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Seafood Quest: Galveston  When it comes to great sea-
food, a trip to the Texas coast promises amazing riches 
Story by Paula Disbrowe  |  Photos by Jody Horton

Texas Gulf Shrimp  Among the tastiest catches from
the Gulf ’s waters are brown shrimp and white shrimp
By Texas Co-op Power Staff
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“Cell phones have gotten so small,  
I can barely dial mine.”  Not the new 

Jitterbug® Flip. It features a larger keypad 

for easier dialing. It even has a larger 

display so you can actually see it.

 

“I had to get my son to program it.”  
Your Jitterbug Flip set-up process is 

simple. We’ll even program it with your 

favorite numbers.

 

“I tried my sister’s cell phone…  
I couldn’t hear it.”  The Jitterbug Flip 

is designed with a powerful speaker and 

is hearing aid compatible. Plus, there’s an 

adjustable volume control.

 

“I don’t need stock quotes, Internet sites or 
games on my phone. I just want to talk with 
my family and friends.”  Life is complicated 

enough… The Jitterbug Flip is simple.

 

“What if I don’t remember a number?”  

Friendly, helpful Operators are available 24  

hours a day and will even greet you by name  

when you call.

 

“My cell phone company wants to lock me in 
a two-year contract!”  Not with the Jitterbug Flip.  

There are no contracts to sign and no penalty if you 

discontinue your service. 

“I’d like a cell phone to use in an emergency, but I don’t 
want a high monthly bill.”  The Jitterbug Flip has a plan to 

fit your needs… and your budget.

 

“Many phones have features that are rarely needed 
and hard to use!”  The Jitterbug 

Flip contains easy-to-use features 

that are meaningful to you. A newly 

designed built-in camera makes it easy 

and fun for you to capture and share 

your favorite memories.  And a new 

flashlight with a built-in magnifier helps 

you see in dimly lit areas, the Jitterbug  

Flip has all the features you need.

  

Enough talk. Isn’t it time you 

found out more about the cell 

phone that’s changing all the rules? 

Call now, Jitterbug product experts 

are standing by.

Nationwide Coverage

Monthly Plan

Operator Assistance

Long Distance Calls

Voice Dial

Friendly Return Policy1

$14.99/mo

24/7

No add’l charge

FREE 

YES

30 days

200Monthly Minutes

$19.99/mo

600

24/7

No add’l charge

FREE

YES

30 days

More minute plans available. Ask your Jitterbug expert for details.

We proudly accept the following credit cards:

NEW Jitterbug Flip Cell Phone
Call toll-free to get your Jitterbug Flip.   

 Please mention promotional code 103760.

 1-888-796-5535  
www.jitterbugdirect.com

Order now and receive a 

FREE Car Charger for your Jitterbug Flip –  

a $25 value. Call now!
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IMPORTANT CONSUMER INFORMATION:  Jitterbug is owned by GreatCall, Inc.  Your invoices will come from GreatCall.  Plans and Services require purchase of a Jitterbug phone and a one-time setup fee 

of $35. Monthly fees do not include government taxes or assessment surcharges and are subject to change. Coverage is not available everywhere. 5Star or 9-1-1 calls can only be made when cellular service 

is available. 1We will refund the full price of the Jitterbug phone and the activation fee (or setup fee) if it is returned within 30 days of purchase in like-new condition. We will also refund your first monthly 

service charge if you have less than 30 minutes of usage. If you have more than 30 minutes of usage, a per minute  charge of 35 cents will be deducted from your refund for each minute over 30 minutes. You 

will be charged a $10 restocking fee. The shipping charges are not refundable. There are no additional fees to call GreatCall’s U.S.-based customer service. However, for calls to a GreatCall Operator in which 

a service is completed, you will be charged 99 cents per call, and minutes will be deducted from your monthly rate plan balance equal to the length of the call and any call connected by the Operator.   Jitterbug 

and GreatCall are registered trademarks of GreatCall, Inc.  ©2016 GreatCall, Inc.  ©2016 firstSTREET for Boomers and Beyond, Inc.

“My friends all hate their  
cell phones… I love mine!” 

Here’s why.
Say good-bye to everything you hate about cell phones.  Say hello to the ALL-NEW Jitterbug Flip.

FREE 
Car Charger

5Star Enabled

12:45P
Mon Jul 25

Available in  

Red and Graphite.
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Delightful Destination
We had a trip planned to the Big Bend area when we saw Visit a Sky Island
[March 2016]. We decided to visit the Chihuahuan Desert Nature Center and 

were delighted with the area, exhibits 

and staff. We hiked the entire outer loop

and loved every moment. 

Thank you for alerting us to this gem.

We look forward to more articles about

great vacation spots around Texas. 

GUY AND TERRI CHAREST | GRAHAM | FORT BELKNAP EC
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was restored the next morning.
Kudos to these great workers
who worked through the night
to take care of us.
BRENDA SLATER

BOWIE-CASS EC

Sustainable Farming
I enjoyed your article on sustain-
able farming [A New Crop of
Texas Farmers, May 2016]. 
However, the bigger the opera-
tion gets, the less sustainable 
it will be—for the farmers and
the buyers. 
RAY MILLER | RIO FRIO

BANDERA EC

Libraries Thrill
When I was growing up in 
Garrison, my mother would take
me “downtown” once a month
where a small library van would
be parked for the day [Commu-
nity Anchors, April 2016]. I would
select books, which would be
returned the following month.
The sight of the shelves of books
in the van was unbelievably
thrilling to me.
JEAN SCHWECKE | CARMINE

FAYETTE EC

Pleased as Pie
I made the featured Cherry 
Pie today [Your Best Pies, April
2016]. It was very good. I
drained the water in which the
cherries were packed, measured
it out and added a little bit of
cherry jello for more flavor. I did
not use red food coloring as the
jello took care of that.
TAMI GIFFORD | BLAIR, OKLAHOMA

SOUTHWEST RURAL EA

Memorable War Effort
Recently I found the August
2014 Texas Co-op Power. I saved

Wonderful Memories
On September 3, 1946, James
Batsell and I were married 
at First Methodist Church in
Temple. After the ceremony, 
the wedding party proceeded
around the corner to the Kyle
Hotel roof garden for a beautiful
reception. We were married for
66 years before Jim passed
away in 2013. Our love and long
marriage were due to our faith
and that beautiful beginning in
the Kyle Hotel. 

Thank you for your article
[Lofty Landmarks, June 2016]. 
It brought back wonderful 
memories.
LODDEL ROBERTSON | BROWNSVILLE

MAGIC VALLEY EC

Our family enjoyed the article 
on the Texas hotels, including
the Kyle Hotel in Temple. There
are still some Kyle family mem-
bers around who remember 
the hotel. 

My mother, Margaret Kyle
Hopkins, lives in Seguin, and 
her sister, Mary Kyle, lives in 
The Woodlands. They are the
two granddaughters of W.W.
Kyle. I have always heard about
the great bands and what a
draw the hotel was to soldiers
during the war. 
KIM HOPKINS MUELLER | SEGUIN

GUADALUPE VALLEY EC

Prompt Storm Recovery
A bad storm swept though
Bowie County in May. Trees 
were toppled and snarled power
lines. We felt like we were totally
cut off from humanity. 

The Bowie-Cass Electric 
Cooperative team was ready to
go just after the storm went
through. Even though the dam-
age was massive, our power 

it because of the article United
Skies Over Terrell.

I remember very well the
training of the Royal Air Force
cadets because during that 
time, I was working in the 
control tower at the municipal
airport where the cadets were
trained. I remember well the
motto: “The seas divide, but 
the skies unite.”
DORIS F. HARRIS | TEXARKANA

BOWIE-CASS EC

LETTERS

GET MORE TCP AT
TexasCoopPower.com
Sign up for our E-Newsletter for
monthly updates, prize drawings 
and more!

WE WANT TO HEAR FROM YOU!

ONLINE: TexasCoopPower.com/share

EMAIL: letters@TexasCoopPower.com

MAIL: Editor, Texas Co-op Power,
1122 Colorado St., 24th Floor, 
Austin, TX 78701 

Please include your town and electric co-op. 
Letters may be edited for clarity and length.

Texas Co-op Power DFE



HAPPEN INGS

“Birds Are Amazing”
A BIRD IN THE HAND is worth plenty of excitement at Lake Jackson during 

the monthly bird-banding event August 20. Birds are trapped in mist nets at 

the GULF COAST BIRD OBSERVATORY and then banded, aged, sexed, measured and

weighed before they are released. “In August, we will be catching mostly 

resident and breeding birds, including cardinals, chickadees, wrens,” says 

Susan Heath, avian conservation biologist at the observatory.

Visitors get to see birds up close and in the hand. “Birds are amazing!” Heath

says. “You can see features and colors that you can’t see on a bird 

through binoculars.” 

INFO a (979) 480-0999, gcbo.org

Tell your teacher what you learned about peaches on your 
summer vacation:

They are members of the rose family (as are apricots, 
cherries, almonds and plums).

They originated in China. Spanish explorers brought 
peaches to America in the 1600s.

Peaches contain a natural sedative that helps reduce 
anxiety. If you’re stressed about school starting, eat a peach. 

6 Texas Co-op Power August 2016

ALMANAC

50 YEARS 
OF PAISANO
Almost 100 of Texas’ most
gifted writers have benefited
from Dobie Paisano Fellowships,
which for 50 years have pro-
vided simple solitude on 254
acres outside of Austin.

J. Frank Dobie, folklorist and
one-time University of Texas
professor in English, purchased a
ranch, which he named Paisano,
in 1959 to use as his own retreat.
After he died in 1964, his friends
wanted to preserve the ranch
and honor his legendary gen-
erosity to fellow writers.

Houston oilman Ralph A. 
Johnston bought the property,
and other friends of Dobie
raised money to cover the pur-
chase price. On August 6, 1966,
Johnston signed the deed 
turning Paisano over to UT.

FOOD FOR THOUGHT

IS AUGUST 
THE PITS?

CURRENTS

TexasCoopPower.com

Find more 
happenings all 

across the state at 
TexasCoopPower

.com

BY THE NUMBERS

TEXAS SEAFOOD generates

$846 million in sales 

annually and provides

14,134 jobs for Texans. 

(Read Seafood Quest: 
Galveston on Page 8.)

It sure can feel like it. After all, it’s
back-to-school month, and there’s
bound to be another 100-degree 
day right around the corner.

Well, it’s not the pits. It’s actually a
peach—NATIONAL PEACH MONTH.
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BIOGRAPHY

Heroes and Heartache

UT IS THE ONLY TEAM
from Texas to have played 
in any of the 50 games 
pitting the No. 1 team vs. 
the No. 2 team since The
Associated Press football
poll began in 1936. The
Horns are 4–2 in such games.

;
Did you know?

RODEO is the
official state

sport of Texas.
But don’t tell

that to the
165,000-plus

high school 
football players,

the most of 
any state in 

the U.S.
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LAST FOOTBALL SEASON, moviegoers and Texas Longhorns fans
revisited the uplifting and tragic story of a past team hero. University
of Texas Press published Freddie Steinmark: Faith, Family, Football by
Bower Yousse and Thomas J. Cryan (available in paperback in early
2017). Then My All American, a movie about Steinmark, debuted.

Steinmark, a pint-sized kid from Colorado who became a star defen-
sive back, was the symbol of courage for the undefeated 1969 Longhorns,
one of the most heralded teams in college football history. President
Richard Nixon declared the No. 1-ranked Horns national champions after
the so-called Big Shootout, a 15–14 victory over No. 2 Arkansas.

The Steinmark story tugs at Texas heartstrings, though. As that 
glorious 1969 season reached its climax—a 21–17 Cotton Bowl victory
over Notre Dame—Steinmark lost his left leg to cancer. He died a year
and a half later. 

The scoreboard at Royal-Memorial Stadium bears Steinmark’s
name, and UT players tap a plaque dedicated to him as
they enter the field before games. They’ll do so
again Sunday, September 4, when Texas opens the
2016 season against Notre Dame.

WORTH REPEATING

“Gratitude is a quality 
similar to electricity: 
It must be produced and
discharged and used up 
in order to exist at all.”

— WILLIAM FAULKNER

|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

ENERGY SOURCE

Superstore Solar Bowl

TEXAS SUPERSTORE ROOFTOPS offer the equiv-
alent area of more than 11,000 football
fields, according to Environment America, 
an environmental advocacy group. 

Filling that space with solar panels, the
group claims, could potentially generate
enough electricity to power more than a
third of the state’s superstores and save 
businesses more than half a billion dollars
each year.

MARK YOUR
CALENDAR

MAMMOTH
MILESTONE
The National Park Service 
turns 100 on August 25.

Texas has 16 sites in the park
service. Big Bend National Park
was the first, established in
1935. Waco Mammoth National
Monument, where 24 Columbian
mammoths and other ice age
creatures have been discovered,
is the most recent, established
in July 2015.

Look for our tribute to National
Parks in Texas next month.



The Gulf’s health can 
be judged by its bounty 
By Paula Disbrowe Photos by Jody Horton

The gumbo at Black Pearl Oyster 
Bar, below, comes topped with blue
crab meat. Diners have enjoyed fresh
seafood, such as red snapper, oppo-
site page, at Gaido’s since 1911.



When it comes to great seafood in Texas, a trip to the Gulf Coast promises
amazing riches. From iconic, time-honored restaurants to casual seafood shacks, there are countless
spots to enjoy fresh-from-the-boat catches. Savoring the bounty is easy (please pass the fried shrimp!),
but for the industry that ushers it to our plates, maintaining a steady supply poses plenty of challenges. 
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Horton and I hit the highway early so we could arrive in time for
lunch. When we pulled into town, we drove straight to Katie’s
Seafood Market on Pier 19, the largest fresh fish retailer on the
island. Fishing boats were unloading heaps of giant tilefish and
snapper onto iced pallets, while a few pelicans shamelessly lurked
nearby, hoping for a saltwater snack.

