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Editor’s Note
Hello, Midlothian!

    This is not much of  a revelation, but I love sunsets 
— especially desert sunsets. During the time we lived in 
the Sonoran Desert, they captivated me every evening. 

with the clear sky whipping through the color like cool 

    All of  this richness moved against a backdrop of  deep 
violet colors. Texas sunsets are close to my heart, too. From my days of  growing up 
in Austin, I’ve watched Texas sunsets come slow, easy and stretching forever. Any 
poetry to be written on these skies has to be quick before the weather changes.
    During stormy weather, the last dying rays of  the sun are glimpsed through the 
boiling clouds. In the waning days of  summer here in Midlothian, look up at dusk 

 Betty 
Betty Tryon
MidlothianNOW Editor
betty.tryon@nowmagazines.com 
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What could be more perfect for a student than to have a job, get 

business, Omega Advanced Planning and Scheduling 
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“Our role in the coffee shop is that we are the sponsors,” Richard said. He and 

furniture, supplies and anything else necessary to operate. They named the shop 
Woodrow’s after Richard’s father’s middle name. “He was born when Woodrow 
Wilson was president and had an uncle who thought he should have Woodrow in 
his name,” Richard shared. “He liked to drink coffee and visit with people. He was 

“Donating time to share 
my knowledge and 

experience with these 
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my inspiration.” Inside the shop there 
is a special corner dedicated to 
Woodrow’s memory.

The couple wanted to start the unique 
business as a service to Midlothian. 
“Because our kids had gone through 
the Midlothian schools, we felt we 
were losing touch with MISD and the 
community,” Tammy explained. “We 
wondered what we could do with the 
extra space that would be a connection 
to the high school.” So, the Renos came 

up with the idea of  a program in which 
a specially selected group of  students get 
a taste of  the business world by having 
full responsibility for running a store. 

in the coffee shop, supplies and the 
actual running of  the business,” Tammy 
added. “They make the coffee, serve the 
people and look at what they did that 
day, so they can project for the next day 
or next week.”

Students are selected through an 
extensive process with the high school’s 
participation. “The main thing was to 
choose kids who are interested in being 
in the business world in some way after 
graduation,” Tammy pointed out. “The 
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interview process is just like applying 
for a job. They have to submit a résumé 
and come in for an interview.” The 
students who are eventually chosen are 
two seniors and one junior. It’s important 
to the program to include a junior, 
because that student can then continue 
for another year providing continuity and 
support for incoming participants. At 
the end of  the school year, the majority 

students and used as scholarship money.

program, the Woodrow’s Coffee Shop 

Renos subsidized the students, because 
they had worked hard and deserved the 
scholarship money. This has all been a 
part of  the learning process as students 
evaluate what worked and what needed 
improvement. The junior and seniors 
look at their marketing strategy and make 
adjustments for the next year. This is 
where having a junior student becoming 

brings knowledge and experience from 
a year of  managing the coffee shop 
into the new school year. The larger the 

for the scholarship fund.
Tammy notes that one of  the problems 

the shop faces is its location. “We are 
not very visible on the back alley,” she 
acknowledged. “We are hoping for more 
word of  mouth between the students.”

In selecting and training students for 
this opportunity, the Renos solicited 
Zach Hopkins, a hospitality industry 
expert for help. As a mentor to the 
students in the Woodrow’s program, 
he designed a formal training program 
of  18 hours. “The learning platform I 
have in place at Woodrow’s is the same 
platform I use to teach both new and 
veteran adult managers in restaurants 
today,” Zach explained. He also stated 
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that most of  the “best practices” the 
students are learning are points that 
90 percent of  entry level managers/
supervisors are not even trained in. The 
training process is detailed, and Zach 

stressed: integrity — holding each other 
responsible; gratitude — being grateful 
for the opportunity to serve their guests 
and each other; acceptance — treating 
others as they would want to be treated; 

needs of  the guest but anticipating the 

being accountable for the results of   
their decisions.

