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Dr. Martin Hawkins partners with 
Al Angel in a walking challenge 
to benefit Southern Bible Institute 
& College.

Photo by 
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Enough already!

Just think, this time last year, we’d wrapped up the first couple of months of 2020 and 
were full steam ahead into the next — completely unaware of what March would bring and 
how life would change because of one little (albeit all-capped) word: COVID. On the one-
year anniversary of this global pandemic — the first in my lifetime and, hopefully, the last 
— I’m having lots of “feels” … bruised but not broken, claustrophobic but still comfortable, 
frustrated yet fortunate. I recognize those are conflicting adjectives, but doesn’t that sum up 
life through coronavirus? An unexpected calm wrapped up in layers of confusion!

So, how do we face the start of year two with no clear pand-END-mic in sight? Do we just 
accept that masks are officially part of our new wardrobe and mourn the loss of hugs forever? 
Honestly, I’ve had enough of this mess. Enough of the uncertainty and fear. Enough of the 
politics. Enough of the division. 

The flip side, I’ve found, is an awareness of how incredibly blessed I am to have had 
enough of everything I needed. Enough food. Enough shelter. Enough work to pay the bills. 
Enough laughter. Enough joy. And goodness knows we’ve all had more than enough time on 
our over-washed hands!

There are certainly those not as blessed, even during “normal” times — a fact I sometimes 
lose sight of. There is still struggle ahead, but if the last year has taught me anything, it’s that 
having just enough is more than enough. May that awareness be my new normal! 

Enough said.
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A life of steadfast service has made Dr. Martin Hawkins particularly suited for a challenge 
placed before him. The president of Southern Bible Institute & College is poised to prove 

that “slow and steady wins the race” is not just a mantra, but a mission. “To celebrate the 
college’s 95th anniversary, a challenge was given to two of our senior members. Through The 
Tortoise and the Hare Fundraiser, we will see who has raised the most support and covered 
the most territory,” 79-year-old Martin explained.

A dedicated walker who has tracked steps for years, Martin joined SBIC Board Member Al Angel, an 81-year-old who completes 
a yearly marathon, in competing for the most miles. On March 13, the school will commemorate its anniversary and recognize 
Martin’s goal of reaching 3 million steps. While he aspired to raise $60,000 for the school, The Tortoise and the Hare race perhaps 
had a greater purpose: inspiring fitness among seniors. “Our mental, emotional and physical capacities have changed over the years. 
Sometimes these realities can be discouraging, but we still have to move through these obstacles,” Martin reminded. 

One such obstacle for Martin was a diagnosis of diabetes several years ago.  “Health issues can be challenging, but we have 
choices in how we can respond.”  He recalled, “My daughter gave me a Fitbit for my birthday, which changed everything. Walking 
was something that I could do at anytime and anyplace. Thus, my walking became my solution.”

As his passion for walking increased, health issues also began to decrease.  “It is about an attitude of never giving up, 
acknowledging the role of Christ in our lives and, no matter how old you are, continuing to strive to reach your goals.”

Martin had already developed an attitude of perseverance. “I graduated from high school, unable to get accepted in college 
because my grades just weren’t sufficient. The dream was deferred but not forgotten. I worked and waited five years before I was 
able to enter college,” Martin recalled. “However, once I started, I stayed in college for the next 20 years.”

Martin first received his associate degree, then a bachelor’s from Rutgers University and a master’s in counseling from Rowan 
College in New Jersey. In 1980, he received a Master of Theology Degree from Dallas Theological Seminary and later completed 
a Doctorate of Ministry program from there. “I advise others to assess their dreams, determine which are recurring and then pursue 
those with passion,” Martin outlined. “Don’t give up even though the dream may seem insurmountable. Take one day at a time and 
ignore the frustrations!”

