
*1
*I

TM

41M
H IG H W A Y gEi

The TRAVEL MAGAZINE of TEXAS *** NOVEMBER 2015

Comfort Food 1
MILE-HIGH PIES :: CHICKEN-FRIED GOODNESS
BEST BBQ ::JUICY BURGERS TASTYTEX-MEX

AUTUMN ADVENTURE
HILL COUNTRY
STATE NATURAL AREA

NEED A IOLCAJETE?
GUERRA LATIN
KITCHEN MARKET

COFFEE, CRABBING,
AND CAR RACING
BAYTOWN DAYTRIP

LET THEM EAT
FRU ITCAKE!
COLLIN
STREET
BAKERY
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THE PERFECT GIFT!

SARAHJANE'S OILCLOTH is based

n Austin. Each item is handcrafted

from various oilcloth prints that

can be-wiped clean!

OILCLOTH MARKET TOTE
This bag features contrast ig sice panels to create
a more rectangular shape znd durable oilcloth
,andles. Measures 13.5 x 17.5 x 6. Two different
versions are available!
57424 .. $32.00

OILCLOTH MINI NOTEBOOK
Each notebook is made completely from oilcloth.
All notebooks include a 5"x 8" tablet and feature
3n interior pocket fo- those extra pieces of paper. *
Two prints available!
57101 .. $16.00
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Finding Comfort

e could use a little comforting around

here. For weeks now, the TH staff has

endured hundreds of drool-inducing food

photcs-brisket slices, chicken-frieds,
meringue pies-in various stages of pro-

ducing this issue. I think we somehow put on a few pounds
just from the proofing rounds, all for the love of the Readers'
Choice Texas Top 40 Comfort Food Countdown, which be-
gins on page 41.

A big thank-you to all of the comfort foodies who responded
to our call for your favorites. We had thousands of votes by
mail, email, and social media, and the results show that while
your favorite kinds of comfort food prove fairly consistent,
there are a lot of great Texas restaurants that make them just
like Mom ... or almost.

"Mom" c ame up often in your descriptions, along with words
like "warm," "soothing," "soul-satisfying," "childhood," and
"home." Gail Levey of Ladonia would crawl "on [her] hands
and knees' for a plate of Fatboys' brisket in Cooper. Bruce and
Veronica Varley of Brenham swear by the pie (apple, cherry,
or black-bottom) at Bevers Kitchen in Chappell Hill for "the
sweet cure for life's rough patches." Perini Ranch Steakhouse
fan Mike Morris of Fort Worth says, "the burger would be my

WHE RE TO FIND US
Drop us a line anytime at letters@texashighways.com.
Find us on Facebook and Twitter.

WHERE
WE'LL
BE NEXT
MONTH:

Are those sleigh
bells we hear
in the distance?
In December,
we'll venture
to Galveston's
Winter Wonder
Island, show-
case snowy
Texas scenes,
and warm up
with fireside
gathering spots
from cozy to
spectacular.
We'll crisscross
the state with
Christmassy cov-
erage of Amarillo
Botanical Gardens,
Camp Verde
General Store,
and Waxahachie,
and weave in
history with The
Posy Collection
cross-stitch
and the new
Bryan Museum's
collection of
Southwestern
art and artifacts.

--- - ~---- ---

ANY TIPS ON THESE
SPOTS? LET US KNOW ON
FACEBOOK, TWITTER,
OR INSTAGRAM

last meal." And JoAnn Allen of Inde-

pendence, Missouri, who recommends

the BLT at High Cotton Family Restau-
rant in Marlin, quips, "Bacon is my fa-
vorite thing to eat when I'm recover-

ing from illness or anytime." Now that's

comfort!

James Beard Award-winning writer

Robb Walsh, whose introductory essay
begins on page 38, says that "Comfort

food has never been more popular in
Texas, and Texas comfort foods have

never been more widely admired in the

rest of the country." As cases in point,
he cites the new Tex-Mex and fried-

chicken restaurants popping up on New

York City's dining scene.
All this is good news for faraway

Texans seeking the comforts of home,
whether it's in the form of food or from

something entirely unexpected, like

longtime contributor Randy Mallory's
recent leafy encounter. While stroll-

ing along a sidewalk in Minneapolis,
he says, "This leaf stopped me in my
tracks, its fleeting resemblance to the

shape of Texas a marvel of nature."

Randy took the cellphone shot above,
and later, upon reflection, realized that

"who you are determines what you no-

tice." He adds that "Texas is not always

a geographical location. It's often not so
much where the body is, but where the

heart is."
We wish you Lone Star comfort in

many forms this fall.

Jill Lawless, Editor

mess with
Texas Drive Clean Texas

PHOTO: Raney Mallory
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Come and Take It

GiVe U5 a Sho
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Downtown Gonzales
December 4,5,6, 2015

Tour Historic Homes
8th Annual Parade of Lights

Santa's Market - Arts & Crafts
"Stars in the Village" at Pioneer Village

Historic Organ Concert

) Rusted Gingham barn Sale
Vintage, Antique, Handmade & Remade Goods

November 6 -7

STAY VUR T#E WEER
Give us a shot! Visit Gonzales Texas!

STRE rrAT

e of the "Come and Take It" Cannon Scenic Highways and Wildflowers
uric Homes - 1800s Architecture Golf Course on the Guacalupe River

Six Museums Paddling Trails - Palmetto Stat; Park

Visit our website or download our free app
for information about winter events, lodging and accommodations!

. l C tourgonzales.com
cityofgonzales.org
gonzalestexasocom
858-672-1 095
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7) Merge
Thoughts on resacas and Dale Evans

8 ) Scenic Route
The Davis Mountains Scenic Loop

DRIVE
11) Souvenir
Melissa Guerra Latin Kitchen Market

14) Texas Wild
An autumn hike in the Hill Country

17) Made in Texas
Collin Street Bakery's famed fruitcakes

20) Detour
Lunch and taste at the Hye Market

PLATES

23) Travel
The evolution of a Texas gumbo recipe

27) Drink
Healthy-and fast-at Dallas Start

29 ) Eat
Suga's Southern cuisine in Beaumont

33) Next Weekend
Old-fashioned fun in Mount Vernon

63) True Texas
Henderson's Heritage Syrup Festiva'

73) Events
Be moved by music, art, and more

79) Daytripper
Chet Garner's big time in Baytown

80 ) Travel Matters
Thanksgiving tradition, reinvented

81) Rear View
Starry night at Dolan Falls Preserve
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Destinations Davis
in this issue Mountains 8

San Antcnio
11, 48, 49,
52, 56, 57
Hill Courtry
State Natural
Area 14

Cor;icana 17
HyE 20
Fulion 23
Loc<hart
23,45
Louise 23
El Campo 23

Galveston 23
Bastrop 23
Elgin 23
Dallas 27, 40
Beaumont 29
Mount Vernon
33

Warble Falls
38, 49, 59
Riviera 39
Poarland 40
Spring 40
Austin 40, 57
Fico 40, 60

Llano 44
El Campo 44
Ruling 45
Driftwood 45
Cooper 45
Longview 45
Marshall 4f

Tyler 46, 49
Fredericksburg
48

Sulphur Springs
49
Burnet 49
Lampasas 49

Hamilton 49
Strawn 51
Tomball 55
Irving 53
San Angeb 53
Fort Worth
54, 57

McGregor 61
Hutto 61
Palestine 61
Henderson 63

Baytown 79
Dolan Falls
Preserve 81
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ON OUR COVER

A coconut meringue
pie at the 1929
Blue Bonnet Cafe in
Marble Falls. Photo by
Brandon Jakooei:.
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PHOTOGRAPHIC PRINTS AVAILABLE Some images in :his issue are available as prints in two distinctive formats.
For more information, call toll-free 866/962-1591, or visit www.texaEhighwaysprints.com. PHOTO: Brandon Jakobeit
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CANT MORE
COMFORT?

MACARONI, KOLACHES, AND FISH & SHRIMP
(Reader favorites for online eyes only)

COMFORT-WORTHY CONTENDERS
Noteworthy dishes and establishments

that were so close to making the final list

VEGAN COMFORT FOOD OFFERINGS

CUISINE CONFIDENTIAL: Cooking with the sun

TEXAS WINE FORECAST & TASTING TIPS

7 /

Readers' fabulous fall photos

LIGHT UP
YOUR HOLIDAYS

Biggest and brightest Christmas light displays in Texas
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MERGE
GOT SOMETHING TO SAY?

A wonderful piece about a place I know
well and call home-South Texas and
the beautiful resacas along our border. LnE tSECR E T

I have spent countless hours with IESACASR
friends along (and in) these oxbows.

ANTONIO O. GARZA, U.S. ambassador to Mexico 2002-2009

OUR
FAVORITE
SOCIAL
MEDIA
OF THE
MONTH...

Here's a magazine
that gets the magic
of the State Fair
[October]. Thanks

@TexasHighways
and Michelle
Burgess.
Mitchell Glieber,
@SpinnerMG

The thing you'll
discover and love
most about Texas
is that you never
know what you
will fnd.
Pamela
McGhee Brown,

Abilene

Follow us on
Facebook, Twitter,
and Instagram

Forty-year Fan
In the early '70s I was in an

office in Houston to pick up a
permit for a trucking company
There was Texas Highways,
one of your first ones, I believ
I picked up a subscription
card, and I have been a sub-

scriber ever since. The day it
arrives, I read it. Thanks for

so many memories.

EDITH BROWNING

Houston

Queen of the West
Speaking of famous Texas

Country and Western stars [O
tober], there is one you misse
That would be Dale Evans, th
wife of Roy Rogers and a great
country cowgirl and movie st
who was born and raised in

Uvalde. I remember her from
a fairly early age because she
was the Queen of the Uvalde
Centennial in 1956. It was a

wonderful time for the people
of Uvalde and very exciting tC
have her be part of their histo
GARY HEYEN

Uvalde

The Texas Country Music Hall
Fame inductedDale Evansin20

Resaca Recollections
I grew up on a resaca in

Brownsville [October] and spent

many wonderful days playing
with friends in the "woods"
along the bank. I also learned
to water ski and took swim-

ming lessons as a kid on Acacia

"Lake." Resacas are very hard

to explain to people who have

never heard of them. The photo-
graphs really capture the beauty

of the area and it is interesting
to see that they have found some

real recreational value as well.
JANET ROTH KORAN

Georgetown

.y.

e.

c-
d.

he

Ike's Texas
I always seem to learn some-

thing new as I read through my

copy of Texas Highways. I was
shocked to hear that President

Dwight D. Eisenhower was
actually a Texan by birth [Oc-
tober]. I never knew this piece
of his personal history. The
next time I get back to Texas,
I will have to stop by Denison

and check out his birthplace.

He only spent 1S months there,
but he is a native-born Texan

nevertheless.

SAL GIARRATANI

Boston, Massachusetts

t

ar READERS RECOMMEND

m Grilled-Cheese, Please!
I am a vegetarian and have been since I was five years 61 d. I
have eaten grilled-cheese sandwiches my whole life and to this
day they are one of my very favorite foods. The best grilled-
cheese sandwich is at The Crafthouse Gastropub in Lubbock.
They use fresh bread, real cheese, and grill it perfectly!

ry. /JOLYN WILKINS, Lubbock

The Crafthouse Gastropub is at 3131 34th St. in Lubbock.

/ The grilled-cheese sandwich boasts fresh mozzarella, heirloom
of tomatoes, basil aioli, and optional bacon. Call 806/687-1466;
00. www.crafthousepub.com.

WE WANT TO HEAR FROM YOU! Send feedback and recommendations to:
Texas Highways, Box 141009, Austin 78714-1009. Email: letters@texashighways.com.

NOVEMBER 2015 texashighwajs.com 7
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ROUTE

30* 35' 17.33" N
1030 53' 40.80" W

f

Big Bend
Country

The 75-mile Davis
Mountains Scenic

Loop showcases

an outstanding,

biologically diverse
ecosystem and passes

many of the area's

attractions, including

Fort Davis National

Historic Site, Davis
Mountains State

Park, Davis Moun-

tains Preserve (open

specific weekends),
and the McDonald

Observatory (program

reservations required

after January 1). The

drive-Texas 118 to

Texas 166 to Texas
17-takes about 1.5
hours, leaving plenty

of time to visit several
of the attractions.
Watch for picnic
areas and pull-outs

along the way to stop

and enjoy the scenery.

For more information,

visit www.fortdavis.

com/attractions.html.

nK

w 
A
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SOUVENIR

What we
needed was

a molcajete-
a three-legged

mortar and
pestle, carved
from a single

piece of vol-
canic rock,

which salsa-
makers have

relied upon
since pre-Co-

lumbian times.

TEPPING INTO THE BRIGHTLY COLORED DISPLAY AREA OF
the Melissa Guerra Latin Kitchen Market in San Antonio was like

entering into the kitchen of a good friend, albeit one whose culinary

expertise far exceeded that of my wife Laura and me. The giant ta-

male steamer pots and the hand-painted Talavera ceramic ware

made us long to host our own colorful dinner party back home in

McAllen, which was precisely why we'd planned this trip. We were

hoping to learn to cook like Melissa Guerra, the store's namesake

and owner, who is also the author of our family's all-time favorite cookbook, Dishes

from the Wild Horse Desert.

Our journey had really begun several months earlier, when we discovered Guer-

ra's book in the cooking section of our local library. Laura and I both hail from the

Midwest, but we've lived in McAllen for more than a decade and have long aspired

to replicate some of the South Texas favorites we've enjoyed in the homes of our Val-

ley friends. Most of our early efforts, though, had ended in failure, like the time we

didn't believe how much lard we were supposed to use when making tamales, and

we ended up with a thousand corn-husk-wrapped rocks that languished for months

in our freezer before mercifully disappearing into the trash.

Flipping through the first few pages of Guerra's book, we knew we'd finally found

THE MELISSA
GUERRA LATIN
KITCHEN MARKET
is at 303 Pearl

Parkway, Ste. 104, in

San Antonio's Pearl
Brewery complex. Call

210/293-3983; www.
melissaguerra.com.
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what we needed: familiar dishes and

ingredients, easy-to-follow instruc-

tions, and a welcome dash of the his-

tory of our adopted home. We learned,

for example, that the Rio Grande Val-

ley is nicknamed "Wild Horse Desert"

because Mexican landowners fleeing

their homeland after the U.S.-Mexi-

can War left behind herds of donkeys,
cattle, and horses, which roamed the

vast open South Texas plains for gen-

erations. Once an internet search intro-

duced us to Guerra's shop in San Anto-

nio's lively Pearl Brewery development,

we planned a road trip.

But we hadn't just come to window

shop. We were cooks on a mission. After

trying many of the recipes in Guerra's

book, ranging from the enchiladas and

flautas to cactus cornbread baked with

nopaves growing in our own yard, Laura

and I had gained confidence when

it came to the cuisine of our adopted

home. But there was still one big prob-

lem-the salsas, which always seem to

come out from our blender too watery,
too frothy, and not complex enough

to capture the true flavor of the Wild

Horse Desert.

According to Guerra, what we needed

was a molcajete-a three-legged mortar

and pestle, carved from a single piece

of volcanic rock, which salsa-makers

have relied upon since pre-Colum-

bian times. "The flavor of freshly

stone-ground garlic and peppercorns,
paired with the uneven chunky tex-

ture of stone-ground tomatoes and zesty

chiles," she writes, "beats all of the ma-
chine-processed salsas by miles." What

better place to find an authentic molca-

jete, we thought, than here?

Inside the shop, Laura and I browsed

through an array of products we hadn't

even known existed-an avocado slicer

and a chile seeder were two of my favor-

ites-until we found the molcajetes oc-
cupying an entire bottom shelf. Laura

picked up one of the largest ones and

nearly toppled forward on account of its

weight. "A molcajete is a commitment,"

she said, holding the mortar securely

with both hands.

One thing was still missing, though:
the pestle. At the register, the clerk

smiled when we inquired about the

absent piece. What we needed, she ex-

plairned, was called the tejolote; the mol-
cajete was actually only the mortar part

of the equation. From beneath the coun-

ter, she wrestled out a cardboar d box

containing dozens of hand-held grind-

ers in different sizes, since the tejolote is

meant to fit the size of the cook's hand.
Once we'd finally found the perfect te-

jolote (receiving a valuable lesson in
mashing technique ir the process), we

left the store with a shopping bag that

could have held a bowling ball and the

confidence that our perfect salsa was as

good as ground.