 “We teach students how to see a 
business through the eyes of  an owner,” 

understand why a business opens and 
why it stays open. Then, we teach them 
how to see a business through the eyes 
of  a manager. A business is an entity that 
cannot make decisions for itself. It’s up 
to the managers to manage the systems, 
processes and tools that keep the 
business alive.” Zach further impresses 
upon students that good decisions enable 
a business to thrive and bad decisions 
may cause its failure. He then presents 
how to view the business through the 
eyes of  an employee — how important 
a “clean and welcoming environment,” 
and simple things like a smile and good 
service are in encouraging patrons to 
return. Daily and weekly assessments 
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are vital to making sure the students and 
the business are on the right track. “We 
measure the results through teaching 

Basically, we teach why they should be 

them accountable, while they hold each 
other accountable.”

One of  the advantages of  students 

year at Woodrow’s.”
 Zach feels honored to be able to 

time to share my knowledge and 

have had a great mentor in the world 
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— By Betty Tryon 



After a year of  hard work 
to get to the National Finals 
in Hutchinson, Kansas, the 
championship was on the line for 
11-year-old equestrienne Jordyn 
Baxter and her pony, Lil Star, 
when the mare suddenly became ill. 
“She drank bad water while at the 
show and had stomach problems,” 
Jordyn recalled. “I still had to ride 
her, because we drove a long way 
to be there and had worked really 
hard for the year.”

Full of  heart, Lil Star competed 
in round one and round two before 

run, it was questionable if  Lil Star could 
continue, because she was cramping so 
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badly. But the onsite veterinarian worked 
with Lil Star, enabling her to complete 
the competition and win! “I was really 
surprised we won, because she was so 
sick,” Jordyn, now 12, remarked. While 
listening to the awards being announced, 
she heard the names of  runners-up, and 
when her name wasn’t mentioned, she 
knew she had won. “I was smiling and 
all jittery before I went 
up there. I wanted to 
go up there before the 
winner was announced 
but everyone was saying, 
‘They haven’t called your 
name yet!”’

It was the National 
Finals of  the American 
Horseman Challenge 
Association in August 
2013, and Jordyn’s 
accomplishment set 
the tone for the future. 
“She won her National 
Championship in the 
Wrangler Division,” Jana 
Baxter, Jordyn’s mom, 
explained. “Among her prizes were a 
saddle, belt buckle, gift cards, necklace 
and embroidered hay bag.”

As inspiring as that day was, it was not 
the only championship Jordyn won last 
year. Another one was with the Welsh 
Pony & Cob Society of  America. She 
was their National Champion in Western 
Pleasure. “In Western Pleasure, you show 
off  your riding skills for walk, trot and 

off  how well your horse does, how your 
horse looks when you’re doing it and how 
you look when you are doing it.”

Another impressive honor with AHCA 
that year was being named fourth in the 
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nation in Novice Division. Jordyn was 
the youngest competitor in that category, 
competing mostly against adults. 2013 
offered further success for Jordyn as she 

Guns Division of  Extreme Cowboy 
Association for age 12 and under. The 
competition pool was tougher this time, 
because more kids were getting into the 

sixth in the world. Jordyn accomplished 
all these remarkable wins with Lil Star.

Jordyn’s career started at 3 years of  

Others walked with her, but Jordyn 

memory of  riding a horse was at age 
5. “It was not a peaceful feeling,” she 
laughed. “I was worried about falling 
off, but my grandma encouraged me.” 
Jordyn’s grandmother, Janice Early of  
Lazy J Welsh Pony Ranch, has been her 
primary equestrian teacher and trainer. 
Jordyn spends most of  her summers 
at the ranch. While there, she not only 
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practices riding her horses but takes on 
her share of  chores as well. “I help clean 
pens, help Grandma feed in mornings 
and afternoons, and help with farm work, 
like hauling large bales of  hay and driving 
the tractor,” Jordyn said. “It is hard work, 
but everything is hard work. Nothing 
comes easy.”

