to single farmers and
ranchers all over the country and dis-
covered they all had the same prob-
lems,” Miller explains. “They already
knew everybody in their immediate
areas. They didn’t have time to socialize.
When they did find time, they didn’t
want to hang out at a bar. They wanted
to find someone who understood their
lifestyle.”

The Internet boasts scores of spe-
cialized dating sites. Many focus on
religious preference—such as JDate
(for Jewish singles, www.jdate.com),
LDSRomances (for the Mormon com-
munity, www.ldsromances.com) and
MuslimFriends.com (www.muslim
friends.com). Others, such as Indian
Matrimonial Network (www.indian
matrimonialnetwork.com), cater to
national origin. Despite the name,

FarmersOnly.com isn’t just for farmers,
Miller notes. The more than 100 mar-
riages from his site that he’s been able
to confirm include one between a
rancher and a small-town school-
teacher. When a match works out well,
members tend to let their $15-a-month
($45-a-year) memberships lapse, but
occasionally a couple will e-mail Miller
gushing about their wedding. 

“I MET BRIAN LAST SEPTEMBER 8 ON

FarmersOnly,” Lisa McGregor of Shady
Shores, southeast of Denton, wrote
Miller. “We married January 17, 2009!
Brian and I are a perfect match, and we
knew it almost from the start.”

At 50, McGregor, an administrative
assistant at a Denton hospital, had never
married. She was waiting for a true soul
mate, a man who shared her interests
and values. She liked country people,
ranchers and farmers, but she had yet to
meet the right one. “You’re so limited in
who you meet and who’s around you,”
she said of small-town dating. Then
here, on a rural Internet site, was Brian
Jones, a 51-year-old third-generation
cattle, sheep and horse rancher from
Thermopolis, Wyoming. Faith played an
important role in both of their lives.
(Jones learned about FarmersOnly.com
from his mother, who heard about it in
church.) And he shared McGregor’s love
of flea markets and Old West reenact-
ments. He came down to Texas to meet
her. A month later, they were engaged. 

McGregor and Jones married in her
mother’s backyard. She wore an authentic
1890s wedding gown; he wore his chaps
and hat. Today they live in Shady Shores.

“I got my real cowboy, thanks to God

and FarmersOnly.com!” she said. 
Four years after its launch, Farmers

Only.com has more than 100,000
members nationwide, including more
than 3,300 women and more than
1,700 men in Texas. 

ALTHOUGH DARICE RUSSELL, DIVORCED

and 48, has yet to meet her perfect
match, she’s been a happy FarmersOnly
.com member for 2 1/2 years. Russell
works for AT&T in Lubbock doing
computer-assisted design. She lives 19
miles away, four miles outside of Slaton,
population about 6,100, and gets her
power from South Plains Electric
Cooperative. She raises dogs, cats, goats
and a rabbit, along with six parrots.

Explaining her preference for
FarmersOnly.com, Russell says: “The
pictures were so much more fun than
those on Match.com. You see these guys
on their tractors … and when you get to
know them, they’re a lot more down to
earth.” She also likes the variety, noting
that she once met a man online who
made his living breaking mules.

“When the guy down the road put
his goats on my property, I mentioned
that on my profile,” she recalls. “After
that, I got all these hits from men who
wanted to talk about goats.”

Russell likes the pace of rural e-dat-
ing. She says the men tend to be willing
to take the time for a relationship to
develop and to be more gentlemanly
and romantic than their urban coun-
terparts. Most of all, they share her
lifestyle. “Everybody understands that
you have chores at home, like animals
to take care of,” she says. “Everybody
understands what it’s like when it rains
and your road washes out.”

That’s important early in a relation-
ship when a romantic weekend away
requires finding someone to slop the
hogs and milk the cows. It’s even more
important if a relationship gets serious
and the prospective marriage partners
both love their farms and have to
decide which place to lease out—his or
hers. For rural Texans, potentially shar-
ing a life means embracing the chal-
lenges and joys of country living.

Sandy Sheehy is author of Connecting:
The Enduring Power of Female
Friendship (William Morrow, 2000).

♥
‘I talked to single farmers and ranchers all
over the country and discovered they all
had the same problems. They already knew
everybody in their immediate areas. They
didn’t have time to socialize. When they did
find time, they didn’t want to hang out at a
bar. They wanted to find someone who
understood their lifestyle.’

J E R R Y  M I L L E R
Founder of FarmersOnly.com
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FOR HURTING FEET!
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Relieve your foot pain instantly! Therapeutic Toe
Alignment Slippers soothe and comfort painful feet
the moment you slip them on. Specially designed
separators help to perfectly align toes and relieve
irritation and pain caused by common foot
ailments. Works wonders for crooked toes,
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cushiony Memory Foam cradles achy feet in
stress-relieving comfort! Wear them whenever
you’re home and feel pain free! Import value with
plush, 100% poly micro-terry fabric and non-slip
PVC soles.  Order now.

INDICATE NUMBER OF PAIRS ORDERED UNDER SIZE

CA residents must add 8.25% sales tax $

TOTAL

$

$

Cream

XSmall
(5-61⁄2)

Small
(7-71⁄2)

Medium
(8-81⁄2)

Large
(9-91⁄2)

          Pr(s) Therapeutic Toe Alignment Slippers @ $9.97 pr.

Light
Blue

Color

98484   98485    98486    98487

98488 98489 98490 98491

Did You Indicate 
Size, Color & Quantity?

$
Add $4.95 Shipping & Handling

For Each Pair Ordered

/

Name                                                                                                                                 

Address                                                                                                        

City                                                                       ST               Zip                                 

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

Card#   Expiration Date

Dream Products, Inc.
412 DREAM LANE, VAN NUYS, CA  91496

SEND
ORDER

TO:

Dept. 62242Therapeutic Toe Alignment Slippers



1 8 T E X A S C O - O P P O W E R F e b r u a r y  2 0 1 0

Electric Notes

House fires can happen in seconds: In one instant, you could go from whipping
up dinner to watching flames leap from the stovetop.
According to the National Fire Protection Association, about three-quarters of

all reported structure fires occur in homes each year. In the right hands, a house-
hold fire extinguisher can save lives and protect property should a small fire
start.

“Every home should have at least one fire extinguisher, and you need the right
type, and you must know how and when to use it,” said John Drengenberg, con-
sumer affairs manager at Underwriters Laboratories (UL), the nonprofit agency
that tests and sets minimum standards for electricity-consuming items.

Fire extinguishers should be placed in easily accessible areas of the home,
close to where they might be needed (such as in a kitchen, garage or bedroom).
Some basic rules to keep in mind when using household fire extinguishers:

≠ If the fire is not spreading and remains confined to a small area, use the
appropriate type of extinguisher. Select a multipurpose extinguisher (rated A, B
or C) with the UL mark that can be used on all types of fires such as wood,
cloth, paper, flammable liquids (gasoline, oil, grease, oil-based paint) and ener-
gized electrical equipment including wiring, fuse boxes, circuit breakers and
appliances.

≠ Know both your limits and those of the fire extinguisher.
≠ Periodically inspect your extinguishers to determine

whether they need to be recharged or replaced.
Extinguishers need to be recharged or
replaced after each use—even if you
haven’t used the entire amount of extin-
guishing agent inside. Check the gauge on
the fire extinguisher for this information.

≠ When operating a fire extin-
guisher, stand at least 6 feet from the
fire and keep your back to a door so you
can escape easily, if necessary.

≠ Remember the acronym PASS: 
PULL the pin, hold the extinguisher

away from you and release the locking
mechanism.

AIM low, pointing the extinguisher at
the base of the fire.

SQUEEZE the lever slowly and evenly.
SWEEP the nozzle from side to side.
“Fire extinguishers for home use are

not designed to fight large or spread-
ing fires,” Drengenberg stressed. If a
blaze has become large, he advised,
“rather than fighting the fire, your No.
1 priority should be getting out safely.”

Fire Extinguishers: A Little
Preparation Can Go a Long Way

The best advice in case of a house fire is to get out,
but if you choose to try to put it out, be sure to have
the right fire extinguisher on hand.
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Need Caulking? 
Do It Yourself
Caulking is an easy, inexpensive way to
seal drafts around your home and make
it feel warmer in the winter. Beyond
keeping your house more comfortable,
caulking can pay for itself through
energy savings in only one year. Here’s
the best part—it’s a do-it-yourself job.