After years as a commercial fisherman, Buddy Guindon (aka
Captain Buddy) opened Katie’s Seafood Market in 1998 with his
wife, Katie, and his brother Kenny. The majority of seafood sold
here, including red snapper, grouper, golden tilefish, flounder,
oysters, shrimp and blue crab, come from local fishermen and
shrimpers. 

Thanks to his starring role in the reality show Big Fish, Texas

on the National Geographic Channel, Guindon reaches a broad
audience. Devoted to the sustainability of Gulf seafood, the
episodes provide a window into the complex life of today’s Gulf
fishermen. Viewers follow Guindon and his family on fishing
trips as well as on various advocacy missions that range from
Austin (where he spoke with politicians) to Mississippi for a
meeting with the Gulf of Mexico Fishery Management Council. 

“My hope is that Big Fish, Texas will help consumers realize
their place in sustainable fisheries,” Guindon tells me. “What’s
missing in fisheries management is the consumer—the people who
eat the seafood that I catch. Their supply is continually under
attack by organizations that represent recreational fisherman.”

Guindon and fellow members of the Gulf of Mexico Reef Fish
Shareholders’ Alliance founded Gulf Wild, a nonprofit, conser-
vation organization that supports U.S. fishermen operating in
the Gulf. Their efforts led to the Gulf Wild tags now found on
seafood in markets. The tags allow consumers to track the exact
source of their fish to ensure that it was harvested by U.S. fisher-
men and came from a well-monitored and continuously improv-
ing fishery. “The best way to participate in the conversation,”
Guindon adds, “is by letting voting members of Congress and
the Senate know that they want their access protected.”

Once Guindon shared his short list of favorite haunts,
we were ready to dig in. We drove to Black Pearl Oyster
Bar, a friendly pub known for its casual ambience and
briny bivalves on the half shell. At lunch, the restaurant

draws locals for po’boys, gumbo (topped with a generous scoop
of snowy lump crab) and salads. In the evening, the lights dim,
cocktails are shaken, and specialties such as barbecue shrimp,
crab cakes and crawfish étouffée feed a convivial crowd. As we
settled into a dozen oysters, manager Angela Clark told us that
they were harvested near Anahuac. As we passed wedges of lemon
and horseradish, we agreed that these sweet, clean-tasting oysters
were some of the best we’d shared.

Po’boys were next on our list. Several locals directed us to
Shrimp ’N Stuff Downtown, a casual café that opened in 1976.
The restaurant is known for flawless fried seafood—each and

August 2016   Texas Co-op Power 11TexasCoopPower.com

few years, the Gulf region dealt
with a devastating oil spill, hurri-
canes that damaged oyster beds
and droughts that diminished the
supply of fresh water nourishing

sea life in bays and estuaries. The ecosystems that produce much
of our seafood have been threatened. But here’s the good news:
Recent efforts by industry champions—from building new reefs
to recycling oyster shells—have significantly bolstered the seafood
forecast. 

“There has never been a better time to enjoy Gulf seafood
than now,” says Jim Gossen, founder of Louisiana Foods and one
of the industry’s driving forces. “It’s handled better, gets to the
market quicker and is managed commercially more efficiently
and sustainably than anytime in history. Frankly, it’s some of the
best seafood in the world!”

There’s no better place to enjoy the Gulf’s riches than Galve-
ston. The town’s quaint Victorian architecture, laid-back pace
and abundance of stellar restaurants perched on its 32 miles of
shoreline make the destination feel like a world unto itself. 

“Moving to Galveston really spoils you,” says Robb Walsh, an
award-winning food writer and cookbook author. “At island restau-
rants like BLVD.  Seafood, you can order wild-caught Gulf shrimp,
fresh grouper and red snapper right off the boat—every day.”

When I found myself dream-
ing about po’boys and salt spray,
I knew it was time for my own
seafood bender. So on a recent
morning, my photographer friend
and fellow oyster enthusiast Jody

Galveston Island Historic
Pleasure Pier at sunset, left;
an oyster po’boy, above, at
Shrimp ’N Stuff Downtown,
known for its fried seafood.



There’s no better place to enjoy the Gulf’s
riches than Galveston. The town’s quaint Victorian architecture,
laid-back pace and abundance of stellar restaurants perched
on its 32 miles of shoreline make the destination feel like a
world unto itself. 
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years, and constantly try to improve
them while still offering new ideas and
innovations here and there,” he said. 

Thankfully, the same goes for
Gaido’s impressive roster of tradi-

tional crab preparations: lump meat atop seared flounder, crab
cakes, stuffed blue crab, crab salad over avocado with remoulade,
and creamy spinach crab dip. Be sure to end your meal with a
slice of Gaido’s famous pecan pie.  

Gaido pointed us to nearby Galveston Island Brewing, where
a resident rooster, delicious brews including the crisp, summery
Causeway Kolsch, and a convivial taproom encourage guests to
squander a few hours. The brewery offers free tours Saturdays
at 1 p.m. and a pub grub menu if you decide to settle in for board
games and a pint.

We ended our day at BLVD. Seafood. With its open kitchen, 
striking blue tile bar and plenty of natural light, the stylish spot (a
repurposed convenience mart) is one of the newest restaurants on
the seawall. Executive Chef Chris Lopez, who also helms the range

at popular Yaga’s Café,
serves an ever-chang-
ing menu of Southern-
inspired Gulf seafood,
including the Flat Fish
Stack (broiled flounder
topped with a crab cake
and Mornay sauce),
shrimp and grits spiked
with andouille and red-
fish broiled “on the half
shell” (with its skin on).
Don’t miss the BLVD.
Oysters, the chef’s riff on
Rockefeller—our favorite
dish of the trip.

A day of great eating requires a long walk. An evening
stroll along the seawall and eventually the beach—
where a jetty of massive flat stones provides the perfect
perch to enjoy the moonlight dancing on the water—

serves up Galveston’s seaside charms.   
The next morning we were, alas, homeward bound, but we

couldn’t leave town on an empty stomach. On Captain Buddy’s
recommendation, we ordered breakfast on the sun-dappled patio
at Sunflower Bakery and Café. A cool breeze, an English muffin
topped with poached eggs and jumbo lump crab with Hollandaise
sauce, and plenty of coffee fueled us for the drive. We stopped by
Katie’s for a couple pounds of jumbo shrimp to go. It was time to
leave Galveston, but at least we could take the flavor of the coast
back home. 

Paula Disbrowe is the Texas Co-op Power food editor.

WEB EXTRAS at TexasCoopPower.com See a slideshow and check out 
resources to help plan your trip to Galveston.

every shrimp is peeled, deveined and breaded by hand—but chef
Juan Cardona also prides himself on seafood salads, broiled and
blackened options (think broiled red snapper with citrus butter
sauce and jalapeño rice), shrimp and fish tacos, and made-from-
scratch gumbo. We dug into quintessential po’boys, the crackly
hoagie buns barely able to contain a heap of juicy fried shrimp
and plump, crispy oysters, with plenty of tartar sauce, lettuce
and tomatoes. Dessert was not a possibility, but we made a note
to return to try the sugar-dusted beignets. 

Perched on the seawall with views of the water, Gaido’s, our
next stop, has been an iconic destination since San Giacinto
Gaido opened the restaurant’s doors in 1911. It’s the kind of old-
school, swanky restaurant where you expect to hear Sinatra—
and you will—but it is the classic seafood preparations and the
winning hospitality that have amassed Gaido’s loyal following. 

Over its 105 years, the restaurant has welcomed celebrities
and presidents and served countless special-occasion meals 
for locals. Owner Nic Gaido explains that, even though he is a
self-confessed foodie with his eye on food trends, the beloved

signatures like charcoal-grilled and
baked oysters (available in varia-
tions including Ponzini, Asiago,
Bienville, Monterey or Rockefeller)
will never leave the menu. 

“You need to respect the dishes
that have made you famous over the

TexasCoopPower.com

BLVD. Oysters, left, are the
chef’s version of oysters
Rockefeller at BLVD.
Seafood. The giant blue
crab, right, helps you know
you’ve found Gaido’s.

Most of the seafood sold
at Katie’s Seafood Market
comes from local fisher-
men and shrimpers. 
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More than 100 species of commer-
cially available shrimp exist in the
world, and two of the tastiest vari-
eties live in Texas Gulf waters.
Brown shrimp are the species most
often caught by Texas shrimpers,
harvested at night in the deeper
waters of the Gulf of Mexico. White
shrimp (with a gray hue) are found
in shallow water closer to shore. On
average, Texas lands 45 million
pounds of shrimp per year.

Wild-caught shrimp offer a distinc-
tive, briny flavor that distinguishes
them from farm-raised shrimp.
White shrimp typically have a mild-
er flavor, while brown shrimp are
more briny.  

Shrimp should smell fresh and mild.
The shells should be intact. In most
cases, you’ll want to remove the
shells and devein the shrimp. Re -
move the shell by holding the tail
and carefully separating the shell
from the flesh with your fingers or a
small knife. 

Once the shell is off, use a paring
knife to make a small cut along the
vein line along the outer curve of the
body. When the vein is exposed,
wash the shrimp with cold water,
washing the vein away with it. If you
want to butterfly the shrimp, make a
deeper cut along the outer curve of
the body—about halfway through
the shrimp—and pull the meat apart
into a butterfly shape. 

If you decide to buy frozen shrimp,
always read the label carefully so
you’ll know the country where your
shrimp originated and if it contains
preservatives or additives. 

The most popular ways to cook
shrimp are grilling, boiling, black-
ening, deep-frying or panfrying.
Each cooking method offers a differ-
ent opportunity to create your own 
flavor combination.

WEB EXTRAS at TexasCoopPower.com
Enter a drawing to win 5 pounds of Gulf
shrimp shipped to your door.

Acadian Dusted 
Texas Gulf Shrimp

ACADIAN DUST
3      tablespoons paprika
1 ½   tablespoons granulated garlic
1       tablespoon black pepper
1       tablespoon white pepper
1       tablespoon onion powder
1       tablespoon cayenne
1       tablespoon dried oregano
1       tablespoon dried thyme

SHRIMP
Salt 
24    Texas Gulf shrimp, peeled 
        and deveined
3      tablespoons canola oil (or other 
       neutral vegetable oil) 
1       tablespoon extra virgin olive oil

1. Combine all Acadian Dust ingredients
and mix well.
2. Salt shrimp and lightly coat with 
Acadian Dust. 
3. Combine oils in a deep skillet, then
heat to smoking-hot. Sear shrimp on 
both sides to slightly blacken.
4. Remove and allow shrimp to rest for 
30 seconds before plating.

COOK’S TIP Acadian Dust can be made in larger
amounts and stored for future use.

By Texas Co-op Power Staff



Add SomeWow toYourVows
Long ago, we made a vow: We would not produce a five-opal

anniversary ring until two very specific conditions were met.
First, the opals had to be of superior quality, with the joyous 
iridescence to delight all who saw the precious stone’s colors dance
in the light. Second, the price had to be right, so that we could
provide the value Stauer clients expect from us. So when The New
York Times style section called Ethiopian opal the “undisputed
winner” of the 2014 Gem Show, we decided to pounce. The result
is the astoundingly beautiful Five-Star Opal Anniversary Ring. 

All five of these exotic beauties possess the radiant rainbow of color
we’ve been looking for. Arranged in a sterling silver setting finished
in lustrous gold, this ring is a beautiful tribute to your lasting love. 

So how about our price promise? We
met that too. We want you to know there
is absolutely no reason to overpay for luxury
gemstones. The big name jewelers have
been deceiving the public long enough,
charging as much as $16,000 for an
Ethiopian opal ring. We won’t trump up
the price to make you think it’s luxurious.
This ring is just as luxurious (if not more)
than the big designer name rings, AND it’s
yours for under $100. I think it’s safe to
say we more than met our price promise.
We exceeded it... by about 16,000%!

Your satisfaction is 100% guaranteed. Slip this rainbow on her
finger. If she’s not absolutely delighted simply send it back within
60 days for a complete refund of the sale price. The stud earrings
are yours to keep. See if your jewelry store can match that! 

The FiveStar Opal Ring is one of Stauer’s fastest sellers. 
Supplies are limited. We can’t seem to keep this ring in stock.
Don’t miss this rare opportunity. Plus, call today and receive
the matching opal stud earrings FREE! You’ll want to catch this
radiant rainbow before it’s gone! 

Rating of A+

14101 Southcross Drive W., Dept. OAR1 01, 
Burnsville, Minnesota 55337  www.stauer.comStauer®

You must use the insider offer code to get our special sale price.

18003332045
Your Insider Offer Code: OAR1 01
Please use this code when you order to receive your discount. 

* Special price only for customers using
the offer code versus the price on
Stauer.com without your offer code.

1.5 total carats of genuine
Ethiopian opal for under $100!
PLUS, FREE matching earrings!

Put a rainbow on her finger with the opal that’s taking the jewelry industry by storm.

The incredible Five-Star Opal
Anniversary Ring fulfills one of

our long-held commitments,

and celebrates yours.

FiveStar Opal Anniversary Ring  $399*
Offer Code Price Only $99 + S&P Save $300!

Plus, FREE opal stud earrings, a $199 value

EXCLUSIVE

FREE
Five Star Opal
Stud Earrings

-a $199 value-
with purchase of

Five Star Opal Ring

Smar t  Luxurie s—Surpri s ing  Pr ice s™

“Opal’s spectacular play-of-color can 
display all the colors of the rainbow.”

— Gemological Institute of America

“The play of color in opals is so gorgeous they sometimes don't even
seem real and yet they are.”  — from 2015 Couture Show

1.5 ctw Ethiopian opal  •  Goldfinished .925 sterling silver setting  •  Whole ring sizes 5–10



14101 Southcross Drive W., Dept. RCK153-01

Burnsville, Minnesota 55337  www.stauer.com

• Full tang 4 ¼" stainless steel blade, 9" overall length • Genuine horn, wood and bone handle • Polished brass guard and spacers • Includes leather sheath 

Stauer®

Smart Luxuries—Surprising Prices™

River Canyon Bowie Knife $79*

Offer Code Price Only $49 + S&P Save $30

Rating of A+

18003332045
Your Insider Offer Code: RCK15301
You must use the insider offer code to get our special price.

*Discount is only for customers who use the offer code versus the listed original Stauer.com price.