Jordyn has participated in almost every 
area of  care for horses but has yet to see 
a pony born. With some frustration she 
admitted, “I always miss it by a day or an 
hour. Most of  them have been born in 
the spring.” Since her grandmother lives 
in Linden, Texas, it isn’t surprising that 
Jordyn is not able to be present during the 
births. The Lazy J is a breeding ranch, so 
she has had the opportunity to observe 

Jordyn has used four Welsh Ponies 

called Magic. He’s the only gelding she 
has ridden — the rest are mares. Jordyn 
no longer rides him, because he has 
laminitis, a painful hoof  condition. The 
entire name for Lil Star, her second pony, 
is Lazy J Bailef ’s Star. Jordyn is presently 
training a larger pony, named Ellie, whose 
full name is Lazy J Legally Red.

Jordyn performs western and English 
Riding. “I prefer western, because you 
can be more relaxed while riding,” she 
acknowledged. “English riding is all 
about technique.” One of  the events in 
western riding is the timed obstacle race. 
The obstacles have to be completed in 
a certain order and in less than eight 
minutes. “The judges look at how you 
approach the obstacle, how you do the 
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obstacle and how you depart from it,” 
Jordyn explained. “If  there is a bridge 
and your horse turns away, you don’t get 
many points on the approach. If  he trots 
over beautifully then he gets more points. 
If  he goes over the bridge and straight 
out of  it, and doesn’t turn away and does 
what he is supposed to, then that will be 
a pretty good score.” Another event in 
English riding is termed English Pleasure. 
In 2013, under WPCSA, Jordyn placed 
third in the nation in that division.

Because of  school obligations 
Jordyn does not get to practice her 
skills very often. Dance classes also eat 
into her time. She spends three hours 
once a week afterschool at Stage Door 
School of  Dance. “Her teacher, Miss 
Laurie, is so supportive of  her,” Jana 
pointed out. “She knows that horses 

Dancing Equestrienne.” In June, Jordyn 

“I would rather ride horses than do 
anything else in the world,” beamed 
Jordyn. “It makes me feel secure that 
I trust the horse and it trusts me. It’s 
the companionship that you have with 
your horse. I try to help my horse feel 
accomplished when we win by scratching 
her or patting her on the neck. The neat 
thing about horses is however you are 
feeling when riding them, they can sense 
that from you. So, if  you are feeling happy 
or accomplished they feel that way, too. 
If  you are nervous, they can tense up.” 
Jordyn’s knowledge and understanding 
of  horses no doubt ensures many more 
notable wins to come.
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They say if  you want something done right, do it yourself. 
Sometimes that even applies to building a home. Jeff  and 
Shannon Thaxton have built several houses for themselves 
over the years, each time adding touches that give a unique 
style and feel. They have lived in the Coldwater Creek 
area for about 15 years, having built houses in the 
neighborhood twice. For over a decade, they have lived  
in a lodge-style house full of  their own take on design 
and decor.

Jeff  and Shannon are both from Red Oak, but being several years 
apart, they didn’t know each other growing up. “Our families kind 
of  knew each other, but we didn’t meet until I was in college,” 
Shannon said. “We started dating when I was at Baylor.” Jeff  also 
attended Baylor University, but graduated from University of  
North Texas. After dating for some time, Shannon transferred 
to Texas Woman’s University to be closer to Jeff, and they were 
married in June 1994. They have a 13-year-old son, Jax.

Early in their marriage, Jeff  and Shannon lived in DeSoto 
and owned a health club there. Jeff  ran a construction 
company at the same time, which was helpful when they 

club, and I was thinking we might move to Colorado or 
something, but we decided to stay nearby,” Jeff  explained. 
“We built a house in Cedar Hill, but after a few years we 
built again in Midlothian.”

“We knew the area from growing up nearby, and we 
liked the small-town feel,” Shannon added.

Jeff  and Shannon considered a corner lot in the 

to build on a steep slope. They decided on a lot a few 
streets over and were happy, but after a few years, 
they wanted something a little different. “We wanted 
something a little bigger, but that wasn’t it,” Shannon 
continued. “Being builders, there were things we wanted 
to do, and it was easiest to start over with a new build.”

In 2003, Jeff  and Shannon built another home in 

— By Zachary R. Urquhart
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the neighborhood, on the original lot they inspected. “We 

front door.
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“We spend our time 
and live in these 
rooms, so that’s 
where we put a lot 
of the cool things.”
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of  space to spare. “He plays basketball,” 
Jeff  revealed, “and is trying out for 
football at Frank Seale.”