Most caulking compounds come in
disposable cartridges that fit in half-
barrel caulking guns. Look for a caulk-
ing gun with an automatic release for
the smoothest application. Caulk forms
a flexible seal and works best for cracks
and gaps less than a quarter-inch wide.
To make your first caulking job a breeze,
follow these application tips:

≠ Before application, remove old
caulk and paint from the area using a
putty knife. Clean and dry the area to
avoid sealing in moisture.

≠ Hold the gun at a consistent 45-
degree angle along the crack. This angle
will help force the caulk immediately
into the crack as it is applied.

≠ Caulk in one straight, continuous
line. Avoid starts and stops.

≠ Release the trigger before pulling
the gun away to avoid excess caulk. An
automatic release will help avoid this 
problem.

≠ Make sure the caulk sticks to both
sides of the crack. If it oozes out, push
it back in with a putty knife.

≠ If the caulk shrinks, reapply it to
seal the crack completely.
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ELECTRIC NOTES

Learning to track how much electric-
ity your home consumes is a great

way to start managing your home’s
electric use.

You can purchase devices at stores
that provide a constant, digital reading
of how much electricity your home—
or an individual appliance—is using.
One type of device, such as the Kill-A-
Watt, fits between an electrical outlet
and an appliance to give you an
instant reading of how much electric-
ity an appliance draws.

Another type connects to your elec-
tricity meter and wirelessly relays
information on use to a small screen
inside. Called an in-home display, the
device looks similar to a wireless
weather monitor and can help make
consumers more aware of energy being
used day to day. Research conducted
by the Cooperative Research Network
(CRN), the research arm of the
National Rural Electric Cooperative
Association, shows that most con-
sumers who have an in-home display
use less energy than those without one.
And even after homeowners stop pay-
ing attention to the devices, most still
use 1 to 3 percent less energy than
before.

“The question of
whether in-home dis-
plays catch on and
become permanent fix-
tures in the American
home is still open,” said
Brian Sloboda, program
manager with CRN.
“However, for anyone
wanting to take a proac-
tive approach to under-
standing electric
consumption, the in-
home display may be
worth exploring. You
could use the knowledge
that an in-house display
provides to change the
way you use electricity
in your home and save
some money.”

There’s also the old-
fashioned way of tracking electricity
use: reading your meter. As your
home draws current from power lines,
your electricity meter keeps a steady
record of every watt being used. Many
meters today are digital, replacing the
older design that uses spinning discs
and dials.

Digital versions make tracking

energy use a breeze: Jot
down the number you
see and check it again in
a month. The difference
between the two repre-
sents the amount of
electricity that has been
used for that month or a
typical billing period.
Check it more fre-
quently to get an idea of
how you use electricity
in a given week, or even
day by day.

To read an older
model meter (with spin-
ning dials), write down
the numbers as shown
on the small dials from
left to right. Some of the
dials spin clockwise,
some counterclockwise,

but record each number closest to the
dial hand. Once you have the full read-
ing it can be compared to later read-
ings, as described above.

If you have any questions about
reading your meter or learning more
about how much electricity your home
uses, please contact your electric coop-
erative.

Are your electrical outlets overstuffed
with power strips, extension cords and
outlet splitters? That’s not just an
unsightly tripping hazard, it’s a fire hazard.

Plugging more appliances, lights and
electronics into a single outlet than its
circuit is meant to handle causes the
receptacle or cords to overheat and can
potentially start an electrical fire. The
Consumer Product Safety Commission
attributes 3,500 fires each year to outlet
issues.

How do you know if you’re pushing
your outlet to the brink? Check for these

common indicators of potential electrical
hazards:

HOT OUTLETS: If you can’t touch a
cord, plug or faceplate for more than five
seconds without saying “Ouch!” the outlet
is overloaded.

SHOCKS: Small shocks when touching
appliances or outlets could point to danger.

BLOWN FUSES: If fuses continue to
blow after you replace them, or circuit
breakers constantly trip, the wiring can-
not handle the outlet’s load.

FLICKERING LIGHTS: Flickering or 
dimming lights could indicate an over-

loaded outlet.
WAVERING SCREENS: Similarly, if your

computer or TV screen wavers when a
large appliance is plugged in, it could mean
the outlet is overstressed.

Also, never plug a high-wattage appli-
ance, such as a refrigerator or dryer, into
an extension cord.

Any of these symptoms could mean
your home’s wiring can’t keep up with the
increasing energy demands of your large
appliances and electronics. Call a licensed
electrician to give you an estimate for
wiring repairs or upgrades.

Your Home’s Outlets Aren’t All-Powerful

Keeping an Eye on Your Electrical Use

Devices such as the 
Kill-A-Watt give instant
electricity readings.



ho can resist a valentine? You’ll find 50-year-old valen-
tines stuck in Bibles, yellowing in keepsake boxes and

moldering away in desk and dresser drawers. Throwing away a valentine is hard to do.
Featuring cherubs and nesting birds, red hearts pierced by Cupid’s arrows,

rhyming words like moon and June and that sweet old question, “Will you be mine?”
valentines are the perfect greeting to perk up the last dreary month of winter.

Valentine’s Day is different from most other holidays—it’s neither governmental
nor religious; schools, banks and stores remain open, but still we celebrate it. And
we feel forlorn without the attention. Don’t ever fool yourself—men love receiving
valentines. I’ve never known a man who wasn’t happy—sometimes maybe sheep-
ishly so—when he opened one. And if you want to really intrigue the man in your
life, go ahead and send him a beautiful valentine signed with your name, of course,
and then send him one mysteriously signed “a secret admirer.” Catnip!

Many interesting legends about this lovesome day have come down to us from
the past. It was thought that the first eligible young man that a young woman saw
on Valentine’s Day would be her valentine. (My grandmother teased her daughters
and granddaughters about this. She told us all to “dress up” and look beautiful
when we went out on Valentine’s Day.)

To be awakened by a kiss on Valentine’s Day was supposed to bring good luck all
year long. Other people believed that you would see your lover’s face in a dream on
Valentine’s eve if you slept with bay leaves sprinkled with rose water under your pillow. 

The heart, the shape of the valentine, is an ancient symbol of love. We often
think of the heart as the center of feelings. Thanks to modern science we know
better, but we still speak of being “brokenhearted.” Those who are quick to reveal
their emotions are said to “wear their hearts on their sleeves.” And when we part
with the one we love, we sometimes say, “I’ll hold you in my heart.”

The heart is also associated with Cupid. In Roman mythology, this curly-haired,
winged boy flew around zinging arrows into people’s hearts. The arrows did not
kill, but made the victim fall in love with whomever was nearest. The mischievous
Cupid shot his arrows with careless abandon, and the most unlikely folks would
fall in love. (Still do, don’t they?)

But in a surprising twist, during the late 1800s, according to some sources,
valentines turned mean and nasty. They made fun of fat people, thin people, old
and wrinkled people, little kids and almost everyone else. These cards made peo-

From vinegar 

and vice and back 

to nice, valentines 

are perfect for 

hopeful hearts
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ple so unhappy that Valentine’s Day was not popular for a while. One of these poi-
sonous missives meant for a postman went:

Haste thee with this valentine, thou silly man of letters,
And try to do the best you can to serve and please your betters,
For I’d sooner live an old maid or else give up the ghost,
Than wed a grinning postman as stupid as a post.
Another that could ruin your day featured the message: “Do I want you to be

my valentine?”
And on the inside: “Nope.”
These spiteful cards were called “vinegar valentines.” Naturally, they were usu-

ally unsigned. 
According to some sources, they remained popular through the first quarter of

the 20th century, when, fortunately, such ugliness fell out of favor and cards became
sweet again:

Distance between two hearts is not an obstacle …
Rather a beautiful reminder of just how strong true love can be.
Today, greeting card manufacturers make valentines to send to nearly every-

one—from your aunt’s husband’s stepson, foster child’s birth mother, to your very
own sweetheart. In fact, aside from Christmas, more cards are bought for
Valentine’s Day than any other. But that’s a good thing—February 14 is a fine day
to tell people how much we care for them and spread some love around. 

So make your family happy by sending them valentines. As a project, sit down
with your kids or grandkids and send a valentine to at least one person who might
not receive a card. Sign the cards “guess who” or “your secret admirer.” Go on, do
it. A little love is easy to spread around. Talk about your random acts of kindness!

Juddi Morris, a transplanted Texan who’s taken root in Paso Robles, California,
never throws away a valentine, such as the one representing an eighth-grade crush
she uses for a bookmark. Although tattered by time, she calls it “lacy.”