Back at home, though, reality set in:

Making salsa the pre-Columbian way is

hard work. To start with, we had to "sea-

son" the molcajete. Guerra described two
methods, and it seemed only right to go

with the more traditional one, which

involved repeatedly grinding white

rice until it no longer turned gray with

It] MAKE IT!
Salsa recipes at texashighways.

com/recipes-sides-sauces.

specks of rock. After two wrist-aching
ri:e sessions brought us no closer te this

goal, however, we opted for the modern

update, which required only a vigorous

20-minute polish with a wire brush.

At last we were ready, and we were

not disappointed. For all the work it re-

quired, Melissa Guerra was definitely
right. The salsa was different, not only

pleasingly chunky but also more subtle

in its flavor; ironically, all that pounding

and mashing seemed to keep each fla-

vor slightly separate, like a tangy layer

cake of tomatoes, chiles, garlic, and pep-

percorns. Biting into crunchy tostadas

slathered generously with our creation,
we beamed with pride at having made

one of our favorite comfort foods at home.

I believe," Laura said, preparing to
take another bite, "our lives will never

be the same." *

NOVEMBER 2015 1 terashighways.con- 13
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Favoring the Fall
AN AUTUMN FOLIAGE HIKE AT HILL COUNTRY STATE NATURAL AREA

text by Melissa Gaskill

LITTLE MORE THAN 25 MILES
from where my feet tramped, a line

of cars waited to enter Lost Maples

State Natural Area, whose name-

sake trees blazed with red, yellow,

and orange glory. But I had Hill

Country State Natural Area pretty

much to myself, and while no ma-

ples grow here, this rugged retreat offers a respectable display

of fall color.

Louise Lindsey Merrick donated most of the 5,369-acre

natural area, the former Bar-O Ranch, to the state in 1976 on

the condition that it remain "untouched by modern civiliza-

tion, where everything is preserved intact, yet put to a use-

ful purpose." While the Texas Parks & Wildlife Department

Ranger Leanne
Beauxbeannes
calls this climb
the "stairway
to heaven,"
and once I

conquered it
and rested on
a bench at the
top, I deemed

the name
appropriate.

14 texashighways.com I NOVEMBER 2015

added a few amenities before open-

ing the natural area to the public in

1984, "untouched" describes this place

pretty well. You'll find trails, primi-

tive and equestrian campgrounds, pic-

nic areas, a headquarters building, and

restrooms, but no potable water supply

or park store. The rangers here have a

motto: If you need it, bring it, because

we don't have it!

The park's 50-plus miles of trails,
which are open to hiking, mountain

biking, and horseback riding, offer the
best way to enjoy the scenery, especially

come autumn, when the Hill Country's

PHOTOS: Laurence Parent; Steven Schwartzman (inset)
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scorching summer fades to more com-

fortable temperatures (the average

high for mid-November is 71 degrees).

The scenic landscape contains a mix of

rocky hills reaching 2,000 feet in eleva-

tion, flowing springs, oak groves, grass-

lands, and flat creek bottoms.

The park's trees respond to the ar-

rival of fall with a colorful palette. The

Texas red oaks' large-fingered, pointy

leaves turn bright red to orange in mid-

to late-November. The narrow leaves

of flameleaf sumac take on a deep red-

dish purple, each like the flame of a

large match, while maroon tinges the

leaves of evergreen sumac after a frost.

And escarpment black cherry trees,
found only in the calcareous soils of a

few south-central Texas counties, sport

vivid yellow fall foliage, brightening the
wooded canyons and slopes.

Among Hill Country State Natu-

ral Area's network of trails, two routes

highlight the park's fall colors: A loop

1 HILL COUNTRY
STATE NATURAL AREA
is t 10600 Bandera Creek Road,

about 11 miles southwest of

Bandera and 60 miles northwest

of San Antonio. The park office

opens 8-5 daily; entry is $6 for

visitors 13 and older. Call 830/
796-4413; http://tpwd.texas.
gov/state-parks/hill-country.

that starts at the Trailhead Equestrian

Camp Area parking lot and traverses

Trails 6, 5a, 5b, and 1; and Trail 7 along

Bandera Creek.

For the first route, I followed Trail

6 up a hillside and along a ridge with
sweeping views of the terrain, where in

decades past ranchers raised sheep and

goats. The narrow, rocky trail crosses

a sea of spiky sotol plants and then

rounds a bend to meet Trail 5b, which

ascends 450 feet to the top of one of the

Twin Peaks. Ranger Leanne Beaux-

beannes calls this climb the "stairway
to heaven," and once I conquered it and

rested on a bench at the top, I deemed

the name appropriate. In front of me

stretched miles and miles of Hill Coun-

try interrupted by nothing more than

dirt roads, the occasional ranch house,
and brilliant splashes of yellow and red

autumn foliage among the green hill-

sides. The trail encircles the top of the
hill, which has a series of open areas

that offer wide views in each direc-

tion. I scrambled down, back to Trail

5a, which crosses several areas of tall

grass waving in the breeze and then fol-

lows a thick line of trees, passing under

one magnificent red oak. The hike is

slightly less than two miles and takes
about go minutes.

For the second hike, I parked at the
headquarters and caught a ride to the in-

tersection of Trail 7 with Bandera Creek

NOVEMBER 2015 1 texashighways.com 15
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Road (County Road 131) on the western

edge of the park. You could make this

hike a four-mile round trip, starting at

the headquarters and turning around at

the head of Trail 7, but I opted to make it

a one-way, two-mile trek.

Trail 7 crosses the usually dry, rocky

bed of Bandera Creek several times,

following along its edge where the bed

cuts deeper into the limestone. The

route is mostly wooded, but in open

areas, I glimpsed color on the other-

wise juniper-green hillsides. Along

the trail, shades of autumn reveal them-

selves in rust-colored poison ivy leaves,

bright red possumhaw and agarita ber-

ries, and yellow- and red-tinged prai-

rie grasses. After crossing the county

road, the trail passes through several

thick stands of vegetation with plenty of

sumacs and oaks providing color, then

traverses grassy fields before reaching

the day-use parking area.

In addition to rich plant life, Hill

Country State Natural Area harbors

a wealth of birds. Although not present

in late fall, golden-cheeked warblers

live in canyons where Ashe juniper

and hardwoods grow. Species you're

more likely to spot on a fall hike in-

clude Carolina chickadees, black-

crested titmice, blue-gray gnatcatch-

ers, white-eyed vireos, and summer

tanagers. In the grassy areas, eastern

phoebes and vermillion flycatchers flit

about. Red-shouldered hawks and yel-

low-billed cuckoos also call the park

home. A bird checklist is available in

the park office.

Because this park is somewhat off

the beaten path, the rangers take time

to go over the trail map and help visitors

select the best hiking routes for their

particular interests. Beauxbeannes

also schedules regular guided walks

and hikes, including nature walks on

the first Thursdays and Saturdays of

the month and discovery hikes (de-

signed for children) the third Thurs-
days and Saturdays.

I easily ticked off two hikes in a day

here, enjoying near solitude on a color-

ful autumn day in the Hill Country. *
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Let Them Eat Fruitcake
and More!

...

Y FAMILY'S LOVE AFFAIR
with the chewy and crunchy

good taste of Collin Street Bak-

ery's DeLuxe Fruitcakes began

years ago when we sent a cake

by mail-order to my in-laws.

The cake-loaded with pecans,

cherries, dates, pineapple, and

papaya-was so well-received that we expanded the list of re-
cipients each December, but it wasn't until recent road trips
to Louisiana and Mississippi that our family had the opportu-

nity to visit the original, historic Collin Street Bakery and Deli

in downtown Corsicana. Now, even though there are Collin

Street bakeries throughout east-central Texas, the original

If your nose
wrinkles with

aversion at the
suggestion

of fruitcake,
Collin Street

Bakery's
vice president,

Hayden
Crawford, pro-
claims, "Then
you haven't

tried ours yet!"

sweet shop is a regular stop when we're

passing through-exactly what we

need to break up a long drive.

If your nose wrinkles with aversion

at the suggestion of fruitcake, Collin

St-eet Bakery's vice president, Hayden
Crawford, proclaims, "Then you haven't

tried ours yet!" Even though more than

a million customers worldwide enjoy

the bakery's holiday delicacy every

year, Crawford says he understands

why fruitcake has long suffered from

a bad reputation. "The problem for

fruitcake is that there is a lot of generic

NOVEMBER 2015 I tezashighways.com 17
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product out there. Our fruitcake isn't
like that," he says.

In the days before refrigeration, says

Crawford, homemakers often candied

fruits to preserve them. These fruits,

along with pecans and other nuts, made

their way into dense, sweet Thanksgiv-

ing and Christmas cakes that stored

well in a family's root cellar, a common
feature of many houses back then.

Collin Street's recipe, which origi-

nated more than a century ago with

German immigrant and master baker

Gus Wiedmann, has only been tweaked

slightly over the years. The story of how

the bakery came to be goes something

like this: After arriving in Galves-

ton from Europe sometime in the late

1890s, Wiedmann set out to join north-

ern family and friends by train. When

he ran out of money, he disembarked in

Corsicana and founded a bakery, which

specialized in bread and other staples-

including fruitcakes when customers

wanted them-while it began to de-

velop a mail-order following. In 1940,

Collin Street Bakery was sold to seven

investors, including Texan Lee William

McNutt Sr., who often claimed that the

fruitcakes helped him win the affection

of his future wife. Some seven decades

later, grandson Bob McNutt is the third

generation of the McNutt family to lead

the company's operations.

This continuity has contributed to

Collin Street's success, Hayden Craw-

ford asserts, but he believes the real rea-

son the company has survived so long is

the quality of ingredients it uses. "Here

in Corsicana, we have one of the world's

largest pecan shelling plants. Our nuts

come from Texas and Oklahoma and

are the native, hard-shelled variety, not

the thin-shelled variety you find at the

grocer. They're full of flavor. And our

cakes are about one-third nuts."

The cakes also contain pineapple

and papaya from the company's private

organic farm in Costa Rica. Golden

Sultana raisins from California, can-

died cherries from Washington state,

locally sourced honey, and a bit of bat-

ter hold it all together. The farm in

Costa Rica grew out of necessity, says

18 texashighways.com I NOVEMBER 2015
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Crawford. "We got so big, and we need-

ed so much product. It was a way to pre-

vent delays and deal with shortages in

the market. Growing our own fruit in

Costa Rica allows faster turnaround

and quality control."

Each cake-whether it's a two-

pounder, three-pounder, or party-size

five-pounder-comes packed in a sig-

nature red tin decorated with an old-

fashioned holiday scene. The cakes

themselves are topped with a mosaic

of hand-placed pecans, cherries, and

red and green chunks of pineapple, and

look especially pretty on a holiday table.

Collin Street also sells bite-sized mor-

sels called DeLuxe Fruitcake Petites;

they're packed in gold-foiled trays sim-

ilar to chocolates and come 12 to the box.

And Collin Street offers more than

fruitcakes. Harkening to its roots as a

bread baker, the Corsicana store pro-

duces a half-dozen types of specialty

breads, including dill, jalapeno, whole

wheat, and bacon-cheddar, which em-

ployees use to build gourmet sand-
wiches. You can enjoy them-along
with salads and soups-in a dining
room just off the main shop. We've

gotten ours to-go sometimes for an im-

promptu roadside park picnic. The egg
bread is silky perfection; it makes a

great edible souvenir that freezes well.

Besides the fruitcakes and breads,

the Corsicana display case includes

four varieties of the company's popular

pecan cakes, along with cheesecakes,
sand tarts, lemon sugar cookies, fruit-

filled oat-coconut cookies called Prin-

cess Squares, and maraschino-studded

Cherry Ice Box Cookies, which Craw-

ford says are a favorite of many custom-

ers. He's personally loyal, though, to
the company's Chocolate Pecan Clus-

ter cookies, which combine dark choc-

olate, egg white, and crisp rice cereal.

"They're crunchy on the outside and

chewy on the inside," he says.

If you're undecided, the staff is happy
to let you try before you buy, offering

generous samples-whole cookies, not

just a nibble. Whenever I visit, I can't

help but wish that every day started
with such hospitality.

Thankfully, the road to Corsicana

runs two ways, allowing us to stop by in
each direction to and from our trips. But

whether we visit in person or receive a

mail-order delight, Collin Street Bakery
offers sweet satisfaction. *

U

THE ORIGINAL COLLIN
STREET BAKERY
AND HEADQUARTERS
is at 401 W. 7th Ave. in down-

town Corsicana, with additional

stores just east of Corsicana

and in Lindale, Greenville, Waco,
and Tyler. Call 903/874-7477

(original Corsicana store);
www.collinstreet.com.
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Say Hi to Hye
HYE MARKET RESTAURANT AND TASTING ROOM

text by Claudia Alarc6n

A handful
of entre-

preneurs and
winemakers

are reshaping
this no-stop-
light commu-

nity into a
Hill Country
destination
of its own.

OT LONG AGO, THE TINY TOWN OF HYE WAS
merely a curiosity for travelers between Johnson City and

Fredericksburg on US 290. But a handful of entrepreneurs

and winemakers are reshaping this no-stoplight commu-

nity into a Hill Country destination of its own. And the

epicenter of the scene is the Hye Market Restaurant and

Tasting Room, set in a historic post office building that's

been the heart of the community for generations.

Jason Cook opened the Hye Market in 2012 after purchasing the package store

inside the old Hye General Store and Post Office. Working with his friend Chris

Brundrett-the Chris of the nearby William Chris Vineyards-Cook transformed

the space into a "restaurant, wine stop, and growler house." Their goal is to revital-

ize Hye and counter the town's drive-by punch line: Hye! Bye!

"We had a vision of branding the town of Hye as a destination, pooling our -e-
sources together, and standing behind our residents and our history," says Cook,

HYE MARKET
RESTAURANT AND
TASTING ROOM,
located at 10261 US
290 West, opens 11-7

Tuesday-Saturday

and noon-5 Sunday.

Call 830/868-2300;
www.hyemarket.com.
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who arrived in Hye in 2010 to work on

the launch of Compass Rose Cellars.

point of Hye. That's the reason we share

the history with our guests, and we tell

everyone about the businesses that are 4
around us in Hye."

Hye's evolution as an epicurean at- '

traction began in 2008, when Dan Gar-
rison started distilling boutique bourbon

at Garrison Brothers Distillery, the first

legal whiskey distillery in Texas, on a
60-acre property about two miles west of

the post office. Two years later, William

Chris Vineyards opened within walk-
ing distance of the post office, producing

wines that are widely regarded as some

of the best in Texas.

The Hye Market traces its roots to

1880, when a settler named Hiram "Hye"
Brown built a mercantile to serve set-

tlers moving to the area. In 1886, Brown a '

asked for a post office so that settlers
didn't have to make the nine-mile, day-
long, horse-drawn wagon trip to John-
son City to get their mail; the new out-
post took on Brown's nickname of Hye. Diabo cal
Brown built the structure as it stands

today in 1904, and the post office within

the market still operates six days a week.

Cook carefully preserved the old

structure, including its original doors,
pine flooring, and pressed-tin ceiling.
Wrought-iron bars enclose the post of-

fice, which is federal property, so the

store can sell beer and wine, like Brown

did back in the day. Newspaper clip-

pings and paraphernalia chronicling
local history decorate the walls, includ- 

ing coverage of a visit by President Lyn-
don Johnson in 1965. According to the Lurking at Stark Museum of Art in Orange, Texas
Texas historical marker on the mar-

ket's porch, Johnson mailed his first October 3, 2015 - January 2, 2016
letter from the Hye post office when he

was four years old; about 50 years later, k
President Johnson chose the little post

office as the venue to swear in new Post-

master General Lawrence F. O'Brien. Based o the book
The market is furnished with long pic-Lincoln's Moter n oter B r

nic tables surrounded by shelves holding All Rights Reserved.
a carefully curated selection of Texas

wines, as well as a selection of Texas Stark Museum of Art is a r a d Reserved.
beers and artisanal picnic products.