Upstairs Jeff  also occupies a small 
space to sleep during the day when he 
works the night shift. The room boasts 
several extra closets to accommodate his 
hunting equipment, as well as his music 
gear. Jeff  has played guitar for decades, 
and performs with the worship team at 
First Baptist Church in Midlothian. “I 
made every possible effort to make music 
my career, but God obviously had other 
plans for me,” he added with a smile.

The family’s favorite spot is not really 
in the house at all. “This screened porch 
is where I spend as much of  my time as 
I can,” Shannon acknowledged. “I sit out 
here and have coffee as many mornings 
as possible.” The porch overlooks the 
backyard and swimming pool, and 
immense trees offer plenty of  shade. The 
pool features a zero entry point enjoyed 
by many special guests. “We get birds 
that wade into the water at the entry,” 
Shannon laughed. “I don’t think they 
would use the pool if  it weren’t for the 
beach entry.”

Though they called several houses 

marriage, Jeff  and Shannon are content. 
With a unique overall style, and a plethora 
of  unique touches throughout, it’s the 
perfect home at last.
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“Ponds have become increasingly 
popular recently,” acknowledges letsbekoi.com, 

pond supplier. “They can be preformed, hand-dug, 
made from stock tanks, on your patio, even indoors. 
With so many options, you can make yours as simple or 
elaborate as you wish.”

Koi ponds, as an addition to your water garden, not only 
create a tranquil environment but ensure years of  refreshing 
enjoyment for the whole family. There are how-to guides for 
installing koi ponds, available in print and online, and serious garden 
lovers prefer the do-it-yourself  approach. But if  you’re like most 
homeowners, you’re not a landscape designer or even a seasoned 
gardener. You will, therefore, likely opt to buy ready-made pond and 
waterfall kits. It’s an expedient route to a beautiful result, yet it pays to 
be informed.

Whether choosing a local contractor or a national chain to 
implement the water garden of  your dreams, you should acquaint 
yourself  with the process. You should also know how best to 
address issues from building ordinances that might impede your 

— By Randy Bigham
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Nature lovers know the peace that water brings 
to any pastoral setting, whether it’s the babbling 
brook of  the wilderness or the trickling mini-
waterfall of  a terrace garden. But what can be 
more soothing or fascinating than a koi pond? 
With its colorful varieties of  Japanese carp 
darting among rocks and plants, this touch of     

   nature transforms any backyard into an oasis.



Do you really 
want a pond?

Before making a decision between 
a pond or water feature, consider the 

require dedication to upkeep, which a 

microorganisms working in harmony 
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page at Lowes.com. “Ponds are alive 
and require different care; all need to be 
circulated in the summer and aerated in 
the winter.”

By contrast, a water feature merely sets 
off  the water with decorative elements 
like a fountain or a lighted waterfall. They 
are as low-maintenance as a gardener can 
get. You just switch it on or off. 
 

What to know 
before you build.

Before your landscaper or contractor 
lays out your koi pond, consult the local 
code enforcement department. There 
may be laws restricting the depth of  
your pond or access to it, and you’ll 
need to be prepared to meet those or 
other requirements. Ordinances may also 
mandate fencing types, a building permit 
or an inspection of  the site before and 
after construction. Finally, call 811 free 
of  charge to request that all gas, electric, 
phone and cable lines be mapped out for 
your safety. 
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Collaborate with 
your builder.

You may want to hire either a 
landscape designer who specializes in 
gardens and pools or an independent 
contractor. But you can also pick one 
of  many construction companies that 
now perform the excavation and initial 
cultivation of  koi ponds.

Work from architectural drawings or 
images of  your builder’s former projects 
or provide your own vision for the size 
and layout of  the pond. Incorporate 
highlights of  your existing garden, for 
instance a gazebo or arbor, into the 
scheme. Decide with your builder on the 
kind of  stone to be used for pathways 
around your pond.

Perhaps you’ll want a small, rustic 
terrace constructed nearby so guests can 
admire the carp whizzing to and fro. A 
grotto or other forms of  recessed seating 
along the path to the pond are attractive 
ideas for individualizing the addition of  a 
koi pond to your garden. 
 