Valentine messages go
through phases. Fortunately,
insulting ones are currently
out of style.
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J. David Bamberger begins his spiel for visitors at Selah Bamberger
Ranch Preserve near Johnson City on a sobering note. He stands just
outside a low cemetery wall enclosing what’s called the “tomb for
mankind,” a solitary gravestone with an epitaph that warns of the

Earth’s destruction if man doesn’t clean up his wastes and poisons.
You’d think you had fallen into the clutches of a doomsday tree hugger if it

weren’t for the twinkle in the rancher’s eye. But Bamberger quickly points out that
he sincerely hopes the world won’t end with a whimper in wastes and poisons. He’s
spent the latter half of his life assuring that his own 5,500 acres of once arid, over-
grazed Hill Country does not meet such a fate.

At 81, he is as robust and charged up about his projects as the Energizer bunny.
In 1969, Bamberger purchased the ranch because he wanted to see if he could
make the creeks flow and the native grasses grow once more. He has spent more
energy than most mortals can muster in trying to set an example of how to set
mankind on a less wasteful trajectory. 

One of Bamberger’s key points is that fellow landowners can follow his rela-
tively cheap formula for reclaiming damaged ranch land. It involves eradicating
invasive cedar (Ashe juniper) and sowing native grass seed. “Don’t tell me conser-
vation is just for the rich,” he says. “Conservation is for everybody. Anybody can get
grass (to grow) on the ground.” 

Of course, Bamberger has means. He first made a bundle in real estate and as
a distributor for Kirby vacuum cleaners in San Antonio. Then he became even
wealthier as one of the original franchisers of Church’s Fried Chicken. But his
interests shifted toward the natural world when he no longer had to concern him-
self about money. His compelling story is told in the book Water From Stone: The
Story of Selah, Bamberger Ranch Preserve written by Jeffrey Greene (Texas A&M
University Press, 2007). Selah is a biblical term inviting pause and reflection.

Bamberger always wanted to make a difference with his life. He expresses the
belief that each individual should start something that will continue after his or
her death. Even though he had no academic or agricultural credentials, he had
ideas about land stewardship and improvements he wanted to explore. It took him
decades to move beyond a reputation as an environmental lobbyist, but his
achievements today are undisputed, and he’s taken seriously in the fields of agri-
culture, land conservation and even care of endangered species such as the scimi-
tar-horned oryx bred on the ranch.

Bamberger never seems to tire of telling the story of his working ranch, whether
it is to schoolchildren who are invited to spend a week there or to visiting agricul-
ture, conservation or zoo officials. If he is accompanying a tour being led by one of
his hands, he’ll usually take over the presentation. Bamberger’s enthusiasm is so
catching that it’s easy to imagine his effectiveness as a vacuum cleaner salesman.

Today, his lesson for visiting journalists is simply about getting grass on the
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‘Conservation is 

for everybody.’

J. David Bamberger,

Selah Bamberger Ranch 

Preserve

By Kaye Northcott
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I L L U S T R A T I O N S  B Y  C L A R K  B Y S T R O M

J. David Bamberger and a trusted friend enjoy life on the replen-
ished Selah Bamberger Ranch Preserve. ‘Conservation is for every-
body,’ Bamberger says.

On eroded, cedar-covered land that lacks adequate root structure,
most rainwater runs off instead of being absorbed into the ground.

On grass-covered land, a fibrous root system absorbs rainwater
while allowing surplus to percolate into porous rock aquifers.
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ground. He leads us over ranch land that used to regularly lose
topsoil to flash floods. The land is now covered with native
grasses that hold the soil in place with rainwater left over to
percolate down into porous rock aquifers that replenish the
creeks. (Hence the book’s poetic title Water From Stone.)

Bamberger uses a simple prop, what he calls the “rain
machine,” to provide an aha moment for guests. The appara-
tus sits on the shore of Madrone Lake. Attached to a wire
frame are a tray of little bluestem grass and a tray of equal size
holding bare soil and a cedar sapling. Above them are sepa-
rate drip containers that evenly distribute small showers to
each slightly tilted tray. Under the trays are plastic containers
for runoff water. In addition, in the soil of each tray are PVC
pipes leading to plastic bottles that simulate groundwater.

When Bamberger starts the shower, water runs so quickly
through the thin branches of the cedar sapling and its soil
that the tray tips most of the moisture into the runoff con-
tainer. That’s what happens when a steady rain pounds
eroded, cedar-covered ranch land, causing dry creek beds to
quickly rise and move the water downstream. There’s not
enough root structure to retain the water on-site.

Below the other tray, however, the water is slowly absorbed
by the little bluestem grass and its fibrous root system, leav-
ing little to rush into the runoff jar. Instead, the excess mois-
ture trickles into the groundwater jar, representing a
replenishment of the water table. If there were thermometers
in the two trays, Bamberger says, the tray of grass would be
significantly cooler than the tray of juniper.

But the demonstration is not over. Bamberger next cradles
a bundle of twined roots, holding it close to his cheek as if it
were a precious infant. With a sly grin, he looks like he’s ready
for his close-up.  The roots are comparable to those bunched
up in the little bluestem tray, he says. Spread out, the roots
would cover considerable ground. That’s why the roots hold
the soil so well and transfer excess moisture to the porous
underground rock formations that store rainwater. 

Bamberger concedes that it sometimes has been difficult
to get enough native grass seed to sow on his rehabilitated
property. One year he spent $20,000 purchasing most of the
seed available in the state. 

So maybe ordinary ranchers can’t do everything he has
done. But with greater demand will come greater supply, he
says. And there are workshops to help people get started
reclaiming their land, including some at the Bamberger
Ranch Preserve.

There’s no time on this tour for journalists to visit the
countless springs on Bamberger’s reclaimed land or to look
for the 178 species of birds that now inhabit the area, depend-
ing on season and migration. But both the springs and the
birds have a strong chance of enduring for a long time to
come. 

Long may J. David Bamberger keep going and going and
going.

For more information about tours and land stewardship work-
shops, go to www.bambergerranch.org or call (830) 868-2630.
Bamberger is a private ranch, and visitation is strictly by
reservation. The ranch is held in perpetuity by a nonprofit
foundation. 

Kaye Northcott is editor of Texas Co-op Power.
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News that Sally Rand would
come to Texas for the Fort Worth
Frontier Centennial Exposition in
1936 was met with outrage by some
and curiosity by many. Her reputa-
tion, gained at the 1933 Chicago
World’s Fair, preceded her.

Rand was a burlesque dancer
who didn’t like to be called a strip-
per. In Chicago, she was arrested
four times in a single day because of
a Lady Godiva act she performed on
horseback on the streets to bring
attention to the Sally Rand Nude
Ranch at the fair. The charges were
dropped because authorities could
not actually prove that she was
nude, and she insisted she was not.
Perhaps coincidentally, and perhaps
not, the Chicago World’s Fair was one of the few that actually
showed a profit during that time.

Though she had no way of knowing it, Rand became part
of the not-always-friendly rivalry between Fort Worth and its
neighbor, Dallas, which was staging an edifying affair for its
own centennial of the birth of the Texas Republic. Amon
Carter, the Fort Worth newspaper publisher and city booster,
decided to go another route with his city’s celebration. “Go
Elsewhere For Education, Come to Fort Worth For
Entertainment” read the billboards, thousands of them,
spread over several states.

Aside from the slogan, the billboards showed scantily clad
young women cavorting about in a Western setting. Among
the people so intrigued by the billboards to change a road
trip itinerary was Ernest Hemingway, who reportedly was
driving from Wyoming to Memphis, Tennessee, when he saw
them and headed for Fort Worth instead.

The centerpiece of the Fort Worth Exposition was the
musical revue Casa Mañana, (House of Tomorrow) which
was directed by Broadway’s Billy Rose at a time when he was
most famous for being married to Ziegfeld Follies comedy
and music star Fanny Brice.

The idea of bringing Rand to Fort Worth began with Rose
denouncing her during an impromptu press conference
announcing his involvement in Casa Mañana. Rose prom-
ised that his show would have “neither nudity or smut” and
added, “we don’t need any fans or bubble dances at the Texas
Frontier Celebration.”

Later, Carter asked Rose what he
was talking about and Rose told him
about Rand’s fan dance and bubble
dance, which she had performed at
the Chicago World’s Fair. Carter
asked if the show drew a lot of peo-
ple, and Rose assured him that it
did. That’s when Carter decided that
Texas needed Rand to help celebrate
its heritage. 