Not shown
actual size.

You are a man of the wilderness. The only plan you have is to walk up
that mountain until you feel like stopping. You tell your friends that

it’s nothing personal, but this weekend belongs to you.

You’ve come prepared with your River Canyon Bowie Knife sheathed at
your side. This hand-forged, unique knife comes shaving sharp with a
perfectly fitted hand-tooled sheath. The broad stainless steel blade shines
in harmony with the stunning striped horn, wood and bone 
handle. When you feel the heft of the knife in your hand, you know that
you’re ready for whatever nature throws at you.  

This knife boasts a full tang blade, meaning
the blade doesn’t stop at the handle, it runs
the full length of the knife. According to
Gear Patrol, a full tang blade is key, saying “A
full tang lends structural strength to the knife,
allowing for better leverage ...think one long
steel beam versus two.”
With our limited edition River Canyon
Bowie Knife you’re getting the best in 21st-
century construction with a classic look
inspired by legendary American pioneers.
What you won’t get is the trumped up price
tag. We know a thing or two about the
hunt–– like how to seek out and capture an
outstanding, collector’s-quality knife that
won’t cut into your bank account.

This quintessential American knife can be yours to use out in
the field or to display as the art piece it truly is. But don’t wait.
A knife of this caliber typically cost hundreds. Priced at an 
amazing $49, we can’t guarantee this knife will stick around for
long. So call today!

Your satisfaction is 100% guaranteed. Feel the knife in your
hands, wear it on your hip, inspect the craftsmanship. If you
don’t feel like we cut you a fair deal, send it back within 60 days
for a complete refund of the sale price. But we believe that once
you wrap your fingers around the River Canyon’s handle, you’ll
be ready to carve your own niche into the wild frontier. 

When it’s you against nature, there’s only one tool you need:
the stainless steel River Canyon Bowie Knife—now ONLY $49!

How to Be Cut Off From Civilization

BONUS! Call today and you’ll
also receive this genuine
leather sheath!

What customers are saying
about Stauer knives...
�����
“First off, the shipping was fast
and the quality is beyond what
I paid for the knife. Overall I
am a satisfied customer!”
— D., Houston, Texas

TAKE 38%
OFF INSTANTLY!
When you use your 

INSIDER 
OFFER CODE



We’ve all had nights when we just can’t lie down in 
bed and sleep, whether it’s from heartburn, cardiac 
problems, hip or back aches – it could be a variety of 
reasons. Those are the nights we’d give anything for a 
comfortable chair to sleep in, one that reclines to exactly 
the right degree, raises feet and legs to precisely the 
desired level, supports the head and shoulders properly, 
operates easily even in the dead of night, and sends a 
hopeful sleeper right off to dreamland.

Our Perfect Sleep Chair® is just the chair to do it all. 
It’s a chair, true – the finest of lift chairs – but this 
chair is so much more! It’s designed to provide total 

comfort and relaxation not 
found in other chairs. 
It can’t be beat for 
comfortable,  
long-term sitting, TV 
viewing, relaxed reclining 
and – yes! – peaceful 

sleep. Our chair’s 
recline 
technology 
allows you to 

pause the chair 
in an infinite 
number of 
positions, including 

the Trendelenburg 
position and the zero 

gravity  position where 
your body experiences a 

minimum of internal and external 
stresses. You’ll love the other 

benefits, too: It helps with correct spinal alignment, 
promotes back pressure relief, and encourages better 
posture to prevent back and muscle pain. 

And there’s more! The overstuffed, oversized biscuit 
style back and unique seat design will cradle you in 
comfort.  Generously filled, wide armrests provide 
enhanced arm support when sitting or reclining. The 
high and low heat settings along with the dozens of 
massage settings, can provide a soothing relaxation you 
might get at a spa – just imagine getting all that in a lift 
chair! Shipping charge includes white glove delivery. 
Professionals will deliver the chair to the exact spot in 
your home where you want it, unpack it, inspect it, 
test it, position it, and even carry the packaging away! 
Includes one year service warranty and your choice of 
fabrics and colors – Call now!

This lift chair 
puts you safely 
on your feet!

The Perfect Sleep Chair®   
Call now toll free for our lowest price.
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© 2015 fi rst STREET for Boomers and Beyond, Inc.

DuraLux II 
Microfi ber

Tan Burgundy

Burgundy  Chocolate Cashmere Fern Indigo

Long Lasting 
DuraLux Leather 

 Chocolate 

“To you, it’s the perfect lift chair. To me, 
it’s the best sleep chair I’ve ever had.”  

                          — J. Fitzgerald, VA

     Remote Controls for Heat, Massage, Recline and Lift

Separate
Heat and
Massage
Controls!

Sit up, lie down — 
and anywhere 
in between!
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CONSERVATION AND SAFETY INFORMATION 

Electric Notes

ONE OF THE JOYS OF SUMMER is growing and picking the fruits and vegetables we’ve
grown in the garden. But when it comes to preserving the bounty, there is one time-
less question: Which is better, canning or freezing? 

The answer is: It depends—on variables like preference, time, space and the type
of food. But there are other variables that perhaps are worth mentioning, too.

Which has a smaller energy footprint?
Canning involves boiling jars of food to sterilize and seal them, requiring a one-
shot—though considerable—burst of energy use. Freezing food requires a long-term

consumption of continuous
electricity, and the longer
you store the food, the more
it costs. 

A 1980 academic study
published in the Journal of

Food Science calculated the
energy use for processing
and storing 50 pounds of
vegetables. The study deter-
mined that freezing them
for six months used about
three times as much energy
as canning them.

However, it’s hard to
extrapolate this information
to today’s numbers. New
freezers use a third of the
electricity used by freezers
in 1980, while electricity
costs about 2½ times as
much as it did then. The
numbers also vary signifi-
cantly depending on
whether the freezer is full or

not. Also, chest freezers are twice as efficient as uprights, so the difference can
greatly affect electricity use.

A more recent analysis concludes that freezing uses 15 times as much electricity
and costs four times as much per pound as canning, once the cost of the equipment is
factored in. 

Which method has a smaller physical footprint?
Another source, The Natural Canning Resource Book, made a couple of relevant
points about the issue besides energy use.

Availability of resources is an important factor in the equation: If you often deal
with outages or other power disruptions, canned food keeps a lot better than thawed-
and-refrozen food. If you live in a small space, or if you’re a renter rather than an
owner, it’s a lot easier to store and move canned food than it is to store and move a
freezer. 

Finally, the issue of taste: The Journal of Food Science study found that people
preferred the taste of frozen food over canned by a huge margin. Whatever method
you use, the end result is that you want people to eat it and like it. 

Canning or Freezing?

Some prefer to freeze food for storage,
while others insist canning is best.
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Always ask a grown-up for help
when you need to use some-
thing that uses electricity. 

Don’t yank or pull cords from a
wall. Pulling cords can damage
the outlet, the appliance or the
plug.

Ask a grown-up to put safety
caps on all unused electrical
outlets. This can also help save
energy by stopping drafts.

Keep electrical stuff away from
water. Water and electricity
don’t mix. Most electrical acci-
dents in the home happen when
people use electricity near
water. 

Watch out for power lines.
Never touch a power line, even if
it’s on the ground.

RULES FOR 
ENERGY
SAFETY5
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Switch to LED lightbulbs that use less
energy than incandescents or CFLs. 

Still Using Old
Lightbulbs?
Make the Switch
IF YOUR HOME’S LAMPS and light fix-
tures still house old-fashioned incandes-
cent lightbulbs, it’s time to switch to
something that’s far more energy effi-
cient.

Twisty, compact fluorescent lightbulbs
are better. But light-emitting diode bulbs
are even more energy efficient and last
way longer.

Yes, LEDs cost more than other kinds
of lightbulbs—sometimes more than
twice as much. But they use about 80
percent less energy than out-of-date
incandescents. CFLs use about 70 per-
cent less energy than the old bulbs.

Over time, though, LEDs shine the
brightest of the three types when it
comes to energy use and cost savings.
The average life span of an LED bulb is
25,000 hours, compared with 1,200 hours
for a traditional bulb and 8,000 for a CFL. 

At about 12.5 cents per kilowatt-hour—
the national average, according to the
U.S. Energy Information Administration—
you’ll pay $38 to operate an LED bulb for
23 years. If an incandescent or CFL bulb
lasted 23 years (which it won’t), you
would pay $201 or $48.

So make the switch today for a cou-
ple of decades of energy savings.

THREE OF THE MOST COMMON CAUSES of electrical fires in the home are 100 percent
preventable.

More than 1,300 people die or are injured in the 26,000 house fires caused by 
electricity mishaps every year, the U.S. Fire Administration estimates. Here’s how to
rid your home of the most common culprits:

1. Extension cords. These handy wire-stretchers are not designed for continuous
use. They’re made to solve temporary problems: When a Christmas tree is too far
from an outlet, for instance, an extension cord could be used for a couple of weeks for
a few hours a day.

Too many homeowners use extension cords year-round, and that can cause them
to overheat. An overheated cord is a fire hazard.

If you don’t have enough outlets, or if your heart is set on putting a lamp out of
reach, have an electrician install additional outlets, including one closer to the lamp’s
ideal location.

2. Old wiring and outlets. If your home is more than 20 years old and its electrical
wires and outlets have never been updated, a hazard could lurk behind its walls.

Electrical standards have changed over the years as the experts have become
more knowledgeable about electrical safety. Also, the electrical load in your home has
grown as computers, phone chargers and mega-sized TVs have moved in.

The electrical systems in older homes were designed to handle less activity. Over-
loading that system can trigger a fire. Likewise, electrical components don’t last for-
ever. If yours are deteriorating, it’s time to replace them. 

Finally, older homes have few grounded outlets. All outlets in every room that has
water or that gets wet—bathrooms, kitchens, basements, garages and laundry rooms,
for instance—need ground-fault circuit interrupters. Adding them is a job for a pro-
fessional electrician.

3. Overloaded outlets. Even if your home is new, you can overload its outlets.
Plugging too many appliances, lamps and electronics into a single outlet can over-

heat the wires and the outlets. That can lead to a fire.
If your circuits are tripping often, that’s a sure sign that something’s wrong. Call

in a pro to fix the problem.

Plugging too many appliances 
into one power strip or outlet can
cause a fire in your home or office.
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3 Ways To Prevent Electrical Fires



TexasCoopPower.com20 Texas Co-op Power August 2016

Observations

After struggling to conquer the 
last stretch of a steep, rocky climb, I soaked
up my reward: a panoramic view of wooded
limestone hills stretching to every horizon
under a wide, blue sky. I wanted to keep
walking for hours, lost in thought, yet I
yearned to sit and write for those same
hours, words pouring forth without effort.

In 2011, Heather and Martin Kohout
had just launched their dream of creating
a residential center for environmental
writers and artists on Madroño Ranch,
1,500 acres near Medina (served by Ban-
dera EC). They offered me the chance to
be one of the first to experience it, a few
days of solitude representing quite a gift
for a self-employed writer with a home
office and three teenagers.

Heather died of metastatic cancer in
October 2014 and, understandably, Martin
suspended the residency program, which
by then had gifted some 60 individuals
with time and space to create. For me, the
experience has become one of many lega-
cies Heather left behind.

I arrived at the ranch on a gray winter
afternoon and settled into a spacious stone
house with a wall of windows overlooking
a tranquil lake. My hosts had stocked the
kitchen with fresh produce, other staples
and a dozen multicolored eggs—produced,
I later learned, in the ranch’s large and
coyote-proof chicken coop, fondly known
as the Coop Mahal. 

I cooked and ate dinner at a leisurely
pace, wandered outside to look at the abun-
dant stars, then curled up in a chair to read
some long-neglected reference materials.  

My days there followed a natural

rhythm long lost to my regular life. Don’t
get me wrong, I absolutely love being a
mother, and my work brings me much sat-
isfaction. I feel blessed to have been able
to meld the two so well as an independent
journalist. Before the Kohouts called, I
wouldn’t have said I needed to get away. 

But I did. 
At the ranch, I rose more or less with

the sun, read, brainstormed ideas and
organized my thoughts. I took long walks
around the lake, up the hills and through
the fields, where a resident herd of mag-
nificent bison grazed. Physical activity
always jump-starts my brain, but in this
landscape, free of time constraints and
obligations, the effect seemed amplified.
It worked like a spring cleaning, clearing
out cobwebs and dust to let in light and
freshness. My mind was left refreshed. 

This clearing-out created space for new
ideas and energy. For a writer, that leads
to words on the page. Fellow resident Juli
Berwald came to the ranch with four ram-
bling pages and left with a 30-page chapter
of a book that recently sold to a major pub-
lisher. “I had this idea but no chance to sit
down and work on it. After two weeks, I
came home with something whole,” she
says. “I’m so grateful for that opportunity.”

Such creation is what the Kohouts
hoped to produce through the residency
program. “For both of us, the residencies
felt like the satisfaction of being a midwife,
helping in a very small way to bring things
of beauty and thoughtfulness into being,”
Martin says. “It is one of the most satisfy-
ing things I’ve ever done.”

Martin worked for many years as a writer EV
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Madroño Ranch: 
An Inspired Legacy
A quiet getaway on a family ranch energized writers’ creativity

BY MELISSA GASKILL
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and editor with the Texas State Historical
Association and Humanities Texas, the state
affiliate of the National Endowment for the
Humanities. Heather, a theology teacher
and published poet, served for a time on the
staff at Seton Cove, an interfaith spirituality
center in Austin. The couple met as under-
graduate English majors at Williams College
in Massachusetts, married in 1985 and had
three children. After years of enjoying
Madroño Ranch as a family, they became
uncomfortable with the idea of keeping such
a beautiful place all to themselves, Martin
says. A residency program seemed a fitting
way to share it.  