Select the location.

Choosing the perfect site for a koi 
pond is key to reducing maintenance 
while optimizing safety and enjoyment. 
Make sure the pond is built lower in the 
surrounding landscape, but not so low 
that runoff  threatens the pond with 
fertilizer or other lawn chemicals. The 
pond should sit in an area that receives 
four to six hours of  sunlight. A location 
fully exposed to the sun will cause issues 
of  overheating and algae accumulation. 
Placement in full shade will prevent water 
lilies and other plant life from prospering.
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Your builder will need to network 
with a licensed electrician to ensure safe 
placement and service for a pump and 

amenities. The pond should also be 
constructed within access of  water hoses 
and sprinkler lines.

 

There’s a wide variety of  koi to 
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and the feeder, and can be trained to 
eat from the feeder’s hand. Feeding 
is not recommended when the water 
temperature falls below 50 F.

 

The bright colors of  koi that attract 
the admiration of  garden lovers also draw 
predators like cats, raccoons and birds. 
Ponds should have a section deep enough 
for koi to hide in and ledges that are 
high enough from the surface to prevent 
animals from attacking. Nets covering the 
pond are sometimes suggested to keep 
away predators.

The possibilities for enjoying the peace 
and beauty of  koi ponds are boundless. 
While adding a distinctive decorative 
element to your garden, this creative 
yet affordable feature will enhance your 
love of  nature, aid the environment and 
provide family fun for generations.
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Taos, New Mexico, 
Tops Many a 
Bucket List

Taos Pueblo (taospueblo.com) is the only living Native 
American community in the world that is both a UNESCO 
World Heritage Site and a National Historic Landmark. Visit the 
Rancho Milagro Collection on Bent Street to view paintings by 
one of  Taos Pueblo’s war chiefs, Jonathan Warm Day Coming, 
who paints joyful depictions of  Pueblo life. A visit to the pueblo 
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feels as if  you’ve been transported back 
in time. Multistoried adobe homes  
— made up of  earth, straw and water  
— stand as proudly now as they 
did 1,000 years ago and have been 
continuously inhabited since then. While 
there, try some fry bread topped with 
green chile or watch a traditional dance 
during a feast or celebration. Handmade 
pottery is available for purchase, crafted 
from the micaceous clay of  the Sangre 
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de Cristo Mountains. Tours are available. 
Cameras aren’t allowed during religious 
ceremonies, but as the natives believe, 
“You won’t need pictures to remember 
Taos Pueblo. It will remain in your heart 
and soul forever.” 

Another Taos treasure, San Francisco 
de Asis Mission Church, heads many 
top 10 lists of  places to see before you 
die. San Francisco de Asis is the most 
painted church in the U.S., made famous 
by Georgia O’Keeffe and photographer 
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Ansel Adams. This 18th century National 
Historic Landmark is re-mudded annually 
by the community. Don’t miss The 
Shadow of  the Cross, an 1896 painting by 
Henri Ault, which is said to take on a 
luminescent glow in the dark. 

Just as artists and creative-types 
continue to be drawn to Taos for its 
abundant light and cultural landscape, 
nature lovers are attracted to Taos for 
its outdoor landscape, 300 days of  
sunshine and proclivity toward outdoor 
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activities. For those who have never 
llama trekked before, it’s yet another new 
experience unique to Taos. Members 
of  TripAdvisor have ranked Wild Earth 
Llama Adventures’ (llamaadventures.

enjoy in Taos, and the outdoor adventure 

uncommon for kids to bond with the 
pack llamas, who are more like furry, 

 

and include information about area 

Wild Earth’s llamas have been rescued 

For many travelers whose bucket 

Rio Grande del Norte National 
Monument is sure to boost a sense 

com) offers year-round, half- and full-day 

Grande del Norte National Monument, 

Ute Mountain, is chock-full of  outdoor 
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650 feet above the Rio Grande and is 
not only the second highest bridge in the 
U.S. Highway System, it is also on the 
National Register of  Historic Places. 