Born Harriet Helen Gould Beck
in Missouri in 1904, the girl who
grew up to be Sally Rand was one of
those kids who dreams of running
away to join the circus and actually
did so. For a time she went under
the name Billie Beck, but Cecil B.
DeMille, reportedly inspired by a
Rand McNally atlas, had her change

it to Sally Rand. 
In the book Amon: The Texan Who Played Cowboy For

America, author Jerry Flemmons describes the scene at Sally
Rand’s Nude Ranch this way: “Each girl wore boots and hat, a
green bandana, skirtlet, tights, and the brand ‘SR’ rubber-
stamped on each fleshy thigh. The ‘show’ consisted of girls
lounging on swings and beach chairs. Some played with a beach
ball. Others shot bows and arrows. One or two sat on horses.”

Sally performed a “Ballet Divertissement” in Casa
Mañana, alternating between balloons and fans for a certain
amount of discretion. She always said, “The Rand is quicker
than the eye” in explaining how she managed to keep audi-
ences from seeing anything she didn’t want seen. 

Reviews of Casa Mañana in the national press sometimes
bordered on the ecstatic. Flemmons’ book includes this syndi-
cated newspaper column excerpt from journalist Damon
Runyon: “Broadway and the Wild West are jointly producing
what probably is the biggest and most original show ever seen
in the United States. If you took the Polo Grounds and con-
verted it into a café and then added the best Ziegfeld scenic
effects, you might get something approximating Casa Mañana.”

Three years later, Runyon still seemed to be pining for the
Fort Worth extravaganza. He summed up the 1939 New York
World’s Fair with, “No runs, no hits, no Carters.”

No Sally Rands, either.

Clay Coppedge is a frequent contributor to Texas Co-op
Power’s Footnotes in Texas History.
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Sally Rand: Barely There
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R E C I P E  R O U N D U P

There’s No Knead To Fear cent employee-owned company, which
is the oldest flour mill in the United
States, features many more recipes on
its website, www.kingarthurflour.com.

H O N E Y  O AT M E A L  B R E A D
1 1/2 cups quick rolled oats

2 packets (4 1/2 teaspoons) “highly 
active,” or 1 tablespoon active dry, or 
2 3/4 teaspoons instant yeast

2 tablespoons honey
1 tablespoon brown sugar

6 tablespoons butter, softened
1/2 cup unsweetened applesauce

1 1/2 teaspoons salt
1/2 cup instant mashed potato flakes

2 1/4 cups flour
Combine oats with 3/4 cup lukewarm
water and let rest for 20 minutes. If
you’re using active or “highly active” dry
yeast, dissolve it in 2 tablespoons of
warm water with a pinch of sugar in a
separate container. It should start to
bubble as the oats mixture rests.

Add remaining ingredients (including
the yeast/water/sugar mixture, if you’re
using active dry yeast) and mix and
knead until the dough feels springy.
Dough will be stiff. Place dough in a
lightly greased bowl and allow to rise,
covered, until doubled, about 2 hours.
Gently deflate dough and shape it into
an 8-inch log. Place it in a lightly
greased 8 1/2x4 1/2-inch loaf pan. Cover
pan loosely with lightly greased plastic
wrap. Allow the dough to rise at room
temperature until it crowns about 1 1/2

inches over pan’s rim, about 1 hour, 45
minutes. Toward end of rising time, pre-
heat the oven to 350 degrees. 

If desired, brush top of loaf with milk
and sprinkle with 2 additional table-
spoons oats. Bake for 20 minutes, then
tent aluminum foil loosely over top and
bake for another 25 to 30 minutes.
When the bread is done, it’ll be golden
brown, and an instant-read thermome-
ter inserted into the center will register
190 degrees. Remove bread from the
oven, wait 5 minutes, then turn out of
pan onto cooling rack. Cool completely
before slicing. Wrap well and store at
room temperature.

Servings: 16. Serving size: 1 slice. Per serving: 155
calories, 3.4 g protein, 4.6 g fat, 24.7 g carbohydrates,
1.6 g fiber, 221 mg sodium, 11 mg cholesterol

B Y  K E V I N  H A R G I S   Some cooks find the idea of creating a loaf of bread, espe-
cially a yeast bread, from scratch intimidating. But with a little know-how, any
baker can rise to the occasion.

“Yeast baking causes a lot of anxiety,” said Robyn Sargent, part of a contingent
from the Vermont-based King Arthur Flour company who recently demonstrated
baking methods at classes in San Antonio and Austin. 

Good bread starts with the correct amount of flour. One mistake many bakers
make, she said, is in the way they measure flour.

Don’t just scoop it straight from the bag with your measuring cup, Sargent said.
Flour settles in storage or transit, so before you measure out a cup, stir it in the
container to “fluff ” it up. Use a scoop to sprinkle it into the cup and a straight edge,
such as the back of a knife or a pastry scraper, to level off the top.

A cup scooped directly from a bag or canister could contain as much as 25 per-
cent too much. In a recipe that calls for four cups of flour, that would mean put-
ting an extra cup in the recipe. 

Add flour a cup at a time and check the consistency as you stir. If the dough
starts “following” your spoon or mixer dough hook around the bowl, it probably
has enough flour. Weather conditions on the day you are baking, especially humid-
ity, will affect the amount of flour dough will absorb.

In addition to flour, salt is an essential ingredient, Sargent said. Besides impart-
ing flavor, salt acts on the gluten in the bread, giving it a tighter structure, which
will help it rise. In addition, salt tempers the fermentation of the yeast.

Once your dough is mixed, it’s time for kneading. There’s no need to pound a
dough into submission, and in fact, kneading it too vigorously or aggressively can

spoil the loaf. To see whether you’ve kneaded enough, push into the dough
with your finger. It should resist the

pressure, and the indention you
make should spring back

quickly. 
Next comes the rise.

Put kneaded dough in
a bowl and cover it. If
you use a towel, make

sure it has a smooth
surface (dough is
hard to remove from

terry cloth) and a
tight weave. Plastic

wrap placed directly on
the dough’s surface is
another option, although
you should oil the top of
the dough to make sure
the plastic doesn’t stick. 

Here’s a recipe
from King Arthur
Flour’s well-
tested collection
that may help
skittish bakers
overcome their

anxiety. The 100 per-
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ula until dough comes together. Oil work
surface with 2 tablespoons of canola oil,
turn dough out and knead for 10 min-
utes. Use pastry scraper at first until
dough holds together. Add more oil as
needed to keep dough from sticking.
Place kneaded dough in oiled bowl,
cover with oiled plastic wrap and let rise
for 1 hour. After dough has risen, turn
out onto work surface and cut in half. To
form loaves, roll dough with rolling pin
to form long strips. Roll the “strip” up
from the end and pinch the seam closed
with your fingers. Place loaves seam-side
down in oiled loaf pans, cover with oiled
plastic wrap and let rise for 1 hour.
Carefully remove plastic wrap and bake
in preheated oven at 350 degrees for 35
minutes. Bread is done when browned
and sounds hollow when thumped. After
cooling for 5 minutes, rub loaves with 2
tablespoons of room-temperature butter
and salt the tops, if desired. Let cool
completely before storing.

Servings: 20. Serving size: 1 slice. Per serving: 216
calories, 5.2 g protein, 7.0 g fat, 32.5 g carbohydrates,
2.4 g fiber, 298 mg sodium, 13 mg cholesterol

TRACY BAKER

San Bernard Electric Cooperative

B L A C K  P E P P E R  B R E A D
1 packet (2 1/4 teaspoons) active dry 

yeast
1/2 cup butter

1 cup milk
1/3 cup sugar

1 teaspoon salt
1 tablespoon coarsely ground black 

pepper
1 teaspoon nutmeg
1 egg

4 1/2 cups flour
1 tablespoon softened butter

In large bowl, stir yeast with 1/2 cup
warm water and let stand 5 minutes. In
saucepan, combine butter, milk, sugar
and salt. Heat to 100 degrees and add to
bowl with yeast mixture. Add pepper,

nutmeg, egg and 2 cups of flour. Mix
until all flour is absorbed. Add remain-
der of flour and turn onto flour-dusted
work surface. Knead until smooth and
elastic. Place dough in greased bowl,
turning to grease top, and cover with
plastic wrap. Let rise in warm place until
double, about 1 1/2 hours.

Use softened butter to coat bottom
and sides of small (3-quart) straight-
sided Dutch oven. Punch dough down
and knead on floured board to remove
air. Shape into smooth ball and place in
prepared pan and cover with plastic
wrap. Allow to rise in warm place until
doubled, about 1 hour. With a few min-
utes left in rise time, preheat oven to
350 degrees. Bake bread 30 to 35 min-
utes or until it sounds hollow when
tapped. Cool in pan for about 10 min-
utes, then remove to cooling rack. To
serve, cut bread in quarters and cut each
quarter into thin slices. Serve with
Orange Butter. 