A few months before Heather died, she
and Martin hosted a reunion for the souls
lucky enough to have called themselves
Madroño Ranch residents. “The reunion
was everything we hoped for and more,”
Martin says. “We have met so many inter-
esting, bright, wonderful people. It has
been a huge pleasure to be of service to
creative people in some way.” 

The gift of my residency came without
strings attached, my midwives laying no
claim to whatever I might or might not
create while at the ranch or afterward.
Unlike Berwald (and probably most of the
other residents), I didn’t produce a chapter
or article while at the ranch. My experi-
ence produced instead a new direction,
new life to all my work from that point
forward. Anything worthwhile I have writ-
ten since then owes a portion of its merit
to my residency. Heather and Martin gave
me a tremendous gift. 

Melissa Gaskill is an Austin writer who spe-
cializes in travel and nature topics. 



TexasCoopPower.com22 Texas Co-op Power August 2016

Texas USA

Catfish and me go way back. We’ve 
had a love/hate thing going most of my life.
They’ve jabbed me with their fins, not only
in self-defense but also for fun. 

For my part, I once libeled the entire
species in a national publication. I’ve mis-
interpreted the Bible on their behalf. Or,
what’s the opposite of “on their behalf?”
Anyway, I called the catfish “unholy.” 

The notion originated not with my
interpretation of the Bible but rather from
a heated argument one Sunday after
church in Lubbock when I was 7 or 8 years
old. The subject of catfish had come up in
that morning’s sermon, and that’s what
started the argument. Two guys were argu-
ing about catfish. 

“The catfish is unclean,” one of the men
said. The other man offered to punch him
in the face as evidence to the contrary. 

“What’s that about?” I asked my par-
ents.

“Get to the car,” Mom said. 
On the way home, I asked the people

in the front seat if the catfish was unclean. 
“Don’t worry about it,” Dad said. 
So, naturally, I worried about it. I

started out curious and came away con-
fused, which is worse than being curious.
If you’re curious, there’s a chance you’ll
learn something. But if you’re confused,
you might never figure it out. 

Finally, I decided that divine guidance
would let me know if it was OK to eat cat-
fish, and it happened just that way. One
day my buddy Ricky and I went fishing at
Buffalo Lakes where, in less than an hour,
we caught a full stringer of catfish. 

We fried those catfish and ate most of

them, right there at the lake. Neither of us
mentioned how funny they had tasted until
we became deathly ill on the way home.
Later, we found out that a nearby livestock
facility had spilled some of its spoils into
the lake. The catfish apparently confused
the spoils for stink bait and feasted. 

Ricky and I finally got better, but I
accepted the incident for what it was:
divine punishment. 

Not long after that, inspired by a seg-
ment of The American Sportsman TV show
along with articles in outdoors magazines
extolling the virtues of fly-fishing, I put
away my spinning rods, cane poles and
minnow buckets and replaced them with
a fly rod and a box of flies. Then I set about
teaching myself how to cast a fly. 

That was no easy task in Lubbock,
because the wind would come whipping
off the Caprock at dizzying speeds, throw-
ing an almost weightless fly into the back
of a luckless fly caster’s ear with uncanny
precision. 

Even otherwise-good friends made fun
of me. The consensus was that I switched
to fly-fishing because I didn’t want to get
my hands dirty handling live bait. That
was almost true. Aside from how cool it
looked, I also took up the fly rod because
I believed it was all but impossible to catch
catfish on a fly. (It’s not.)

I took my fly-fishing act on the road, to
Louisiana, to the Appalachian and Rocky
mountains and back to Central Texas,
where I settled. To help finance my habit,
I wrote magazine articles about when,
where and how to fly-fish. Because I didn’t
know much about any of those topics, I

Catfish and Me 
This wily and whiskered denizen of the deep stirs loyalty and hatred

BY CLAY COPPEDGE                                                     
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was the perfect guide for readers who
didn’t know, either.

At some point, I wrote a story called
Nine Reasons To Hate Catfish for a national
outdoors publication in an attempt to
explain why anything that can live happily
ever after at the bottom of a cow pond has
no place in my life, adding aspersions on
the catfish’s appearance (ugly) and intel-
ligence (minimal).  

Reaction was swift and largely unfa-
vorable. A couple of readers thought the
story was hilarious. Others didn’t think
that at all. An academic from Kentucky
shared results from a master’s thesis,
which found that catfish were smarter
than other fish, and trout are downright
stupid. So there! 

A fellow Texan, more to the point,
wrote, “Do you think we are dumb because

we don’t want to fish for bass? If that’s the
case, then to hell with you.” 

The kicker here is that after I wrote the
story, but before it was published, I went
fishing at a favorite spot on Barton Creek
in Austin. A development was going in
right above my old fishing hole, so I
sneaked onto private property for one
more go at the fish before they were off-
limits forever. 

Maybe they weren’t biting that day, or
maybe the bass and bluegill had already
moved on, but the only fish I caught was a
big catfish—on a fly! Live and learn, I
thought, and was about to release the fish
when I stopped a moment to take in my
surroundings.

Barton Creek was clear and clean-
running in those days, and this was going
to be my last time fishing that spot, which

had served me as a refuge from so much
and for so long. That big ol’ catfish I held in
my hands—careful of those horns!—felt
almost like a sacrament. I took a moment
to admire the trees and the sky along with
the blue jays, wrens and cardinals swooping
through golden shafts of light. I acknowl-
edged my place in the middle of it all. 

Too bad it’s a danged ol’ catfish, I
thought. Then I had another thought: Get

over it. 

So I took home my first catfish in more
than 20 years, rolled it in flour, seasoned
it, fried it and served it with potatoes and
onions, pinto beans and a piece of corn-
bread. 

My goodness, it was delicious. 
Clay Coppedge, a member of Bartlett EC,

lives near Walburg. He still takes the fly rod out
from time to time.CR
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$3000 OFF
            Your Order

Free Exchanges • Easy Returns
Promo Code: MQ8HHD6

Do You Suffer From:

VersoShock® U.S Patent #US8,555,526 B2. This product has not been evaluated by the FDA. Not intended to treat, cure or prevent any disease. Shoes
must be returned within 30 days in like-new condition for full refund or exchange. Credit card authorization required. See website for complete details.

Call 1(800) 429-0039
GravityDefyer.com/MQ8HHD6

Gravity Defyer Corp.
10643 Glenoaks Blvd. Pacoima, CA 91331 

Boost energy
    Combat health issues
         Increase mobility
                   Relieve pain

Men Sizes 7.5-15
 - Black/Red TB90022MRG
 - Black   TB9025MBB

Women Sizes 5-11
 - Black/Blue TB9022FTL
 - Gray/Teal TB9022FGU

Don’t Forget
to check out our other 

products to relieve 
discomfort:

      Men’s Dress   Women’s Sandals     G-Comfort Insoles
      Londonian $165      Rosemary $89.95                   TF501, TF502

$145 $11500

Stores Energy Returns EnergyAbsorbs Harmful Shock

PROTECTION

WITH GRAVITY DEFYERS...

WITHOUT GRAVITY DEFYERS...

Energy Loss Weak PerformanceHarmful Shock

PAIN

Our patented VersoShock® technology provides the ultimate protection 
for the entire body in a way no other shoe can. It is designed to absorb 
harmful shock from the ground up, converting the shock into renewed 
positive energy for your next step. Having this kind of cushioning allows 
you to not only physically feel better, but improve your posture and be on 
your feet longer without any restrictions holding you back.

· Plantar Fasciitis· Joint Pain· Heel Pain· Back/Knee Pain

· Bunions· Heel Spurs· Arthritis· Neuropathy

I have terrible plantar 
fasciitis– really painful 
stabbing pain. I got a pair of 
Gravity Defyers to try and 
to my amazement my foot 
either doesn't hurt or barely 
hurts when wearing them 
(major improvement from 
limping around all day long).
These are just what 
I needed when I was 
feeling very desperate 
and like nothing was 
working!Nicole S.
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GET DETAILS AND ENTER ONLINE AT

TexasCoopPower.com
Visit PortAransas.org for visitor information.

WIN A TWO-NIGHT GETAWAY
IN PORT ARANSAS
plus certificates for great local 
restaurants and attractions.

NORTH TEXAS AUDIENCE
Circulation 418,600 • Readership 962,780

If North Texas Is Your Market, We’ve Got You Covered.
Target customers close to home with the North Texas advertising section of
Texas Co-op Power. Be part of a statewide magazine—without the statewide
cost. Call or email today.

Call: Martin Bevins at (512) 486-6249 • Email: advertising@TexasCoopPower.com

Family owned, 
Texas-built
Lifetime guarantee
against leaks
Great for circulation,
arthritis, stiff joints 
and relaxation

Visit our Showroom
3411 E. Hwy. 377, Granbury

NOW OFFERING 
CUSTOM SHOWERS

Granbury Chamber of Commerce Member

888-825-2362 www.bestbuywalkintubs.com

®
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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

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

45 YEARS’ EXPERIENCE

Call for Free Information • (979)820-3000
www.ellisonmarine.com • Ellison Marine, Franklin, TX.
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    Never Lose 
Electricity Again!

Own the #1 Brand in 
Home Backup Power.

TOLL
FREE800-532-7498

FreeGeneratorGuide.com

*Price does not include installation. 92798X © 2016

7 out of 10 buyers choose Generac Home 
Backup Generators to automatically 
provide electricity to their homes during 
power outages. GENERAC Home Backup 
Generators start at just $1,899.* 

$495 BONUS OFFER!

CALL for FREE Generator Guide, 
DVD, and Limited Time—



Li
m

it 
1 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.  
S

av
e 

20
%

 o
n 

an
y 

1 
ite

m
 p

ur
ch

as
ed

. 
*C

an
no

t b
e 

us
ed

 w
ith

 o
th

er
 d

is
co

un
t, 

co
up

on
 o

r 
an

y 
of

 th
e 

fo
llo

w
in

g 
ite

m
s 

or
 b

ra
nd

s:
 In

si
de

 T
ra

ck
 C

lu
b 

m
em

be
rs

hi
p,

 E
xt

en
de

d 
S

er
vi

ce
 P

la
n,

 g
ift

 c
ar

d,
 

op
en

 b
ox

 it
em

, 3
 d

ay
 P

ar
ki

ng
 L

ot
 S

al
e 

ite
m

, a
ut

om
ot

iv
e 

lif
ts

, c
om

pr
es

so
rs

, 
fl o

or
 ja

ck
s,

 s
aw

 m
ill

s,
 s

to
ra

ge
 c

ab
in

et
s,

 c
he

st
s 

or
 c

ar
ts

, t
ra

ile
rs

, t
re

nc
he

rs
, 

w
el

de
rs

, 
A

dm
ir

al
, 

B
ad

la
nd

, 
C

ov
er

P
ro

, 
D

ay
to

na
, 

D
ia

bl
o,

 
Ea

rt
hq

ua
ke

, 
Fr

an
kl

in
, 

G
ra

nt
’s

, 
H

ol
t, 

Ju
pi

te
r, 

Ly
nx

x,
 M

ad
do

x,
 P

or
tla

nd
, 

P
re

da
to

r, 
S

tik
-

Te
k,

 S
to

rm
C

at
, U

ni
on

, V
an

gu
ar

d,
 V

ik
in

g.
 N

ot
 v

al
id

 o
n 

pr
io

r p
ur

ch
as

es
. N

on
-

tr
an

sf
er

ab
le

. 
O

ri
gi

na
l 

co
up

on
 m

us
t 

be
 p

re
se

nt
ed

. 
V

al
id

 t
hr

ou
gh

 1
2/

1/
16

. 

2
0

%
O

F
FA

N
Y

 

S
IN

G
LE

 

IT
E
M

S
U

P
E
R

 C
O

U
P

O
N

S
U

P
E
R

 C
O

U
P

O
N

LI
M

IT
 

1 
- 

C
an

no
t 

be
 

us
ed

 
w

ith
 

ot
he

r 
di

sc
ou

nt
, 

co
up

on
 

or
 

pr
io

r 
pu

rc
ha

se
. 

C
ou

po
n 

go
od

 
at

 
ou

r 
st

or
es

, 
H

ar
bo

rF
re

ig
ht

.c
om

 
or

 
by

 
ca

lli
ng

 
80

0-
42

3-
25

67
. 

O
ffe

r 
go

od
 w

hi
le

 s
up

pl
ie

s 
la

st
. 

S
hi

pp
in

g 
&

 H
an

dl
in

g 
ch

ar
ge

s 
m

ay
 a

pp
ly

 i
f 

no
t 

pi
ck

ed
 

up
 

in
-s

to
re

. 
N

on
-t

ra
ns

fe
ra

bl
e.

 
O

rig
in

al
 

co
up

on
 

m
us

t 
be

 
pr

es
en

te
d.

 
Va

lid
 

th
ro

ug
h 

12
/1

/1
6.

 
Li

m
it 

on
e 

FR
EE

 
G

IF
T 

co
up

on
 

pe
r 

cu
st

om
er

 
pe

r 
da

y.
 

F
R

E
E

W
IT

H
 A

N
Y

 P
U

R
C

H
A

S
E

L
IM

IT
 

4
 

- 
G

o
o
d
 

at
 

o
u
r 

st
o
re

s 
o
r 

H
ar

b
o
rF

re
ig

h
t.

co
m

 
o
r 

b
y 

ca
lli

n
g
 

8
0
0
-4

2
3
-2

5
6
7
. 