Taos Ski Valley (skitaos.org), just 18 
miles north of  Taos, is also popular 
among nature lovers, not only for its 
world-class winter skiing, but also 
because of  its off-season hiking and 
biking trails and views. Wheeler Peak, 
New Mexico’s highest mountain, is 
visible from Taos and Taos Ski Valley and 
climbs to 13,161 feet. 

Taos’ status as one of  America’s 
original art colonies stems from its 
reputation for inspiring creativity. An 
entire movement known as the Taos 
Society of  Artists was formed in 1915, 
bringing well-known artists to the 
town who embraced its tri-cultural and 
aesthetic landscape. Whether stepping 
inside the 18th century Spanish Colonial 
Martinez Hacienda house, seeing oil 
heiress Millicent Rogers’ arts and jewelry 
collection or exploring artifacts once 
used by Kit Carson, there are many 
museums in Taos that encapsulate Taos’ 

Taos museums, including: Harwood 
Museum of  Art, Blumenschein Home 
and Museum, Millicent Rogers Museum, 
Taos Art Museum and La Hacienda de 
los Martinez. Visit taosmuseums.org  
for details. 

Taoseños are known to be eco-
friendly, so it’s no wonder that Taos is 
the headquarters of  the Greater World 
Earthship Community (earthship.com) 

self-sustainable homes composed of  used 
tires and recycled materials. Earthship 
tours are available and can even be rented 
out on a nightly basis. 

Unlike many tourist-driven art 
destinations, Taos has managed to 
maintain its integrity as a small, friendly 
town while still being recognized 
worldwide as a culturally rich art colony, 
complete with more than 80 galleries, 
creative workshops, ongoing events, 
world-class performances and attractions. 

to return home with more than you left 
with, but you can keep the change. 

For more information on Taos, visit  http://
taos.org. By Erica Asmus-Otero. Photos 
courtesy of  the Town of  Taos.
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A World of  Flooring
For four decades, Jerry’s J&W Carpet and Flooring has carpeted Midlothian. — By Betty Tryon

Brenda McBride, Jerry and Patsy Massey and 
Tammy Flower make for a great team when it 

Jerry’s J&W Carpet and Flooring 

Hours:
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BusinessNOW
well as others. “We take great pride in 
providing affordable top-quality products 
for our customers,” Jerry added, “and we 
like to think that the product or products 
our customers choose will bring pride 
and enjoyment to them and their home 
for years to come.” Along with great 
customer service, Jerry’s J&W Carpet and 
Flooring offers the best quality products 
at the best prices.

Jerry and his team must be doing 
something right, because even famous 
people have called on them. “We’ve done 
work for Ladybird Johnson for her house 
in Austin and several times at the LBJ 
Ranch in Johnson City,” Patsy revealed.

Jerry credits a great deal of  their 
success to the people who work with 
them. “We don’t have anyone who has 
been here less than 15 years,” Jerry 
remarked. “I think that is the true 
strength of  our business. I can’t say 
enough about our staff, because they 
have done a great job.”

“And we have independent contractors 
who have been here 20 years,” Patsy 
added. The sales personnel are trained 
to help customers choose what type of  

and businesses. The knowledgeable 
staff  has the experience to suggest 
the right product for the customer’s 
lifestyle. Having children or animals may 

to purchase. The sales personnel can 
advise on the best methods for cleaning 

They can also recommend the most 
appropriate padding to place under the 
kind of  carpets a customer chooses.

For great selection and quality, Jerry’s 
J&W Carpet and Flooring has what     
you want.

“We are a full-service 
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Around TownNOW

Mindy, Zach and Jude Utley visit family
in Midlothian.

Julie Meyer enjoys her time at Midlothian Bible 
Church’s VBX.

Dr. Stewart and Krista Tipton give the 
community a tour of  Midlothian Heritage 
High School.

to make summer fun.

David and Jocqui Roberson check out 
Midlothian’s Farmer’s Market.

Ricky Boler works in construction at Midlothian 
Heritage High School.

Emory, Amy, Andrew and Trice Briscoe enjoy 
the 4th of  July parade.

Stage Volume is welcomed to the 
business community with a ribbon cutting.