Servings: 12. Serving size: 2 slices. Per serving: 272
calories, 6.6 g protein, 9.6 g fat, 37.7 g carbohydrates,
1.6 g fiber, 212 mg sodium, 43 mg cholesterol

O R A N G E  B U T T E R
1 cup unsalted butter, room temperature

1/2 cup orange marmalade
Cream butter and add marmalade.
Blend well.

BARBARA MCMULLIN

Wise Electric Cooperative

D I L LY  C A S S E R O L E  B R E A D
1 packet (2 1/4 teaspoons) active dry 

yeast or 1 cake yeast
1/4 cup warm water
1 cup creamed cottage cheese, heated 

to lukewarm
2 tablespoons sugar
1 tablespoon instant minced onion
1 tablespoon butter

2 teaspoons dill seed
1 teaspoon salt

1/4 teaspoon baking soda
1 unbeaten egg

2 1/4 to 2 1/2 cups all-purpose flour
Soften yeast in water. Combine in mixing
bowl: cottage cheese, sugar, onion, but-
ter, dill seed, salt, soda, egg and softened
yeast. Add flour gradually to form stiff
dough, beating well after each addition.
Cover and let rise in warm place until

H O M E  C O O K I N G

BELINDA ANDERSON, Pedernales Electric Cooperative
Prize-winning recipe: Belinda’s One and Only Beer Bread

Bread comes in many forms and flavors. At its most basic, it is a mixture of flour, 
liquid and a leavening agent that is transformed into crusty, fluffy goodness in the
oven. But these aren’t your basic bread recipes—especially this beer bread, which
yields a golden loaf of bread or batch of mini muffins suitable for breakfast or dessert.

1st
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B E L I N D A’ S  O N E  A N D  O N LY  B E E R  B R E A D
3 cups flour
3 teaspoons baking powder

1/4 teaspoon salt
3/4 cup sugar
3/4 cup white chocolate chips
3/4 cup chopped cranberries
3/4 cup chopped pecans
12 ounces beer (a wheat beer like 

hefeweizen works best)
Preheat oven to 375 degrees. Stir
together flour, baking powder, salt and
sugar. Stir in chocolate chips, cranberries
and pecans. Pour beer slowly over mix-
ture. Mix thoroughly. Spoon into lightly
greased 8 1/2 x 4 1/2-inch loaf pan or 48
mini-muffin cups. Bake loaf for 50 to 55
minutes or until golden brown. Bake
mini muffins for 18 minutes. Remove
from pan and cool on wire rack.

Servings: 12. Serving size: 1 slice or 4 mini muffins. Per
serving: 357 calories, 5.4 g protein, 13.6 g fat, 52.2 g
carbohydrates, 2.7 g fiber, 181 mg sodium, 2 mg cho-
lesterol

COOK’S TIP: You might want to limit any
bowl licking to adults because of the alcohol
content in the batter. But when the bread is
baked, the alcohol is almost entirely cooked off.

F L A X S E E D  W H E AT  B R E A D
5 cups all-purpose flour
1 cup whole-wheat flour

2 packets (4 1/2 teaspoons) active dry 
yeast

4 tablespoons white sugar
2 1/2 teaspoons salt

4 tablespoons ground flaxseed meal
4 tablespoons unprocessed wheat bran 
1 stick butter, melted
1 cup plus 3 tablespoons warm milk

2 tablespoons canola oil
Combine flours, yeast, sugar, salt,
flaxseed meal and wheat bran in a large
bowl and make a well in the center.
Combine butter, milk and 1 cup warm
water and pour into well. Mix with spat-
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light and doubled in size, about 1 hour.
Stir down dough. Turn into a well-
greased, 8-inch round 1 1/2- or 2-quart
casserole dish.

Let rise in warm place until light,
about 30 to 40 minutes. Bake at 350
degrees for 40 to 50 minutes or until
golden brown. Brush top with soft 
butter.

Remove from casserole dish (when
slightly cooled) and place topside up on
a plate. 

Makes 1 round loaf.

Servings: 12. Serving size: 1 slice. Per serving: 131 
calories, 5.6 g protein, 2.3 g fat, 21.4 g carbohydrates,
0.9 g fiber, 302 mg sodium, 22 mg cholesterol

VICTORIA SOK 

Pedernales Electric Cooperative

A P P L E- C H E D D A R  B R E A D
2 1/2 cups all-purpose flour

2 teaspoons baking powder
1/2 teaspoon salt

3/4 cup sugar
1/2 teaspoon ground cinnamon

3/4 cup milk
1/3 cup butter or margarine, melted
2 eggs, beaten
2 cups shredded sharp Cheddar cheese

1 1/2 cups peeled, chopped cooking apples
3/4 cup chopped pecans or walnuts

Preheat oven to 350 degrees. Combine
flour, baking powder, salt, sugar and cin-
namon in a medium bowl and stir well.
In separate bowl, combine milk, butter
and eggs; stir well. Add to dry ingredi-
ents, stirring until blended. Stir in
cheese, apples and nuts. Pour batter into
a greased and floured 9x5x3-inch loaf
pan and bake for 1 hour or until a
wooden pick inserted in center comes
out clean. Let cool in pan 5 minutes,
then remove from pan and let cool com-
pletely on a wire rack.

Servings: 12. Serving size: 1 slice. Per serving: 
339 calories, 9.6 g protein, 16.7 g fat, 36.4 g carbohy-
drates, 1.6 g fiber, 313 mg sodium, 70 mg cholesterol

PATSY COPELAND HENDERSON

Central Texas Electric Cooperative

H O M E  C O O K I N G

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

June’s recipe contest topic is
Keeping Your Cool. One of the best
ways to use less energy in the
kitchen in summer is to avoid the
stove, thus reducing stress on the
air conditioner. Do you have a
recipe for a no-cook main dish that
will fill your belly while keeping
the kitchen cool? The deadline is
February 10.

Send recipes to Home Cooking, 1122 Colorado,
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.texascooppower.com. Please include your
name, address and phone number, as well as the
name of your electric 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.

Past recipes are available in the Recipes
Archive at www.texascooppower.com.

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

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 more than $265 million to our customers.

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

When your land is his future
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Flower Pot Tomatoes

FREE
SHIPPING & HANDLING

when buying 2 sets

FOR ONLY
$ 979

Produces Big
Delicious Tomatoes
In About 60 Days!

“The Bigger
The Pot...

The Bigger
The Plant”

Set Of 3

Just Add
Water And

Watch Them

Grow!

PRODUCES UP TO 100 LBS. OF GREAT
TASTING TOMATOES...INDOORS OR OUT

www.DreamProductsCatalog.com (           )WEB OFFERS
MAY VARY

Order Toll Free 1-800-530-2689

Satisfaction Guaranteed or Return For Your Money Back

Grow the biggest, best tasting tomatoes in
a flower pot. This new hybrid (Miracle
Sweet) produces big delicious tomatoes in
about 60 days. Grows in a flower pot on
decks, patio or balcony. Set of 3 includes
3-4” planters, soil and Miracle Sweet
seeds. Just add water and watch them
grow...indoors or out. Only $9.97 and
there’s FREE SHIPPING AND HANDLING
when buying additional sets.

Enjoy Fresh Tomatoes All Year

$

$

$

Dept. 62243FLOWER POT TOMATOES

$

Name

Address

City ST Zip

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

Card#                                                                  Expiration Date

Dream Products, Inc.
412 DREAM LANE, VAN NUYS, CA  91496

SEND
ORDER

TO:

/

CA residents must add 8.25% sales tax

TOTAL

Add Shipping & Handling: $3.95/ 1st set of 3
FREE SHIPPING & HANDLING when buying 2 sets of 3

PLEASE RUSH ME:
______ Set Of 3 Flower Pot Tomatoes(s) @ $9.97 each set

(90375)

$

Dept. 62244Magni Ear+™ - Buy (1) Get (1) FREE

� Enclosed is my check or money order payable to:
Dream Products, Inc.
Charge my: � VISA    � MasterCard    � Discover®/NOVUSSMCards
Card#                                                            Expiration Date /

Name 

Address

City ST Zip

TOTAL $

CA residents must add 8.25% sales tax $

Dream Products, Inc.
412 DREAM LANE, VAN NUYS, CA  91496

SEND
ORDER

TO:

______Magni Ear+
TM 

(s) @ $16.97 
Plus Add $1.00 Handling =$17.97

Buy (1) Get (1) FREE!