PHOTO: Will van Overbeek NOVEMBER 2015 1 texashighways.com 21
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Cook typically doesn't carry wines from

Hye wineries, instead encouraging pa-
trons to visit their individual tasting

rooms. (Nearby wineries include Wil-

liam Chris, Hye Meadow Winery, Lewis

Wines, Compass Rose Cellars, Calais

Winery, and Kuhlman Cellars.)

The market features wines from 12

small Texas producers that use only

Texas grapes and that are located in

other parts of the state, including Wed-
ding Oak in San Saba, Westcave Cellars
in Round Mountain, Red Caboose in Me-
ridian, and Flat Creek Estates in Marble

Falls. On a rotating basis, the wineries

come to the market each Saturday to

lead tastings for the oenophiles that flock

to the US 290 corridor. "'Meet the Win-

ery Saturday' has really taken off for us,"

Cook says. "It gives these wineries that

are not on the 290 corridor a chance to

be on the corridor."

The beer selection includes craft op-

tions like Real Ale (Blanco), Revolver

Try the Whatever Sandwich-
made with ham from

Dutchman's Market in
Fredericksburg and a peach
butter chipotle sauce from

Vogel Orchard of Stonewall.

(Granbury), and Uncle Billy's (Austin).

The market also has three keg taps and

sells growlers to-go of products like Iron

Age Cider, made by Thorin's Viking
Brewery at Flat Creek Estates, and a cu-

cumber beer from Bright Brewing in

Eola. For picnic supplies, the market car-

ries its own "Hye Market" brand of olives,

pickles, pasta, and salsa, as wellas La Villa

bison and quail sausage from Red Rock.

In the restaurant section of the bus-

iness, set in an adjoining room, chef

Matt Church and his staff take orders

at a deli counter that offers sandwiches

and monthly specials-all built with

locally sourced ingredients. Try the

Whatever Sandwich-made with ham

from Dutchman's Market in Fredericks-

burg and a peach butter chipotle sauce

from Vogel Orchard of Stonewall-or

the cheese pla e with Texas offerings like

Santiago from the Caprino Royale dairy

in Waco and Welshman from the River

Whey Creamery in Schertz. After plac-

ing your order, grab a seat and partici-

pate in one of Cook's guided tastings ($12).

Future plans for Hye's revival include

restoring the town's shuttered dance-

hall, which was erected in the early

1900s by the same person who built

the dancehalls at Luckenbach and Al-

bert, Cook says. "My goal is to give that
back to our community, because a lot of

our community members' parents met

there," he says. "When you walk out of

the market, the front door lines up with

the front door of the old dance hall. I

think Hiram did it on purpose that way.

I don't know, but I'll see him in heaven

one day, and I'll have to ask him." *

TEXAS RISING STAR

CONVENTION & VISITORS BUREAU
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TRAVEL

FTER COOKING GUMBO
for 30 years, I've developed

some rituals when it comes

to tailoring my recipe to the

seasons. In the cold part

of the year, I make oys-

ter gumbo, because that's

when oysters are in season

in Texas (typically Novem-

ber through April). In the

hot weather, blue crabs are plentiful, and so I make sum-

mer gumbo with crabs. Of course, the main ingredient in any

season is shrimp.

I was living in Austin in the late 1980s when I first learned
to cook gumbo from the recipe titled "Cajun Seafood Gumbo"

in the 1984 masterpiece Paul Prudhomme's Louisiana Kitchen.
The recipe called for fresh, never-been-frozen, heads-on

shrimp, and authentic Cajun andouille sausage, a coarse-

ground sausage usually made with pork. Neither was avail-

able at the supermarket at the time.

So I started looking for fresh, heads-on shrimp around

Mustang Island, where we often went for beach vacations.

After all,
how can you

top a culinary
experience that

combines
Central Texas
barbecue and
Gulf Coast

gumbo?

A large shrimp fleet called the waters

around Port Aransas and Fulton home,

so it wasn't hard to find a steady supply.

These days, for shrimp, crabmeat, and

oysters I rely on such stellar fishmon-

gers as Alby's Seafood, which is just a

few blocks from the Fulton harbor.

Finding andouille sausage was an-

other matter. Sometimes, through ex-

traordinary effort, I obtained the real

deal. And yes, the dense, spicy sausage

tastes great in gumbo. But after a while,

I departed from Paul Prudhomme's

Cajun orthodoxy and substituted Texas

barbecue links.

US 183, my favorite route from Aus-

tin to the coast. goes right through the

barbecue-rich town of Lockhart, which
was declared the "Barbecue Capital

of Texas" by the Texas Legislature in

1999 .Kreuz Market, a classic Texas bar-

becue joint with giant brick pits, and

24 texashighways.com I NOVEMBER 2015 Illustration by Molly Jacques



Smitty's, a storied meat market and res-

taurant on the town square, both sell

excellent link sausage. After awhile,

I came to prefer Texas smoked links

over Louisiana andouille in my gumbo.

After all, how can you top a culi-

nary experience that combines Central

Texas barbecue and Gulf Coast gumbo?

When I moved to Houston in 2000,
my recipe changed. My brother Dave

lives near Aransas Pass and has a fish-

ing boat, so I still traveled to the Cor-
pus Christi area for beach vacations.

At first, I got my sausage at Mustang

Creek Bar-B-Q in a little town near the

coast called Louise.

But the pitmaster there, Cecil Sanchez,
told me he bought the sausage at Prasek's

Hillje Smokehouse, just up the road

in El Campo. If you have never visited
Prasek's Hillje Smokehouse, I can't rec-

omrnend the experience highly enough;

LET'S GUMBO!
Alby's Seafood is at 3402 Texas 35

North in Fulton. Call 361/729-1521;

www.albysseafood.com.

Kreuz Market is at 619 N. Colorado St.

in Lockhart, with a second location

in Bryan. Call 512/398-2361;

www.kreuzmarket.com.

Smitty's Market is at 208 S. Commerce

St. in Lockhart. Call 512/398-9344;

www.smittysmarket.com.

Mustang Creek Bar-B-Q is at 33574

US 59 in Louise. Call 979/648-2600.

Prasek's Hilije Smokehouse
is at 29714 US 59 in El Campo.

>' Call 979/543-8312; www.praseks.com.

Little Daddy's Gumbo Bar is at 2107

\\ Post Office St. in Galveston (with another

location in League City). Call 409/744-

8626; www.littledaddysgumbobar.com.

Katie's Seafood Market is at 1902

Wharf Rd. in Galveston. Call 409/763-

8160; www.katiesseafoodmarket.com.

Southside Market and Barbeque has

two locations, 534 US 71 W. in Bastrop

(512/575-9037) and 1212 US 290 in Elgin

(512/281-4650); www.southsidemarket.com.

We are Texan, We are Cowboy!

Big Skies,
Tall Tales

and
Toe-tappin music...

Unleash your
inner cowboy!

You're in
Bandera...

part swagger,
part maverick,
ALL Cowboy!

I,
m

COWBOY

OF THE
WORLD

1

NOVEMBE- 2015 1 texashighways.com 25

KCowboyCapital.conm.a30-796-3045

i~te~t~ce/$r



TRAVEL

it is one of those uniquely Texan high-
way attractions that begs for both photos

and repeat visits. The cavernous build-

ing resembles a giant hunting lodge and

also contains a convenience store, bakery

(with great kolaches), restaurant, and ice

cream parlor. A favorite of hunters and

sportsmen, Prasek's has so many antlers

hanging from the rafters that you might

mistake it for a taxidermy warehouse.

The first time I went in to buy some

sausage for gumbo, I just stood there

gobsmacked in front of the sausage case.

At Prasek's, you'll find more varieties of

Czech sausage than you have likely ever

seen in one place, including pork, beef,

pork-and-beef, bison-and-pork, venison,

turkey, and chicken links.
After some recipe testing, I settled

on the combination of seafood from Al-

by's and pork-and-beef sausage from

Prasek's on my Houston-to-Mustang

Island gumbo route.

When we moved to Galveston Island

MAKE IT!
j Recipe at texashighways.com/

recipes-entrees.

last spring, my gumbo recipe changed

again. I drew inspiration from the ver-

sion served at Little Daddy's Gumbo Bar,

where they finish the gumbo one order

at a time in the same sort of steam ket-

tle that's used to make oyster pan roasts

and oyster stew at the Grand Central

Oyster Bar in New York. I like the idea

of making a gumbo base with seafood

stock and roux, and then poaching sea-

food in it just before its time to eat. That

way the seafood is never overcooked.

I make my seafood gumbo more often

than ever before now that I live at the

beach. My favorite fishmonger is called

Katie's Seafood Market. Located on the

waterfront at Pier 19, the building has

a garage door that opens to the street in

front and a big door that opens to a dock

in the back where fishing boats pull up

and unload while you shop. You can lit-

erally get fish fresh off the boat-and

say "hi" to the captain while you're at it.

And as for the sausage-the route

from Galveston to my mom's house in

Georgetown takes me right by the new

Bastrop branch of Southside Market

and Barbeque. It's an upscale satellite

location of the original Southside Mar-

ket in Elgin, with ceramic plates and

real glasses, but the restaurant sells

the same famous links-known as "hot

guts"-as SoutIside Market's original

meat market location.

Highly seasoned beef links in a natu-

ral pork casing, Elgin "hot guts" are con-

sidered by many to be the classic Texas

barbecue sausage. The latest version of

my Texas gumbo, made with shrimp

from Katie's Seafood Market and Elgin

sausage from Southside Market, has

been well receIved by friends and fam-

ily. But I suspect I will forever be tweak-

ing the recipe. *

(~i7

-J
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Rock the Block,
Honoring our Veterans
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Guided Wetland Kayak Tour

Adventures in Beachcombing

Christmas Around the Square,
Bay City

Wings Over the Wetlands
Evening Adventures, A night

I 0 * time guided beach walk
COUNT y

At shore Thil11<
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Rea Set, Start
NUTRITIOUS AND DELICIOUS AT DALLAS' START

text by June Naylor

UNNING ERRANDS IN DALLAS,
Mom and I realize we're both

thirsty and famished. Our busy

day, with its lengthy to-do list,

doesn't allow for the leisurely

lunch we typically enjoy. Neither

of us, it bears noting, ever set-es

for junk food in place of an honest

meal. And then a light bulb peps

on in my head.

"Mom, we're going to Start," I tell her, remembering a place
friends have raved about.

START
is in Dallas,

4811- Greenville
(214/265-1411; a
4023 Lemmon A
(2141599-7873).
See www.start

restaurant.net,

IY
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"Start what?" she asks.

"It's healthy food. You'll love it," I
tell her.

"I've always loved healthy food. I

taught you to love it, too," she responds,
looking at me with curiosity. "Am I

missing something?"

Rather than play a round of "who's

on first?" I tell her that Start is the fast-
casual concept with a menu filled with

organic, all-natural choices, which de-

lights her.
We're closer to Start's Oak Lawn-area

location, situated between dozens of eat-

eries on Lemmon Avenue's restaurant

row, home to everything from Mexican-

food chains and tiny noodle shops to a

24-hour breakfast joint and a couple of

high-dollar steakhouses. Start brings
in a crowd ranging from mothers with

tots in tow to hipsters with laptops,

along with all manner of workers from

nearby banks and other businesses.

It's the newer of the pair of Start

stores, with the other on Greenville

Avenue close to the SMU campus and

University Park, where the crowd con-

sists mostly of college students and still

more families. The two shops bear sim-

ilar design; both restaurants welcome

a flood of natural light through large,
picture windows and employ liberal use

of light-hued wood and a mix of metals

in furnishings and light fixtures.

Arriving just before noon, we take

our place in the ordering line, which

over the next 10 minutes quickly grows

long behind us. But Start's system of

taking and filling orders is speedy for
those who know what they want. Stall-

ing for time to give Mom a chance to re-

view the menu, I order a couple of the

freshly squeezed juices. Just the notion

of slaking my thirst with pure nutrients

boosts my lagging energy level.

I'm hankering for salad, and Mom's

all about the burger, once she learns
Ave. they're made with grass-fed beef from

nd Burgundy Pasture Beef in nearby
ve. Grandview. Until lunch appears, we

sip our refreshing juices. My pick is the

Go Go, a blend of spinach, carrot, apple,

and ginger juice, which has just the
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right balance of sweet and spicy. Mom's

glass of carrot, pineapple, and green

apple juice is a little sweeter, but not as-

sertively so.

Our appetizer plate arrives, and we

seize the raw strips of carrot, celery,

and bell peppers to dip into creamy

hummus, which we decorate with feta

chunks. Next, I tackle my chicken-ba-

con-avocado wrap, rolled with lettuce

and tomato within a gluten-free torti-

lla. Mom's lunch is the big winner at our

table: Impressive in stature, the burger

features a toasted whole-grain bun from

Dallas' Village Baking Co. spread with

a Dijon-mayonnaise blend, with a hefty

beef patty topped with romaine leaves,

tomato slices, red onion, avocado slices,

white cheddar cheese, and applewood-

smoked bacon.

Before we depart, Mom wishes aloud

that Start had been around when she

was a busy parent running three daugh-

ters to piano lessons, gymnastics class,

and volleyball games, while trying to

feed her kids healthfully on the fly.
Indeed, Mom's desires mirror those

of Start founder Erin McKool, a Dallas

attorney and mother who realized a

dream of creating a restaurant that of-

fers nourishing food for kids and adults

alike. Always a consumer of natural

foods, she found herself frustrated that

there were no quickly procured meals,

nor a drive-through service for such,

catering to moms toting around kids

with strollers or car seats. Rather than

complain, she created Start.

She opened the Greenville Avenue

Start in 2012 and the Lemmon Avenue
store in 2015, both with drive-through

and dine-in options. She has attracted

plenty of like-minded parents who

want good-for-you food that's enjoy-

able to eat.

"The word 'healthy' has never been

our official byline, because people de-

fine that word in so many different

ways," she says. "Healthy for some
means low-calorie or low-fat. For oth-

ers, it means balance and controlled

portions. I wanted to strive for clean

ingredients as Start's first priority, and

I wanted to support local businesses

as much as possible, so we source our

buns, bread, beef, honey, coffee, and

many other items locally."

Perhaps the beauty of Start lies in

its ability to please grownups and lit-

tle ones alike. Kids can opt for grilled

or breaded-and-baked chicken bites or

a burger with sweet-potato tater tots, for

example. Parents can chill out with or-

ganic beer and wine selections, too.
I've already plotted my next Dallas

trip to include a brunch stop at Start.

The Cobb Frittata, made with organic
eggs, chicken smoked bacon, blue

cheese crumbles, avocado, baby spin-

ach, mushrooms, and cilantro cream

sauce, is calling my name. The Go Go

Juice will make a perfect chaser, too. *

IkPL~

Perfect Holiday
for Family & Fri
Located in ,

Historic Downtown Palestine
- Tours Welcomed!
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Desserts

SOrder Today
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Sweet as Suga's
JAZZIN' UP SOUTHERN CUISINE IN BEAUMONT

text by Melissa Gaskill

A stage in the
dining room

showcases live
music-mostly
contemporary

jazz-on Friday
and Saturday
evenings and

at Sunday
brunch.

PEOTO: Will van Overbeek

OME MIGHT CALL SUGA'S DEEP SOUTH CUISINE AND
Jazz Bar in Beaumont an accidental res-:arant.

Owner Hervy Hiner Jr. and his partner Rosalind Hall-
Hiner share a lifelong love of food, but neither set out to make
a career of it. Rosalind, a native of Beaumcnt, holds a master's
degree in social work and serves at a local hospice. She grew
up cooking with her mother and grandmother and was the
outstanding homemaking student in her senior class.

Hervy grew up in Pittsburg and attended Baylor College of
Medicine, graduating with a specialty in nephrology. "My fa-

FIND MORE
ONLINE
11 things to do

in Beaumont at
texashighways.com.

ther was a vocationa: education teacher and my mother a hore economics teacher,
and we raised cows, so I was surrounded by food growing up," he says.
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It isn't easy narrowing it down,
but I finally decide on the

pork chops, which are grilled and
roasted with a tart cherry sauce,
and served with fluffy crawfish-
and-sausage cornbread dressing

and a side of braised greens.

allow him to combine his passions

for food, art, and contemporary jazz.

