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A family of elves welcomes the 
holiday spirit at the Akeley abode.

Photo by 
Lori Baur.
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Ho-Ho-Howdy, WeatherfordNOW Readers!

	As we are smack dab in the middle of the holiday season, I hope you are discovering opportunities 
to spend quality time with friends, loved ones and possibly a few strangers this December, building 
new memories to hold dear. Whether you are decorating the Christmas tree, lighting the menorah, 
volunteering in the community or cozying up inside to stay warm this season, enjoy every minute of it.

	As 2023 wraps up, I am reflecting on all the changes, the accomplishments and even the 
challenges I have experienced. I encourage you to take a moment to ponder on all that has transpired 
in your life over the past year. Did you reach or far exceed your goals? Did you overcome tragedy? Did 
you take that trip or lose those extra pounds? Did you change habits to improve daily life or discover a 
new hobby? 

	If we reflect back on the promises we made to ourselves and compare them to the actual 
truth of the present, we might just find a new perspective — one that offers contentment or one 
that asks a little more from us for a better future. Each year, I seem to fall short of reaching a few 
goals I have set for myself, but I choose to focus on what I have accomplished and try again on the 
others left unfinished. 

	It never ceases to amaze me how versatile the human spirit is. We have our ups and downs, 
our successes and our failures, but that is life — an opportunity to learn and grow as we strive to 
experience everything it has to offer.

Season’s greetings!

P. S. The publisher and staff of NOW Magazines would like to wish you and your family a very Merry 
Christmas and the happiest of holiday seasons!
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Decorating one’s home adds another level to the festivity of the holiday season. Much 
of the holiday decor still displayed today has long been a tradition across the globe. 
From decorating the Christmas tree to hanging stockings on the mantel, these small acts 
increase joy and provide lifelong memories for many.

For Weatherford couple Wayne and Joan Akeley, holiday decorating is not only a fun pastime, it is a way of life. Regardless 
of the holiday, their home is chock-full of festive decor. During the Christmas season, they strive to lift the spirits of anyone 
who passes by or enters their abode by showcasing their inventory of decorations. Visitors are often amazed when they step 
inside during the holidays.

Their main decorating season begins in August when they pull out the fall decor boxes and get to work adding multi-
colored foliage to windows and atop kitchen cabinets. Everywhere visitors look, they notice scarecrows, pumpkins and 
orange, red or yellow decor. On October 1, Halloween takes over the house. The decor returns to fall before Thanksgiving, 
and the day after Turkey Day, all of the decorations are packed up in labeled boxes to make room for Christmas. They have 
dedicated the attic above the garage and a second-floor room — one side stacked to the ceiling with fall boxes and the other 
with Christmas — to store all of their decorations. In the middle? The rest of the holidays: Valentine’s Day, St. Patrick’s Day, 
Easter and Independence Day.

The couple began their decorating traditions during their first year of marriage in Massachusetts in 1972. “We just love to 
decorate,” Wayne said. “She has everything labeled, so it’s easy.” Joan takes photos of where the decorations are placed and 
adds labels to the items and storage boxes, so they know the exact spot for each piece. 

Each year, Wayne and Joan enjoy taking a trip down memory lane while unpacking all of the ornaments and other holiday 
decor. Wayne’s focus is the lighting and inflatables outside of the home, but he always lends a hand to help Joan reach the 
higher shelves and tops of cabinets. “You’ve got to be careful. We have to use the ladder all the time,” he said. “She stays 
down below and hands me the things. It’s a two-person job.”

— By Amber D. Browne
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Outside, passersby can glance at 
nearly 30 holiday inflatables, plus a few 
friendly reindeer. The Akeleys live near 
Mary Martin Elementary School. “We 
love to see kids. They walk down here 
from the school and make comments, 
and their parents stop and take pictures 
at Christmastime next to the blow-ups,” 
Joan said.

Christmas wreaths are carefully hung 
in several places on the exterior of the 
home, as well as on walls and above 
the fireplace indoors. The interior of 
the home is dotted with red and white 
poinsettias. A front study with a wall-
to-wall bookshelf holds snowmen, 
a seasonal, light-up Mickey Mouse 
and other festive figurines. This room 
houses one of Joan’s favorite holiday 
decorations, an antique manger that 
once belonged to her parents. Santas 
display their jolly characteristics 
throughout the home, and a family of 
elves lends mischievous grins. If guests 
cozy up on the couch, they can take 
their pick of holiday pillows and blankets. 