(90373)

Add Shipping : $3.95
Add $2.00 for each additional FREE

Hear What You’re Missing
Magni Ear+™ is the revolutionary amplification sys-
tem that is affordable and unnoticeable.  Increases
sound volume for hearing loss sufferers without cost-
ing a fortune. Just slip it in your right or left ear and
youʼre ready to join in on the fun or conversation. Dis-
creet 1⁄2” in diameter Magni Ear+™  is safe and com-
fortable to wear. Features individual volume control,
replaceable soft rubber tips and storage case. Magni
Ear+™ is a sound amplification hearing device not
intended for medical purposes. Hurry order today!
For every Magni Ear+™ you buy, you get one FREE
and your shipping is FREE!
Satisfaction Guaranteed or Return For Your Money Back

HEAR EVERY
SOUND LOUD 
AND CLEAR!

HEAR MORE! SPEND LESS!

“I Can Hear The
Little Things I’ve
Been Missing!”

“It’s So
Comfortable...
I Forget I’m
Wearing It!”

The Original

Over
800,000 Sold!

$(96357) _____(1 Month Supply) Batteries(s) @ $9.97

Magni Ear+™

FREE
Plus One FREE!

SHIPPING

Only $1697
WHY PAY MORE?

Same Advanced MicroChip
Sound Processor Used in Units
Costing Thousands!
• Adjustable

Volume Control
• Safe And Comfortable

GREAT FOR:
• Watching TV
• Theatre Recitals
• Church Services
• Or Just Casual

Conversations

www.DreamProductsCatalog.com WEB OFFERS
MAY VARY(           )

ORDER TOLL FREE 1-800-530-2689
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LONESTARMARKET
v TOWN&COUNTRY

MAKE
LUMBER

A LOT
MORE

and MONEY!

SIX
Sawmill
Models
Available
From
13 to 85 HP

LOG-MASTER
1-800-820-9515 www.logmaster.com

STRONG AFFORDABLE EASY TO BUILD 
 

Red iron, metal roof, and wood-grain steel siding. 
Resists mold, termites and fire. Call or click today! 
kodiaksteelhomes.com or 800-278-0888 

140 MPH Wind Load 

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.

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

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

(512) 263-6830 • www.brushshark.com

S K I D  ST E E R  M O U N T E D  S H E A R
• 1/2" to 6" diameter trees and brush.
• Perfect for cedar, shin oak, persimmon, mesquite.

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

   WE BUY MINERALS 
We pay cash for producing or non producing 
mineral interests.      CALL US TODAY!        

1-888-735-5337 

“Building Solutions”
...with integrity!

“Building Solutions”
...with integrity!

Full Service Post-Frame Design & Construction Since 1992Serving 27 States and Over 10,000 Customers

 No Money Down  Licensed, Bonded & Fully Insured All Major Credit Cards Accepted
FAX: 1-866-582-1400
E-mail: sales@nationalbarn.com

1-800-582-BARN(2276) 

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

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

www.bestbuywalkintubs.com/tx

Showroom located at 
4053 Acton Hwy in Granbury, TX

... or we will come to you!

888-825-2362

Bathe Safely &
Independently!

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

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

Instant Quotes Online  www.wdmb.comInstant Quotes Online  www.wdmb.comInstant Quotes Online  www.wdmb.comInstant Quotes Online  www.wdmb.com

W.D. Metal Buildings
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40 x 50 x 10 =  $8,437.00
40 x 60 x 12 = $9,362.00
50 x 75 x 12 = $14,350.00
60 x 80 x 14 = $16,953.00

100 x 150 x 14 (M-1) = $45,824.00
ALL SIZES MINI-STORAGE!

1-800-509-4949
www.accessiblebuildings.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’...$28,995 

25 YEAR COLOR WARRANTY

Based In 
Texas

30’ x 50’ x 10’..................$7,395

40’ x 60’ x 12’..................$10,195

60’ x 100’ x 12’................$19,950

80’ x 100’ x 14’................$26,995

100’ x 150’ x 14’..............$49,995

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

     The $8,000 Federal Tax Credit has been extended! 

They’ve even added a $6,500 tax credit for existing 

homeowners building a new primary home. With op-

tions like no money down, 100% financing, and this 

generous tax credit, you’re practically home free! *

    Since 1958, United-Bilt Homes has helped more 

than 30,000 families build the home of their dreams. 

Let United-Bilt Homes help you plan all the details to 

create your perfect custom-built home. 

     But don’t wait! You must contract to build your 

home by April 30, 2010 to qualify for the tax credit! **

800.756.2506    ubh.com

Austin Rosenberg

Beaumont San Antonio

Cleveland Sherman

Corpus Christi Terrell

Dallas Texarkana

Fort Worth Tyler

Houston

*   With approved credit for qualified land owners.
**  Contact your tax professional for details.
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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
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The National Grass of Texas

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
or 800-872-0522

Bred in Texas to help save one of our most precious resources - water! Order from your 
nursery or direct from Turffalo online. Your lawn will be shipped to you in plugs that are 
easy to install at one per square foot. Then get ready for a green lawn - in sun or in shade!

Demo Homesites
For 2010 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 2010!

www.swimtexas.com

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

A family owned and operated Texas Company since 1986.

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
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FOR THE
TOUGHEST
JOBS ON 
PLANET EARTH®

1-800-966-3458   Made in U.S.A.

©
 2
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1 800 966 3458 Made in U.S.A.

As we observe with awe God’s creation of a perfect 
blossom unfolding its petals, glistening with dewdrops to
the first golden rays of the sun, we behold the 
miracle of creation and open ourselves to the belief that
with God’s power anything is possible. These artfully sculpted
Sterling Silver earrings by master jeweler Thomas Sota are
lavishly coated with 14K Gold and sparkling with White
Topaz. A constant reminder of your faith in Heaven’s prom-
ise of love and hope.  

A special treasure to cherish and wear forever, these ear-
rings are offered exclusively through the Concorde Collection
and are not sold in stores. Sat i s fa c t i on  guarante ed  f o r  60
days . Mail your order today.  

White Topaz…14K Gold…Sterling Silver
The perfect gift for yourself… 
or someone special. Just $45

ORDER FORM Please mail within 30 days.
YES, I wish to order the BELIEVE IN MIRACLES EARRINGS. 
I need send no payment now. I will be billed $45* when my
earrings are ready to be shipped.
* Plus $4.95 shipping and handling .  Plus 6% sales tax, PA residents only.

Name                       PLEASE PRINT CLEARLY

Address 

City                                                State                Zip

Telephone  (Include Area Code)

Mail to: The Concorde Collection    
P.O. Box 663, Holmes, PA 19043

C
THE

CONCORDE
COLLECTION

BEME62

©
20

10
 T

C
C

Believe inMiraclesEarrings

An original creation by 
award-winning designer 

Thomas Sota

Belief and hope in the wondrous power of God



Finally…A Computer Designed For YOU,
Not Your Grandchildren!

Technology Simplified

…send and receive emails
Keep up with family and friends.

…”surf” the internet
Get current weather & news.

…play games online
hundreds to choose from!

Tested for over 8 years in Retirement Living Communities and Senior Centers.

Mailbox

HelpWelcome Go To First Street’s Catalog
Select a Folder

News Headlines

My Favorites

Web Shortcuts

Daily Quote

+

Back   Print Help     Zoom

You have (2) unread messages

Moon landing expected by 2020

Reform legislation nears passage

Jobless claims lower this quarter

Inflation finally in rearview mirror

GO Computer is big hit with seniors (AP)

View my favorite web sites

On this day in history

The New York Times

Whoever undertakes to himself  up as a
judge of  truth and knowledge is shipwrecked
by the laughter of  the gods.

- Albert Einstein

Sign Out

Email

Games

Help

My Files

The Web

Welcome

All Folders

10:10

Quotes and sayings

NEW

™

Just plug it in and GO!!! 
…It’s easy to read. It’s easy to see. It’s even easier to understand.  

I know what you’re thinking. Another 
computer ad. Another computer that you’ll
have to ask your kids and grandkids how to
use. You’ll hit the wrong button, erase the
screen and that will be it. Into the closet it
goes. Well, have we got good news for you.
This simple-to-use computer was developed
and tested by MyGait, the industry leader in
making computing easy for seniors. Until
now, it was only available in Senior Centers
and Retirement Living Communities. Now,
for the first time ever, it’s available to you.