— By Angel Morris
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Upon receiving his master’s, Martin 
became the assistant pastor at Oak Cliff 
Bible Fellowship under Dr. Tony Evans. “I 
have been inspired by my pastor of 44 
years. He enabled me to see how the 
Word is demonstrated in the everyday 
lives of people,” Martin credited. “He 
helped me develop in my personal life, 
in my family life, in my relations with 
my wife and children and others. He 
constantly encouraged me to seek the 
highest academically and to pursue 
excellence in my faith. We partnered for 
30 years in the development of OCBF, 
and I’m grateful for his leadership.”

After 29 years at OCBF, Martin 
assumed the SBIC presidency in 2005, 
where he still serves. In August, he 
passes the torch to Dr. Terrance Ford 
who will take the school through 
accreditation completion as well as 
an aggressive plan for enrollment and 
campus expansion. “We have dubbed 
this transition process the Jordan River 
Project, reflecting on Moses and Joshua. 
This year will be dedicated to several 
legacy campaigns, of which The Tortoise 
and Hare Fundraiser is just one.” 

The fundraiser is also a personal 
tribute to Martin’s own father. “We had 
a family with 16 children of which I was 
the youngest, and we were not wealthy. 
But my father was a godly man and 
provided for our family in the best way 
that he could,” Martin remembered. “At 
75 years of age, my father walked 3 
miles to and from work each day.” This 
was additional motivation for Martin as 
he reflected on his father’s life. “He was 
physically fit even in his senior years. He 
depended on the Lord to provide all that 
our family needed. He taught all of us to 
do the same, and his influence has been 



www.nowmagazines.com  11  MidlothianNOW  March 2021

evident throughout my life.”
It was 2003 when Martin and his 

wife, Shirley, decided to move from 
Dallas to a smaller city. “At that point, 
Midlothian was the perfect place — a 
small, country town with lots of space 
to grow. So, Midlothian became our 
home,” he explained.

Now an avid Cowboys, Mavs and 
Rangers fan, Martin admits to loving 
“almost all kinds of sports. Lately, I have 
become interested in the game of corn 
hole. This is a great retirement game, 
and I am going to become an expert.” 

Martin encourages other seniors to 
find something they love, to establish 
a daily routine of exercise, to partner 
with friends and family to get physically 
fit and not to be discouraged when 
everything doesn’t go as planned. 
“Never, never, never quit!” he reiterated.

Father to son, Mark (and daughter-in-
law Rosalind), and daughter, Melissa, and 
grandfather to Maya and Marina, Martin 
remains dedicated to staying physically 
and mentally fit beyond The Tortoise 
and the Hare Fundraiser and throughout 
retirement. He hopes his story can 
encourage others to do the same.

“My challenge was underestimating 
my abilities. Once I understood who 
I was from a godly perspective, it 
allowed me to see my life differently. 
I realized God gave me gifts and 
abilities that are specifically intended 
for me,” he said. “This motivated me 
to pursue college, a career and remain 
active. It helped me realize I was given 
the gift of discipleship, leadership 
and encouragement. I have utilized 
those gifts to benefit me, but more 
importantly to help others to reach  
their potential.”
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Sheibley Family 
Dentistry

Clark was nearing retirement and looking to pass the torch. I’m 
grateful for the opportunity to carry on the dental legacy at my 
location,” Dr. Sheibley explained.

Born and raised in Bucyrus, Ohio, Dr. Sheibley earned her 
bachelor’s degree from Muskingum University. Relocating 
to DFW shortly thereafter, she continued her education at 
The University of Texas at Dallas, earning her certificate of 
biomedical science before entering dental school at Texas 
A&M College of Dentistry in Dallas (formerly Baylor College 
of Dentistry).

A general dentistry practice, providing dental care to all 
ages, the office services include general, cosmetic and pediatric 
dentistry, crowns, implants, extractions, emergency and 
preventive care, root canals, clear aligners for orthodontics, 
wisdom teeth removal and more.

“There are two things I love about being in dentistry,” Dr. 
Sheibley explained. “I love both the personal and professional 

Bringing her Ohio charm to Texas, Dr. Monica Sheibley fit 
in with the Ellis County vibe when she moved here. “I fell in 
love with Midlothian and its amazing sense of community,” she 
said. “It reminds me of my hometown in Ohio.”

