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EDITOR’S NOTE
Mansfield Family…

		 It’s February already. The first month of the new year went by quickly. When I think of 
February, I consider it being Black History Month and how this coincides with the 
Love Month.
		 Various memories come to mind. I remember Valentine’s Day being one of the best 
parties in elementary school because we collected cards and candy from our friends. 
Usually, the party occurred at the end of the day, so we waited with great anticipation. 
Somehow, those cards with red hearts made us feel loved and acknowledged.
		 I find it fascinating that the Love Month and Black History Month collide, and I am 
grateful for the love I received from my ancestors who lost their lives for my freedom. 
Also, I honor those who endured Jim Crow Laws. As a child, I hated history in school 
because I found it to be boring and oftentimes uncomfortable to hear. However, it’s history. 
I remember when I learned my mother-in-law was the first African-American child in her 
high school. That surprised me because in my head, history was a long, long time ago, 
but my mother-in-law attended school before Ruby Bridges. I salute her bravery. 
		 I recall my childhood pastor, Howard Caver, saying, “If you forget your history, you’re 
bound to repeat it.” Many times, people say, “Get over it,” but what they don’t understand 
is we’ve only been celebrating Black history for 53 years. When you do the math, you’ll 
see why some people are still dealing with pain. I don’t fully know what that feels like 
since I benefited from the Civil Rights Movement. Today, I recognize the contributions and 
struggles of my African-American culture. 

Y’all have a great February, as we continue to love one another!

Sandra Walters
MansfieldNOW Editor
sandra.walters@nowmagazines.com
(682) 554-1743

Sandra
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Venetia Sneed’s passion began in elementary 
school. “In fourth grade, I was called to be 
an educator,” she said. “I played school with 
my friends and held a variety of positions 
that included teacher, principal, counselor and 
attendance clerk.” Even before she received an 
official position, her excitement for being an 
educator was innate.

“Since my father served in the Army, I grew up in diverse 
communities and was always exposed to a variety of people. I never 
saw myself as being beneath anyone or having limitations. I viewed 
myself as equal to everybody else, so it was challenging to work in 
situations where they viewed me differently,” Venetia explained.

She knew she wanted to be a teacher but wasn’t sure what type 
until she walked into her business class, where Mrs. Carcamo taught 
typing, shorthand and accounting. Venetia fell in love with the idea of 
being a business teacher just like her. As time went on, she graduated 
from high school and majored in business administration at The 
University of Texas at El Paso. After earning her BBA, she completed 
the requirements for a business education certificate, knowing in her 
heart that she would one day land in her own classroom.

“Following graduation, I worked as a retail buyer for men’s 
furnishings and clothing. People considered this fascinating, but my 
interest waned. I found no redeeming value in this career,” Venetia 
explained. After six years, she was laid off when the company went 

out of business. She considered this as a win and ran as fast as she 
could to follow her heart and calling.

In 1988, the Birdville Independent School District hired her as 
a business instructor, and Venetia finally felt like she was living on 
purpose. “The students were somewhat diverse, but very few looked 
like me,” she said. “I recall taking a day off to observe the MLK Jr. 
birthday before the United States acknowledged it as a holiday. I 
vividly remember one of my colleagues asking, ‘Where were you 
yesterday?’ and I replied, ‘I celebrated MLK Day.’ She responded, 
‘Oh, yeah, I forgot y’all had a holiday.’ I replied, ‘No … We all had a 
holiday. It’s a holiday for all Americans.’ She looked puzzled, but said, 
‘Oh, OK.’” 

This level of disregard ignited a fire in Venetia to be an advocate 
for diversity in education. After realizing African-American parents 
and students were underrepresented as well as didn’t seem to have 
a presence or a voice in school districts at large, she pursued a mid-
management and principal’s certification to become an administrator, 
hoping for an opportunity to represent diversity of thought, culture, 
experience and impact. She served as an assistant principal at Haltom 
Middle School in Birdville and at Ousley Jr. High in Arlington. During 
that time, her husband, Darrell Sneed, became the first Black principal 
in Mansfield ISD at Howard Middle School, and Venetia soon became 
the first Black administrator in the central office as the coordinator of 
human resource services. Later, she held the title of director of human 
resource development. Both she and her husband were trendsetters in 
Mansfield ISD.

In the early 2000s, Mansfield grew exponentially, and the 
demographics changed dramatically. Superintendent Vernon Newsom 
and HR superintendents, Judy Miller and Linda Chance, were 

— By Sandra Walters
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committed to employing qualified diverse 
candidates who look more like the students 
in the community. Venetia said, “I felt like I 
was hired to be the legs, arms and feet of the 
district to bring more diversity to the teaching 
and administrative teams.” 