Easy to use and worry-free.
This extraordinary computer
comes ready to use right 
out of the box. All you do is
plug it into an outlet and a
high-speed internet connec-
tion. Once you’re online, the
navigation is simple– just 
press GO! You never get lost 
or “frozen.” 

A key part of the Designed
for Seniors® GO Computer is
that you never have to worry
about maintaining your computer … we do
it for you … remotely. So it never slows
down, never crashes, never freezes, and you

never have to worry about spam or viruses.
We eliminate and prevent these problems
around the clock— for less than seventy five
cents per day.  Imagine— never having to call
your neighbors or relatives or a “repairman”
to come “fix” your computer. You never have
to worry that your emails, files, or photos will
be “lost”. And in the unlikely event that 
your computer does develop a problem 
we’ll send you a replacement absolutely 
free. And since your data is remotely 
stored, you’ll immediately have access to 

all of your
o r i g i n a l
emails, files,
and photos
… instantly.
No other
c o m p u t e r
can do that!

Plus since
it’s so simple
to setup and
use, there is
no need for

computer classes or instructional DVD’s. 
Just follow the green “GO” button to 
any place your heart and mind desires. 

No confusing icons, tool bars, cascading 
windows, or computer jargon.

Call now for a 30 day home trial. It’s a
shame that the very people who could 
benefit most from Email and the Internet are
the ones that have the hardest time 
accessing it. Now, thanks to the GO 
Computer, countless older Americans are
discovering the wonderful world of the 
Internet every day. Isn’t it time you took 
part? Call now, and a patient, knowledgeable
product expert will tell you how you can try
it in your home for 30 days. Call today.
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To see how this amazing computer is 

improving the day-to-day life of 
an 80 year old senior, go to 

www.rosemaryscomputer.com
Day 1 – My goal is to use Email. Pray 

for me.
Day 6 – I can send and receive Email –

it’s a miracle.
Day 24 – I’m using the Internet and 

making greeting cards.
Day 27 – I’ve found Party Invitations!
Day 29 – I’ve become addicted to 

News stories.

Not
availablein stores!

designed for SENIORS®

GO COMPUTER™
Call now for our special introductory price! 

Please mention promotional code 39645.

1-877-789-0817

www.theGOcomputer.com

57
70

4

1998 Ruffin Mill Rd.
Colonial Heights, VA 23834

Big Bright Screen

One-Touch Screen Magnification 

Large Over-Sized Keyboard

Built-In microprocessor and memory–
no bulky tower

Top-rated for reliability

Never Get Lost – Just Click “GO”



FIRSTS

There’s a first time for everything, or so the saying

goes. It’s a great big world when you’re young—full of

opportunities and plenty to experience. We enjoyed

paying witness to these little ones from co-op country

making their first big memories.  —ashley clary

F O C U S  O N  T E X A S

Upcoming in Focus on Texas

ISSUE SUBJECT DEADLINE

Apr Barnyard Babies Feb 10

May Farmer’s Bounty Mar 10

June Only in Texas Apr 10

Jul Beat the Heat May 10

Aug Birds June 10

Sept At the Fair July 10

BARNYARD BABIES is the topic for our APRIL 2010 issue.
Send your photo—along with your name, address, day-
time phone, co-op affiliation and a brief description—to
Barnyard Babies, Focus on Texas, 1122 Colorado St., 24th
Floor, Austin, TX 78701, before FEBRUARY 10. A stamped,
self-addressed envelope must be included if you want
your entry returned (approximately six weeks). Please do
not submit irreplaceable photographs—send a copy or
duplicate. We regret that Texas Co-op Power cannot be
responsible for photos that are lost in the mail or not
received by the deadline. Please note that we cannot pro-
vide 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.

Jake Sanders really enjoyed his

first birthday on December 6,

2008. (Or maybe it was the cake

that sealed the deal.) Parents and

Pedernales Electric Cooperative

members Kelly and Gretchen

Sanders sent us this shot of little

Jake’s milestone. 3

5 Fourteen-month-old Korbin seemed a little indifferent at his first

Texas Rangers baseball game on May 16, 2009. His parents, Kristy and

Donnie Gregory, are CoServ Electric members.

3 Two-year-old Klayre Cook

holds her daddy’s hand as he

takes her on her first dove hunt.

Klayre is the daughter of Alicia

and Scott Cook and the grand-

daughter of Pedernales Electric

Cooperative members Phillip and

Cheryle New.

5 The severe drought in South

Texas kept 21-month-old Aeron

Moses from ever experiencing

rain—until September 9, 2009.

“We had purchased the size-7 irri-

gation boots in hopes he would get to use them before he grew out of

them. He did and we, along with the rest of the area, celebrated!” said

his mom and Bandera Electric Cooperative member Annie Moses.

7 Bryan Texas Utilities member Clarissa Mobley shared a very special

moment with us: This photo shows her 2-week-old grandson Zaidan

Meyers meeting his dad, Staff Sgt. Scott Meyers, for the first time when

Scott came home for his R&R during a 15-month deployment to Iraq. 
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03 KERRVILLE
Texas Music Coffeehouse,
(830) 792-7409

05 BRENHAM [5–6] 

Heritage Pieces Quilt
Show, (979) 540-0614,
www.friendshipquiltguild
.com

WICHITA FALLS [5–7]

World of Wheels, 
(940) 723-9849

05 WINNIE [5–7]

Larry’s Old Time Trade
Days, (409) 296-3300,
www.larrysoldtimetrade
days.com

06 DUBLIN
A Night on the Town,
(254) 445-3422,
www.dublintxchamber.com

LOCKHART 
Habitat Mardi Gras, 
(512) 376-1949,
www.thecchfh.info

13 ANDERSON
Stagecoach Days, (936)
873-2633, www.birthplace
oftexas.com

BELLVILLE
CASA for Kids Valentine
Steak Dinner & Casino
Night, (979) 277-0088,
www.wespeak4kids.org

06 SAN ANGELO
Orchestral Fireworks: An
Explosion of Fire & Ice,
(325) 658-5877

12 BRYAN
Dennis Ivey & Texas Opry,
(979) 268-7727

CYPRESS [12–13]

Treasures of the 
Heart Quilt Show, 
(281) 370-8915, 
www.tricountyquiltguild.org

WACO [12–14]

Autorama, (254) 863-0321

AROUNDTEXASAROUNDTEXAS

13
ENNIS

Czech Music Festival

5
WICHITA FALLS

World of Wheels

5
BRENHAM

Heritage Pieces 
Quilt Show

Midland/Odessa & Surrounding Areas 
D&D PLUMBING HTG. & A/C
432-687-1011   TACLB00009344E

Geo t he rma l  Hea t  P ump  Sy s t ems

Tyler, TX & Surrounding Areas 
STONE BRIDGE HEATING & AIR 
903-316-8307   TACLA022357E

Hillsboro/Lake Whitney  
SIMS HOME CENTER, INC.
254-694-3615   TACLB00005177E

Navaro/Henderson/Freestone 
AREA WIDE SERVICES
903-874-5298   TACLA00012118C

Waxahachie, TX & Surrounding Areas
WOLVERTON COMPANY, INC. 
972-938-1750   TACLA00000132E

Lubbock, TX & Surrounding Areas
SINCLAIR HTG. & COOLING, INC. 
806-749-2665   TACLB00002542C

Hunt/Hopkin/Wood Counties
A&S AIR CONDITIONING
800-897-8072   TACLA00011387E

Amarillo, TX & Surrounding Areas
A&R MECHANICAL
806-372-1572   TACLA00004670E

Weatherford,TX & Surrounding Areas
ECO-AIR
817-596-7909   TACLA00028145C

Dallas/Rockwall/Kaufman Counties
PRIORITY HTG. & COOLING, INC. 
214-221-8811   TACLA21567E

DIG HERE,
SAVE THOUSANDS.

For deep savings on your energy bills, look no further than 
your own backyard. With a ClimateMaster Heating and 
Cooling System, you get a 30% tax credit and can save 
more than half on your energy bill. ClimateMaster uses 
geothermal energy to tap the constant temperature of 
the Earth, keeping your home comfortable year-round. 
Best of all, a new system usually pays for itself in about 
five years and is a cleaner choice for the environment. 
If you’re ready to uncover extra cash each month, visit 
climatemaster.com.