With more than 800 ornaments in 
storage, Wayne and Joan try to find a 
way to display all of them. Since moving 
to Weatherford from Granbury 17 years 
ago, they downsized their Christmas tree. 
They added a white metal tree to the 
living area on which to hang some of 
their more special ornaments from their 
travels, their time in bowling leagues 
and from family members. Larger glass 
ornaments are hung near the ceiling of 
the foyer and hallway to showcase their 
colorful beauty. 

The kitchen is full of festive decor 
from a Christmas cat cookie jar and 
holiday towel sets to ceramic snowmen 
and Santas. Lighted garland along 
the staircase handrail guides guests 
upstairs as they notice small, stuffed 
animals sitting quietly atop each step. 

Joan previously spent months setting 

July to put it up!”

Joan still get that glimmer in their eyes 
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Joan previously spent months setting 
up a Christmas village of houses, trees, 
mountains and winter scenes in a room 
on the second floor. She no longer takes 
on the project and is now starting to sell 
some of the pieces. “I’d have to start in 
July to put it up!”

After 51 years of marriage Wayne and 
Joan still get that glimmer in their eyes 
when sharing the story of how they 
first met — at a telephone lounge in 
Massachusetts. “They had a telephone at 
each seat, and if you saw somebody you 
like, you could call them and say, ‘Hi, 
how are you? Want to dance?’” Wayne 
explained. Joan was out with her friend, 
and Wayne gave her a call at their table. 
They danced all night. After a few dates, 
they stopped seeing each other. Fate 
would bring them together five years 
later at the same telephone lounge. They 
have been together ever since.

If possible, Wayne and Joan travel 
to Massachusetts during the holidays 
to visit family. However, their trips have 
slowed since COVID. They often get 
together for the holiday with Wayne’s 
poker buddies and Joan’s friends 
from Bunco. They have a holiday gift 
exchange and share dinner. Her go-to 
dishes are deviled eggs and turnovers. 
“Up North, I just made the minced meat 
and the apple, but down here, I have to 
make the peach,” she smiled.

Their house, adorned in the traditional 
red, white and green Christmas color 
scheme, puts everybody in the holiday 
spirit. As they continue adding to their 
collection each year, Wayne and Joan, 
both in their early 80s, do not appear 
to be slowing down on their decorating 
habits. “Everybody who comes here, 
they all look around and say they can’t 
believe it,” Wayne said. Decorating for 
the holidays is something they both 
enjoy. “We work well together. It’s just a 
nice time, Christmastime.”
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AC Works 365
1446 Mineral Wells Hwy.
Weatherford, TX 76086 
(817) 341-2576
info@acworks365.com
acworks365.com
instagram.com/acworks_365

Hours: Monday-Friday: 8:00 a.m.-5:00 p.m.
Phone answered 24/7.

AC 
Works 365

BusinessNOW

— By Amber D. Browne

With record-breaking temperatures and longer periods of 
extreme weather conditions in recent years, it is essential for 
homeowners to keep their HVAC systems running properly. 
To help ease this burden for customers in Parker and Tarrant 
counties, AC Works 365 in Weatherford provides turnkey 
replacements, preventative maintenance, duct cleaning and 

other services. “We want to come in and fix it or work with 
you on options to replace it if needed,” said Jeff Bond, the 
director of sales.

Technicians will work to repair issues on all models and 
brands, but with new laws and regulations from the U.S. 
Department of Energy, a total HVAC system replacement 
might be necessary. When certain components fail and must 
be replaced, the new laws and regulations may dictate that 
the entire system be replaced to meet new energy efficiency 
standards. “As the industry evolves, we are doing our very 
best to stay on top of all those changes,” Jeff said. AC Works 
365 technicians have been educated on the new laws and 
regulations, and they seek to share this knowledge with the 
consumer, as well.

AC Works 365 and all their employees have the 
appropriate certifications and licenses through the Texas 
Department of Licensing and Regulation. Employees 
participate in equipment training, continuing education and 
don a uniform. Plus, AC Works 365 vans and trucks are 
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wrapped and include the company 
logo. “We want people to feel very 
comfortable with who they let into their 
home,” Jeff said.

Free estimates are offered on any 
system replacement, and financing is 
also available. “We offer our customers a 
variety of energy-efficiency ratings and 
equipment types, and then work with 
them to match what fits best with their 
budget. We then purchase and install the 
equipment,” Jeff explained.

To potentially prevent an HVAC 
system replacement, AC Works 365 
offers a preventative maintenance 
package to test safety features and 
functionality. With the plan, technicians 
visit the home twice each year to 
check the system, typically in the spring 
and fall.