C
an

n
o
t 

b
e 

u
se

d
 w

it
h
 o

th
er

 d
is

co
u
n
t 

o
r 

co
u
p
o
n
 o

r 
p
ri

o
r 

p
u
rc

h
as

es
 a

ft
er

 3
0
 d

ay
s 

fr
o
m

 o
ri

g
in

al
 p

u
rc

h
as

e 
w

it
h
 o

ri
g
in

al
 r

ec
ei

p
t.

 
O

ff
er

 g
o
o
d
 w

h
ile

 s
u
p
p
lie

s 
la

st
. 
N

o
n
-t

ra
n
sf

er
ab

le
. 
O

ri
g
in

al
 c

o
u
p
o
n
 m

u
st

 b
e 

p
re

se
n
te

d
. V

al
id

 t
h
ro

u
g
h
 1

2
/1

/1
6
. L

im
it
 o

n
e 

co
u
p
o
n
 p

er
 c

u
st

o
m

er
 p

er
 d

ay
.

L
IM

IT
 

8
 

- 
G

o
o
d
 

at
 

o
u
r 

st
o
re

s 
o
r 

H
ar

b
o
rF

re
ig

h
t.

co
m

 
o
r 

b
y 

ca
lli

n
g
 

8
0
0
-4

2
3
-2

5
6
7
. 

C
an

n
o
t 

b
e 

u
se

d
 w

it
h
 o

th
er

 d
is

co
u
n
t 

o
r 

co
u
p
o
n
 o

r 
p
ri

o
r 

p
u
rc

h
as

es
 a

ft
er

 3
0
 d

ay
s 

fr
o
m

 o
ri

g
in

al
 p

u
rc

h
as

e 
w

it
h
 o

ri
g
in

al
 r

ec
ei

p
t.

 
O

ff
er

 g
o
o
d
 w

h
ile

 s
u
p
p
lie

s 
la

st
. 
N

o
n
-t

ra
n
sf

er
ab

le
. 
O

ri
g
in

al
 c

o
u
p
o
n
 m

u
st

 b
e 

p
re

se
n
te

d
. V

al
id

 t
h
ro

u
g
h
 1

2
/1

/1
6
. L

im
it
 o

n
e 

co
u
p
o
n
 p

er
 c

u
st

o
m

er
 p

er
 d

ay
.

SU
PE

R 

CO
UP

ON

SU
PE

R 

CO
UP

ON

L
IM

IT
 

4
 

- 
G

o
o
d
 

at
 

o
u
r 

st
o
re

s 
o
r 

H
ar

b
o
rF

re
ig

h
t.

co
m

 
o
r 

b
y 

ca
lli

n
g
 

8
0
0
-4

2
3
-2

5
6
7
. 

C
an

n
o
t 

b
e 

u
se

d
 w

it
h
 o

th
er

 d
is

co
u
n
t 

o
r 

co
u
p
o
n
 o

r 
p
ri

o
r 

p
u
rc

h
as

es
 a

ft
er

 3
0
 d

ay
s 

fr
o
m

 o
ri

g
in

al
 p

u
rc

h
as

e 
w

it
h
 o

ri
g
in

al
 r

ec
ei

p
t.

 
O

ff
er

 g
o
o
d
 w

h
ile

 s
u
p
p
lie

s 
la

st
. 
N

o
n
-t

ra
n
sf

er
ab

le
. 
O

ri
g
in

al
 c

o
u
p
o
n
 m

u
st

 b
e 

p
re

se
n
te

d
. V

al
id

 t
h
ro

u
g
h
 1

2
/1

/1
6
. L

im
it
 o

n
e 

co
u
p
o
n
 p

er
 c

u
st

o
m

er
 p

er
 d

ay
.

SU
PE

R 

CO
UP

ON

H
o
w

 D
o
e
s 

H
a
rb

o
r 

F
re

ig
h
t 

S
e
ll

 G
R

E
A
T
 Q

U
A

LI
T
Y

 T
o
o
ls

 

a
t 

th
e
 L

O
W

E
S
T
 P

ri
c
e
s?

W
e

 h
a

ve
 i

n
ve

st
e

d
 m

il
li

o
n

s 
o

f 
d

o
ll

a
rs

 i
n

 o
u

r 
o

w
n

 
st

a
te

-o
f-

th
e

-a
rt

 q
u

a
li

ty
 t

e
st

 
la

b
s 

a
n

d
 m

il
li

o
n

s 
m

o
re

 i
n

 
o

u
r 

fa
ct

o
ri

e
s,

 s
o

 o
u

r 
to

o
ls

 
w

il
l 

g
o

 t
o

e
-t

o
-t

o
e

 w
it

h
 t

h
e

 
to

p
 p

ro
fe

ss
io

n
a

l 
b

ra
n

d
s.

 
A

n
d

 w
e

 c
a

n
 s

e
ll

 t
h

e
m

 f
o

r 
a

 
fr

a
ct

io
n

 o
f 

th
e

 p
ri

ce
 b

e
ca

u
se

 
w

e
 c

u
t 

o
u

t 
th

e
 m

id
d

le
 m

a
n

 
a

n
d

 p
a

ss
 t

h
e

 s
a

vi
n

g
s 

o
n

 t
o

 
yo

u
. 

It
’s

 j
u

st
 t

h
a

t 
si

m
p

le
! 

C
o

m
e

 v
is

it
 o

n
e

 o
f 

o
u

r 
6

5
0

+
 S

to
re

s 
N

a
ti

o
n

w
id

e
.

•
 1

0
0
%

 S
a
ti

s
fa

c
ti

o
n
 G

u
a
ra

n
te

e
d

•
 O

v
e
r 

3
0
 M

il
li

o
n
 S

a
ti

s
fi 

e
d
 C

u
s
to

m
e
rs

•
 6

5
0
+
 S

to
re

s
 N

a
ti

o
n
w

id
e

•
 H

a
rb

o
rF

re
ig

h
t.

c
o
m

  
  8

0
0
-4

2
3
-2

5
6
7

•
 N

o
 H

a
s
s
le

 R
e
tu

rn
 P

o
li

c
y

•
 L

if
e
ti

m
e
 W

a
rr

a
n
ty

O
n
 A

ll
 H

a
n
d
 T

o
o
ls

L
IM

IT
 5

 -
 G

o
o
d
 a

t 
o
u
r 

st
o
re

s 
o
r 

H
ar

b
o
rF

re
ig

h
t.

co
m

 o
r 

b
y 

ca
lli

n
g
 8

0
0
-4

2
3
-2

5
6
7
. 

C
an

n
o
t 

b
e 

u
se

d
 w

it
h
 o

th
er

 d
is

co
u
n
t 

o
r 

co
u
p
o
n
 o

r 
p
ri

o
r 

p
u
rc

h
as

es
 a

ft
er

 3
0
 d

ay
s 

fr
o
m

 o
ri

g
in

al
 

p
u
rc

h
as

e 
w

it
h
 o

ri
g
in

al
 r

ec
ei

p
t.

 O
ff

er
 g

o
o
d
 w

h
ile

 s
u
p
p
lie

s 
la

st
. 

N
o
n
-t

ra
n
sf

er
ab

le
. 

O
ri

g
in

al
 

co
u
p
o
n
 m

u
st

 b
e 

p
re

se
n
te

d
. V

al
id

 th
ro

u
g
h
 1

2
/1

/1
6
. L

im
it
 o

n
e 

co
u
p
o
n
 p

er
 c

u
st

o
m

er
 p

er
 d

ay
.

L
IM

IT
 5

 -
 G

o
o
d
 a

t 
o
u
r 

st
o
re

s 
o
r 

H
ar

b
o
rF

re
ig

h
t.

co
m

 o
r 

b
y 

ca
lli

n
g
 8

0
0
-4

2
3
-2

5
6
7
. 

C
an

n
o
t 

b
e 

u
se

d
 w

it
h
 o

th
er

 d
is

co
u
n
t 

o
r 

co
u
p
o
n
 o

r 
p
ri

o
r 

p
u
rc

h
as

es
 a

ft
er

 3
0
 d

ay
s 

fr
o
m

 o
ri

g
in

al
 

p
u
rc

h
as

e 
w

it
h
 o

ri
g
in

al
 r

ec
ei

p
t.

 O
ff

er
 g

o
o
d
 w

h
ile

 s
u
p
p
lie

s 
la

st
. 

N
o
n
-t

ra
n
sf

er
ab

le
. 

O
ri

g
in

al
 

co
u
p
o
n
 m

u
st

 b
e 

p
re

se
n
te

d
. V

al
id

 th
ro

u
g
h
 1

2
/1

/1
6
. L

im
it
 o

n
e 

co
u
p
o
n
 p

er
 c

u
st

o
m

er
 p

er
 d

ay
.

SU
PE

R 

CO
UP

ON

SU
PE

R 

CO
UP

ON

SU
PE

R 

CO
UP

ON
SU

PE
R 

CO
UP

ON
SU

PE
R 

CO
UP

ON

SU
PE

R 

CO
UP

ON
SU

PE
R 

CO
UP

ON

LI
M

IT
 7

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. 
C

an
no

t 
be

 u
se

d 
w

ith
 o

th
er

 d
is

co
un

t 
or

 c
ou

po
n 

or
 p

ri
or

 p
ur

ch
as

es
 a

ft
er

 3
0 

da
ys

 f
ro

m
 o

ri
gi

na
l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l 
re

ce
ip

t. 
O

ff
er

 g
oo

d 
w

hi
le

 s
up

pl
ie

s 
la

st
. 

N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

LI
M

IT
 4

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. 
C

an
no

t 
be

 u
se

d 
w

ith
 o

th
er

 d
is

co
un

t 
or

 c
ou

po
n 

or
 p

ri
or

 p
ur

ch
as

es
 a

ft
er

 3
0 

da
ys

 f
ro

m
 o

ri
gi

na
l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l 
re

ce
ip

t. 
O

ff
er

 g
oo

d 
w

hi
le

 s
up

pl
ie

s 
la

st
. 

N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

LI
M

IT
 5

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. 
C

an
no

t 
be

 u
se

d 
w

ith
 o

th
er

 d
is

co
un

t 
or

 c
ou

po
n 

or
 p

ri
or

 p
ur

ch
as

es
 a

ft
er

 3
0 

da
ys

 f
ro

m
 o

ri
gi

na
l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l 
re

ce
ip

t. 
O

ff
er

 g
oo

d 
w

hi
le

 s
up

pl
ie

s 
la

st
. 

N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

LI
M

IT
 3

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. 
C

an
no

t 
be

 u
se

d 
w

ith
 o

th
er

 d
is

co
un

t 
or

 c
ou

po
n 

or
 p

ri
or

 p
ur

ch
as

es
 a

ft
er

 3
0 

da
ys

 f
ro

m
 o

ri
gi

na
l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l 
re

ce
ip

t. 
O

ff
er

 g
oo

d 
w

hi
le

 s
up

pl
ie

s 
la

st
. 

N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

LI
M

IT
 5

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. 
C

an
no

t 
be

 u
se

d 
w

ith
 o

th
er

 d
is

co
un

t 
or

 c
ou

po
n 

or
 p

ri
or

 p
ur

ch
as

es
 a

ft
er

 3
0 

da
ys

 f
ro

m
 o

ri
gi

na
l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l 
re

ce
ip

t. 
O

ff
er

 g
oo

d 
w

hi
le

 s
up

pl
ie

s 
la

st
. 

N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

LI
M

IT
 8

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. 
C

an
no

t 
be

 u
se

d 
w

ith
 o

th
er

 d
is

co
un

t 
or

 c
ou

po
n 

or
 p

ri
or

 p
ur

ch
as

es
 a

ft
er

 3
0 

da
ys

 f
ro

m
 o

ri
gi

na
l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l 
re

ce
ip

t. 
O

ff
er

 g
oo

d 
w

hi
le

 s
up

pl
ie

s 
la

st
. 

N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

LI
M

IT
 3

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. 
C

an
no

t 
be

 u
se

d 
w

ith
 o

th
er

 d
is

co
un

t 
or

 c
ou

po
n 

or
 p

ri
or

 p
ur

ch
as

es
 a

ft
er

 3
0 

da
ys

 f
ro

m
 o

ri
gi

na
l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l 
re

ce
ip

t. 
O

ff
er

 g
oo

d 
w

hi
le

 s
up

pl
ie

s 
la

st
. 

N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

QU
AL

IT
Y 

TO
OL

S
LO

W
ES

T 
PR

IC
ES

E
V
E
R
Y
D
A
Y

SU
PE

R 

CO
UP

ON

SU
PE

R 

CO
UP

ON

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

SA
VE

 
$ 6

0

SA
VE

 
58

%

 L
O

T
 6

7
2

2
7

  sh
ow

n
6

9
5

6
7

/6
0

5
6

6
/6

2
5

3
2

 27
 L

ED
 P

O
R

TA
B

LE
 

W
O

R
K

LI
G

H
T/

FL
A

SH
LI

G
H

T
 

 $
2

9
9

 c
om

p a
t 

$7
.1

5

B
at

te
ri

es
 

in
cl

u
d
ed

.

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

25
00

 L
B

. 
EL

EC
TR

IC
 W

IN
C

H
 

W
IT

H
 W

IR
EL

ES
S
 

R
EM

O
TE

 C
O

N
TR

O
L

L
O

T
 6

1
2

5
8

  sh
ow

n
6

1
8

4
0

 /6
1

2
9

7
/6

8
1

4
6

co
mp

 at
 

$1
59

.9
9

 $
5
9

9
9

 
 $
5
9

9
9

 

SA
VE

 
$ 1

00

co
mp

 at
 

$1
19

.9
9

 R
A

P
ID

 P
U

M
P

®
 1

.5
 T

O
N

 
A

LU
M

IN
U

M
 R

A
C

IN
G

 J
A

C
K

 

• 
3
-1

/2
 P

u
m

p
s 

L
if

ts
 

M
o
st

 V
e
h
ic

le
s

• 
W

e
ig

h
s 

3
4
 lb

s.

 L
O

T
  6

9
2

5
2

/6
0

5
6

9
 sh

ow
n

6
8

0
5

3
/6

2
1

6
0

6
2

4
9

6
/6

2
5

1
6

1"
 x

 2
5 

FT
. 