30% TAX CREDIT
CUT ENERGY BILL IN HALF
FINANCING AVAILABLE

An underground loop system and the 
constant temperature of the Earth 
combine to create a comfortable climate 
in your home.
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13 ENNIS
Czech Music Festival,
(972) 878-4748,
www.ennisczechmusic
festival.com

HARLINGEN [13–14]

Jalapeño 100 Ride Run
Walk, 1-800-531-7346,
www.jalapeno100.com

16 SHINER
Health Fair, (361) 594-
4180, www.shinertx.com

18 SEALY
Chamber of Commerce
Annual Banquet, 
(979) 885-3222, 
www.sealychamber.com

19 CROCKETT [19–21] 

Trade Days, 
(936) 636-2234

25 PORT ARANSAS [25–28]

Whooping Crane Festival,
1-800-452-6278

26 ALPINE [26–27]

Texas Cowboy 
Poetry Gathering, 
(432) 837-2326

27 CANYON
Panhandle-Plains
Historical Museum Exhibit
Opening, (806) 651-2235,
www.panhandleplains.org

GAINESVILLE
North Texas Farm Toy
Show, (940) 759-2876

SCHERTZ
Grow Local Festival, 
(210) 363-8380, 
www.growlocalfestival.com

WASHINGTON [27–28]

Texas Independence 
Day Celebration, 
(936) 878-2214,
www.birthplaceoftexas.com

To view our complete list 
of events, 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 April
by February 10. 

6
ROUND TOP
International
Guitar 
Festival

M A R C H
02 LONGVIEW

National Wild Turkey
Federation Fundraiser,
(903) 643-0672 

06 ROUND TOP
International Guitar
Festival, (979) 249-3129,
www.festivalhill.org

27
CANYON

Panhandle-Plains
Historical Museum

Exhibit Opening

AROUNDTEXASAROUNDTEXAS

2
LONGVIEW

National Wild Turkey
Federation Fundraiser

27
CANYON

Panhandle-Plains
Historical Museum

Exhibit Opening

2
LONGVIEW

National Wild Turkey
Federation Fundraiser

T E X A S  P A R K S  A N D  W I L D L I F E  D E P A R T M E N T  

Naval Air Station
Kingsville

March 27-28, 2010

Kingsville 
Convention & Visitors Bureau

1.800.333.5032
www.kingsvilletexas.com

Blue AngelsBlue Angels

“Wings Over South Texas”
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and National Ceramic Competition,
but even the building is something in
and of itself for visitors. Dedicated to
Texas heritage, the architecture fea-
tures local limestone and mesquite, as
well as the Big Country’s rich, red clay. 

The museum includes three gal-
leries, a research library and a rooftop
terrace. The museum also has pur-
chased an entire block of old buildings
and is in the process of restoring them,
with a community gallery already in

place. The end vision for the proj-
ect includes a studio and apart-
ment for visiting artists. 

Not yet ready to call it quits, I
drove around town to look at the
historic murals that  help tell the
tale of San Angelo’s rich history—
from the Santa Fe Depot to the
Iron Horse, one of the first trains
to stop at the depot. My compan-
ion and I also made it a game to
see who could spot the most color-
fully decorated fiberglass sheep
that dot the local landscape. The
charming ovines are courtesy of
the annual SHEEP SPECTACULAR

that features a parade and sheep
games as part of Art-Ober-Fest in
October. Instead of two-legged con-
testants, the sheep themselves com-
peted for the crown. Interesting,
don’t ewe think?

I just may journey back to San
Angelo in late August or early

September to again visit the
INTERNATIONAL WATERLILY COLLECTION in
Civic League Park. The plants are at
their prime during that time of year,
and they were just beginning to show
their fragrant faces when I was there in
mid-July. Free to the public, the garden
features eight large pools of the floating
flowers and pads. The town also hosts
the annual Lily Fest, which is next
scheduled for September 18. 
Chicken Farm Art Center, (325) 659-3836,

www.chickenfarmartcenter.com

San Angelo Convention and Visitors Bureau,

(325) 653-1206, www.visitsanangelo.org

San Angelo Museum of Fine Arts, (325) 653-

3333, http://samfa.org

Ashley Clary is field editor for Texas
Co-op Power. 

When looking for a place to hole up in
the fast-growing West Texas city of San
Angelo, headquarters of Concho Valley
Electric Cooperative, I skipped the
chain hotels and journeyed to the west
side of town to the CHICKEN FARM ART

CENTER. A charming blend of bed-and-
breakfast accommodations, artist stu-
dios and galleries and a restaurant has
evolved here. I wisely chose the Artist’s
Loft as my quarters—a grain-silo-
turned-apartment—and was immedi-
ately enthralled with the oddly
shaped interior and architecture
and the elaborate mural painted
over my bed.  

It’s easy to spend a whole day at
the art center, essentially a little
community: The two galleries and
15 artist studios leave plenty of
pleasing art—every medium you
can think of—to purchase or sim-
ply peruse. Since it was an unusu-
ally cool morning for mid-July, I
ate my breakfast accompanied by
curious resident kitties in the
courtyard surrounded by metal
and stone statues. Afterward, I
checked out pottery, jewelry,
paintings and blown-glass beads. 

The center was founded in
1971 by Roger Allen, Richard
Ramirez and Bill Rich and was
originally just a place for artists to
live and work. Over the years, the
center’s reputation has spread by
word of mouth, and it now is a premier
West Texas attraction in this city south-
west of Abilene. On the first Saturday of
each month, all of the studios are open
to the public and an additional 20 to 25
artists, including painters, potters and
stone and wood carvers, set up booths
to display their work. Space is also pro-
vided for kids to create their own works
of art out of paint and clay. 

THE CHICKEN PICKERS, a group of
acoustic musicians, are usually on hand
providing additional entertainment,
and they’re rarely alone. Other local
musicians frequently show up to play
their favorite songs, and visitors are
encouraged to bring their own instru-
ments and join in the music circle.
After listening to the music, I ate a
lovely dinner at the Silo House

Restaurant, which sits directly beneath
my circular abode. 

I had heard of the new and impres-
sive SAN ANGELO CONVENTION AND

VISITORS BUREAU and eagerly made the
short drive over in the morning. Nestled
on the banks of the Concho River, the
building complex, which is also home to
the city’s chamber of commerce and the
San Angelo Health Foundation, was fea-
tured in the November/December 2006
issue of Texas Architect magazine. The
curving roof was designed to emulate the
flow of the river, and the outside paths
curve around small, cascading waterfalls,
mesquite benches and the Angela
Sculpture, created by John Noelke.

The nearby SAN ANGELO MUSEUM OF

FINE ARTS, which also overlooks the
river, is famous for its ceramic exhibits

ARTSY
SAN ANGELO

Pack your wagons and head out west.

Business is booming, especially where

the arts are concerned.
BY ASHLEY CLARY

H I T  T H E  R O A D



CALL TODAY
877•619•1843
WE ARE OPEN 7 DAYS A WEEK 8 AM – MIDNIGHT EST • SUNDAY 9 AM – MIDNIGHT EST
OFFER ONLY GOOD TO NEW DISH SUBSCRIBERS WWW.INFINITYDISH.COM • SE HABLA ESPAÑOL

NOW AVAILABLE
150+ HD CHANNELS

RESPOND BY: 2/28/10

(8 channels
for 3 months) 

(10 channels
for 3 months)

Up to 6 Room 
Installation
•  No equipment to buy

•  Installation within 24 hours
in most areas

HD-DVR Upgrade
•  Multi-room viewing

and recording

•  Pause and rewind live TV

•  Skip recorded commercials

Best HD-DVR Available*

ACT NOW AND RECEIVE FREE:

LOCK IN YOUR

SAVINGS FOR 12 MONTHS

Digital Home Advantage offer requires 24-month commitment and credit qualification. If service is terminated before the end of commitment, a cancellation fee of $17.50/month remaining will apply. Programming credits will apply during the first 12 
months. All equipment is leased and must be returned to DISH Network® upon cancellation or unreturned equipment fees apply. Limit 6 leased tuners per account; lease upgrade fees will apply for select receivers; monthly fees may apply based on type 
and number of receivers. HD programming requires HD television. All prices, packages and programming subject to change without notice. Local channels only available in certain areas. Offer is subject to the terms of applicable Promotional and Residential 
Customer Agreements. Additional restrictions and fees may apply. First-time DISH Network® customers only. Offer ends 5/31/10. HBO/Showtime: Programming credits will apply during the first 3 months. Customer must downgrade or then-current price 
will apply. HBO® and related channels and service marks are the property of Home Box Office, Inc. SHOWTIME and related marks are trademarks of Showtime Networks Inc., a CBS company. InfinityDISH charges a one-time $49.95 non-refundable processing 
fee. *Rated ‘Best HD-DVR Available’ by c|net Editors’ Choice, February 2008. 