Throughout the year, homeowners 
can also maintain their HVAC systems by 
cleaning the system’s condenser, making 
sure the exterior system is clear of debris 
and changing air filters. AC Works 365 
offers an automatic shipping program for 
air filters on a monthly or quarterly basis, 
so homeowners can change the filters 
regularly. That helps the system work 
more efficiently. 

Changing the filters in the home is 
imperative to extend the life of the HVAC 
system. “The filter is how your unit 
breathes. It takes out all of the particulates 
in the air, the stuff you don’t want to get 
caked up in your coil because your coil is 
what cools the system,” said John Grant, 
general manager. If buildup occurs on the 
coil, the system can freeze up, adding 
stress to other components in the system. 
The added service of duct cleaning 
reduces pollutants and improves indoor 
air quality.

Although the family-run business has 
changed hands a few times and 
rebranded when Jeff and John started the 
purchasing process in 2017, the business 
has been continuously open and serving 
local customers since 1997. Jeff and John 
have known each other for about two 
decades, and their roots in the local 
community run deep. 

“We want to make sure that we are 
providing honest and ethical service to 
them and a great customer service 
experience,” Jeff said, “so that when we 
leave, either the unit is fixed, or we have 
a plan in place, and they feel like they 
are heard.”
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Zoomed In:
The Turnbow Family

Chelsea Dorman and daughter, Rynlee, 
shop local vendors at the Merry Mamas 
event in Aledo.

Texas Trooper Russell Lynn Boyd, a Weatherford College 
graduate who was shot and killed during a traffic stop 40 years 
ago, is memorialized with a granite bench on the WC campus.

Linda Hidalgo (3rd), Patricia Harder 
(1st) and Randy Loyer (2nd) are 
recognized as the winners of the 
Weatherford Art Association’s October 
Artists of the Month.

The 2023 holiday season will be a joyous occasion for the Turnbow family, who will celebrate 
their first Christmas in their home near Lake Weatherford since suffering a devastating house fire in 
December 2021. “We are definitely excited to spend our first Christmas back!” Lili Turnbow shared.

Two years ago, Will and Lili Turnbow were running an errand when they received a call from 
their daughters, Sydney and Hannah, who were home when the fire erupted in the attic. Everyone 
got out safely, but the house suffered extensive damage. 

“During this tragic time, we experienced so many lows but also an abundance of kindness from 
friends, neighbors, our church and the community,” Lili said. “The community of Parker County 
blessed us so much, and God showed us His abundant love.”

By Amber D. Browne

Surrounded by family, Pastor Curtis Jefferson receives the 
annual Roger’s Roo Pride Award at a Weatherford High 
School varsity football game.

Around Town   NOW
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Students at Austin Elementary in 
Weatherford celebrate World 
Kangaroo Day.

Brock High School students shadow 
health science professionals at their 
places of business while enrolled in the 
Practicum of Health Science course.

Owner Jessie Boyd and his wife, 
Katie, host a grand opening party for 
Embellishments in Aledo.

Around Town   NOW
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4. 

4 eggs, room temperature

4.

Frosting:
1/2 cup unsalted butter, room
   temperature
4 oz. cream cheese, room temperature
3 1/2 cups powdered sugar
1 Tbsp. vanilla extract
1/2 tsp. salt
1/4 cup blackberries (optional)
2 Tbsp. chopped pistachios (optional)
2 tsp. candied ginger (optional)
2 cinnamon sticks (optional)
1 tsp. black sesame seeds (optional)
Edible gold leaf (optional)

1. For batter: Preheat the oven to 350 F. 
Grease and line three 6-inch or two 8-inch 
cake pans with parchment paper; set aside.
2. In a standing mixer fitted with a paddle 
attachment, cream the butter and sugar until 
light and fluffy, about 2 minutes. Add the 
eggs, one at a time, beating between each 
addition. Beat the batter until it is pale 
yellow. Mix in the vanilla extract.
3. In a separate bowl, combine the flour, 
baking powder, salt and spices. Alternate 
folding the flour mixture and the buttermilk 
into the sugar mixture until combined.

Spiced Chai Cake With Cream 
Cheese Frosting

Batter: 
3/4 cup unsalted butter, room
   temperature
1 1/2 cups granulated sugar
4 large eggs, room temperature
1 Tbsp. vanilla extract

2 1/4 cups all-purpose flour
1 Tbsp. baking powder
1 tsp. salt
1 Tbsp. cinnamon
2 tsp. ginger
2 tsp. cardamom
1/2 tsp. nutmeg
1/8 tsp. black pepper
1 cup buttermilk

When she is not concentrating on academics at Aledo High School or 
playing volleyball on the court, Kaiya Cabello spends much of her free 
time baking desserts. “If I have a bad day, am stressed, bored or really 
anything, baking always uplifts me,” she said. 