Suga's opened in 2005 in downtown

Beaumont's spacious 1914 Coale Build-

ing, which is listed in the National

Register of Historic Places and once

served as a barbershop, a brothel, and

a dance hall for teens. Artwork from

30 texashighways.com I NOVEMBER 2015

After moving to the Beaumont area

to practice, Hervy visited New Orleans

and became fascinated by Cajun and

Creole cuisine. As he attended medical

meetings around the country, he tasted

various styles of Southern cooking

popular in South Carolina, Virginia,

Florida, Georgia, and Texas.

"When I look at Southern food, it isn't

one simple type of food, but a varied and
eclectic palette of flavors," he now says.

In 2000, realizing how enthused her

partner had become with the complex-

ity and variety of Southern cuisine, Ro-

salind proposed the idea of opening a

restaurant, but it took Hervy a while to

warm to the idea. Eventually, when the

perfect building went up for sale, he re-

alized that opening a restaurant might

PH OTO: Will van Overbeek
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Hervy's personal collection, mostly

colorful paintings depicting musi-

cians and other performers, hangs

throughout the restaurant and con-

tributes to the celebratory ambiance.

For Suga's is a live-music venue, too:

A stage in the dining room showcases

live music-mostly contemporary

jazz-on Friday and Saturday eve-

nings and at Sunday brunch, when the

kitchen rolls out specialties like South-

ern pecan waffles, lobster frittatas,

soft-shell crab Benedict, and shrimp

and grits.

SUGA'S DEEP SOUTH
CUISINE & JAZZ BAR
is at 461 Bowie St. in
Beaumont. Hours: Mon-Thu
11-10, Fri 11-11, Sat 5 p.m.-11,
Sun 10:30 a.m.- 3 p.m.
Reservations recommended

on weekends. Call 409/
813-1808, www.sugas

deepsouth.com.

Executive Chef Frank Pannitti, who

started as sous chef when Suga's opened,
updates the menu every spring and fall.

"Chef makes sure we have the finest cuts

of meat and the freshest produce," Rosa-

lind says. "He's very dedicated to what

he does, and I think that shows up in

the food."
While Hervy isn't involved in day-

to-day operation of the restaurant-his

patients keep him too busy for that-

he does work closely with Pannitti on

the menu. "In peach season, I pick up

peaches from back home for peach cob-

bler and things like that," says Hervy.
"Any time we can get a specialty item,
like domestic lamb or local seafood, we

put that on the menu. We focus on true

Southern food, not overbearing, not too

serious, but upscale and classy."

Rosalind spends time at the restau-

rant nearly every day, making sure

things are running smoothly and that

customers are having a good time. "I

add special touches, like rose petals and

N 7 rks Conroe's first ever Shakespeare Festival.

;}.November 7, 2015 marsCno'fit e mdy of Errors will
s f Shakespeare's Cm

Two live performances o d oe rret
share the spotlight with a Sonnet Slam and other street

performers and vendors along the streets of Downtown Conroe
Step back into a time "...when fowls have no feathers and fish

have no fin.

CONRPE
T E X A S
CONVENTION & VISITORS BUREAU

1,877-426-6763

PlaylnConrOe.COm visitConroet
order your 24 page Visitors Guides today.

NOVEMBER 2015 I reaashighways.com 31

,



EAT

long-stemmed candles on the table for

an anniversary," she says. "We have a

lot of celebrations here. I decorate for

every holiday. That is the fun side that
I really enjoy, especially after a day of
serious work."

Who doesn't like some fun after a

day of work? I arrive on a Saturday eve-

ning with a couple of friends. When we

walk in, the hum of happy conversa-

tion and live saxophone music greets us.

The host leads us to one of the restau-

rant's two booths, a large comfy affair

facing the spacious, elegant dining

room. Rosalind reports that people fight

over this prime seating and vows that

if she ever builds another restaurant, it

will have more booths.

I study the menu's offerings of ap-

petizers, salads, and main courses,

which include an extensive seafood

selection and three steak choices.

It isn't easy narrowing it down, but

I finally decide on the pork chops,

Suga's opened in 2005
in downtown Beaumont's

1914 Coale Building, which
is listed in the National

Register of Historic Places.
It once served as a

barbershop, a brothel, and
a dance hall for teens.

which are grilled and roasted with
a tart cherry sauce, and served with

1 fluffy crawfish-and-sausage corn-

; bread dressing and a side of braised
greens. I take a bite of this followed by
a bite of that, and then another until

I can't believe I've eaten it all. Some-

how, I also manage to try what my din-

ner companions ordered; the sweet

tea-brined fried chicken with garlic
mashed potatoes dethrones that of my

dear departed Mamma as the best I've

ever tasted, and the fire-grilled bison

tenderloin and sweet potato hash puts

a smile on my over-fed face.
As Suga's is also known for its des-

serts, including three rotating flavors of

homemade ice cream, I can't stop yet.

Fortunately, my friends are game. We

share a rum-sauce-soaked bread pud-

ding and a slice of New Orleans-style
bourbon pecan chocolate pie, and I am

not one bit sorry.
Given my difficulty making a dinner

choice, I prepare for my next visit by

asking Hervy tc share his favorite item

on the menu. He chuckles. "If I could

only have one favorite dish, it would be

our prime New York strip. But Rosa-

lind and I taste all the dishes and try to
come up with things we think people

in the area will like. That's what it

comes down to. I'm crazy about the

food, but it has to translate to enough

people liking it."

I would say the translation works

beautifully. *

32 texashighways.com I NOVEMBER 2015
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Dallas Houston
100 miles; 265 miles;
1.75 hours 4.25 hours

Austin Big Spring Brownsville
300 miles; 395 miles; 650 miles;
4.5 hours 5.75 hours 9.5 hours

L. EDWARDS & CO. MER-
cantile on Mount Vernon's

downtown square could dou-

ble as a museum. Wooden

cabinets that once displayed
hardware items line one wall

of the 1900 building, and an

. original freight elevator,

operated by a hand-pull rope, still reaches the second floor,

which used to be a funeral home.

"This was a place where you could buy things in 'ones,' not

mass-produced packaging like today," says proprietor Mike

Edwards, who stocks gifts and collectibles in the two-story,
redbrick structure that his grandfather built.

In many ways, Mount Vernon, located about 100 miles

northeast of Dallas, embodies this authentic old-fashioned

charm. Around the town square, multiple historic buildings

have been restored and adapted to new uses-from businesses

to shops and museums-serving as a picturesque backdrop

for a thriving schedule of fairs, markets, and street parties.

MOUNT ERNON
For Moun: Vernon

tourism information,

inducing odging and
events, contact the

Mount Vernon Main

Street Alliance at
903/537-4070,
wwwmountvernon
mainstreet.com;

or the Frankli, County

Chambe- of Commerce

at 903/537-4365,
www.franklincounty

tx.com.

"It seems like there's always some-
thing happening on the square," says

E awards, a former Mount Vernon

mayor. "It's a fun place to be. And we're

getting a whole new generation of peo-

ple coming in."

Queen of the scene is the Classic

Revival-style 1912 Franklin County

Courthouse. The paint is barely dry

on the edifice after a $6.9 million res-
toration, inside and out, directed by

the Texas Historical Commission. The

limestone columns and district court-

room proved so nostalgic that pro-

ducers of the 2015 movie Spirit Riders,

starring actor C. Thomas Howell, shot

scenes at the building. Topping the

courthouse is a cupola with a hand-

wound clock that keeps time over a

grassy lawn with a pecan- and oak-

34 texashighways.com I NOVEMBER 2015
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shaded gazebo, walkways, and benches.

The square fills with locally grown

fruits and vegetables at the weekly
Mount Vernon Farmers Market dur-

ing growing season, May to October.

Another popular event is CountryFest,
held annually on the second Saturday

of October for the past 40 years, with a

stew cook-off, car show, kids games, "42"

dominoes tournament, and live music.

Wine also brings crowds down-

town. Several years ago, Mount Vernon

proclaimed itself the "Wine Tasting
Capital of East Texas" and began

hosting the Piney Woods Wine Trail
Festival (third weekend in May) and

Wine in the Pines (fourth weekend in

October). The square rings with glass

clinking as about 20 regional wineries
offer tastings.

As with fine wine, all of this hub-
bub comes at the end of hard work

and a good harvest. A concerted effort

by local business, civic, and historical

Around the town square,
multiple historic buildings
have been restored and
adapted to new uses-serving
as a picturesque backdrop
for a thriving schedule of fairs,
markets, and street parties.

groups-with government help-has

reinvented the seat of one of Texas' ti-

niest counties. Over the last two de-

cades, grants and loans helped 40 busi-

nesses repurpose or rehabilitate ne-

glected structures throughout town,
setting the stage for a steady tourist

trade. If you take the driving tour of 60
homes built before World War I-each

marked by a historical sign-you'll see

why the Texas Historical Commis-
sion honored Mount Vernon's pres-

ervation initiatives with a "First La-
dy's Texas Treasures Award" in 2009.

(Driving-tour maps are available at the

Mount Vernon Main Street Office in

City Hall and at the Franklin County
Historical Association.)

Preservation is part of the local DNA,

says B.F. Hicks, attorney and historian,
whose preservation efforts extend to

his family's Daphne Prairie, one of the

state's largest remaining tallgrass prai-
ries. Located about seven miles north-

east of town, Daphne Prairie is distin-

guished in part by its mima mounds,
which are naturally forming swells

that have survived because some sec-

tions have never been plowed or grazed.

The prairie is also a haven for grassland

birds, such as the eastern meadowlark

and the northern bobwhite. (For tours of

the prairie preserve, call 903/537-2264.)
The widespread economic deva-

station of the Great Depression took

its toll on Mount Vernon, Hicks notes.
Local home and business owners

couldn't afford new construction, so they
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NextWeekend MOUNT VERNON

maintained the buildings they had-

the very same buildings that have now
been restored and repurposed.

"Nothing gets old if you tear it

down," Hicks says. "Our town has had
an appreciation of historic buildings
for decades."

That appreciation rings true on a

walk around downtown. Two 1890s
commercial buildings house the Frank-

lin County Chamber of Commerce and

the regional archives of the Franklin
County Genealogy Society. The Frank-

lin County Library occupies the former

First National Bank building, a 1900
structure that was renovated with an

eye toward maintaining its architec-
tural details, including light fixtures,
intricate coffered ceiling, and marble
counter. Several early 20th-Century re-

habilitated brick buildings house shops
catering to locals and tourists, among
them Coe & Co. with its antiques, gifts,
and furnishings, and Saucy Ladies, a
clothing boutique.

A block south of the square, the 1940
native-stone firehouse is now the Old

Fire Station Museum. Downstairs

exhibits feature s-iorts and entertain-

ment memorabilia of native son Don

Meredith, the legendary Dallas Cow-

boys quarterback who signed with the

team before it was even an official NFL

franchise. He later became an actor

and sidekick commentator of Howard
Cosell on ABC's Monday Night Foot-

ball. The museurn's upstairs exhibits
couldn't be more different. A dimly lit,

climate-contrclled showroom displays
the eggs of 200-plus bird species, includ-
ing the extinct passenger pigeon, Caro-
lina parakeet, and heath hen. Gathered

before the hobby was outlawed in 1918,

the collection was donated to Mount

Vernon by a descendant of A.W. Na-

tions, a butterfly collector whose cases

of 75 butterfly species line the walls.
The Old Fire Station Museum also ar-

ranges tours of other Franklin County
Historical Association sites, includ-
ing the restored 1894 Cotton Belt Rail-
road Depot museum, the 1883 Majors-
Parchman Farmstead, and the 1868

house of Colonel Henry Clay Thrus-

ton, a Civil War veteran notable in part

for his height of seven feet and seven
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inches. His homestead features period
furnishings, a picnic pavilion, and a

nature trail.

Historic preservation in Mount Ver-

non got a dose of culture a decade ago

when local classical musicians and

fans created Mount Vernon Music, a

nonprofit performance hall in a con-

verted 1907 church. Roughly once a

month, from September through May,
audiences fill vintage pews in the

small ex-sanctuary for intimate per-

formances. The resident Orchard En-

semble, comprised of professional mu-

sicians from the region, perform many

of the classical shows. The hall has also

hosted cther groups, ranging from the

Wyeth String Quartet of Fort Worth to

the Texas Gypsies, a swing-jazz band

from Dallas.
For a meal rich in Mount Vernon's

culinary heritage, try the Cake Lady
Bakery Cafe, which serves down-home
country favorites in the home of the

former Alp Cafe (the Alp's classic neon
sign still shines out front). Lunch means
blue-plate specials featuring meat-

loaf, chicken and dumplings, and the
like, as well as plate-size chicken-fried

steaks and homemade hamburgers on

house-baked buns. Donna Manincor,
who picked up her "Cake Lady" nick-
name as a vendor at the Mount Ver-

non Farmers Market, fills her bakery
case with fruit pies, nut pies, and tall
iced cakes-strawberry, chocolate, and
Italian cream. Weekends bring giant

cinnamon rolls, soft on the inside and
cinnamon-nutty on the outside. When
they're gone, they're gone.

"People always say Mount Vernon

is like Mayberry," says local resident
Stephanie Hyman, referring to the
idyllic setting of the 1960s TV hit, The
Andy Griffith Show. Stephanie's hus-
band Brad grew up in Mount Vernon;
the couple moved back four years ago
and bought and restored several early

1900s redbrick structures on the square.

With high ceilings and windows look-

ing out on the square, the historic Hill

Building now dishes up enchiladas
and chile rellenos as 3 Brothers Mexi-

can Grill. Stephanie says rehabilita-

tion work is almost done on the historic

Fleming Building, ready for a new ten-

ant that will help fulfill the Hymans'

dream for downtown.

"We want to keep Mount Vernon

like Mayberry," she adds. "We want

the square to be a place for locals and

tourists to come together and enjoy real
small-town hospitality." *

FIND MOR E ONLINE

Read about two Mount Vernon-

area lodgings-Deer Lake Cabins

Ranch Resort and Selah Ranch-

as well as the area's wealth of
disc-golf courses at texashighways.

com/nextweekend.
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Texas comfort foods come in an amazing array of flavors.
They also trigger a wide range of emotions. From the first bite
of mom's banana pudding with Nilla wafers at the family reunion
to the welcome-home twang of cheese enchiladas in chili gravy
after a trip out of state, Texas comfort food speaks to your soul.

Thanksgiving is not Thanksgiving without

your particular comfort-food favorites. We might

agree about some of them, like the church lady's

homemade tamales. And we get into family

feuds over others, like saltines spread with parisa
(Texan steak tartare) and those green beans with

the cream of mushroom soup and canned onions.

To each his own, as the saying goes.

And of course, there are those who dismiss the

entire category of comfort food as unworthy of all

the attention it gets. Some chefs in cutting-edge

restaurants mockingly refer to such standards

as cheese grits and mashed potatoes with gravy

as "glorified baby food." But other eateries, like

Frank's Americana Revival in Houston, have

made comfort-food classics like chicken pot pie

and chicken-fried steak the stars of the menu-

only they are serving them with crunchy just-

picked green beans, heirloom tomato salads, and

hand-cut French fries.

PHOTO: Blue Bonnet Cafe, Marble Falls by Brandon Jakobeit

Since I moved to Galveston last spring, sea-
food has surged to the top of my comfort-food hit

parade. Fried shrimp, or fish simply cooked on

the grill or under the broiler, brings back mem-

ories of beach vacations and summer-it's often

the sauce that makes the fish dish exciting. I still

don't have the secret recipe for that incredible tar-

tar sauce at King's Inn on Baffin Bay, but I keep

getting closer. (For tartar sauce ideas, see texas
highways.com/recipes-sides-sauces for the first

two recipes in my cookbook Texas Eats.) I also like

chef Bryan Caswell's Sriracha remoulade on crab

cakes at Reef restaurant in Houston, and I love
his idea of adding lime pickle to the Asiago bread

crumbs on baked oysters-an exciting new spin

on classic Oysters Rockefeller.