Formerly the office of Dr. Gerald Clark, DDS, the practice 
changed hands in April 2020. “After 37 years of dentistry, Dr. 

BusinessNOW

— By Angel Morris

Sheibley Family Dentistry
103 S. 7th St.
Midlothian, TX 76065
(972) 775-2377
https://www.sheibleyfamilydentistry.com/
Facebook: Sheibley Family Dentistry

Hours: Monday-Tuesday, Thursday-Friday: 9:00 a.m.-5:00 p.m. 
(New days and hours coming this year.)
Closed for lunch: 1:00-2:00 p.m.
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relationships I get to develop with 
patients, colleagues and team members. 
Second, I love seeing someone have 
a life-changing moment when they 
have a new smile or can finally feel 
comfortable smiling, after not being able 
to for so long.”

Dr. Sheibley believes continuing 
education is important to staying 
on top of the latest techniques and 
advancements in the dental field and 
is an active member of the American 
Dental Association, Texas Dental 
Association and Academy of General 
Dentistry. She feels lucky that she has 
found a profession that allows her to 
help those in need. “We strive to meet 
and learn about our patients on a 
more personal level before beginning 
treatment, and work to create a 
comfortable and relaxing environment.”

Nestled on the Southwest corner of 
Main and 7th streets, the dental office 
is in a renovated historic home, which 
Dr. Sheibley hopes makes patients 
feel welcome. Her team helps achieve 
this goal by “listening to those we are 
privileged to serve, earning the trust  
and respect of patients and exceeding 
their expectations.”

The team continues to keep in mind 
the comfort of the patients, as Dr. 
Sheibley plans to expand hours and 
days in 2021 to accommodate patients 
who have school and work. Sheibley 
team members tailor appointments 
to each patient, giving options with 
the understanding that what works for 
one person may not work for another. 
“I believe in treating every patient like 
family, working with patients of all ages 
and building long-term relationships in 
order for each patient to achieve their 
oral health goals,” Dr. Sheibley promised.

Outside the office, Dr. Sheibley stays 
active running, cycling, swimming and 
participating in races/triathlons including 
marathons, half marathons and Ironman 
events — even qualifying for the 
Ironman 70.3 World Championships in 
New Zealand.

With husband, Aaron, Dr. Sheibley has 
five dogs, loves to travel, spend time with 
family and friends and try new restaurants. 
They are involved in dog foster/rescue 
and enjoy spending time outdoors and 
seeking new adventures.
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Dena Petty and Tom Moore present Ann 
Margaret Smith a commemorative plaque 
and announce the creation of the Carl Smith 
Mentor’s Care Mentor of the Year Award.

February 1, Haley and Zach Stewart 
welcome their son, Wyatt, the first 
baby in the history of  Methodist 
Midlothian Hospital.

Troop 5685 kicks off its annual Girl Scouts cookie sale.
Local leaders participate in a groundbreaking for Sunrider International 
manufacturing facility at Midlothian Business Park.

Zoomed In:
Austin Wargin

A member of Midlothian Bible Church for seven years, Austin Wargin is no stranger 
to volunteerism. His most recent efforts were with North Texas Food Bank from the 
MBC parking lot. “There were about 30 volunteers. My favorite aspect was being able 
to provide extra food for the families that drove through the pickup line,” Austin said.

A senior at Texas Tech University studying industrial engineering, the 21-year-old 
has also volunteered doing yard work, removing holiday decor and running slides for 
worship services. “Midlothian Bible is a great church and full of loving people,” Austin 
said. “This is the first time I have worked with NTFB, but I plan on coming back to 
help again.”

Around Town   NOW

By Angel Morris
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Michelle and Rick O’Bryant watch their 
son, freshman Aiden O’Bryant, at baseball 
tryouts on the MHS baseball field.

Firefighter Ryan Hudson receives the 
COVID-19 vaccination from Brookshire’s 
Pharmacy Manager Crystal Dixon, Pharm.D.