Venetia’s responsibilities included 
coordinating the MISD recruiting initiatives, 
organizing the district teacher job fair and 
facilitating both teacher and administrator 
interviews. Setting up job fairs in diverse 
settings to draw more people to this area 
and then bringing them back to the job fair 
for campus interviews served as a catalyst for 
diverse campus growth. Venetia mentioned, 
“Diversity comes in a variety of ways because 
everybody’s story is important. Children 
need to see their cultures represented in 
their schools, and our campuses should 
mirror the community of learners we serve.” 
Venetia understood her unique position 
to connect great diverse applicants with 
awesome Mansfield schools. Partnering with 
principals was a critical component, and 
she found that many of the principals “got 
it” and appreciated the support to diversify. 
Communicating with them throughout the 
year helped to enrich the culture of their staff.

Venetia also created the KEEPS program, 
which was designed to mentor new teachers. 
KEEPS became just one of the vehicles the 
district used to retain great teachers and lead 
the state in retention rates. She provided 
leadership and supervision to the substitute 
office; the student teacher placements; 
The Go2 Program for staff interested in 
professional advancement; MTOP — the 
induction of new professionals; and was the 
Title IX officer. 

“I believe I had the best job in the 
district for 17 years and found great joy in 
connecting the right people to the right 
people. Providing opportunities for others to 
have a seat at the table where they can be 
seen and heard is fundamental to equality. 
I’m grateful to MISD and the colleagues I 
worked with who embraced diversity, while 
rising to the challenge of making it happen,” 
Venetia concluded.

Today, MISD is a majority-minority district, 
where almost 72 percent of the students are 
diverse. While not as high as the student 
percentage, the staff ethnicity has grown over 
the years, and students of all backgrounds 
are able to “see” themselves in the teachers 
and leaders of the district. Venetia said that 
it is most fulfilling to have played a small 
role in this. Today, she is happily retired, but 
connecting and supporting people will never 
go away because that’s just who she is.
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Mila Levine enjoys a car during play 
time.

Mansfield Mayor Michael A. Evans, Sr. 
addresses the community at City Hall.

Hayden Geick browses for books at the 
library.

Zoomed In:
Iyunna Warner and Odyssey Sims

At the Spring Creek Basketball Tournament, Summit High School point 
guard Iyunna Warner met Odyssey Sims, an elite athlete in the Women’s 
National Basketball Association. “I got the opportunity to meet my favorite 
point guard in the WMBA. She hugged and encouraged me. This made my 
day,” Iyunna said.

Odyssey is a point guard for the Connecticut Suns and a native of the 
Dallas-Fort Worth Metroplex. She attended MacArthur High School in Irving 
and Baylor University. Since 2014, Odyssey has been playing professionally, 
but still makes time to celebrate local basketball players.

By Sandra Walters

Kendall, Logan, Nicole and Demetruis Simmons enjoy time at the shooting range.

Around Town   NOW
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Akil Collins challenges his father to 
chess.

The Marsh famliy takes a picture to 
commemorate their hiking trip.

Jason Love, Sonja LaFond Love, Kiersten 
and Nick Lavallee reconnect over 
breakfast.

Around Town   NOW
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Jaymes, who would be thrilled to 

Jaymes Murphy joined the Budget Blinds team in 2020 
during the pandemic. “I attend a men’s Bible study group, 
where one of the owners, Joseph Elder, was present,” Jaymes 
explained. “During this time, I worked as a marketing 
manager for a printing company, which planned to close its 
doors. As I looked for new employment, I asked for prayer 
during this Bible study. Immediately after the Bible study, 
Joseph approached me saying that he could use some help 
with his business, Budget Blinds. I replied, ‘I don’t have any 
experience in that industry.’ Joseph responded, ‘It isn’t just 

Budget Blinds 
Joseph and Raquel Elder, Owners
7489 Rendon Bloodworth, Rd., Ste 102
Mansfield, TX 76063
jrelder@budgetblinds.com
www.budgetblinds.com/mansfieldtx

Hours: Monday-Friday: 8:00 a.m.-5:00 p.m.

Budget 
Blinds 

BusinessNOW

— By Sandra Walters

about selling blinds. It’s about creating relationships with 
people and solving problems, and I’ve seen you do that.’”

Jaymes gave it a try by working in the office answering the 
phones and scheduling appointments. Eventually, he became 
the office manager. He simply transferred his military and 
executive chef skills into the office administration setting. The 
discipline from being a serviceman and chef translated well 
as manager of Budget Blinds.