The popularity of the Americana music move-

ment has encouraged the rise of an Americana

food movement, too. Just as bands like Alabama

Shakes and the Carolina Chocolate Drops are

4
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Comfort Food's Contemporary Comeback
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creating a modern version of rhythm-and-blues and echelon of fine dining restaurants, so the choice of Aaron

country music, young chefs in new Texas restaurants Franklin by the Beard awards committee signaled a

are updating heritage food classics and turning them new respect for Texas barbecue as a culinary art form.

into exciting contemporary dishes. The Taleggio and Franklin's is one of a new breed of "stand in line"

aged cheddar mac and cheese at Hillside Farmacy in joints that are raising the bar on barbecue in urban areas

Austin, the coffee-cured barbecued brisket with roasted around the state. They are smoking a higher grade of

peppers at Smoke in Dallas, and the chicken wings with brisket and seasoning the well-trimmed fat cap to create

anchovies and wildflower honey at Pax Americana in a spicy black bark that makes each bite crunchy. The

Houston are all excellent examples. long lines may be annoying, but they assure that every

As Texas becomes ever more multicultural, we are slice of brisket is fresh off the smoker. Killen's Barbecue

making room on our Thanksgiving tables (and our Black in Pearland, CorkScrew BBQ, which just moved to a new

Friday leftover spreads) for newly familiar items that location in Old Town Spring, and Pecan Lodge in Dallas'

are becoming a part of our comfort food repertoire. Don't Deep Ellum neighborhood are a few worth trying (if

be surprised if you find turkey mole, Vietnamese turkey you have the time to wait in line for your comfort food).

pho, or Anglo-Indian turkey curry on the menu this year. Texas' addictive breakfast tacos are also in the na-

(Cranberry sauce is a great stand-in for chutney.) tional spotlight. The Tex-Mex breakfast combo of fluffy

In truth, comfort food has never been more popular flour tortillas, scrambled eggs, refried beans, bacon, and

in Texas, and Texas comfort foods have never been fiery salsa is spreading across the country, thanks in

more widely admired in the rest of the country. Several large part to the enthusiasm of breakfast-taco fans who

Tex-Mex restaurants opened in New York this year, attend the annual South by Southwest festival in Austin

and Hill Country Chicken, a restaurant for those who every spring.

crave Texas yardbird in the Big Apple, has expanded Chili con care, that Texas comfort food of the cowboy

to two locations. era, has lately been making a comeback across the coun-

Austin pitmaster Aaron Franklin's version of Texas try-it never went out of style at my house. But according

barbecue is now being imitated on both coasts. When to people who keep track of these things, "chili" has been

Franklin won the James Beard Award for Best Chef: among the top recipe requests on internet search engines

Southwest last spring, it was the first time a barbecue for the past few years.

pitman had ever received such acclaim. The Beard My new tome, The Chili Cookbook, which came out

award is usually reserved for chefs in the very top last month, offers a whole lot of variations on chili in-

cluding New Mexican green chile

and red chile stews, Cincinnati chili

with spaghetti, and modern versions

with and withoutfrijoles. I was aston-

T 1 shed to discover while researching

the book that there is a connection

between Texas cowboy chili and

_-1 Hungarian goulash. So I have lately

added goulash to my family's list of

favorite comfort foods. (My kids call

, it chili and noodles.)

II' .. Just in time for the holidays, I'm

also celebrating the return of one of

my all-time-favorite comfort foods,

now that Blue Bell Homemade Vanilla

once again graces the bottom shelf of

my freezer. Homemade pie just doesn't

taste the same without it. *

A co-founder of Foodways Texas

(www.foodwaystexas.com), James Beard

Award-winning writer and culinary
historian Robb Walsh co-owns El Real
Tex-Mex restaurant in Houston.

PHOTO: Michael Amador
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TOP40
*COMFORT FOOD *

DESTINATIONS

READERS' CHOICE

COMFORT
COMES INMANY

FLAVORS

Asking readers for their favorite comfort foods
seems a lot like asking someone to name a favorite grand-
child-the answers frequently come in a flood of options, as

they have since we put out the call early this year. It's nearly
impossible to name one place for a great piece of pie when
you love several, right? In your travels across the bountiful

4 culinary map that is the great state of Texas, you've made
profound dining discoveries while also falling in love, again
and again, with tried-and-true edible legends. When we
asked you to tell us about your favorite barbecue, burgers,
chicken-fried steak, kolaches, fish, mac and cheese, pie, and
Tex-Mex, thousands of you rose to the occasion. You took to
Facebook and our website to share your comfort food pas-
sions, and you even sent us several hundred votes in the
mail. Here, we share your delicious results.

TEXT BY JUNE NAYLOR

4
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Barbecue

ew topics in the Texas food

world get people more excited

than barbecue. First and

foremost, it has to be true

Texas-style 'cue and not any

of that nonsense from beyond the Lone Star

State lines. Smoked low and slow in a pit over

a wood fire (whether that's hickory, mesquite,

pecan, or oak is fodder for another whole

round of lively dialogue), Texas barbecue

is a breed of cuisine unto itself. Its history

and various styles trace to German settlers

in Central Texas, ranchers and vaqueros

in South Texas, and to African-American

pitmasters in East Texas. Flavoring the layers

of discussion are the meats available, from

beef brisket and ribs to jalapeno sausage, hot

links, and pork ribs, shoulder, and chops.

Although readers cast votes for a number of

barbecue spots in such places as San Angelo,

Pampa, Big Spring, Emory, Huntsville, Tyler,
Rockport, Dallas, and Fort Worth, the top

four barbecue places beloved by TH readers

sit solidly in Central Texas. The fifth is a

dark horse from Northeast Texas.
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Cooper's Old Tune Pit Bar-B-QuO L L A N O

DUBBED "HOME OF THE BIG CHOP," Cooper's has been famous for decades
for its distinctive serving style. As you approach the front door, you stop first to ex-
amine all your smoked-goods choices-from beef and pork ribs, sirloin and rib-eye

and T-bone steak, to brisket, cabrito, chicken, pork chop, pork loin, prime rib, and

turkey. Servers help you by piling your selections onto trays, which you take inside

to eat along with all the sides (including beans, potato salad, and cole slaw) at com-

munity-style tables. Facebook poster Nancy Edwards writes about Cooper's, "The

line of people waiting to get their meat says it all." www.coopersbbq.com.
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City Market L U L I N G

ABOUT AN HOUR SOUTHEAST OF AUSTIN and less
than 20 minutes from Lockhart, this old-fashioned meat
market in Luling serves up its barbecue in the long-stand-

ing tradition of piling it to order on sections of butcher paper.
Whereas some of the other Central Texas joints don't offer
sauce, City Market serves a thin, mouth-watering sauce
that's tangy from hints of mustard and vinegar. Best picks
include pork ribs sliced brisket, and rings of beef sausage.

Call 830/875-9019.

0
The Salt Lick

Bar-B-Que
DRIFTWOOD

GROWN FROM A SMALL
STONE HOUSE serving
assorted smoked meats to

a collection of rough-hewn

buildings that include a
winery and event spaces, the
Salt Lick remains a favorite

barbecue destination on road

trips from Austin and San

Antonio. Lines can be daunt-

ing, but everyone's happy to
wait it out for racks of pork
ribs and beef brisket, sausage,

turkey, and chicken. Family-

style dinners are a big hit.
www.saltlickbbq.com.

a
Fathoys BBQ

COOPER

FATBOYS RECENTLY
moved into a proper building,
leaving behind the shack
where it opened in 2009 and
built a loyal following. But the

barbecue is as tasty as ever.

Smoked over oak and hickory,
the brisket, ribs, ham, turkey
breast, hot links, sausage, and

pulled pork win raves. TH
reader Mitch Clark of Paris

says it's the best barbecue he's

ever eaten, and Gail Levey
of Ladonia writes, "I'd go on

my hands and knees for a

plate of Fatboys brisket."
Call 903/300-3287.

PHOTOS: Will van Overbeek (left), Kevin Stillman (top) NOVEMBER 2015 |texashighways.com 45
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f you're a recent arrival in Texas, you
may not have heard that our state gave M
birth to the hamburger, but now you
know: Allegedly created in the late
1880s at an East Texas caf6 owned by

a man named Fletcher Davis, the hamburger
was introduced to a larger audience at the

1904 St. Louis World's Fair-and the rest,
as they say, is history. Need proof? It's right

C 
.

there on a historical marker on a building
on the north side of the Henderson County
Courthouse square in Athens. Certainly,
the burger has evolved in marvelous ways
since then, now enjoying toppings that

range from Stilton cheese to pineapple slices,
Hatch green chiles, and avocados. East Texas
continues to make a strong showing among
your five favorite burger joints in the state,

while San Antonio and Hill Country towns

do themselves proud, too.

kno: lleedy ceaed n he at
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Acmo Springs Cafe FREDERICKSBURG

HERE'S WHERE YOU CAN REALLY HAVE IT YOUR WAY, and then
some. Atop your burger or cheeseburger, choose from such additions as chili,
avocado, roasted garlic, fresh garlic, blue cheese, grilled onion, jalapeno,

bacon, mushrooms, and green chiles. What's more, your bun choices include

jalapeno cheese or wheat. It's hard to resist a place that posts a sign reading,

"Want fast food? McDonald's is 12 miles to your right."

Call 830/990-8004.
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More Online!
CHECK OUT

OUR READERS' TOP
MAC AND CHEESE

SPOTS, INCLUDING...

The Clean Plate
SAN ANTONIO

Reader Victor Sylvia from
San Antonio writes, "It reminds

me of my childhood and my
grandmother, who made the

best mac & cheese in the world."
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SULPHUR SPRINGS
AND TYLER

THE BURGER GRIND EARNED GLOWING
REVIEWS upon opening in 2014 for making afine burger

by blending its own ground chuck with ground brisket.

Customer lines stream out the door during lunch and dinner

hours, as word-of-mouth buzz for the Bacon Cheddar, Mush-
room Melt, Bleu Bomber, A-1, and other specialty burgers

keeps spreading. Bonus points go for the kaiser wheat,

toasted onion, sesame twist, and gluten-free bun options.
www.theburgergrind.com.

Storm's
BURNET, MARBLE FALLS,
LAMPASAS, AND HAMILTON

ANYONE TRAVELING US 281 over the years has be-
come familiar with the burger joint sign slashed by a light-
ning bolt in the logo. Begun in Lampasas as a drive-in
restaurant in 1950, the original Storm's once was a regular

dining spot for Elvis Presley, who was stationed at nearby
Fort Hood. Old-fashioned, flat patties are made daily in the
stores' kitchens for the special half-pounder, which comes
with all the trimmings and can be enhanced with pepper
jack cheese, chili, jalapenos, and bacon. Sourdough and wheat
buns are also available. www.stormsrestaurants.com. -- a
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Chris

SAN ANTONIO

A FIXTURE IN THE
CENTRAL CITY SINCE

1977, Chris Madrid's

quickly became so popular
for its hamburgers that the
restaurant dropped nearly

everything else from the

menu. Hundreds of fans

pack the place at lunch,
but the line moves quickly.
The signature Tostada
Bean Burger (available in

two sizes, like the rest of

the burgers) comes topped
with homemade refried
beans, crushed tortilla

chips, cheese, and onions.

Regulars drizzle the

sandwich with hot sauce
from the salsa bar; add

jalapenos if you dare.

www.chrismadrids.com.



he most popular dish among
cowboys driving cattle to marketL

the chicken-fried steak began as

a simple pounded steak-usually

a cheap cut that the chuck-wagoi

cook tenderized with a good walloping-th q

was cloaked in flour, salt, and pepper, an:

then fried in a skillet. If milk were available.

the steak would be dipped in the liquid before

battering and frying. Today's version hasn't

changed too much in theory, though cooks

sometimes use heavy cream instead of milk,
add paprika or other spices to the seasoning

mix, or serve the steak with chili or a fried egg

instead of cream gravy. Some fancy restaurants

make this Texas standard with rib-eye or

another high-quality cut of beef. Readers nearly

unanimously picked a near-West Texas cafe as

serving their favorite version, but restaurants

in San Antonio, Tomball, Irving, and San

Angelo also won votes.
W

oe

:.. Ida,

T
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V ' ISAN ANTONIO

OPEN SINCE 1938, the Tip Top Cafe on Fredericksburg Road re-

cently received a Texas Treasure Business Award from the State

Historical Commission in recognition of its longstanding success.

Another distinction is the way the Tip Top positions its CFS atop

a shallow pool of gravy, which helps keep the steak crispy. A boon

for residents of northern San Antonio was the recent addition of a

second Tip Top location on Nacogdoches Road. www.tiptopcafe.com.
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More On
CHECK OUT

READERS' TOP
FISH AND SHRIMP

SPOTS, INCLUDING...

Topwater Grill
SAN LEON

ii Ii

w. ke_ yh "

rY

a 
y

Y 

I.

NNFF

A-Y

R

A /T

1r;

W

T

k 
!C!



'0'efcoF

f'

Sj CKENFRIEDSTEAK ir0EX

E

gu e t TOM BALL

OPENED IN THE 1950s, Goodson's doesn't mind bragging a little. The sign out front says it's world-
famous and that it's the "Home of the 3esr Chicken Fried Steak in Texas " Folks from Houston and
beyond make regular trips to ea- the CFS, available in two sizes and still prepared the way Ella
Goodson did more than a half-century ago. Ask for grilled onions on top, and be sure to leave room
for at least one of the accompanying yeast rolls. www.goodsonscafetomball.com.

a
P6' fliowwt no 9~a

IRVING

KNOWN FOR SUCH CAJUN SPECIALTIES as spicy
Louisiana frie I pies, oyster and catfish po' boys, and New

Orleans-style red leans and rice, Melvin's has -eveloped a
fan base f-jr its crunchy chicken-fried steaks. Served with

cream gravy and a choice of three vegetables (including

mashed pctatces, aavy beans, green beans, black-eyed peas,
Cajun rice. collard greens, fried okra, corn, stewed cabbage,
and sweet potatoes), this CFS is a winner. www.p>melvins.com.

0
SAN ANGELO

A LEGEND IN WEST TEXAS, the 1974 landmark has
seen generations of customers corne through its doors in
search of authentic German dishes, T-bone steaks, and the
beloved chicken-fried steak. Breaded and grilled (not fried),
the steak is served wi-h cream gravy and comes with sweet

potato or regular French fries, plus a baked potato or rice.
"Best food and best people," touts fan Gene Arrington of
Plainview. www.zentnersdaughter.com.
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Tex-Mex

t's a Texan birthright to argue for a

favorite Tex-Mex plate and place.

What all Texans seem to agree on is

that Tex-Mex is simply the finest vari-

ation of Mexican food in existence.

The folks west of here from New Mexico to

California can have their versions-just give

us our cheese enchiladas, fajitas, puffy tacos,

and chips and salsa, please. It's certainly

worth noting that credit for inventing the

combination plate goes to El Fenix, a Dallas

landmark since 1918. Why we crave this

food is simple, according to the late and

much-missed Tex-Mex ambassador and

restaurateur Matt Martinez Jr. of Austin:

It was Matt's belief that the combination of

protein, carbs, and fat just makes us feel so

good, we want to eat it everyday-and so we

do. The food his family made famous is in

your top five, of course.
K
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Mi Tierra Cafe y Panaderia
SAN ANTONIO

TUCKED INSIDE THE LARGEST MEXICAN MARKET
north of the Rio Grande, the 1941 restaurant is both a landmark and

a pioneer in Tex-Mex cuisine. As many as 500 people can sit inside

at once, yet it's almost always crowded. That's because everyone's

hungry for tortilla soup, green-chile enchiladas, steak tampiquera,

and chicken flautas. Best of all, it's open 24/7. www.mitierracafe.com.
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El Rancho Grande Restaurante
FORT WORTH

FOUND ON THE NORTH SIDE just a few blocks
from Joe T's, this neighborhood favorite dates to 1948.

Known for making its own corn tortillas daily, it's a

big hit for tacos a' carbon and care asada tcpped with a
cheese enchilada. Huevos rancheros are always available.

Call 817/624-9206.

