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originated from the native people
of the region and its Spanish and
Mexican cultures. Both cuisines
are delicious and different from
each other. And both offer a

_ distinctive layering of flavors that
is characteristic of traditional
Mexican food.

Although layering flavors is
not unique to Mexican food, it
is a good place to experience
this interesting food technique.
Think of your favorite enchila-
das, a combination dish con-
structed with layers of flavor.
Corn tortillas rolled up with a
flavored filling; Perhaps cheese,
onions and salsa or meat chili
with peppers; Then covered with
a flavorful sauce; Red ranchero,
green chili sauce or brown Tex-
as-style chili; And then topped
with yellow cheese and perhaps
some diced green onion or toma-
toes. The final product becomes
a feast of layered flavors!

If you have been cooking at
home for some time like us, it’s
good to periodically break the
routine with a special food event.
I decided to do a Mexican Food
Extravaganza! (Listen to Mexi-
can radio for the right emphasis
when announcing your Mexican
Food Extravaganza!) If we
went to a restaurant, what plate
would I choose? Your event be-
gins with a menu. I decided to

characters, I bought a pre-made

guacamole, a good red salsa and
some chips. Needless to say, this

" required 2 days of preparation.

Think of Thanksgiving. We
cook for 2 days and then feast
'on the leftovers over the next
several days. We enjoyed our
Mexican Food Extravaganza!

- for several nights. Each time

‘the menu is slightly tweaked for
interest. We had Cheese and
Onion Enchiladas with a Green
Chili Sauce accompanied by
Refried Beans and Spanish Rice.
~The next meal was Green Chili
Tacos with a Guacamole Salad.
You get the idea. As we were
finishing the last of the leftovers,

~“we both marveled at how we

were not tired of Mexican Food
Extravaganza! (same emphasis)

Add this month’s Spanish Rice
to your recipe file. It’s easy to
make and stands on its own or
serves as an excellent accom-
paniment to your next Mexican
Food Extravaganza! In this
recipe, combining olive oil with
butter provides the best of both
fats. The olive oil with its high
smoke point is ideal for sauteing
and the butter adds a rich savory
flavor. Sauteing the brown rice
before steaming adds flavor to
the rice and slightly reduces
cooking time. The Worcester-
shire Sauce is not a traditional
ingredient but we are layering
flavors. When cooking rice, we
all learned the mandate, “Don’t
lift the lid until done!” But in
this dish, it is important to look
for the pitting that indicates the
liquid is absorbed. A pot with a
see-through lid is preferable but
if necessary, you must monitor
to know when to stir the bottom
of the pot. The flavored rice will
be prone to stick after the liquid
is absorbed.

During these days when we
eat less often in restaurants, it
1is a good time to explore theme
nights at home. Why wait for
the next holiday. Let’s create our
“own fiestal What will be your

“next food extravaganza?

~ Tim Scallon is a registered
dietitian nutritionist with years
of experience practicing nutri-
“tion therapy in local hospitals
and clinics, teaching nutrition
and developing healthy recipes.
He is a Nacogdoches resident
and he helped create the popular
TV show Memorial Cooking In-
novations celebrating the world
of food and health. Memorial
Cooking Innovations currently
runs in 62 cities and is locally
available on Sudden Link cable
channel 2 in Nacogdoches.

Spanish Rice
Serving Size: 18 of recipe
Serves: 8

Ingredients

| tablespoon extrasirgn olve ol

| tablespoon butter

4o lrge white onion, diced

I pobano pepper, diced

1% cup brown ice

1 8oz can tomato sauce, no added set

1 14%0z can pette diced tomatoes, iquud reserved
Enough low sodium vegetable broth to make 2% cups
liquud when combined with tomato sauce and reserved
tomato iquid ("1 cup)

1% teaspoons chli powder

1 teaspoon cumin

I teaspoon slt o taste

4 teaspoon garlc powder

% teaspoon dry oregano

Y teaspoon coarse black pepper to taste

| ablespoon Worcestershire sauce
Juice of | hme

2 tablespoons fresh cllantro, keaves only, chopped

Directions

Ina large skillet with 2 tight-fiting bd or a Dutch oven,
heatthe olve ot and buter ogether over medium heat.
Sauté the onion and poblano untl tender and fragrant.
St inthe rce unti well coated and saut for 3 minutes.
Add the diced tomatoes, combined iquid, and spices
and sirto blend. St inthe Worcestershire, ime and
cllantro and bring to a bol. Reduce heat, cover and
simmer for ~24-30 minutes untl he iquid i absorbed.
Once the liquid s absorbed, sir the rie to prevent
it from sticking on the bottom. Continue cookng if
needed untl the i s tender, timng occastonally.

Exchanges per serving
1 Starch, % vegetable

Nutrints per serving
Calories: 93

Calores fromfae 20
Total Fa: dg
Cholesterol: 4mg
Soduum: 378mg

Total Carbohvdrate: 14e
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he worked for Santa Fe Railroad.
After retirement he and Bettie
moved to the Beechwood/Fair-
mount community on Toledo
Bend near Hemphill, Texas,

11050 IS IViCAlICall 100U, 1ICIC
in Texas one of our blessings
is an abundance of rich, spicy,
southwestern fare. Tex-Mex
is now internationally known
and is considered a sub group

1CAd4S Was 4 NOTUICTTI PIOVIICC
of Mexico. During an earlier
time in my life, I had the good
fortune to live in New Mexico
which has its own food culture
that is quite different from our

of southwestern cuisine. It is Tex-Mex. This cuisine also

PUBLIC NOTICE
CITY OF SAN AUGUSTINE
Water Conservation and Emergency
Water Management Plan

where they made their home

City of San Augustine will hold a public meeting on the plan as part of the
Regular City Council Meeting Tuesday April 20, 2021 5:00 p.m. at

San Augustine City Hall located at 301 South Harrison Street;

San Augustine, Texas 75972.

The Public Meeting is being held to review, accept comments and adopt the
2021 Water Conservation & Emergency Water Management Plan.

The Water Conservation & Emergency Water Management Plan has been
revised and is being considered by the City of San Augustine in response to
requirements of the Texas Commission on Environmental Quality and Texas
Water Development Board.

For questions or comments please call City of San Augustine,

Mr. John Camp, City Manager at (936) 275.2121

Published on 4/15/ 2021

Sweets & Eats
Evening Meal Event

Tuesday, April 27"-5:00 p.m. - 8:00 p.m.

Everyone invited for Dinner.
Our restaurant will be open with our full regular menu along
with our featured special.

The Menu for the upcoming event
will be in next week’s Tribune
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| want to thank the City of San Auge
SA has been the hardest of my coacl
will always be special to us. The peo
to work with. | want to thank all th,
children. | always took the responsit
the students at SA. [ want to thank
Department over the last six years.

financially helped our program be th
on 7 and summer basketball tournai
Augustine Tribune for the coverage

£

The SA Board of Trustees, | thank
NATION. | know you supported and
Administration team at SA for makir
is the best | have ever been involved
serve with you.

| want to think my coaching staff for
hands down the best coaching staff i
and the relationships they build are .
you for everything you have done for
son during his time at SA, | wag proy
to serve this community and the gre:
| want to thank Dr. Virginia Liepman.
sure to work for. Thank you for trusi
a friend as much as a mentor.

Finally, | want to thank all the athlete
a part of the program. | thank you fo
you could be. | thank you for buying i
a great way. | wish all of you future <
the outcome. The word CHUMP mear

In closing, | know words will never ¢
San Augustine. We have made some

we have left. | am truly thankful and
God Bless and THANK YOU!

Coa

Please come join us and bring your appetite!