“Working for a Christ-centered family makes things easy. 
The owners, Joseph and Raquel Elder, bought the franchise 
10 years ago. Initially, Raquel executed the office manager 
duties until they had their first child. Now, she homeschools 
their kids: Lexia, Rylie and Isaiah Justice. And Joseph 
continues to complete consultations and installation,” 
Jaymes said.

Joseph used his leadership skills and ability to create 
lasting relationships to build a team, which consists of 
Jaymes Murphy, Seth Foster and Lynda Crouch. If you have a 
question regarding Budget Blinds, any of these individuals 
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With a wide range of material 
combinations available for interior 
window treatments, Joseph and Jaymes 
meet clients in the convenience of their 
homes to discover their needs. One of 
the two will measure the windows in a 
casual, yet professional, manner. Then 
Joseph or Jaymes sits down with the 
homeowner to talk about the complete 
project. Customers are given a sample 
book with hundreds of options to suit 
their needs, whether they want 
something decorative, to limit the 
amount of light, to insulate against heat 
and cold or to widen their field of 
vision. The key to Joseph and Raquel’s 
team approach is education and 
relationships. The owners desire that 
possible customers visit the showroom 
and view the website to learn more 
about the variety of options.

Budget Blinds offers a five-year, 
no-questions-asked warranty on every 
Budget Blinds product and a lifetime 
warranty on color-fastness for the faux 
wood blinds and shutters. They are 
confident in the service and products 
they offer. Budget Blinds celebrated 30 
years this year. Do you want to beautify, 
renovate or highlight a view? If so, 
schedule an appointment today to 
update your window coverings with 
blinds, shades, shutters and drapes.

can assist you. Also, perspective 
customers are welcome to visit Budget 
Blinds’ showroom or website to view 
various options. Schedule a free 
appointment with Lynda, Joseph or 
Jaymes, who would be thrilled to 
conduct an in-home consultation 
in the Mansfield, Burleson and 
Kennedale areas.

Customers are given a 
sample book with hundreds 
of options to suit their 
needs, whether they want 
something decorative, to 
limit the amount of light, to 
insulate against heat and 
cold or to widen their field 
of vision.
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4 cloves

Additional Ingredients:

 

4.

1 tsp. Cajun seasoning
2 Tbsp. olive oil
1 Tbsp. butter
 
Egg Rolls: 
1-2 pkgs. egg roll shells
1 pkg. mozzarella cheese
Corned beef
Cabbage 
1 egg
1 cup water 

1. For corned beef: Place all the corned 
beef ingredients in an Instant Pot. Turn on 
manual pressure on high for 2 hours. Place 
to sealing mode.
2. When cooked, naturally release until the 
pin drops. Then, manual release the rest of 
the pressure. Immediately transfer the 
corned beef to a wire rack to cool.
3. For cabbage: Place the cabbage, beer, 
vegetables, herbs and spices in a skillet with 
the olive oil, butter and the juice from the 
cooked corned beef.
4. Cook about 15 to 20 minutes. Drain and 
let cool.
5. For egg rolls: Take 2 eggroll shells. Add 
1 Tbsp. of cheese, 2 Tbsp. of shredded 
corned beef and 1 Tbsp. of cabbage. 
6. Combine the egg and water to make an 
egg wash. Seal the egg roll shells with the 
egg wash; deep fry in 359 F vegetable oil 

Instant Pot Detroit Style 
Corned Beef and Cabbage 
KitaRolls

Corned Beef:
2 lbs. corned beef and seasoning
   packet 
2 cups cold water
1/2 cup apple cider vinegar 
1 large can beer 
1 medium onion, chopped 
1 bulb garlic, chopped 
1 stalk celery, chopped 
1 green bell pepper, chopped
2 dried sage sprigs

Cabbage: 
1/2 head cabbage, roughly chopped
1 large can beer 
1 medium onion, chopped
1 bulb garlic, chopped 
1 stalk celery, chopped
1 green bell pepper, chopped
1 red bell pepper, chopped
1 orange bell pepper, chopped 
1 yellow bell pepper, chopped
1 tsp. fresh thyme
1 tsp. fresh rosemary
1 tsp. fresh basil
1 tsp. garlic powder
1 tsp. onion powder
1 tsp. pepper 

“Cooking with my mom during Thanksgiving was like a party. Seeing her 
move around that kitchen in her muumuu creating a dance performance 
as music played in the background while she taste-tested different dishes 
displayed perfection. However, after she passed in 2015, it became a way 
for me to be close to her,” Lakita Whitehurst stated.