K> A

Los Barrios
Continental

Mexican Cuisine

SAN ANTONIO

A RELATIVE NEWCOMER

(it opened in 1979), this lively
gathering spot satisfies the

Tex-Mex itch with its chila-

quiles, taquitos, and chorizo

con huevos at breakfast; combo

plates at lunch; and beef steak
ranchero, chicken flautas,

and the plate of five assorted

enchiladas at dinner. When-

ever you go, don't miss the

Gourmet Sour Nachos, topped
with jalapenos, red peppers,

provolone and Swiss cheeses,
and sour cream.
www.losbarriosi.com

Matt's El Rancho
AUSTI N

THE MARTINEZ FAMILY
is credited with opening the
first Tex-Mex restaurant in

Austin, a long-ago cafe that

evolved into Matt's, which

dates from the 1950s. Among
reasons that generations of

Tex-Mex addicts keep these

tables full are the renowned

Bob Armstrong Dip (queso,
taco meat, guacamole);
smoked beef flautas; burritos

blanketed in chili con care;

and a distinctive chile relleno,

garnished with pecans, raisins,
sour cream, and onion.

www.mattselrancho.com.
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otice there is no category

called "Dessert." No category

for cake, cookies, ice cream,

or candy. Texans are very

serious about one confection,

and that's pie. Give us a good pecan, peach,

chocolate meringue, coconut cream, or

buttermilk pie, and we're a happy bunch.

If there's a great apricot fried pie in the mix,
even better. Great pie, the kind made by

hand well before dawn, is the stuff on which

family traditions are built. Bakeries on town

squares that make some 400 pies to order and

have them ready to pick up the day before

Thanksgiving-those are the places we

patronize, no matter the season. We never

tire of talking about pie, either: Readers'

Facebook discussions on this topic generated

nearly 600 shares and 600 comments on

the Texas Highways page. Three of your

favorites reside in Central Texas, while one

hails from closer to North Texas and one

awaits you in East Texas.

pp-
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PIE, IT SEEMS, might be the key to world peace. as the sign hanging inside this

favorite claims, "Pie Fixes Everything." Plentiful are those patrons known to show up

at breakfast time to get a piece of coconut or caramel xie-notable for the golden "sky-

high meringue"-still warm from the oven. Meringue-topped choices range from

coconut, chocolate, and peanut butter to lemon and caramel. Creamy varieties include

Black Forest and banana-blueberry. Pure Texan choices include pecan and the "doctor's

office" (layered vanilla custard and sweet cream cheese on a graham-cracker crust

and topped with toasted coconut and pecans). www.koff2ekupfamilyrestaurant.com.

60 texashighways.com I NOVEMBER 2015 PHOTOS: Michaael Amador
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MCGREGOR

SAVVY TRAVELERS
ALONG INTERSTATE 35
near Waco know to hop off the

freeway and make a beeline

westward a few minutes in order

to enjoy some of the most popu-

lar pies around. Cafe co-owner

Valerie Duty Citrano uses her

grandmother's recipes to make

more than a dozen varieties,

including black bottom mocha,
coconut macaroon, hot fudge,

chocolate pecan, tart cherry,
strawberry-rhubarb, and-

during the holidays-pumpkin

pecan praline.

www.thecoffeeshop.us. I

xxx x xx xxrxxnxn:

HUTTO

OPEN SINCE 1996, the cafd with the supersized Hereford
head over the door (his name's Ferdinand) occupies a lime-
stone building in Hutto's vintage downtown. Pie choices
tend toward specialty varieties, including chocolate-covered

cherry, chocolate toffee, lemon drop, peppermint patty, choco-
late silk, Oreo cookie, millionaire, brownie-cream cheese, and
turtle. Facebook poster Heather Griffis says the Texan Cafe
is "the only place that makes awesome peanut butter pie."
www.texancafe.net.

PALESTINE

PERHAPS YOU ARRIVED TO SHOP? Good luck. You
may not get past the counter topped with a selection of fresh-
baked pies. Visitors from as far away as New Zealand and
Denmark find sweet joy in the chocolate meringue, coconut
meringue, buttermilk pecan, lemon icebox, and pecan
praline pies, among others. "We couldn't decide which flavor

we wanted, so we got one of each. They were all good, in case
you were wondering," says Facebook poster Holli Corley.
www.facebook.com/oxbcwpies. --
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N THE DAYS BEFORE REFRIGERATION AND
air-conditioning, East Texans relished sugar-

cane syrup for sweet relief from their arduous

lifestyle. They used the thick, homemade syrup to

slather on flapjacks, glaze hams, and sweeten gin-

gerbread. Farmers grew the cane-a 15-foot tall,
bamboo-like grass-in quarter-acre patches along

creek beds and river bottoms, and they gathered as

neighbors to harvest and cook the cane into syrup.

Though mass-produced syrup eventually displaced this

pioneer custom, the East Texas town of Henderson cele-

brates traditional sugarcane syrup annually with the Heri-

tage Syrup Festival. The 27th edition of the festival, taking

place November 14, will feature demonstrations of traditional

syrup making and other pioneer skills, such as broom mak-

ing, wood carving, soap making, candle making, blacksmith-

ing, and basket weaving. About 40 folk artists make and sell

their crafts on the Depot Museum grounds, which also fea-

tures food vendors and antique tractors. Downtown Hender-

son hosts festivities as well, including arts and crafts vendors,

Though mass-
produced syrup
eventually
displaced this
pioneer cus-
tom, the East
Texas town
of Henderson
celebrates tra-
ditional sugar-
cane syrup
annually with
the Heritage
Syrup Festival.
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live music, and an antique car show.

"My granddaddy raised cane, and

my mother cooked syrup as a little girl,

but by the time I was born they had got-

ten rid of all that," says Don Reynolds,

a backyard syrup brewer from Hen-

derson who helps set up the festival's

syrup shed.

Beneath shady oak trees on the Depot

Museum's grounds, two mules-Easter

and Bunny-alternately circle a press,

also called a mill, extracting frothy,

brownish liquid from the sheared stalks

of sugarcane. Syrup makers feed stalks

into the press, and the sticky juice that

comes out is collected in a bucket.

At the syrup shed, the volunteer

syrup makers hover side by side be-

neath a dense cloud of aromatic steam,

pushing the meandering liquid through

. f 
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HENDERSON'S
HERITAGE SYRUP
FESTIVAL

is 9-5 November 14 at

the five-acre Depot

Museum grounds,

514 N. High St. Entry
costs $3 for adults, $2 for seniors, and

$1 for children. Call 903/657-4303;

www.depotmuseum.com. Festival

events also take place in historic

downtown Henderson. The 4-H club

provides a shuttle ($2) between the

Depot Museum and downtown.

the syrup pan. The Henderson demon-

strators use the "evaporative pan pro-

cess," a 19th-Century technique that in-

volves a rectangular tray (the syrup pan)

placed on a brick firebox, which burns

pinewood. The roughly 12-by-4-foot pan

has horizontal baffles that create a de-

scending maze through which the boil-

ing, thickening brown liquid passes as

the syrup makers push it through.

The syrup team uses long ladles to

gently skim away the layers of froth

or foam (similar to foam created and

scooped in jam making) that gather

above the thickening syrup. Gauging

temperature and time, but mostly rely-

ing on their experience, the syrup team

prods the syrup down the maze, being

careful not to overheat or undercook it.

Ten gallons of juice creates about one

gallon of cane syrup.

"It's a lot like making candy," says
Mark Wheat, a Henderson resident

and the festival's syrup master. "I could

tell you story after story of things gone

wrong over the years. Like the time a

cannon from a Civil War re-enactment

spooked the mule and he almost took

the mill down the road. Or the time the

syrup shed caught on fire."

The festival is "like a homecoming

every year," Wheat adds. "We catch up

with the rest of the syrup team, finding

out what's gone on in their lives."

The Depot Museum started the Her-

itage Syrup Festival in 1988 after re-

ceiving a donation of a 200-year-old
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ISan Antonio
Treasure
De-Classified

DETAILS:

We used to be San Antonio's

best-kept o secret,now

we're telling all. The McNay
is an intriguing
destination offering

world-class art, as well as

diverse and diverting

experiences for everyone.

LOCALS LOVE PORITAOM

STATUS:

M9NAY ART MUSEUM

THE SECRET IS OUT

R EFE REN CES:

NUSEONCIONAEXHIBITION ORGANIZED
IREINASOFIA I -,i BY THE EATTUGART E

MUSEUM ANDOTHE MUSED
NACIONALCENTRO GEORTE REINA SORIATHIS EXHIBITION S SUPPORTED BYAN
INDEMNITYFROM THE FEDERAL COUNCIL ON THE ARTS AND THE HUMANITIES.

NOW ON 0r+
CONTACT:

VIEW mcnayart org
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copper syrup pan from the Richard-

son-Lowe Plantation in Rusk County,

as well as the mule-powered sugar-

cane mill from Herbert Leopard, says

Museum Director Vickie Armstrong.

(The museum replaced the old pan in

2010 when a newer one was donated
by the Hale family of Henderson.)

The syrup festival helped give Hen-

derson a tourism theme, Armstrong

says. "Keeping history alive is the im-

portance of the festival," she adds. "So

with syrup making being a dying art, it
is of great value to keep its history alive."

The aroma surrounding the syrup

shed is so potent that, months later, a

taste of the syrup evokes the memory

of that steam. Molasses-like in flavor

and reminiscent of gingerbread cook-

ies, the sharp, metallic cane syrup is

bolder than the thin, watery variet-

ies of syrup in the grocery store. Thick

and sticky like honey, the cane syrup is

also stronger in flavor than pure maple

syrup. The Henderson syrup makers

generally throw away the first couple

of batches to get the "twang" of the cop-

per pan out of the flavor.
"It's an acquired taste," Wheat says.

"The old folks come through, and when

they taste the syrup their eyes light up

and they say, 'This tastes just like my

granddaddy used to make it!' And the

young 'uns crinkle up their noses and

say, 'This doesn't taste like Log Cabin."'

While bystanders are allowed a

66 texashigh&ways.com I NOVEMBER 2015 PH OTO: Christine S. Diamond

nr +jr~

as y 4. .'V

:jj a
rA

. .ym f71



taste of the festival syrup, state health

codes prevent the sale of syrup made

at the festival. However, several ven-

dors sell canned or jarred syrup, some

of which was processed at an enclosed

mill in Louisiana, which satisfies state

regulations.

The festival will feature
demonstrations of traditional
syrup making and other pioneer
skills, such as broom making,
wood carving, soap making,
candle making, blacksmithing,
and basket weaving.

Also at the 2015 festival, Doug Ford of
Hallsville will be selling Texas-grown

and Texas-milled sugarcane syrup that

he made with a stainless steel pan-a

practice licensed for food sale in Texas.

Since 2012, Ford has grown the heir-

loom ribbon sugarcane used by the fes-

tival syrup makers. The roughly 2,500

stalks he provides each year make

about 30 gallons of syrup.

"I like to grow novelty crops like rib-

bon cane and peanuts," Ford explains

of the half-acre he's dedicated to sug-

arcane. A half-acre is plenty for hobby

syrup making, because the cane grows

thick and tall.
"It's like a jungle out there with 10- to

15-foot-high stalks growing so thick to-

gether," he says. "With all that rain this

spring and the hot summer this year,
it's been a good year for cane. Best it's

ever been."
Ford harvests the cane in autumn,

carefully watching weather reports to

give the crop as long of a growing sea-

son as possible while also harvesting

before the first frost. Some of the cane

grows back each year, and Ford also

plants new crops each spring by bury-

ing pieces of the stalk horizontally in a

furrow and letting them take root.

In addition to syrup, Ford also sells

cane stalks for chewing the sugary

pulp, like gum. It's common to see

T H UNT SVI LLE

For overnight accommodations,
events and activities visit

huntsvilletexas.com
For more Huntsville information:

800.289.0389
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people departing the Heritage Syrup

Festival with along, thick stem of green

sugarcane over their shoulders and

mouths full of the sweet pulp.

Molasses-like in flavor
and reminiscent of
gingerbread cookies,
the sharp, metallic
cane syrup is bolder
than the thin, watery
varieties of syrup
in the grocery store.

Spanish explorer Christopher Co-

lumbus introduced sugarcane to the

New World, spurring centuries of culti-

vation and trade in the West Indies and

eventually the southern United States.

By the time Stephen F. Austin settled
his colony in Mexican Texas, pioneers

were already growing the sweet stalk.

In ensuing years, Brazoria-area sugar

plantations used slave labor, later re-
placed by prison labor, to produce crys-

tallized sugar from both sugarcane

and sorghum.

Large-scale Texas sugar production

declined in the late 1800s as prison-

labor laws changed and disease de-

stroyed several years of crops. Today,

Rio Grande Valley Sugar Growers, Inc.
is the only large-scale commercial sug-

arcane operation in Texas, producing

more than 1.5 million tons of cane each

year, according to the co-op. The co-op's

mill in Santa Rosa produces sugar and
blackstrap molasses, the latter sold for

cattle feed.
While most of Texas moved away

from the crop in the 19th Century,

sugarcane remained popular in East

Texas, where local mills processed it

for syrup, according to the Handbook of

Texas Online. In 1870 and 1880, the U.S.
Department of Agriculture conducted a

farm-by-farm census and recorded cane

syrup production in nearly every East

Texas county.

In 1922, East Texas sugarcane syrup

garnered national attention when

small-time producers in 26 Piney

Woods counties formed the Texas Farm

Bureau Ribbon Cane Growers Associa-

tion. The co-op built a plant in Lufkin

with the mission of producing two

grades of syrup with standardized color,
flavor, and density under the leadership

of USDA food chemists. The Lufkin
plant contributed to a statewide produc-

tion of 2.1 million gallons of sugarcane

syrup in 1924 and persisted until at least
1928, but by 1937 there was no record of

the mill, according to Lufkin city direc-
tories and past Texas Almanacs.

East Texas sugarcane syrup de-

clined throughout the 20th Century and

mostly died off with the introduction of
national brands like Mrs. Butterworth's

in 1961 and Quaker's Aunt Jemima in

1966. The USDA no longer documents

cane-syrup production. Now, the non-

profit Slow Food USA, which promotes

regional food production, includes tra-

ditional cane syrup on its "International

Ark of Taste," along with other foods

that are fading from use, such as Alas-
kan birch syrup and the Four Corners

gold bean.

In Henderson, the Heritage Syrup

Festival is doing its part to keep the tra-

dition of sugarcane syrup alive in the

Piney Woods. Some of the volunteers

bring along their grandchildren to in-

troduce them to the historical skills.
"We have to get the young people

involved so there will still be people

doing this years from now," Wheat says.

"It's pretty interesting to pass it on to

the younger generation, which doesn't

have a clue how syrup was made in the

old days." *

MORE SYRUP MAKING
Nacogdoches hosts a dem-
onstration of sugarcane syrup

making at its Old Fashioned

Sweet Tooth Festival, held

January 9 at the Durst-Taylor

Historic House and Gardens,

304 North St. Call 936/560-4443;

www.ci.nacogdoches.tx.us.
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EVENTS
WANT MORE? GO TO THE EVENTS CALENDAR AT www.texashighways.com.

November's travel spotl ghts:

.NN

PRAIRIES AND LAKES > Dallas

Pollock's Blind Spots
Abstract expressionist Jackson Pollock (1912-1956) achieved fame in the
late 1940s with his distinctive "drip paintings." At the Dallas Museum
of Art, Jackson Pollock: Blind Spots explores what came next: Pollock's
"black paintings," a series of black enamel and oil paintings on untreated
canvas created from 1951 to 1953. In its only United States showing, the
exhibit includes 31 black paintings; works on paper made with enamel,
ink, and watercolor; and five sculptures. The works immerse audiences
in "Pollock's complete oeuvre and shed new light on the experimen-
tation and ingenuity that has become synonymous with his practice,"
the museum explains. November 20-March 20. www.dma.org.

HILL COUNTRY > New Braunfels

Lindheimer's Texas
Known as the "Father of Texas Botany," Ferdinand J. Lindheimer (1801-1879) discov-
ered a plant collector's paradise when he arrived to the Texas frontier in 1836. The
German naturalist, who ultimately settled in New Braunfels, was the first Westerner
to document hundreds of Texas plants, including many now considered common, such
as the Texas prickly pear (opuntia engelmannii var. lindheimeri). In New Braunfels,
the Sophienburg Museum & Archives explores the naturalist's life, times, and legacy in
Lindheimer's Texas, including displays of plant specimens he collected, his herbarium
sheets, and period botany tools. Through May 2016. www.sophienburg.com.