Midlothian Chamber of  Commerce welcomes 
new business House of  Tees.
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Father Time doesn’t always have a good reputation, particularly when it comes to birthdays. 
But when it comes to saving for retirement, time might be one of  your strongest allies. Why? 
When time teams up with the growth potential of  compounding, the results can be powerful.

Time and money can work together
The premise behind compounding is fairly simple. Your retirement plan contributions are 

deducted from your paycheck and invested either in the options you select or in your plan’s 
default investments. Your contribution dollars may earn returns from those investments, then 
those returns may earn returns themselves — and so on. That’s compounding.

Compounding in action
To see the process at work, consider the following hypothetical example: Say you invest 

$1,000 and earn a return of  7 percent — or $70 — in one year. You now have $1,070 in your 
account. In year two, that $1,070 earns another 7 percent, and this time the amount earned 
is $74.90, bringing the total value of  your account to $1,144.90. Over time, if  your account 
continues to earn positive returns, the process can gather steam and add up.

Now consider how compounding might work in your retirement plan. Say $120 is 
automatically deducted from your paycheck and contributed to your plan account on a biweekly 
basis. Assuming you earn a 7 percent rate of  return each year, after 10 years, you would have 
invested $31,200, and your account would be worth $45,100. That’s not too bad. If  you kept 
investing the same amount, after 20 years, you’d have invested $62,400 and your account would 
be worth $135,835. And after just 10 more years — for a total investment time horizon of  
30 years and a total invested amount of  $93,600 — you’d have $318,381. That’s the power of  
compounding at work.

Keep in mind that these examples are hypothetical, for illustrative purposes only and do not 
represent the performance of  any actual investment. Returns will change from year to year, and 
are not guaranteed. You may also lose money in your retirement plan investments. But that’s 
why when you’re saving for retirement, it’s important to stay focused on long-term results.

Also, these examples do not take into account plan fees, which will impact your returns, 
and taxes. When you withdraw money from your traditional (i.e., non-Roth) retirement plan 
account, you will have to pay taxes on your withdrawals, at then-current rates. Early withdrawals 
before age 59 1/2 (age 55 for certain distributions from employer plans) may be subject to 

account may also be subject to regular income and penalty taxes (on the earnings only — you 
receive your Roth contributions tax fee). 

This information was developed by Broadridge, an independent third party. It is general in nature, is not a 
complete statement of  all information necessary for making an investment decision, and is not a recommendation 
or solicitation to buy or sell any security. Investments and strategies mentioned may not be suitable for all 
investors. Past performance may not be indicative of  future results. Raymond James & Associates, Inc. member 
New York Stock exchange/SIPC does not provide advice on tax, legal or mortgage issues. These matters should 
be discussed with an appropriate professional. 
Prepared by Broadridge Investor Communication Solutions, Inc. Copyright 2014.  
 
Donald Pope is a Raymond James Financial Advisor in Duncanville.

Time Can Be a Strong Ally in Saving for Retirement
Finance NOW
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AUGUST 2014Calendar
Movie from Open Road Films tells the story 
of  Surly and Buddy who plan a nut store 
heist. Rating: PG Bring blankets and chairs. 
Concession stand will be open. Giveaways at 
every show.

led by members of  the Indian Trail Chapter 
of  the Texas Master Naturalists. For more 

and gospel music featuring several different 
singers backed up by the six-piece Opry Band. 

com for more details.

August 10

Children presents live musical performances 

for more information

August 2
Mt. Peak Cemetery Annual Ice Cream 

sold. Bounce house and face painting for the 
kids. Bring a cake for the auction. Auction will 

friends and catching up with old friends. All 
proceeds are used for upkeep of  the cemetery 
grounds.

August 2, 9, 16, 23, 30
Downtown Farmers Market:  

 

Midlothian Downtown Business Association 
held every Saturday morning from May 
through October. 

August 5

Sink at  or  

August 9
Movie in the Park – The Nut Job

August 14
The beginning of  Midlothian school district 

the teacher. Check MISD district calendar for 
school dates and times.

August 16
 

August 25
First day of  school.

August 30

communities are invited to enjoy a live 

proof  of  residency utility bill or ID. Contact 

information.