Recipes found on Instagram and Pinterest are just a starting point for 
Kaiya. “I make these recipes my own by measuring with my heart when it 
comes to ingredients like chocolate chips, cinnamon or sprinkles.”

Kaiya has always enjoyed cooking, but baking became her focus at age 
13. With tips from family and through trial and error, she has developed 
her skills. She considers baking a love language. “I’m always eager to 
bake for friends and family and really anyone who will eat it!”

Kaiya Cabello
— By Amber D. Browne

CookingNOW
In the Kitchen With
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4. Pour the batter evenly into the prepared 
cake pans; bake 25-30 minutes, or until a 
knife inserted in the center comes out clean. 
Cool before frosting.
5. For frosting: In a standing mixer with a 
paddle attachment, cream the butter and 
cream cheese until light and fluffy, about 2 
minutes. Add the powdered sugar, vanilla 
and salt; whip about 1 minute to combine.
6. To assemble the cake, place one layer on 
a plate. Top with a large dollop of the 
frosting; spread evenly. Add the second 
and third layers, frosting in between each. 
Frost the outside of the cake with the 
remaining frosting. Top with your choice of 
optional garnishes.

Red Velvet Chocolate 
Chip Cake

Batter:
2 1/2 cups all-purpose flour
2 Tbsp. cocoa powder
1 tsp. baking soda
1 tsp. salt
1/2 cup vegetable oil
1 1/2 cups granulated sugar
4 eggs, room temperature
1 Tbsp. vanilla extract
2 1/2 tsp. red liquid food coloring
2 to 2 1/2 cups chocolate chips
1 1/3 cups buttermilk
1 tsp. vinegar

Frosting:
8 oz. butter, room temperature
8 oz. cream cheese, room temperature
1 Tbsp. vanilla extract
1/2 tsp. salt
7 cups powdered sugar

1. For batter: Preheat the oven to 350 F; 
line the bottom of two 8- or 9-inch round 
pans or three 6-inch round pans with 
parchment paper. Butter and grease the 
sides; set aside.
2. In a large bowl, sift together the flour, 
cocoa powder, baking soda and salt; 
set aside.
3. In a standing mixer with a paddle 
attachment, beat together the oil and sugar 
until combined, about 2 minutes. Add the 
eggs, one at a time, beating until light and 
fluffy. Add the vanilla extract, food coloring 
and chocolate chips; mix well.
4. In a separate bowl, stir together the 
buttermilk and vinegar; set aside.
5. Alternate adding the dry ingredients and 
the buttermilk and vinegar mixture to the 
wet ingredients in 4 different additions. End 
with the dry ingredients. Do not overmix. 
6. Divide the batter between the prepared 
pans; bake 25-30 minutes, or until a 
toothpick inserted into the middle comes 
out clean. Cool completely.
7. For frosting: In a stand mixer with a 
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paddle attachment, cream the butter and 
cream cheese until light and fluffy, about 2 
minutes. Add the remaining ingredients; 
whip to combine, about 2 minutes.
8. Place the first cake on a plate; top with a 
large dollop of frosting. Spread evenly. Add 
the second and third layers, frosting in 
between each. Frost the outside of the cake 
with the remaining frosting. 

Double Chocolate 
Peppermint Cookies 

Dough:
1/2 cup unsalted butter, room
   temperature

1 cup light brown
   sugar, packed
1 egg, room
   temperature
2 tsp. vanilla extract
1 tsp. peppermint
   extract
1 cup all-purpose
   flour
1/3 cup cocoa
   powder
1/2 tsp. baking soda
1/2 tsp. salt
3/4 cup white
   chocolate chips

White Chocolate Dip:
7 oz. high-quality white chocolate,
   chopped
1 tsp. coconut oil
1/2 cup crushed peppermint candies

1. For dough: Preheat the oven to 350 F. 
Line a baking sheet with parchment paper; 
set aside.
2. In a medium bowl, cream the butter and 
brown sugar until the mixture becomes light 
and airy. Mix in the egg, vanilla and 
peppermint extract.
3. In a separate bowl, sift together the flour, 
cocoa powder, baking soda and salt. 
4. Add the dry ingredients into the butter 

mixture, stirring until just combined. 
Gently fold in the white chocolate chips. 
Do not overmix.
5. Scoop roughly 1 1/2-inch spheres of 
dough onto a cookie sheet, leaving about 2 
inches of space between each ball of 
dough. Bake for 10-12 minutes. Cool to 
room temperature on a cooling rack.
6. For dip: Place the white chocolate and 
coconut oil over a double boiler; stir gently 
until melted. Dip each cookie into the white 
chocolate. Sprinkle with crushed peppermint 
candies. Place back on the cooling rack until 
the chocolate hardens.