PRAIRIES AND L

Fiddle Fest

llin

AKES > Burton

The fiddle's enticing lilt, chop, and shuffle play a prominent role in a wide variety of
Texas musical styles, from Western Swing to Tejano, Polish, Creole, and others. The
Festival of Texas Fiddling showcases this diversity with a lineup of fiddle performances
and workshops November 7 at the La Bahia Turn Verein Dance Hall in Burton. Presented
by Texas Folklife and Texas Dancehall Preservation, Inc., the festival starts at 11 a.m. and
culminates with an 8 p.m. dance featuring Hot Club of Cowtown, masters of hot jazz and
Western Swing. www.texasfolklife.org; www.texasdancehall.org.

GULF COAST > Houston

Lights, Camera, Blastoff
Journey to outer space through the magic of cinema with Houston Cinema
Arts Festival's (November 12-19) new CineSpace short-film competition.
The festival and NASA partnered to invite filmmakers to submit short films
that are at least 10 percent comprised of NASA imagery and video. Film-
maker Richard Linklater judged the entries, and CineSpace will screen the
best of them on November 13 at the Museum of Fine Arts, Houston, along "
with other space-themed films and a presentation of Marco Brambilla's Apollo XVIII art installation. www.hcafl5.org.

PHOTOS: (from top) Hans Namuth: Stan Williams; Dave Norris/courtesy Texas Folklife; courtesy NASA.

BIG BEND
COUNTRY

ALPINE: Artwalk
November 20-21.
www.artwalkalpine.com
432/837-3067

EL PASO: Las Artistas
Art and Fine Crafts Show
November 21-22.
www.lasartistas.org
915/319-4541

TERLINGUA: Terlingua
International Chili Cham-
pionship November 5-7.
www.casichili.net
432/371-2595

TERLINGUA: Terlingua
International Frank X.
Tolbert-Wick Fowler
Championship Chili
Cook-Off November 5-7.
www.abowlofred.com
817/653-0988

GULF COAST
ANGLETON: Angleton
Market Days November 19-
20. www.angleton.tx.us
979/849-4364

ARANSAS PASS: First
Saturday ArtWalk and
"Blues and BBQ" November 7.
www.rialtotheater.org
361/758-0383
ARANSAS PASS:
Christmas By The Bay
November 14-15.
www.texasmarketguide.com
888/225-3427

BROWNSVILLE:
Memorial Illumination at
Resaca de la Palma
Battlefield November 14.
www.nps.gov/paal
956/541-2785 ext. 333

CORPUS CHRISTI:
Dia de los Muertos Festival
November 1.
www.diadelosmuertoscc.com
800/766-2322

EDNA: Texana Chili Spill
November 12-14.
www.texanachilispill.com
361/782 5229

GALVESTON: Galveston
Symphony Orchestra
Concert November 1.
www.thegrand.com
800/821-1894

GALVESTON:
Lone Star Motorcycle Rally
November 5-8.
www.lonestarrally.com

GALVESTON:
Ice Land: Ice Sculptures with
SpongeBob SquarePants
November 14-January 10.
www.moodygardens.org
800/582-4673

GROVES: Groves
Pecan Festival
November 5-8.
www.visitportarthurtx.com
409/962-3631

HARLINGEN:
Rio Grande Valley Birding
Festival November 4-8.
www.rgvbf org
209/227-4823

HOUSTON: KLUTZ'
Amazingly Immature
Through January 5.
www.cmhouston.org

HOUSTON: Artifice of
Nature September 12-
December 27.
www.crafthouston.org

HOUSTON: Mark Rothko:
A Retrospective
Through January 24.
www.mfah.org
713/639-7300
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HOUSTON:Asian
Americans in Houston:
A Kaleidoscope
of Cultures Through
January 16.
www.heritagesociety.org

HOUSTON: Be the
Astronaut Through
January 3.
www.spacecenter.org

HOUSTON: Nutcracker
Market November 12-15.
www.visithoustontexas.com
832/667-1400

HOUSTON: Houston
Turkish Festival
November 14-15.
www.houstonturkishfest.com
713/309-6824

HOUSTON: Texas
Championship Native
American Powwow
November 14-15.
www.visithoustontexas.com
281/890-5500

HOUSTON: Magical Winter
Lights November 20-
January 10.
www.magicalwinterlights.com
713/496-0556

HOUSTON: Houston
Whatever Fest
November 21-22.
www.houstonwhatever
fest.com

KINGSVILLE: Ranch Hand
Festival November 20-22.
www.ranchhandfestival.com
800/333-5032

LAKE JACKSON: Festival
of Lights November 19-22.
www.lakejackson-tx.gov
979/415-2600

ORANGE: Living Legacy
Through January 2.
www.starkculturalvenues.org/
whstarkhouse
409/883-0871

ORANGE: Wicked Plants
Through January 2.
www.starkculturalvenues.
org/starkmuseum
409/886-2787

PALACIOS: Pedal of
Palacios Bike Ride
November 14.
www pedalpalacios.org
361/972-2615

ROCKPORT: Rockport
Film Festival November 5-6.
361/729-5519

SOUTH PADRE ISLAND:
SPI Beer Fest
November 7-8.
www.sopadre.com
956/941-4466

SPRING: Home for the
Holidays November 21-
December 21.
www.oldtownspring.com
281/353-9310

SUGAR LAND: Sugar
Land Holiday Lights
November 27-January 3.
www.sugarlandskeeters.com
281/240-4487

TOMBALL: Tomball
Holiday Parade
November 21.
www.tomballchamber.org
281/351-7222

VICTORIA: Dia de los
Muertos Festival
November 7.
www.navemuseum.com
361/575-8228

VICTORIA: Victoria
Christmas Faire
November 21-22.
www.texasmarketguide.com
888/225-3427

HILL COUNTRY

AUSTIN: Ladies and
Gentlemen ... The Beatles
Through January 16.
www.lbjlibrary.org

AUSTIN: Frank Reaugh:
Landscapes of Texas and
the American West
Through November 29.
www.hrc.utexas.edu
512/471-8944

AUSTIN: Gridiron Glory:
The Best of the Pro
Football Hall of Fame
Through January 3.

www.thestoryoftexas.com
512/936-8746

AUSTIN: Moderno: Design
for Living in Brazil, Mexico,
and Venezuela, 1940-1978
Through January 17.
www.blantonmuseum.org

AUSTIN: Austin Film
Festival October 29-
November 5.
www.austinfilmfestival.com

AUSTIN: Austin Powwow
and American Indian
Heritage Festival
November 7.
www.austinpowwow.net
512/371-0628

AUSTIN: Art in The Garden
November 21.
www.wildflower.org/
kids-programs
512/232-0100

AUSTIN: Blue Genie Art
Bazaar November 27-
December 24.
www.bluegenieartbazaar.
con 512/222-7303

AUSTIN: Fun Fun Fun Fest
November 6-8.
www.funfunfunfest.com

BANDERA: Hunters
Barbecue and Musicfest
November 6.
www.banderatexasbusiness.
com 830/796-3280

BANDERA: Hunters'
Game Dinner and Dan:e
November 7.
www.banderacowboy
capital.com

BRACKETTVILLE:
Annual Bicycle Tour of
Historic Fort Clark
November 28.
www.ffchd.org
830/563-2010

DEVINE: Fall Festival
and Avocado Showcase
November 7.
www.DevineChamber.com
830/663-2739

FREDERICKSBURG:
Veterans Day Observance
November 11.
www.pacificwarmuseun.org
830/997-8600 ext 205

FREDERICKSBURG:
Fredericksburg Trade Days
November 20-22, 27-29.
www.fbgtradedays.corr
210/846-4094

GRUENE: Old Gruene
Market Days
November 21-22.
www.gruenemarketday;.com
830/832-1721

HONDO: South Texas
Maize Through November15.
www.southtexasmaize.com
830/741-3698

HONDO: Christmas
in God's Country
November 21.
830/426-3037

JOHNSON CITY:
Lights Spectacular
November 22-January 1.
www.JohnsonCity-Texas.
com 830/868-7684

JOHNSON CITY:
Christmas at the LBJ
Boyhood Home
November 28.
www.nps.gov/lyjo
830/868-7128

KERRVILLE: Texas
Furniture Makers' Show
October 29-November 28.
www.kacckerrville.com
830/895-2911

KERRVILLE: Holiday
Lighted Parade
November 21.
www.mainstreetkerrville.com
830/257-8000

KERRVILLE: Kerr County
Market Days
November 27-28.
www.kerrmarketdays.org
830/895-7524

LLANO: Western
Trappings on The Llano
Through November 15.
www.westerntrappings.com
512/557-2229
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LUCKENBACH:
Luckenbach Thanksgiving
Dance November 28.
www.luckenbachtexas.com
830/997-3224

MARBLE FALLS:
Christmas Light-Up Parade
November 20.
www.walkwayoflightstx.com
830/693-2815

MASON: Wild Game
Dinner November14.
325/347-5758
NEW BRAUNFELS:
Wurstfest November 6-15.
www.wurstfest.com
830/625-9167

NEW BRAUNFELS:
Weinachtsmarkt
November 20-22.
www.sophienburg.com
830/625-2385

SAN MARCOS: Animals
Among Us: Photographs
from the Permanent
Collection Through May 13.
www.thewittliffcollections.
txstate.edu 512/245-2907

SONORA: Sutton County
Game Dinner November14.
www.sonoratexas.org
888/387-2880

UVALDE: Four Square
Friday November 13.
www.visituvalde.com
830/278-4115

WIMBERLEY: Wimberley
Lions Market Day
November 7.
www.ShopMarketDays.com
512/847-2201

PANHANDLE
PLAINS
ABILENE: Junior League
Christmas Carousel
November 5-8.
325/677-1879

ABILENE:24fps
International Short Film
Festival November 6-7.
325/676-9620

ALBANY: Texas Moderns:
Bror Utter Through
February 7. www.theoldjail
artcenter.org 325/762-2269

ALBANY: Cell Series:
Linda Ridgway
Through February 7.
www.theoldjailartcenter.org
325/762-2269

AMARILLO: Christmas
Garden of Lights
November 28-December19.
www.amarillobotanical
gardens.org 806/352-6513

CANYON: Philip R.
Goodwin: America's
Sporting & Wildlife Artist,
A Private Collection
Through January 30.
www.panhandleplains.org

MINERAL WELLS: Crazy
Fossil Dig November 7.
www.mineralwellsfossilpark.
com 940/328-7803

POST: Post Trade Day
November 7.
www.postcitytexas.com
806/495-3461

POST: Gingerbread Express
November 27-29.
www.silentnightvillage.com
806/990-9907

SAN ANGELO: Venetian
Paintings from the Sarah
Campbell Blaffer Foundation
November 19-January10.
www.samfa.org
325/653-3333

SAN ANGELO: Views of
Venice by American Artists
from the Graham D. Williford
Charitable Trust
November 19-January10.
www.samfa.org
325/653-3333

SAN ANGELO:
Downtown Art Walk
November 19.
www.samfa.org
325/653-3333

SAN ANGELO: Cactus
Market Days November 21.
www.visitsanangelo.org
325/949-6200

WICHITA FALLS:
Christmas Magic
November 6-8.
www.jlwf.org
940/692-9797

WICHITA FALLS: City
Lights Holiday Festival
November 21.
www.bit.ly/CityLights15
940/322-4525

PINEY WOODS

CENTER: Taste of the
Holidays November 6. www.
shelbycountychamber.com
936/598-3682

COLDSPRING: Town
Lighting November 28.
www.coldspringtexas.org
936/653-2332

CROCKETT: Christmas in
Crockett November 21.
www.crockettareachamber.
org 936/544-2359

GLADEWATER: Christmas
Tyme in Gusherville
November14. www.
gladewaterchamber.org
903/845-5501

HUGHESSPRINGS:
Holiday on First Street
November 23. www.
hughesspringstxusa.com
903/639-2351

JEFFERSON:
Jefferson Flea Market
November 6-8, 20-22.
www.jeffersonfleamarket.net
903/431-0043

JEFFERSON: Old-
Fashioned Christmas Parade
and Christmas Tree Lighting
Ceremony November 28.
www.jefferson-texas.com
903/665-2672

Our Square is
Bigger than Yours.

www.VisitGrahamTexas.coir

Home of America's Largest Downtowr. Square.

P .
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LIVINGSTON: Trade Days
November 13-15. www.
cityoflivingston-tx.com/
tradedays 877/824-6653

MINEOLA: Iron Horse
Festival November 7.
www.MineolaChamber.org
903/569-2087

PALESTINE: Fall Foliage
Brunch Train November 8.
www.TexasStateRR.com
903/683-3451

PALESTINE: "The Polar
Express" Train Ride
November 20-22, 27-29.
www.texasstaterr.com
903/683-3451

THE WOODLANDS:
Annual Children's Festival
November 14.
www.woodlandscenter.org
281/363-3300

THE WOODLANDS:
Winter Wonderland and
the Woodlands Ice Rink
November 15-January18.
www.holidayin
thewoodlands.com
877/963-2447

TYLER: North Texas
Hunter/Jumper Club Year-
End Show November 14-15.
www.texasrosehorsepark.
com 903/882-8696

WINNSBORO:
Winnsboro Fine Art Market
November 6-7.
www.winnsboroonlineguide.
com 888/559-4333

WINNSBORO: Christmas
in the Park Bazaar
November 14.
903/629-3833

PRAIRIES
AND LAKES

ARLINGTON: Modern
Masters: Warhol, Pollock,
Lichtenstein, Rauschenberg,
de Kooning, Motherwell
November 21-February 21.
www.arlingtonmuseum.org

ARLINGTON: Texas
Christkindl Market
November 27-December 23.
www.texaschristkindlmarket.
com 972/726-4377

ATHENS: Christmas Park
Land of Lights
November 10-January 2.
www.athenstx.org
903/675-7469

ATHENS: Athens' Scenic
Fall Foliage Trail
November 14-28.
www.athenstx.org
888/294-2847

BASTROP: Bastrop
Veterans Car Show
November14.
www.bastropareacruisers.
com 512/718-6064

CALDWELL: Harvest
Festival at Royalty
Pecan Farms
November 14.

www.royaltypecans.com/
harvest-festival
979/272-3904

CLEBURNE: Pioneer Days
November 20-21.
www.jcchisholmtrail.com
817/240-9535

CLIFTON: Clifton Swirl
November14.
www.visitclifton.org
254/675-8337

COLLEGE STATION:
Santa's Wonderland
November 13-January 3.
www.santas-wonderland.
com 979/690-7212

COLLEGE STATION:
Brazos Valley Worldfest
November 20-21.
www.brazosvalleyworldfest.
org 979/862-6700

COMANCHE: Veteran's
Day Weeklong Celebration
November 6-11.
www.comanchechamber.org
325/356-3233

COMANCHE: Christmas
Lighting, Cora's Christmas
and Lighted Parade
November 27-29.
www.comanchechamber.org
325/356-3233

DALLAS: Inca: Conquests
of the Andes/Los Incas y las
Conquistas de los Andes
Through November15.
www.dma.org

DALLAS: Alexander
Gorlizki: Variable Dimensions
Through March 20.
www.crowcollection.org
214/979-6430

DALLAS: Giuseppe
Penone: Being the River,
Repeating the Forest
Through January 10.
www.NasherSculpture
Center.org

DALLAS: Creatures of
Light: Nature's
Bioluminescence
October 31-February 21.
www.perotmuseum.org
214/428-5555

DALLAS: Living History
with Mary Woodward
Pillsworth November 7.
www.jfk.org/go/events
214/747-6660

DALLAS: Holiday at
the Arboretum featuring
The 12 Days of Christmas
and "The Artistry
of the Nativity"
November 8-January 3.
www.dallasarboretum.org

DALLAS: Dallas Veterans
Day Parade November11.
www.vetsdayindallas.org

DALLAS: Stars and
Stripes Film Festival
November 12-15.
www.sonsoftheflag.org

DECATUR: Decatur Swirl
November 7.
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www.decaturswirl.com

940/393-0340
EDGEWOOD: Edgewood
Heritage Festival
November 11.
www.edgewoodheritage
festivalcom 903/896-1940

ELGIN: Sip, Shop, and Stroll
November 12.
www.elgintx.com
512/281-5724

FORNEY: Turkey Trax
Auto Show November 8.
972/564-5808

FORT WORTH: Remington
and Russell, Retold
Through January 10.
www.sidrichardsonmuseum.
org 817/332-6554