Submissions are welcome and published as space 
allows. Send your current event details to  
betty.tryon@nowmagazines.com.
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CookingNOW

In the Kitchen With Haley Pierce

Baked Ziti  

1 pkg. ziti or penne pasta
1 lb. Italian sausage
1 lb. turkey
1 jar Newman’s Own Sockarooni 
   pasta sauce
1/2 pkg. Sargento grated Parmesan 
   cheese
1/2 pkg. Sargento grated mozzarella 
   cheese
1/2 cup ricotta cheese

1. Preheat oven to 400 F.
2. Bring a large pot of water to a boil and 
cook pasta until al dente; drain.
3. While pasta is cooking, in a separate pan, 
brown sausage and turkey together. Once 
browned, add pasta sauce.
4. In an oiled baking dish, add all prepared 

ingredients in layers; alternating pasta, meat, 
cheese, pasta, meat, ricotta until dish is full.
5. Top with cheese. Bake about 30 minutes 
until cheese is lightly browned and hot. 
Serve immediately.

Pork Wellington
Courtesy of Alton Brown.

1 whole egg
1 Tbsp. water
1 oz. dried apple rings
1 whole pork tenderloin, approximately 
   1 lb.
4 1/2 oz. prosciutto ham, thinly sliced 
1/4 tsp. kosher salt
1/4 tsp. black pepper, freshly ground
1 tsp. thyme leaves, chopped fresh
1 tsp. all-purpose flour
1 sheet puff pastry, thawed completely

Changing locations frequently as a youngster can be daunting. However, it can also 
open the door to wonderful possibilities. Haley Pierce’s dad works with the Army and 
Air Force Exchange Service and every few years, the family moved. Okinawa, Japan, 
became her favorite place.

“I have such a huge love for Japanese cooking,” she said. “I notice that a lot of  
the time, restaurants tend to ‘Americanize’ Japanese cooking, and even though it’s 
delicious, it’s never quite like the real thing.” She wants to learn how to make some of  
Japan’s more traditional dishes for her family and friends. Haley also likes to modify 
recipes like baked ziti for meat eaters, which she shares here with us.

1 Tbsp. whole grain mustard or 
   honey mustard 

1. Place a rack in upper third of the oven and 
heat to 400 F.
2. Whisk egg and water in a small bowl; set 
aside. Place the apple rings into the bowl of 
a mini food processor and pulse for 30 to 
45 seconds or until the size of a medium 
dice. Set aside to dry.
3. Trim pork of any excess fat and silver 
skin. Slice down the middle lengthwise, 
creating 2 separate pieces. Lay pieces next 
to each other head to tail, so when laid back 
together they are the same size at the ends.
4. Lay out a 12x16-inch piece of parchment 
paper on the counter and arrange the pieces 
of prosciutto in the center, overlapping them 
enough to create a solid layer as long as 
the tenderloin. Top with a second piece of 
parchment; using a rolling pin, press the 
prosciutto to adhere pieces to each other.
5. Remove parchment paper and sprinkle 
prosciutto with salt, pepper and thyme. 
Set tenderloin down in the middle of the 
prosciutto. Spread apples in between the two 
pieces of tenderloin and push back together 
so apples are held between them. Using 
parchment paper to assist, wrap prosciutto 
around tenderloin to completely enclose.
6. Sprinkle counter with flour and roll out 
pastry to 12x14 inches. Spread mustard 
thinly in the center of pastry and lay the 
prosciutto-wrapped tenderloin in the center 
of the pastry on the mustard. Fold pastry 
up and over top of the tenderloin, roll to 
completely enclose, brushing the edges of 
the pastry with egg wash to seal. Turn the 
tenderloin over so the side with the double 
thickness of pastry is underneath. Pinch ends 
of pastry to seal.
7.  Brush entire pastry with egg wash. Place 
tenderloin on parchment-lined half sheet pan 
and bake for 25 to 30 minutes or until the 
pork reaches an internal temperature of at 
least 140 F.
8. Remove tenderloin from oven. Transfer 
to a cooling rack and let rest for 10 minutes 
before slicing and serving.

 
To view recipes from current  
and previous issues, visit  
www.nowmagazines.com.

— By Betty Tryon