TA
P

E 
M

EA
SU

R
E

L
O

T
 6

9
0

3
1

/6
9

0
3

0
 sh

ow
n

V
A

LU
E

 $
4

9
7
 

SA
VE

 
$ 2

28
6.

5 
H

P
  (

21
2 

C
C

) 
O

H
V

H
O

R
IZ

O
N

TA
L 

SH
A

FT
 

G
A

S 
EN

G
IN

ES
  

 $
9

9
9

9
 

co
mp

 at
 $

32
8

L
O

T
 6

8
1

2
1

6
9

7
2

7
 sh

ow
n

C
A

L
IF

O
R

N
IA

 O
N

LY

L
O

T
   6

0
3

6
3

/6
9

7
3

0
  

SA
VE

 
$ 2

59

 $
13

9
9

9
 

co
mp

 at
 $

39
9

L
O

T
 6

1
9

6
9

/6
1

9
7

0
6

9
6

8
4

 sh
ow

n

12
" 

SL
ID

IN
G

 C
O

M
P

O
U

N
D

 
D

O
U

B
LE

-B
EV

EL
 M

IT
ER

 S
A

W
 

W
IT

H
 L

A
SE

R
 G

U
ID

E

 $
8

9
9

 

co
mp

 at
 $

29
 .9

9 

3 
P

IE
C

E 
D

EC
O

R
AT

IV
E
 

SO
LA

R
 L

ED
 L

IG
H

TS
L

O
T

   9
5

5
8

8
/6

0
5

6
1

6
9

4
6

2
   sh

ow
n

SA
VE

 
70

%
SA

VE
 

$ 2
40 $
10

9
9

9
co

mp
 at

 $
34

9.
99

  2
6"

, 
4 

D
R

A
W

ER
 

TO
O

L 
C

A
R

T
 

L
O

T
 9

5
6

5
9

 sh
ow

n
6

1
6

3
4

/6
1

9
5

2

• 
5
8
0
 lb

. 
ca

p
a
ci

ty

SA
VE

 
55

%

SA
VE

 
$ 3

39

 FO
LD

A
B

LE
 A

LU
M

IN
U

M
 

SP
O

R
TS

 C
H

A
IR

 

 $
2
19

9
 

co
mp

 at
 $

49
.9

7
• 

2
5
0
 lb

. 
ca

p
a
ci

ty

L
O

T
 6

3
0

6
6

 6
2

3
1

4
 

6
6

3
8

3
  sh

ow
n

SA
VE

 
39

%

TW
O

 T
IE

R
 

C
O

LL
A

P
SI

B
LE

 
EA

SY
-S

TO
R

E 
ST

EP
 

LA
D

D
ER co
mp

 at
 

$3
2 .

99
 

 $
19

9
9

 

L
O

T
  6

7
5

1
4

 

• 
2
2
5
 lb

. 
ca

p
a
ci

ty

LI
M

IT
 4

 -
 G

oo
d 

at
 o

ur
 s

to
re

s 
or

 H
ar

bo
rF

re
ig

ht
.c

om
 o

r 
by

 c
al

lin
g 

80
0-

42
3-

25
67

. C
an

no
t 

be
 u

se
d 

w
ith

 o
th

er
 d

is
co

un
t 

or
 c

ou
po

n 
or

 p
ri

or
 p

ur
ch

as
es

 a
ft

er
 3

0 
da

ys
 f

ro
m

 o
ri

gi
na

l 

pu
rc

ha
se

 w
ith

 o
ri

gi
na

l r
ec

ei
pt

. O
ff

er
 g

oo
d 

w
hi

le
 s

up
pl

ie
s 

la
st

. N
on

-t
ra

ns
fe

ra
bl

e.
 O

ri
gi

na
l 

co
up

on
 m

us
t b

e 
pr

es
en

te
d.

 V
al

id
 th

ro
ug

h 
12

/1
/1

6.
 L

im
it 

on
e 

co
up

on
 p

er
 c

us
to

m
er

 p
er

 d
ay

.

W
O
W

SU
PE

R 
CO

UP
ON

Cu
st

om
er

 R
at

in
g

SA
VE

 
43

%
$4
4
9
9

 $
5

49
9
 

$
5

49
9

co
mp

 at
 

$7
9.

97

14
" 

EL
EC

TR
IC

 
C

H
A

IN
 S

A
W

L
O

T
   6

1
5
9
2

6
7
2
5
5
 sh

ow
n

Cu
st

om
er

 R
at

in
g

 $
15

9
9

9
 

 2.
5 

H
P,

 2
1 

G
A

LL
O

N
 

12
5 

P
SI

 V
ER

TI
C

A
L 

A
IR

 C
O

M
P

R
ES

SO
R

 

L
O

T
  6

9
0

9
1

/6
7

8
4

7
  sh

ow
n

6
1

4
5

4
/6

1
6

9
3

/6
2

8
0

3

co
mp

 at
 $

49
9  

SA
VE

 
66

%
SA

VE
 

$ 4
59

 $ 5
99

 
co

mp
 at

 
$1

7.
97

 9 
P

IE
C

E 
FU

LL
Y

 P
O

LI
SH

ED
 

C
O

M
B

IN
AT

IO
N

 W
R

EN
C

H
 S

ET
S
 

SA
E

LO
T 

63
28

2/
69

04
3/

42
30

4 
sh

ow
n

M
ET

R
IC

LO
T 

63
17

1
42

30
5/

69
04

4

YO
UR

 C
HO

IC
E

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

Cu
st

om
er

 R
at

in
g

L
IM

IT
 

4
 

- 
G

o
o
d
 

at
 

o
u
r 

st
o
re

s 
o
r 

H
ar

b
o
rF

re
ig

h
t.

co
m

 
o
r 

b
y 

ca
lli

n
g
 

8
0
0
-4

2
3
-2

5
6
7
. 

C
an

n
o
t 

b
e 

u
se

d
 w

it
h
 o

th
er

 d
is

co
u
n
t 

o
r 

co
u
p
o
n
 o

r 
p
ri

o
r 

p
u
rc

h
as

es
 a

ft
er

 3
0
 d

ay
s 

fr
o
m

 o
ri

g
in

al
 p

u
rc

h
as

e 
w

it
h
 o

ri
g
in

al
 r

ec
ei

p
t.

 

O
ff

er
 g

o
o
d
 w

h
ile

 s
u
p
p
lie

s 
la

st
. N

o
n
-t

ra
n
sf

er
ab

le
. O

ri
g
in

al
 c

o
u
p
o
n
 m

u
st

 b
e 

p
re

se
n
te

d
. V

al
id

 t
h
ro

u
g
h
 1

2
/1

/1
6
. L

im
it
 o

n
e 

co
u
p
o
n
 p

er
 c

u
st

o
m

er
 p

er
 d

ay
.

W
O
W

SU
PE

R 
CO

UP
ON

 $
19

9
9
 

$
19

9
9

co
mp

 at
 $

49
 .9

9 

M
U

LT
IF

U
N

C
TI

O
N

 

P
O

W
ER

 T
O

O
L

L
O

T
 6

2
2
7
9

6
2
3
0
2
/6

2
8
6
6

 6
8
8
6
1
 sh

ow
n 

8 
Fu

nc
ti

on
s:

 S
an

di
ng

,

R
em

ov
e 

G
ro

ut
, 

C
ut

 M
et

al
, 

C
ut

 F
lo

or
in

g,
 C

ut
 P

la
st

ic
, 

P
lu

ng
e 

C
ut

,S
cr

ap
e 

C
on

cr
et

e,
 

Sc
ra

pe
 F

lo
or

in
g

SA
VE

 
70

%

$1
4
9
9

Cu
st

om
er

 R
at

in
g

87
50

 P
EA

K
/

70
00

 R
U

N
N

IN
G

 W
AT

TS
13

 H
P

 (
42

0 
C

C
) 

 G
A

S 
G

EN
ER

AT
O

R
S
  

S
U

P
E
R

  
 Q

U
IE

T

co
mp

 at
 

$9
99

 $
5

3
9

9
9

 

• 
7
6
 d

B
 

N
o
is

e
 

L
e
ve

l

L
O

T
 6

8
5

2
5

/6
9

6
7

7
6

3
0

8
7

/6
3

0
8

8
 C

A
L

IF
O

R
N

IA
 O

N
LY

 

L
O

T
  6

8
5

3
0

/ 6
3

0
8

6
6

3
0

8
5

/6
9

6
7

1
 sh

ow
n



TexasCoopPower.com August 2016 Texas Co-op Power 29

When the first world war ended
November 11, 1918, the man representing
the United States abroad was an unassum-
ing Texan named Edward Mandell House.
He held no office beyond his status as the
president’s close friend and adviser, but
he was in Paris with all the authority
Woodrow Wilson could confer.

House’s national and international
influence grew from a political career that
took shape after he moved in 1886 to
Austin from Houston, where his wealthy
father served as mayor. House played a
role in the re-election of Gov. James Hogg
in 1892, and Hogg bestowed upon him the
honorary title of “lieutenant colonel.”
Soon reporters referred to him simply as
“colonel.” By 1910, the Texas political
scene seemed too confining, and House
moved to New York, hoping to exert polit-
ical influence on the national stage.

He met Wilson, then governor of New
Jersey, in 1911. The two men hit it off imme-
diately. During Wilson’s first year as presi-
dent, he remarked, “Mr. House is my second
personality. He is my independent self.” 

After Wilson’s election in 1912, House
became a key power. House’s behind-
the-scenes role in the Wilson administra-
tion was summed up by Oklahoma Sen.
Thomas Gore’s remark, “Take my word for
it. He could walk on dry leaves and make
no more noise than a tiger.”

When World War I broke out in Europe
in 1914, House became Wilson’s person-
al emissary in a strenuous attempt to 
negotiate peace. On one visit he met with
Kaiser Wilhelm. House’s biographer God-
frey Hodgson describes the event in
Woodrow Wilson’s Right Hand:

“From London, on June 13, while wait-
ing to see British officials, House reported:
‘I had a most interesting visit to Germany.
I have never seen the war spirit nurtured
and so glorified as it is there.’ ”

After the United States entered the war
in April 1917, Wilson and House continued
to work for a settlement, based on Wilson’s
Fourteen Points, which included a League
of Nations. The challenge for Wilson and
House was to secure an armistice that
would mean defeat for Germany while
moderating the harsh terms demanded by
Great Britain and France. 

According to historian Margaret Mac-
Millan in Paris 1919, “The armistice with
Germany … was made in a three-cornered
negotiation between the new German gov-
ernment in Berlin, the Allied Supreme
War Council in Paris and Wilson in Wash-
ington. House, as Wilson’s personal rep-
resentative, was the key link among them.” 

Wilson named House as one of the five
commissioners representing the United
States at the Paris Peace Conference in
1919.  As the conference went on, the pres-
ident’s dependence on House eroded, due
in part to the contrast between Wilson’s
idealism and House’s pragmatism.

Jealousy also played a part. Wilson, a
widower, had married Washington socialite
Edith Galt in 1915, and she drew a tight cir-
cle around her husband. That circle did not

include House. Edith Wilson, not House,
became the president’s closest friend and
adviser and one who, as detailed in Phyllis
Lee Levin’s book Edith and Woodrow,

undermined Wilson’s confidence in House. 
When Wilson left Paris after the sign-

ing of the Treaty of Versailles in June 1919,
House saw the president off as he sailed
back to the United States. It was the last
time they would meet.

Despite his estrangement from Wilson,
House continued as one of the country’s
most important voices in international
affairs. He appeared on the cover of the
June 25, 1923, issue of Time magazine. 

House died in 1938 and was buried in
Houston, where he had been born 80 years
earlier. His elegant Austin home, once as
much a center of Texas political power as
the Capitol or the Governor’s Mansion,
was demolished in 1967. A historical
marker stands at 1704 West Ave. to mark
the spot. House donated land near his
home to the Austin school system, and the
nearby high school football field is still
named House Park.

David Latimer lives in Austin and teaches at
Austin Community College.JO
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Texan Edward M. House remembered as influential adviser to President Woodrow Wilson
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Builds cash value and is renewable up to age 100!** ...  

Then automatically pays YOU full benefit amount!

Policy cannot be canceled – EVER – because of  
changes in health!

Whole Life Insurance.
$25,000.00

Our graded death benefit whole life insurance policy can be used to 
pay funeral costs, final medical expenses...or other monthly bills. 
You know how important it can be to help protect your family from 
unnecessary burdens after you pass away. Maybe your own parents or 
loved one did the same for you. OR, maybe they DIDN’T and you sure 
wish they would have! 

The important thing is that, right now, you can make a decision that 
could help make a difficult time a little easier for your loved ones. 
It’s a responsible, caring and affordable decision. And, right now, it’s 
something you can do with one simple phone call.

You may have been putting off purchasing life insurance, but you 
don’t have to wait another day. This offer is a great opportunity to 
help start protecting your family today.

Why this policy?  Why now? 

Are you between the ages  
of 45 and 85*?
Then this GUARANTEED 
ACCEPTANCE policy is for YOU!

NO medical exam! NO health questions!

Your affordable monthly rate will “lock-in” at 
your enrollment age* ...