FORT WORTH: Self-
Taught Genius: Treasures
from the American
Folk Art Museum
Through January 3.
www.cartermuseum.org
817/738-1933

FORT WORTH:
Ap Texas 500 NASCAR
Sprint Cup Series Race
November 5-8.
www.texasmotorspeedway.
com 817/215-8500

FORT WORTH: Lone Star
Film Festival November 5-8.
www.lonestarfilmfestival.
com 817/924-6000

FORT WORTH:
Gustave Caillebotte:
The Painter's Eye
November 8-February 14.
www.kimbellart.org
817/332-8451

FORT WORTH:
FOCUS: Joyce Pensato
November 21-January 31.
ww.themodern.org

FORT WORTH:
Castiglione: Lost Genius.
Masterworks on Paper from
the Royal Collection
November 22-February 14.
www.kimbellart.org
817/332-8451

FORT WORTH: XTO
Energy Parade of Lights
November 22.
www.fortworthparadeof
lights.org 817/336-2787

FORT WORTH: Gift of
Lights November 26-
January 1.
www.tmsgiftoflights.com
817/215-8500

FRISCO: Christmas in the
Square November 27-
January 2.
www.friscosquare.com/cits
469/633-1721

GAINESVILLE:
The Sky's The Limit
Balloon Spectacular
October 30-November 1.
www.theskysthelimit.org
940/612-8463

GARLAND: The Urban Flea
November14. www.
resurrecteddesigns.com
469/298-0042

GARLAND: Hometown
Holidays Parade at
Firewheel Town Center
November 21.
972/675-1041

GLEN ROSE: The Promise
Through November 7. www.
ThePromiseGlenRose.com
254/897-3926

GRANBURY: First Saturday
Bird Walk November 7.
www.actonnaturecenter.org
817/326-6005

GRAND PRAIRIE: Las
Sabados Mas Gigantes
November 7, 21.
www.tradersvillage.com/
grand-prairie 972/647-2331

GRAND PRAIRIE:
Prairie Lights November 26-
January 1. www.prairielights.
org 972/237-8100

GRAPEVINE: Grapevine
Vintage Railroad Train Rides
September 5-November 22.
www.gvrr.com 817/410-3185

GRAPEVINE: ICEland
Lone Star Christmas
Exhibits November 12-
January 2.
www.GaylordTexan.com

GRAPEVINE: Candlelight
Tour of Homes November 14.
www.GrapevineTexasUSA.
com/CandlelightTourof
Homes 817/410-3185

GRAPEVINE: Carol of
Lights November 23. www.
GrapevineTexasUSA.com
817/410-3185

GRAPEVINE: Light Show
Spectacular November 24-
January 3.
www.GrapevineTexasUSA.
com 817/410-3185

GRAPEVINE: North Pole
Express November 27-29,
December 4-6,11-13,18-20.
www.GrapevineTexasUSA.
com 817/410-3185

GROESBECK: Fall
Arts-and-Crafts Show
November 7.
www.groesbeckchamber.
com 254/729-3894

HALLETTSVILLE: Festival
of Lights November 28.
www.hallettsville.com
361/798-2662

HILLSBORO: Downtown
Flea Market November 21.
254/582-5499

LULING: Lighted Yule Trail
November 25-January 1.
www.lulingmainstreet.com
830/875-3214 ext 3

LULING: Christmas Arts
and Crafts Show
November 28.
www.lulingcc.org
830/875-3214

December"

( i CdmQ

visit www.columbustE
2 or call 979-732-8385 f

Visit us online!
wwwdeerparKtx.gov

visihdeerpark.org/tourism

Ib.com/deerparktx

LJ
a deerparktxgov deerparktxgov

Shop merchants and vendors from 5-9 p.m. on
Columbus' Historic Square. Wine samples and
food abound. Purchase a wine glass as your
ticket to shop!

Men's Cigar and Libations Bar
exas.org
or more info.

MAQKE T DAY

Saturday
9am to5 pm

Sunday
11 amto4pm

"--s

4eIo

- AM1S5.

Vendor space is still available!
angleton.tx.us/tourism

A great show
rain or shine!

Call 979-849-4364 x2111
for more information
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MCKINNEY: Dinosaurs
Live! Life-Size Animatronic
Dinosaurs Through
February 21.
www.heardmuseum.org
972/562-5566

MCKINNEY:
Old Red Lumberyard
and Treasure Spotters
November 13-14.
www.visitmckinney.com
214544-1407

MCKINNEY:
Second Saturday
Bird Walk
November 14.
www.HeardMuseum.org
972/562-5566

MCKINNEY:
Home for the Holidays
November 27-28. www.
downtownmckinney.com
972/547-2660

MCKINNEY:
Third Monday Trade Days
November 13-15.
972/562-5466

MESQUITE: Florence
Ranch Homestead Tours
November 14
www.historicmesquite.org
972/216-6468

MESQUITE: Mesquite
Creative Artists Association
Exhibit November 2-30.

www.mesquiteartscenter.org
972/216-6444

MESQUITE: Nitro
ArenaCross Tour
November 13-14.
www.mesquitearena.com
972/285-8777

MESQUITE:
Holiday Market-
Artisans and
Farmers Market
November14.
www.realtexasflavor.com
866/242-8078

MOUNT VERNON:
Alamo Trade Day and
Redneck Games

November 14.
www.thealamomission.com

PLANO: Dallas Comic
and Pop Expo October 30-
November 1.
www.dallascomicand
popexpo.com

PLANO: Neath the Wreath
Holiday Gift Market
November 5-8.
www.jlcollincounty.org
972/769-0557

ROCKDALE: El Camino
Real Trade Days
November 14-15. www.
elcaminorealtradedays.com
512/446-2030

AN )ARGENTINE
CHRISTMAS TANGO
C H Rin~ I 7 I___ J U

*bvvg FREE ADMISSION EVERY MIGHT

3 Million Lights

Narrated Trolley
& Train Tours

Mile Lighted
rail of 9 Sites

j500 Large

Displays

LED Ferris Wheel

Ice-Skating Rink

Nightly
Entertainment

ROUND TOP: Round Top
Trail of Wines Novem:er 7.
www.stonecellarwines.com
979/249-4042

SALADO: 54th Annual
Gathering of the Scottish
Clans and Highland Games
November 13-15.
www.saladoscottishfestival.
com 254/947-5232

SEGUIN: Pecan Shov,
and Museum Dedication
November 19-21.
www.texagedu.org
830/379-1122

SMITHVILLE:
Trades Day
November 21.
www.smithvilletx.org

SULPHUR SPRINGS:
10th Annual Heritage
Square Car Show
November 7.
www.sulphurspringsdba.com
903/335-0487

THE COLONY:
American Heroes:
A Salute to Veterans
Festival and Fireworks
November 7.
www.saluteamericanheroes.
com 972/625-1106

TODD MISSION: Texas
Renaissance Festival
Through November 29.
www.TexRenFest.com
800/458-3435

VAN: Annual Holly Be-ry
Holiday Bazaar
November14.
www.vantx.com
903/963-5051

WACO: Stars Over Texas
Jamboree November 5.
254/755-7257

WASHINGTON:
Enduring Spirit:
African Americans in
19th-Century Texas
Through February 15.

www.starmuseum.org
936/878-2461

WASHINGTON: Living
History Saturdays at
Independence Hall
November 21.
www.wheretexasbecame
texas.org 936/878-2214

WAXAHACHIE:
Waxahachie Veterans
Weekend & WWII Re-
enactment November 13-15.
www.waxahachiecvb.com
972/938-3434

SOUTH TEXAS
PLAINS
BEEVILLE: Urban Myths
Through December 19.
www.bamtexas.org
361/358-8615

EAGLE PASS: Veterans'
Day Parade November 7.
830/773-2528

GOLIAD: Goliad Market
Days November 14.
www.goliadcc.org
361/645-3563

SAN ANTONIO:
28 Chinese Through
January 3.
www.samuseum.org

SAN ANTONIO: Dia de los
Muertos November 1-2.
www.visitsanantonio.com

SAN ANTONIO: Visits to
the Past Alamo Plaza
Heritage Interpretation
November 7.
www.salha.org

SAN ANTONIO: Mariachi
Vargas Extravaganza
November 15-21.
www.mariachimusic.com
210/225-3353

SAN ANTONIO: Ford
Holiday River Parade and
Lighting Ceremony
November 27. www.
thesanantonioriverwalk.com

WANT MORE?
GO TO THE EVENTS CALENDAR AT
www.texashighways.com.
FOR A FREE PRINTED COPY of an even more de-
tailed, quarterly schedule of events, write to Texas Highways
Events Calendar subscriptions, Box 149249, Austin 78714-
9249. Or, call 800/452-9292 from anywhere in the U.S. or
Canada, between 8-5 Central.

FOR TEXAS TRAVEL QUESTIONS, call 800/452-
9292 to reach a TxDOT Travel Information Center, where a
professional travel counselor will provide routing assistance,
advise you of road conditions, and send brochures (including
the official Texas State Travel Guide, Texas Official Travel
Map, and quarterly Texas Highways Events Calendar).

TO SUBMIT EVENT INFORMATION: www.texas
highways.com and go to Events, Event Submission form;
email: texasevents@ttdot.gov; or mail: Texas Highways Events
Calendar, Box 141009, Austin 78714-1009. Listing deadlines:
Spring (Mar., Apr., May) Dec. 1;Summer (Jun., Jul., Aug.) Mar. 1;
Fall (Sep., Oct., Nov.; Jun. 1; Winter (Dec., Jan., Feb.) Sep. 1.
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DaytripperT
WITH CHET GARNER

AUGYAI
--- --- - .

SYNTHETIC OIL
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hands-on exhibits, the center teaches

the value of keeping the bay healthy and
tells about all the critters that call it home.

I touched some crabs, held a snake, and

ultimately left with a new appreciation
for bay life.

CHET GARNER
is the host of
The Daytripper*

travel show on
PBS; www.the
dayitripper.com.

I-

Eager to

spend time near the water, I
drove to the Baytown Nature
Center. Surrounded by three

bays, the park was full of folks

enjoying the natural world, from

Going Big in Baytown
Just east of Houston, where sandy soil meets swampy waters, there's
a town that thrives in the humid breezes of Southeast Texas. While
Interstate 10 moves millions through this community every year, many
never venture past the access roads. So with an eye toward adventure
and mosquito spray in hand, I took off to find the true bayou essence
of Baytown.

In the heart of Baytown,
among empty storefronts on Texas Avenue,
I found Cork Grinders, a local coffee

and wine bar housed in a renovated theater

that's leading the charge to rejuvenate

downtown. It was packed witi everyone

from families eating breakfast [now offered

only on Saturdays] to refiner, workers

having a post-shift beer. I grabbed a cup

of coffee and set off for more Baytown

surprises.

On the next block, I discov-

ered the Portrait of a Warrior Memorial
Art Gallery and met Ken "The Dauber"

Pridgeon Sr., who has taken on the mission

of painting every soldier from Texas killed

in wars in Iraq and Afghanistan. Every

inch of wall space was filled with a different

painting and a story of a brave soldier who

sacrificed his or her life for oJr country.

I left humbled, impressed, and thankful.

Attracted by a sign with
a giant pair of antlers, I stopped by the

Trophy Barber Shop, which must be the

most unusual barber shop in Texas. Founded

by an avid sportsman, the walls are covered
with :rophies of exotic animals from across

the clobe. Luckily, I was in need of a cut,
so l grabbed a chair beneath the canopy

of deer antlers as I listened to the locals

chat about life in Baytown.

I headed to Rooster's
Steakhouse, a Baytown institution for some
40 years. Wher I found out they grind their

own burger meat, I knew my order for lunch.

My cheeseburger arrived thick and juicy,
but tastiest of all was the friendly southern

charm ... and tl-e pie. Yes, definitely the pie.

Ready to learn about the

namesake "bay," I visited the Eddie V. Gray

Wetlands Education Center. Packed with

-

) jContact the Baytown
Tourism Office
at 281/420-5343;
www.visitbaytown.com.
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fishing to hiking and kayaking.
Prepared to catch some crabs, I tied a

piece of string to some raw chicken and

threw my line from the pier. For the next

few hours, I pulled in one blue crab after

another. Across the bay I could see the

towering San Jacinto Monument, which

would have to wait for another day trip.

After throwing back my
crabs, I was hungry for some good seafood

and headed to local soul food and Cajun
restaurant Sav-Fer Da Flavor. I ordered

shrimp and fish with a side of greens and

cornbread. Aiyee, it was good.

As it was a Friday night,
I made my way across town to the Royal
Purple Raceway. This quarter-mile drag

strip hosts legal street races that are open to

anyone with the horsepower and chutzpah

to give it a shot. Wondering what it's like

to redline my ride, I paid my entry fee and

got in line among the muscle cars.

My time came and I pulled up to the start-

ing line, revving the engine with anticipation.

I got the green light and within seconds

was left in the dust of a super-charged

hot rod. However, even the bitter taste of
defeat couldn't overpower the sweetness

of a day well-spent in Baytown. So whether

you follow my footsteps or forge your own

path, I hope to see you on the road. *



Travel Matters

THE LIGHTER SIDE OF TRAVELING

4 vc

Little Turkey Day
TRADITIONS REIMAGINED ON THE ROAD

text by Barbara Rodriguez illustration by Michael Witte

HANKSGIVING IS ABOUT FOOD
memories, certainly. But our memories

seldom include complaints about wob-

bly tables, the scorch on a dinner roll

(in my family, it's not Thanksgiving
until something bursts into flame), or
the number of crying babies. Some-
thing about the tradition, the blessing,

the raised glasses, the toggled seating, Papa's Jello salad, or
Aunt Betty's ambrosia (dishes no one would ever travel to
order in a restaurant) make us willing to hit the road, whether

across town or state lines, to be together.

I count among my treasures the memories of my family's

Thanksgiving gatherings. But as my older siblings left home,
things changed. Some years my brothers journeyed to their

wives' homes in other states. My sister's growing family made

it difficult for her to travel.
Suddenly, Mom felt the need to reinvent our traditions. My

younger brother and I were notified one year that we would be

celebrating Thanksgiving on a camping trip. I'd enjoyed camp-

ing with the family for as long as I could remember, but as

an opinionated pre-teen, I thought my parents had gone mad.

My mother was the most enterprising sort of cook. She

managed miracles in the kitchen every day, scarcely kicking
off her workday heels before heading to the stove to scratch

up elaborate family meals. But that year, on a ranch outside

Brownwood, a Thanksgiving feast conjured up out of an ice
chest, to be cooked in a 16-foot travel trailer, was her most
magical feat-a campsite cornucopia of cornbread stuffing,
candied yams, green beans, and the crisply-browned Cornish

game hens we forever after called "little turkeys."

The roster of guests was reduced to my father, brother, and
me. There was no memorable row over politics or life choices,

no kitchen fire. Refusing to be glum over our reduced ranks,

Mom reinvented our traditions and served a glorious meal be-

neath a bright blue sky. A "little turkey" tradition was born.
Years when thousands of miles separate my son and me from

extended family, that campsite menu has become my go-to
lineup. Elegant little Cornish game hens are deeply flavorful,

and while half a hen will feed reasonable
Mom reinvented folks, serving one per guest allows me to
our traditions feel lavish. Most of all, it remains a meal
and served a that is easily taken on the road. *

glorious meal
beneath a
bright blue sky.

Find Babs Rodriguez'sfull adventure at
texashighways.com/matters.
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FLASHLIGHT-PAINTED The Nature Conservancy's Dolan Falls Preserve occupies 4,965 acres in Val Verde County. PHOTO: Sean Fitzgerald

To order a print of this photograph, call 866/962-1191, or visit www.texashighwaysprints.com.
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Just like the holidays, great stories have a way of bringing Families togethe-. A Season of Stories: Christmas at

the White House 2003 will offer visitors a glimpse into the magical White House holiday celebrations of 2003.

The special exhibit incorporates replicas of literary figures teat were on display throughout the White House,

Waite House holiday decorations, behind-the-scenes photos and video from the Archives, and more.

November 19, 2015 - Janury 3, 2016

For more information on the exhibit and to learn about other

special holiday programming at the Bush Certer. visit bushcenter.org/holidays.

a 'RGE W Bus-i

DISCOVER MORE AT BUSHCENTER.ORG/MUSEUM