Newly-elected Ellis County Sheriff Brad 
Norman outlines his goals for the office.

Around Town   NOW
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King Ranch Casserole

1 14.5-oz. can Ro-Tel tomatoes
1 8-oz. pkg. Velveeta cheese, cubed
6 skinless chicken breasts, cooked and  
   cut into small pieces, or boned chicken  
   to equal 6 chicken breasts 
1 tsp. poultry seasoning
1 tsp. minced garlic
1 Tbsp. parsley flakes
10 flour tortillas, or 1 lb. tortilla chips,  
   crushed 

1 14.5-oz can cream of chicken soup
1 14.5-oz can cream of mushroom soup
Salt, to taste
Pepper, to taste 
2 cups mild cheddar cheese, grated, or  
   Mexican blend cheese

1. Preheat the oven to 375 F. In the 
microwave, heat the Ro-Tel tomatoes in a large 
bowl. Add the cubed Velveeta; heat until the 
cheese is melted. Add remaining ingredients, 
except for the grated cheese; mix well.

When Charli Turturro was 8, she started Charli’s Chocolate Factory, a baking 
business. Claire Flach, 13, who loved baking with her grandma, moved to 
Charli’s neighborhood in 2018. “We enjoy cooking down-home meals and 
baking. One time, we put some cakes in the oven, and about 5 minutes later, 
we smelled something burning,” Charli recalled. “We looked in the oven, and 
the cakes were black. We took them out of the oven and scraped the top 
layer off and used the leftover batter. The cakes were delish!”

Other than baking, the girls love video games and dancing. “When we have 
the time, we like to go to Dillard’s and try on weird outfits,” Claire admitted.

2. Pour the mixture into a greased, oblong 
casserole dish; cover. Bake in the oven for 
about 35-45 minutes. Remove from the 
oven; sprinkle with the grated cheese. Return 
to the oven until the cheese is melted.

No Red Sauce Pizza

1 ready-made pizza dough
1 1/2 tsp. garlic powder
3 cups mozzarella cheese, shredded
Toppings of your choice, to taste

1. Roll out your favorite pizza dough. 
Massage garlic powder into the pizza dough; 
add the mozzarella. Add toppings to taste.
2. Bake at 500 F on a hot pizza stone for 
about 10 minutes.

Tortilla Soup

1 28-oz. can diced tomatoes
1 32-oz. can chicken broth
2-3 cups chicken, chopped

Charli Turturro 
and Claire Flach 

— By Angel Morris

CookingNOW

In the Kitchen With
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1 Tbsp. chili powder
1 Tbsp. cumin
1 tsp. dried cilantro
6 corn tortillas, sliced
Shredded cheese (optional)
Diced avocado (optional)
Tortilla chips (optional)

1. Blend the tomatoes in a blender until 
smooth. In a large pot, add the first 6 
ingredients; simmer for 30 minutes.
2. Stir in the tortilla pieces when almost 
ready to serve. Allow the tortillas to soften 
for 1-2 minutes. Serve with shredded cheese, 
diced avocado and tortilla chips.

Icy Holiday Punch
Perfect for Easter meals.

1 6-oz. pkg. cherry gelatin
3/4 cup sugar
2 cups boiling water 
1 46-oz. can pineapple juice
6 cups cold water
2 liters ginger ale, chilled

1. Dissolve the gelatin and sugar in boiling 
water. Stir in the pineapple juice and cold 
water. Cover; freeze overnight.
2. Remove from the freezer 2 hours before 
serving. Place in a bowl; add the ginger ale.

No-bake Peanut Butter Balls

1 cup peanut butter
2 Tbsp. butter
1 1/2 cups Rice Krispies
1 cup powdered sugar
Chocolate, melted, to taste

1. Combine first 4 ingredients in a large 
bowl. Roll the mixture into balls; chill in the 
freezer for about 1 hour.
2. Drizzle melted chocolate on top once cooled. 
May be eaten chilled or at room temperature.