$3,000.00
Benefit

$5,000.00
Benefit

$10,000.00
Benefit

$25,000.00
Benefit

Age

45-49

50-54
55-59

60-64
65-69
70-74
75-79
80-85

Male

$10.45
$11.50
$14.20

$17.20
$20.50
$27.40
$37.00
$50.50

Female

$8.80
$9.70
$11.95

$13.30
$16.00
$21.40
$30.10
$42.55

Male

$16.75

$18.50
$23.00

$28.00
$33.50
$45.00
$61.00
$83.50

Female

$14.00

$15.50
$19.25

$21.50
$26.00
$35.00
$49.50
$70.25

Male

$32.50

$36.00
$45.00

$55.00
$66.00
$89.00
$121.00
$166.00

Female

$27.00

$30.00
$37.50

$42.00
$51.00
$69.00
$98.00
$139.50

Male

$79.75

$88.50
$111.00

$136.00
$163.50
$221.00
$301.00
$413.50

Female

$66.00

$73.50
$92.25

$103.50
$126.00
$171.00
$243.50
$347.25

The rates above include a $12 annual policy fee.
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Recipes

Garlic: The 
Stinkin’ Rose  
This month’s testing was odorifer-
ous—in the best ways. Garlic is beloved
worldwide for its flavor, which ranges
from sharp heat to deep sweetness. One
of my favorite recipes is Garlic Confit
from Susan Spicer, the chef at Bayona
and Mondo in New Orleans. She calls it
“confit” because, like the French
method for preserving meat, she slow-
cooks the cloves in oil and other liquids.
This results in a caramelized garlic con-
coction without the mess of squeezing
out the cloves. Try it in Spicer’s White
Bean Hummus (delicious with blue corn
chips), and you’ll be hooked. 

PAULA DISBROWE, FOOD EDITOR

White Bean Hummus 
With Garlic Confit
For a pretty presentation, Spicer suggests gar-
nishing this hummus with a sprig of fresh
thyme or rosemary (which will echo the flavors
in the confit), another drizzle of extra-virgin
olive oil and a sprinkling of red pepper. 

1       clove garlic
1       teaspoon salt
¼     teaspoon crushed red pepper flakes
2      cans (15 ounces each) cannellini 
       or other white beans, drained 
       and rinsed
½     cup Garlic Confit (recipe on 
       Page 32)
½     cup tahini
¼     cup water
1       tablespoon sherry wine vinegar
2–4  tablespoons fresh lemon juice
¼     cup extra virgin olive oil, plus 1 or 
       2 tablespoons oil from Garlic Confit

1. Prepare Garlic Confit.
2. Place the garlic clove, salt and red 
pepper flakes in the bowl of a food
processor and process to a rough paste.
Add the beans and pulse briefly. 
3. Add the Garlic Confit, tahini, water,
vinegar, lemon juice, olive oil and confit
oil, and process until smooth. 
4. Taste and add more salt, lemon or
vinegar, as desired. Makes about 4 cups.M
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Recipes
Garlic: The Stinkin’ Rose

THIS MONTH’S RECIPE CONTEST WINNER
NANCY DENNIS | BARTLETT EC
This rich, velvety soup is so thick and luxurious it could pass as fon-
due. It begs to be sopped up with slices of crackly baguette. Feel free
to adjust the amount of garlic to your taste; two bulbs might seem
like a lot, but the roasting process results in a mellow flavor.

Roasted Garlic 
and Gruyere Soup
2      bulbs garlic 
2      teaspoons olive oil 
¼     cup (½ stick) butter 
½     cup thinly sliced onion 
4      tablespoons flour 
1       cup chicken broth 
1       cup milk 
1       cup heavy cream 
1½    cups grated Gruyere cheese
1       teaspoon salt 
½     teaspoon ground white pepper 
2      tablespoons cooking sherry 
2      teaspoons minced fresh thyme
       leaves
       

1. Preheat oven to 400 degrees. 
2. Slice the tops off the garlic bulbs and
drizzle with olive oil. Wrap them in foil

Garlic Confit
2      bulbs garlic, stemmed and peeled
½     cup dry white wine
¼     cup water
1       cup good quality olive oil
Salt
Freshly ground black pepper
2     stems fresh thyme, or 1 sprig of fresh
       rosemary
1       small dried red chile (optional)

1. Place the garlic, wine, water and olive
oil in a small skillet and season with a
pinch of salt and a grind of black pepper.
Add the herbs (and chile if using), tuck-
ing them into the liquid to moisten.
2. Bring mixture to a simmer over low
heat. Simmer 30–40 minutes, until the
water and wine have evaporated and the
cloves have softened and turned a deep
golden color. 
3. When it’s done to your liking, drain the
garlic, reserving the oil. If not using right
away, pour oil into a jar and refrigerate
for up to 2 weeks. Makes about 1 cup.

From Crescent City Cooking by Susan Spicer with
Paula Disbrowe (Knopf, 2007), used with permission

Roasted Garlic 
Macaroni and Cheese
ALI ALLIE | COSERV 

America’s quintessential comfort dish is infused
with the mellow, caramelized flavor of roasted
garlic. The crunchy topping of chive breadcrumbs
provides a delicious contrast to the bubbling,
creamy mixture below. “The recipe is a marriage
of some of my favorite ingredients,” Allie says.
“My mom bought me a clay garlic roaster many
years ago, and if you have one, by all means, use
it for this recipe!”

BREADCRUMB TOPPING
¼     cup (½ stick) unsalted butter
2      cups panko Japanese breadcrumbs
3      tablespoons chopped fresh chives

PASTA AND SAUCE
1       bulb garlic 
Olive oil
1       pound uncooked pasta (such as
       cavatappi, shells or rigatoni)
½     cup (1 stick) unsalted butter
6      tablespoons all-purpose flour
5      cups whole milk
5 ½  cups coarsely shredded cheddar
       cheese (white, yellow or a mix of both) B

A
CK

G
R

O
U

N
D

: 
M

O
N

K
EY

B
U

SI
N

ES
SI

M
A

G
ES

 |
 D

R
EA

M
ST

IM
E.

CO
M

. 
SO

U
P:

 H
TU

K
I 

CR
EW

 |
 S

TO
CK

.A
D

O
B

E.
CO

M
. 

G
A

R
LI

C:
 S

Y
ED

SM
B

D
 |

 D
R

EA
M

ST
IM

E.
CO

M

and roast on a baking sheet 35–40 min-
utes or until the garlic is very soft. When
cool enough to handle, squeeze the
cloves into a bowl and set aside.
3. Melt the butter in a heavy saucepan
over medium heat. Add the onion and
sauté until very soft, about 8 minutes.
Add the flour and cook, stirring, an addi-
tional 2 minutes. Add the garlic and stir
to combine. 
4. Whisk in the chicken broth, then the
milk and cream. Simmer the mixture
until thickened, about 3 minutes, stir-
ring constantly. 
5. Add the grated Gruyere and stir until
melted, and then stir in the salt, pepper,
sherry and thyme. Serves 4–6.

COOK’S TIP For a thinner, more soup-like 
texture, double the amount of chicken broth. 

TexasCoopPower.com

January’s recipe contest topic is
Breakfast for Dinner. What do you
make when you sneak in another
breakfast later in the day? The dead-
line is August 10.

ENTER ONLINE at TexasCoopPower.com/contests; 
MAIL to 1122 Colorado St., 24th Floor, Austin, TX 78701;
FAX to (512) 763-3401. Include your name, address and
phone number, plus your co-op and the name of the
contest you are entering. 

$100 Recipe Contest



½     cup grated Parmesan cheese
½     teaspoon ground mustard powder
1 ½   teaspoons salt
1       teaspoon ground black pepper

1. Preheat oven to 400 degrees. Butter a
13-by-9-inch baking dish. Bring a large
pot of well-salted water to a boil.
2. TOPPING: Melt the butter in a medium
saucepan over medium heat. Add the
breadcrumbs and chives, stirring to com-
bine. Cook 1–2 minutes until toasted
slightly. Transfer to a bowl and set aside.
3. SAUCE: Slice the top third off the garlic
bulb. Place the bottom portion on a piece
of foil, drizzle with olive oil, and season
with salt and pepper to taste. Place the
top portion back on the bulb and crum-
ple the foil to create a sealed packet.
Place the packet on a baking sheet and
roast 30 minutes.
4. PASTA: Cook the pasta in large pot
until al dente. Before draining the pasta,
reserve ½ cup of the cooking water. 
5. Remove the roasted garlic from the
oven and squeeze the cloves into a bowl,

discarding the skin. Using a fork, mash
the cloves into a paste then set aside.
6. In a large, heavy saucepot (such as a
Dutch oven), melt the butter over
medium-low heat. Stir in the flour and
garlic paste to make a roux. Cook 3 min-
utes, stirring constantly, until golden.
Whisk in the milk. Bring the sauce to a
boil, whisking constantly, then reduce
heat and simmer 3 minutes. Stir in the
cheeses, mustard powder, salt and pep-
per until well combined.
7. Add the pasta and reserved pasta
water to the pot, stirring to combine (the
mixture will be soupy). Transfer the mix-
ture to the buttered baking dish. Sprinkle
with the reserved crumb topping and
place dish on a baking sheet (in case it
bubbles over while baking). Bake 20–25
minutes until it’s golden brown and bub-
bling. Serves 8–10.

Fatal Feta
JUDITH WADDELL | CENTRAL TEXAS EC

Don’t be daunted by the name! Fatal Feta is
merely a dangerously delicious dip or spread,

thanks to an impressive amount of garlic. A
friend shared the recipe with Waddell years ago,
and she’s been making it ever since. For even
more of a kick, add a pinch of crushed red pep-
per flakes to the mix. 

1       pound block feta cheese
½     cup cottage cheese
⅓     cup plain yogurt
6–10 cloves garlic, pressed or minced
3      tablespoons olive oil

1. Coarsely grate the feta into a large
mixing bowl. Add the cottage cheese,
yogurt, garlic and olive oil, and stir thor-
oughly to combine.
2. Refrigerate 4–24 hours before serving. 
3. Serve with crusty bread, like French or
ciabatta. Makes about 1 quart.
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WEB EXTRAS at TexasCoopPower.com
Dozens of dishes in the recipes archive call for 
garlic, including Chicken Meatballs With Garlic
Hoisin Sauce, submitted for this month’s contest.

GET DETAILS AND ENTER ONLINE AT

TexasCoopPower.com
Visit gotexan.org for information 
about Texas Gulf Shrimp.

WIN FIVE POUNDS OF 
TEXAS GULF SHRIMP 
SHIPPED TO YOUR DOOR!

Texas Gulf
Shrimp

REINFORCED CONCRETE SLABS  •  EXPERIENCED ERECTION CREWS  •  ALL WELDED FRAME WORK

Hay Barns

Equipment Buildings

Livestock Shelters

Steel Shops

Storage Buildings

RV Buildings

Country Homes

Hunting Cabins

Ranch Houses

AG BUILDINGS METAL BUILDINGS BARNDOMINIUMS

WD METAL BUILDINGS
Instant Pricing @ wdmb.com

HAY BARNS TO COUNTRY HOMES



GOLD EAGLE
ATCOST PUBLIC RELEASE

Special Arrangements 
Can Be Made for Gold

Orders Over $50,000

Offi  cial United States 
Government-Issued
Gold Eagle Coins

The U.S. Money Reserve Main 
Vault Facility announces our 

latest release of U.S. government-
issued gold coins previously held 
in the West Point Depository/
U.S. Mint. U.S. citizens can 
buy government-issued $5 gold 
coins at the incredible at-cost 
price of only $140.00 each—an 
amazing price because these U.S. 
government-issued gold coins are 
completely free of dealer markup. 
That’s correct—our cost. Take 
advantage of gold’s low price, 
which is currently around $1,335 
per ounce. Please be advised: 
These U.S. government gold 
coins, currently held in our 
inventory, will be priced at 
$140.00 each while supplies last 
or for up to 30 days. Call now 
to avoid disappointment! Orders 
that are not immediately received 
or reserved with the order center 
could be subject to cancellation and 
your checks returned uncashed. 

We hope that everyone will have 
a chance to purchase this special 
U.S. government-issued gold at 
this price before gold could make 
its predicted move to higher price 
levels. Order immediately before 
our allotted inventory sells out 
completely! Call toll-free 1-855-
426-7168 today. If you would have 
taken $150,000 of your money 
and bought gold in 2001, then that 
initial purchase would have been 
worth over $1 million exactly 10 
years later in 2011!† This means 

that specific 10-year period saw an 
incredible increase of 600% in the 
price of gold. Even gold’s recent 
10-year performance has 
surpassed the Nasdaq, Dow 
and S&P 500. When you convert 
money to gold, you have transferred 
it from a paper currency into a 
precious metal that can rise in both 
market and numismatic value. This 
is how the genius of owning gold 
may protect your money in today’s 
volatile market.
 
With predictions of the gold market 
rising past its record high price and 
the potential threat of another eco-
nomic meltdown, now is the time 
for you and your family to transfer 
your hard-earned money into physi-
cal gold. In our opinion, individuals 
are currently moving up to 30% 
of their assets into gold. Join the 
many Americans who have already 
converted their dollars to gold and 
call U.S. Money Reserve today!

AMERICANS OWN GOLD FOR ONLY $140!

 BEGINNING TODAY, TELEPHONE ORDERS WILL BE ACCEPTED ON A FIRST-COME, 
FIRST-SERVED BASIS ACCORDING TO THE TIME AND DATE OF THE ORDER!

Or while supplies last

Off er valid for 
up to 30 days

VAULT CODE:
TX23

APPROVED: PUBLIC LAW 99185

*

Paid Advertisement

CALL NOW: 18554267168

†Based on the change in gold’s price from September 6, 2001 ($272/oz.) to September 6, 2011 ($1,923.70/oz.) *Special offer is strictly limited to only one 
lifetime purchase of 10 at-cost coins (regardless of price paid) per household, plus shipping and insurance ($15-$35).  Prices may be more or less based on 
current market conditions. The markets for coins are unregulated. Prices can rise or fall and carry some risks. 

 Past performance of the coin or the market cannot predict future performance. Price not valid for precious metals dealers. All 
calls recorded for quality assurance. Offer void where prohibited. Coin dates our choice. 1/10-ounce coins enlarged to show detail. © 2016 U.S. Money Reserve.