Double Chocolate 
Peppermint Cookies 
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Of all the activities available for families 
during the holidays, the traditional custom 
of building gingerbread houses has 
regained popularity in recent years. With the 
advent of gingerbread house kits, this fun-
for-all-ages activity is as easy as choosing 
your favorite frostings and candies to add to 
pre-built structures.

Traditionalists can still build the houses from scratch 
themselves, of course, starting with structural gingerbread 
dough or even graham crackers. Today, however, packaged 
kits that provide the basic pre-built house allow all ages to 
join in the fun on a level playing field.

While spending time together building a single house can 
be enough, some families take the tradition to new levels by 
making it a friendly holiday competition. Here are a few ways to 
implement your own family gingerbread house-building contest.

Boxed houses. If you’re going the pre-built route, simply 
stop in your neighborhood grocery or chain store where 
you’ll find a variety of boxed houses from small to large. 
These typically range in size and shape and include many 
tube icings, as well as a variety of decorative candy pieces.

Decorative items. Families may set a dollar amount 
in advance and let each participant shop for additional 
decorative items — these may be candies or craft items, such 
as pipe cleaners, stickers, popsicle sticks, small ornaments, etc. 

Theme. To increase the opportunity for creativity, some 
families choose a unique theme in advance, around which 
participants design their houses. Themes may be Christmas 
related or more unique. 

Some theme possibilities include: Texas Christmas, My 
Favorite Movie or House of the Future. Families can decide if 
everyone follows the same theme or if each individual comes 
up with his/her own theme and announces the theme upon 
the contest’s end.

Timing device. Make sure you have an oven timer, cell 
phone alarm, clock or watch available.

Building surface. Make sure your building surface is well-
covered to allow for easy clean up. Towels, newspaper or 
poster board are inexpensive ways to cover tabletops.

Lay out supplies. Open one gingerbread house box for 
each participant or team. Family members can compete 
against each other individually or establish teams such 
as boys vs. girls, children vs. parents, etc. Place decorative 
icings and candies at each building station — either those 
that come in each gingerbread kit or the candy/craft items 
purchased in advance.

Criteria. Agree on the criteria by which each house will 
be judged. For example, best theme, most creative, most 
traditional, etc.

Pick judges. Agree on who will be the judges. Perhaps you 
want to invite neighbors over to vote, or you want to post 
images on social media for friends to rank their favorites. 
To be fair, you should not indicate which family member 
designed which house.

Prizes. Decide what prize the winner receives. Maybe it’s 
bragging rights for the year, a homemade trophy to keep in 
one’s room or the opportunity to open a Christmas gift earlier 
than anyone else. Perhaps the winner gets to choose which 
house he or she actually wants to eat. Prizes need not cost 
money. The more creative, the better!

— By Angel Morris



www.nowmagazines.com  29  WeatherfordNOW  December 2023

Time. Choose the amount of time 
you want to allow for construction of 
the gingerbread houses, and make all 
participants aware of start/stop times. 
Set the timer, and start decorating! It 
will be fun to watch one another’s 
houses come to life and see how 
creative individuals or teams can be.

Upon completion, let the agreed 
upon judging commence, followed 
by an awards ceremony. Eating the 
houses together can wrap up the 
contest, or the gingerbread houses 
can be displayed on a dining room 
table for the rest of the season — 
not only making a one-of-a-kind 
decorative holiday display, but also as 
a reminder of the fun time enjoyed by 
the family.

If your family might enjoy this type 
of contest but is not interested in 
eating the completed product, you 
may consider buying the gingerbread 
kits after the holiday and saving them 
for next year. Post-Christmas clearance 
sales means you can purchase the 
houses for 50, 75 and even 90 percent 
off retail prices.

Decorative candies can also be bought 
after the holidays on deep discount. 
Making gingerbread houses is a great 
Christmas activity to do on a budget.
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Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Crossword Puzzle

Crosswordsite.com Ltd
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Sudoku Puzzle

Online versions and solutions available at www.nowmagazines.com. From our Homepage, click on the
Crossword-Sudoku tab. Click on a puzzle. Click on the See All button to view solutions.

Easy Medium

Crosswordsite.com Ltd
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