Last year, her oven broke a few weeks before Thanksgiving, but she was 
ensured that the replacement would arrive by Thanksgiving. “But it didn’t, 
so I had to prepare an entire Thanksgiving dinner in the Instant Pot, air 
fryer, deep fryer and stove top,” Lakita said. She loves those appliances, so 
she shares some of her cooking secrets with Mansfield.

Lakita Whitehurst
— By Sandra Walters

CookingNOW

In the Kitchen With
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for 5 minutes. Drain on wire rack for 
5 minutes. 
7. Enjoy with Thousand Island or 
ranch dressing! 

Instant Pot Jamaican Oxtails

Marinade: 
1 yellow onion, chopped
1 red bell pepper, chopped 
1 orange bell pepper, chopped
1 green bell pepper, chopped
2 stalks celery, chopped
1 ripe tomato, chopped
1 can stewed tomatoes, drained
1 Tbsp. tomato paste with oregano,
   basil and garlic
1 tsp. browning sauce
1 tsp. Worcestershire sauce
 
Oxtails:
2 lbs. Oxtails
Cold water for soaking
1/4 cup white vinegar
1/4 cup mustard
1/4 Tbsp. olive oil
2 cups beef broth
1/4 cup apple cider vinegar
2 Tbsp. hot sauce
2 Tbsp. ketchup
3 sprigs fresh thyme
3 sprigs rosemary
3 sprigs sage
3 bay leaves
1 whole star anise 
4 cloves
1 garlic bulb, minced
1 tsp. cumin powder
1 tsp. garlic powder
1 tsp. onion powder
1 tsp. paprika
1 tsp. chili pepper powder
1 tsp. ground ginger
1 tsp. salt
1 tsp. pepper
1 whole scotch bonnet 

Slurry: 
2 Tbsp. cornstarch
2 Tbsp. water

Additional Ingredients:
1 can butter beans, drained and rinsed
3 Tbsp. olive oil
 
1. For marinade: Combine all of the
marinade ingredients.
2. For oxtails: Soak the oxtails in cold water 
and white vinegar for 20 minutes. Rinse 
with cold water; pat dry. Remove the fat.
3. Massage the oxtails with the mustard. 
4. Place the oxtails in the marinade. 
Refrigerate for 4 to 8 hours.
5. Turn the Instant Pot to sauté; add 1/4 
Tbsp. olive oil. Sear the oxtails on all sides. 
Turn off the sauté mode. 
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2 whole large turnips, chopped 
1. Place the ham hocks, onion, garlic, 
green bell pepper, cilantro, celery, thyme, 
rosemary, bay leaves, spices, chicken broth, 
apple cider vinegar and hot sauce into the 
pressure cooker. 
2. Add the collard greens, mustard greens 
and turnips while pushing them down fully. 
Place the lid on the pressure cooker, making 
sure the valve is set to sealing. Cook on 
high for 35 minutes. Once finished, release 
quickly by switching the valve to venting.
3. Open the lid; remove the ham hocks 
to debone with a fork. Return the meat to 
the cooker.
4. Stir and enjoy!

6. Add the beef broth and remaining oxtails 
ingredients to the Instant Pot stainless steel 
inner pot; place the oxtails in without laying 
them on top of each other.
7. Pour the marinade into the Instant Pot. 
Close the lid; pressure cook on high for 2 
hours. When finished, allow a natural 
release of the pressure until the pin drops 
on the top of the Instant Pot. Move the 
valve to venting and manually release the 
remaining pressure.
8. Use a large spoon to baste the oxtails 
with the broth in the inner pot.
9. For slurry: Combine the cornstarch and 
water in a bowl. Add it to the pot with the 

can of butter beans. Add 3 Tbsp. olive oil.
10. Turn on sauté mode; stir continuously 
on low for 10 minutes. Serve and enjoy!
  

Instant Pot Collard Greens & 
Smoked Ham Hocks 

1 lb. smoked ham hocks 
1 cup onion, chopped
1 bulb garlic, minced
1 whole green bell pepper, chopped 
1 bunch cilantro, chopped
1 stalk celery, chopped 
2 sprigs thyme
2 sprigs rosemary
2 bay leaves
2 Tbsp. garlic powder
2 Tbsp. onion powder
2 Tbsp. paprika
2 Tbsp. ground ginger
2 Tbsp. basil
2 Tbsp. Italian seasoning
2 Tbsp. salt
2 Tbsp. pepper
1/4 tsp. red pepper flakes
2 cups chicken broth
1/4 cup apple cider vinegar
2 dashes hot sauce
2 lbs. collard greens, chopped 
1 lb. mustard greens, chopped 

Instant Pot Detroit Style Corned 
Beef and Cabbage KitaRolls
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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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