Classic Green Bean Casserole

2 cans French-style green beans, drained
1 14-oz. can cream of mushroom soup
Dried onion rings, to taste

1. Combine the green beans and the soup in 
a bowl; mix well. 
2. Bake at 350 F for about 20 minutes. Top 
with the dried onion rings.

Susan Harriet’s Fair Winning 
Peanut Butter Cookies

1 cup peanut butter 
1 cup sugar 
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1 egg 
1 tsp. vanilla

1. Preheat the oven to 350 F. Mix all the 
ingredients; drop by rounded teaspoonfuls 
onto a cookie sheet. Bake about 9-10 minutes.

Chili Lime Dressing

1 1/2 tsp. dark chili powder 
Juice of 1 lemon
Juice of 1 lime
2 cloves fresh garlic, minced 
8 oz. olive oil
2 tsp. white vinegar 
1 tsp. salt
Pepper, to taste

1. Blend all ingredients well in a food 
processor; serve over salad.

Italian Dressing

2 cloves fresh garlic, minced
8 oz. red wine vinegar 
8 oz. olive oil 
1 generous tsp. salt
1 tsp. garlic powder

1. Blend together well; serve over any salad.

2. For filling: Combine apples and 
cinnamon. Drain the juice from the apple-
cinnamon mixture; spread between the 
cooled cake layers.
3. Add any frosting with an apple flavoring.

Cinnamon Apple Cake  
With Filling
Made with 2 medium-size pans.

Cake:
1 box yellow cake mix
1-2 Tbsp. cinnamon 

Filling:
2 apples, peeled and diced in a food 
processor
1-2 Tbsp. cinnamon

1. For cake: Prepare the cake mix per the 
instructions on the back of the box, adding 
cinnamon, to taste. Bake according to the 
package directions.

Cinnamon Apple 
Cake With Filling
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Foot and ankle injuries can occur in all kinds of 
scenarios — from playing sports, to being in an accident, 
to simply tripping on something and falling down. One 
of the most concerning fractures for many are those that 
happen in the ankle.

Fractures in the ankle can differ in severity. The least 
severe breaks are called avulsion fractures, in which a small 
piece of bone has been pulled off. The most severe ankle 
fractures are shattering-type breaks in the tibia or fibula, the 
two bones extending from the knee to the ankle.  

Most ankle fractures happen when the ankle has rolled 
either inward or outward. Any number of mishaps can 
cause an ankle fracture, such as slipping and falling, 
stepping off a curb the wrong way, being in a motorcycle 
or car accident or having an incident in sports.

The typical symptoms of a fractured ankle are severe 
pain and significant swelling. You may or may not be 
able to bear weight on the affected foot. One myth about 

fractures is that you will hear a crack or a pop. This is 
simply not true — no noise is heard with a broken bone. 
Some people think they have an ankle sprain, when in 
actuality, they have an ankle fracture — or in some cases 
they may have both. It’s important to seek emergency 
medical care right away.

When you go to the emergency room, make sure 
that X-rays are taken to determine whether you have a 
fracture. It’s also important that you receive a follow-up 
referral to a foot and ankle surgeon, who will evaluate your 
ankle thoroughly and discuss your treatment. Sometimes, 
additional imaging tests are needed. If your bone is broken 
in two or more places, you will likely need surgery. If your 
bone is broken in one area only, you may or may not need 
surgery, depending on the severity of your injury. Many 
ankle fractures are placed in a cast or a removable CAM 
boot to keep the bone immobile while it heals. Typically, 
the cast is worn for two months with some of that time 
being kept non-weight bearing, either with crutches or a 
rolling scooter. At that time, you may or may not need 
physical therapy. Although these fractures can be scary, with 
proper follow up and care, you can overcome them.

Christopher Schmitt, DPM
Associate of the American College of Foot and Ankle Surgeons
Southern Star Foot & Ankle

Don’t Delay! 
Ankle Fractures

HealthNOW
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Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle

Solutions on page 44

Easy Medium

Crosswordsite.com Ltd
For online versions, visit nowmagazines.com
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