MASTERCARD • VISA • AMEX • DISCOVER • CHECK • BANK WIRE

USMONEYRESERVE.COM



TexasCoopPower.com August 2016 Texas Co-op Power 35

Focus on Texas

UPCOMING CONTESTS

DECEMBER NATIVE DUE AUGUST 10

JANUARY CHURCHES DUE SEPTEMBER 10

FEBRUARY BARNS DUE OCTOBER 10

All entries must include name, address, daytime phone and co-op 
affiliation, plus the contest topic and a brief description of your photo. 

ONLINE: Submit highest-resolution digital images at Texas CoopPower.com/
contests. MAIL: Focus on Texas, 1122 Colorado St., 24th Floor, Austin, TX
78701. 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 do not accept
entries via email. We regret that Texas Co-op Power cannot be responsi-
ble for photos that are lost in the mail or not received by the deadline.

Restored 
Resources made shabby by age, use or neglect are given new life
in the hands of meticulous artisans, builders and nature lovers. 

GRACE ARSIAGA

WEB EXTRAS at TexasCoopPower.com Find more restorations online, where 
they will forever remain in pristine condition. 

o ERIKA GUERRERO, Fayette EC: Ryan Guerrero of
Bellville FFA restored this Farmall H tractor in 2013.

d JOHN CROUCH, Nueces EC: Crouch began restor-
ing this 1959 Chevrolet Apache 3100 when he was
15. “Now, four years later, the truck has been fully
restored in my garage, and I drive it daily,” he says.

a BRENDA WEEKS, Medina EC: A 1956 Chevy
during a 2016 sunset near Cotulla

o DEBBIE NIVISON, Wood County EC: Eli Nivison and grandfather 
Ron Davis restored this 1920 John Deere sulky plow. Eli won reserve
champion in the Ag Mechanics contest at the 2016 Southwestern
Exposition & Livestock Show in Fort Worth.

d JUDY TRUESDELL, Farmers EC: Texas master naturalist David Powell
and community volunteers work to restore 22 acres of endangered
blackland prairie in Wylie.



Jasper August 27–28

(409) 384-3974, 
pinecountry-gms.org

Attention, rock hounds: Pine
Country Gem & Mineral Society
presents vendors from across
the country who offer rough
rocks and finished jewelry. 
See rocks and minerals from
around the world. 
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August
12
Bastrop [12–13] Sup Cup, (512) 321-4661,
bastropsupcup.com

Edinburg [12–13] Out of this World UFO
Festival, (956) 383-6246, edinburgarts.com

Navasota [12–13] Blues Fest, (936) 825-6600,
navasotabluesfest.org

13
Brenham Chappell Hill Lavender & Wine
Fest, (979) 251-8114, chappellhilllavender.com

Edna Flag City Community Market, 
(361) 782-3122, cityofedna.com

Forestburg Watermelon Festival, 
(214) 449-8737

Gladewater Main Street Art Stroll, 
(903) 845-5753, gladewatermainstreet.com

Marshall Second Saturday, (903) 702-7777,
visitmarshalltexas.org

Palestine Dogwood Jamboree presents Pure
Country, (903) 723-3014, dogwoodjamboree.org

G E M S :  M I ST  |  D R E A M ST I M E .CO M .  WAT E R M E LO N :  N I KO L A I S  |  D R E A M ST I M E .CO M .  Q U I LT:  P E A N U T R OA ST E R  |  D R E A M ST I M E .CO M

Pick of the Month
Gem & Mineral Show

August 13
Forestburg
Watermelon Festival

Around Texas Event Calendar

19
Grapevine Frugal Farm Wife, (817) 410-3185,
nashfarm.org

Denton [19–27] North Texas Fair and Rodeo,
(940) 387-2632, ntfair.com

Kerrville [19–Sept. 4] Always a Bridesmaid,
(830) 896-9393, playhouse2000.com

             

  
 

             

  
 

ISS
AC

K

             

  
 

DE
AN

TE Q U I  P  M E N 
SIDEBROOK

             

  
 

             

  
 

AC
– –OR

LYNO

             

  
 

AN

             

  
 

             

  
 

             

  
 

 
 

5 2
r  D a

n d  H a r p e
t i er o nF r

SEPTEMBER 3

5 2 nn dn d  H aH a ra r pp
D

e5 22
F r oo n tt it i e rr D a

r p
i eee re ro nnn tn tFF rF r

SEPTEMBER 3

 
 

rr
a y s
e rreee re r

a ya y sy s
 
 

EVENT DE AAILSTTATA 830-864-
151 N. Park St. offf W. US HwW

HARPER TEXAS

 
 

-5048
wwy 290

 
 

HARPER,TEXAS,

 
 

OCEAN FREIGHT CONTAINERS
SALES OR RENT-TO-OWN

SECURE STORAGE
Water-Tight/Rodent Proof

LARRY SINGLEY
1-866-992-9122
(8 17) 992-9122CALL
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Submit Your Event!
We pick events for the magazine directly from
TexasCoopPower.com. Submit your event for
October by August 10, and it just might be
featured in this calendar! 

2
Fredericksburg [2–3] Vereins Quilt Guild
Show, (830) 997-5597, vereinsquiltguild.org

Bedford [2–4] Bedford Blues & BBQ 
Festival, (817) 952-2128, bedfordbluesfest.com

3
Coleman Dove Festival Fish Fry, 
(325) 625-2163

Goodnight Goodnight Under the Stars,
(806) 226-2187, goodnightunderthestars.com

Richmond [3, 5] Labor Day Backyard 
Barbecue, (281) 343-0218, georgeranch.org

Granbury [3–5] Labor Day Weekend 
Festival, (682) 936-4550, granburysquare.com

4
La Vernia New Berlin Sausage Festival,
(830) 420-3185

20
Belton Discovery Day with Charley Chisholm,
(254) 933-5243, bellcountymuseum.org

Grand Prairie Hatch Chile Fest at Farmers
Market, (972) 237-8110, gptx.org

Lake Jackson Bird Banding, (979) 480-0999,
gcbo.org

24
Sherman [24–27] Melody Ranch’s Deep
Summer Bluegrass Festival, (903) 546-6893,
melodyranchbluegrassfestival.com

25
Big Bend National Park [25–27] 
Big Bend Nature Fest, (432) 477-2292, 
bigbendnaturefest.com

26
Giddings [26–27] Swap Meet, (512) 581-2802

Wichita Falls [26–28] Hotter’N Hell 
Hundred, (940) 322-3223, hh100.org

27
El Paso Symphonic Springsteen,
(915) 532-3776, epso.org

September 2–3
Fredericksburg
Vereins Quilt Guild Show

Pearland Wine and Food Festival, 
(713) 436-5595, visitpearland.com

Prairie View Volunteer Fire Department
Red & White Ball, (713) 205-3260

September
1
Cleburne [1–3] You’re a Good Man, Charlie
Brown, (817) 202-0600, plaza-theatre.com

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

VISIT US ON THE WEB!
WWW.SWIMTEXSUN.COM

STAYcation at Home in 2016!

1-800-SWIMTEX (1-800-794-6839)
A family owned and operated Texas Company since 1986.

PRE-APPROVED
FINANCING
AVAILABLE!

WE CONSIDER
ANYTHING 
ON TRADE!

WANTED: DEMO HOMESITES FOR 2016 SEASON
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Every chance they get, newlyweds
Todd and Charlene Weaver of Lake Jack-
son visit Rohan Meadery on a working
farm northeast of La Grange. On a pleas-
ant Sunday afternoon, they’re seated side
by side at an outdoor table, watching two
brown hens scratching in the grass and
some short-legged sheep dozing beneath
a live oak. They smile when Ford, the
farm’s friendly Great Pyrenees dog, lopes
up to greet a black sedan. By a blooming
rosemary bush laden with honeybees,
Jewels the cat meows for attention. 

“It’s fun to be here and out in the coun-
try,” Charlene says. “We love to visit and
talk to the animals.” The couple also comes
to savor and stock up on their favorite bev-
erage, Pear Melomel, a pear mead kissed
with lavender. The award-winning label
ranks high among the 14 meads, five wines
and two hard ciders crafted by John and
Wendy Rohan at their Blissful Folly Farm,
which is served by Fayette Electric Coop-
erative. Rohan Meadery is the oldest of
eight meaderies operating in Texas. 

“Mead is mankind’s oldest fermented
beverage,” Wendy explains while a visitor
sips her first-ever sample in the meadery’s
honey-hued tasting room and gift shop.
“In simple terms, mead is wine made from
fermenting honey. It predates wine by sev-
eral millennia. The Vikings were especially
known for their mead.”

Making mead with a Czech flair runs in
John’s family. A portrait of his great-great-
grandparents hangs above the tasting room
doors. “Frank Rohan emigrated from the
Czech Republic of Moravia in the 1800s and
settled in Fayette County,” John says. “My
grandfather farmed, kept bees and home-
brewed. I made my first mead when I was
in junior high school.”

In 2008, the Rohans bought 30 acres
in Fayette County and moved their family
out of Houston. The couple has three chil-

dren: Malik, 18; Amelia, 13; and Eleanor,
10. “We wanted to start a meadery and
raise our children on a farm,” Wendy says.  

Using their science backgrounds, the
Rohans went into production in 2009. At
first, they sold mead at farmers markets
and festivals. In 2011, they built the tasting
room, which now houses a small bottling
machine, a filtering machine and 12 stain-
less steel fermentation tanks. 

Weekdays, Wendy teaches junior high
science in La Grange, and John works 
in Houston’s information technology
industry. “We work eight days a week,”
John quips.

He’s not exaggerating. After hours and
weekends, the family manages a 1-acre
vineyard, assorted fruit trees, 30 Nubian
goats, two chicken coops, some guinea
fowl, two miniature Sicilian donkeys and
the aforementioned sheep. 

The Rohans also tend 20 beehives,
which produce a fraction of the honey
needed to make their  meads. So they part-
ner with Bee Wilde, a commercial honey
producer (and member of Mid-South 
Synergy) that maintains 2,000 hives in

Conroe. “Just one 150-gallon batch of our
blackberry mead calls for 400 pounds of
honey,” Wendy explains. “We could never
make that much here on the farm.”

The Rohans meld Bee Wilde’s wild-
flower- and huajilla-flavored honeys with
Texas-grown fruits. 

Family friendly, Rohan Meadery hosts
live music most Saturday afternoons
beneath a covered pavilion. Kids can drop
a quarter into a gumball machine on the
tasting room’s porch and buy a small cupful
of feed to throw to the chickens.  

Behind the counter, Wendy pours a
sample of Orange Spice mead for a visitor.
“We’re already out of space in our tasting
room, which is a great problem to have,”
she says. “But we’re not interested in being
the biggest meadery in Texas. We just want
to sustain what we do on our farm and also
[for] the families who work for us.”  

Sheryl Smith-Rodgers, a member of Peder-
nales EC, lives in Blanco.

Hit the Road

Rohan Meadery
Farm near La Grange turns honey and fruit into “mankind’s oldest fermented beverage”

BY SHERYL SMITH-RODGERS
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TexasCoopPower.com

WEB EXTRAS at TexasCoopPower.com
Learn more about mead and visit Rohan

Meadery and other Texas meaderies online.

.

John and Wendy Rohan tend to
goats at their Blissful Folly Farm. 



For over 25 years, The Great Courses has brought 

the world’s foremost educators to millions who 

want to go deeper into the subjects that matter 
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knowledge available anytime, anywhere. Download 
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Everyday Engineering: 
Understanding the 
Marvels of Daily Life
Taught by Professor Stephen Ressler
UNITED STATES MILITARY ACADEMY AT WEST POINT

LECTURE TITLES

1. Engineering and Technology in Your World

2. Your House as an Engineered System

3. Three Structural Systems for Load Bearing

4. Platform-Framed Housing Construction

5. The Building Envelope

6. Site Design and Storm Runoff 

7. Dam, Reservoir, and Aqueduct Design

8. Water Treatment and Distribution

9. Wastewater Disposal and Treatment

10. Fossil Fuels: Coal, Oil, and Natural Gas

11. Power Generation from Coal

12. Oil, Gas, and Nuclear Power

13. Renewable Sources of Electricity

14. Electrical Power Transmission: The Grid

15. Electrical Power Distribution

16. Everyday Thermodynamics: Refrigeration

17. Heating, Ventilating, and Air-Conditioning

18. Home Energy Effi  ciency

19. Passive Solar and Net-Zero-Energy Homes

20. The Plain Old Telephone Service

21. The Global Telecommunications Network

22. Cellular Phone Technology

23. Satellites and Satellite Communications

24. Simple Machines around the House

25. User-Centered Design

26. The Internal Combustion Engine

27. Torque, Power, and Transmission

28. The Drivetrain

29. Suspension, Steering, and Braking

30. Highway Engineering

31. Traffi  c Engineering

32. Everyday Bridges

33. Tunnel Engineering

34. The Railroad

35. Solid Waste Disposal and Recycling

36. The Future: Engineering for Sustainability

SAVE $270

Everyday Engineering: 
Understanding the Marvels of Daily Life
Course no. 1116 | 36 lectures (30 minutes/lecture)

Understand the Genius 
of Everyday Technologies
Great masterpieces of engineering are everywhere. The achievements 
of everyday engineering are worth admiring for their own sake. They 
represent some of the most inspired thinking of our civilization, and by 
looking under the hood to see how these technologies work, you learn 
about basic scientific principles that have remarkable applications.

Everyday Engineering: Understanding the Marvels of Daily Life is an 
indispensable guide to the way things work in the world. Conducting 
this eye-opening tour is Professor Stephen Ressler, an award-winning 
civil engineer and a nationally honored leader in engineering education. 
No background in science or engineering is needed to follow this 
riveting presentation, which gives you deep insight into the complex 
systems that enhance your life—providing a broad understanding of 
everyday engineering that you can apply to any technological issue that 
crosses your path.

Off er expires 08/31/16

THEGREATCOURSES.COM/4TEX

1-800-832-2412

DVD $384.95 NOW $114.95
+$15 Shipping, Processing, and Lifetime Satisfaction Guarantee

Priority Code: 131227
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