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Nature’s choir bequeaths joy upon my soul …	

The mornings are such a splendid time to be outside with the songbirds serenading 
their sweethearts and my eyes feasting upon the beauty of a new day awakening. The 
florae, after a night of relief from the sunshine, beckon their pollinators to come and 
enjoy a taste of their precious pollen. If I am lucky, a bright green tree frog or a spiny 
lizard, will zoom across the walkway as they busily attend to their morning’s business. An 
overwhelming feeling that God is near permeates my morning moments, and time spent 
in grateful celebration encourages my spirit.

The middle of the day has its own brand of beauty. The warm sunshine energizes my 
mood as it beams down on my body, while I busily accomplish my day’s tasks. Each new 
leaf that appears on a houseplant, a garden vegetable or in a flower bed is a celebration 
of nature working together — the sunshine, the water, the soil and the human who 
makes sure everyone gets their needs met. Even inside the house, the sun shining brightly 
through the windows offers a feeling that anything is possible and everything is going to 
be alright.

As evening falls and the stars twinkle brightly overhead, reflection and inspiration fill my 
heart with a profound love for all God has bestowed. I reflect on all the experiences I have 
lived, of ways I have done well and ways I can do better, and I’m filled with inspiration for 
ways I will try in the future. Nighttime offers relaxation and contentment in preparation for 
tomorrow’s adventures.

Enjoy your moments, my fellow Waxahachians!
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Melveene Dixon has always had a special admiration for her father, Buddy Gibson, and 
his desire to help people. “My daddy was a mechanic and a cattle rancher. He was born 
near Saint Jo at Red River, between Gainesville and Wichita Falls, where he lived through 
the Great Depression,” Melveene explained. “He wasn’t an educated man, but he taught 
me how to love, often without saying a word. I remember him saying many times how 
he wished he had the means to buy shoes for the children who went barefoot because 
their families had no money.”

For 25 years, Melveene worked in the office at First Baptist Church. In 2010, she and her husband, Bill, decided to make 
her late father’s dream come true and began a ministry in Waxahachie, which they named after him, calling it Shoe Buddy. 
“I didn’t know a thing about shoes except for what they looked like on my feet!” Melveene laughed. “Then one day, I had a 
light bulb moment and realized two of the men in my Sunday School class, Jim Jordan and David Carroll, were retired shoe 
salesmen. I thought they would think I was crazy, but they didn’t. They jumped in, and we all brainstormed on how to do a 
shoe drive for disadvantaged children. That is how Shoe Buddy was created.”

At the beginning, the Dixons used their own money, asking very little of other people. “I try to always keep in mind 
what Jesus said, in Matthew 25:40, ‘Whatever you did for one of the least of these brothers and sisters, you did for me,’” 
Melveene shared. The first year, Jim and David measured the feet of 25 children who attended Common Ground Ministries, 
and later returned with new shoes that fit properly. “Many of the children had only worn hand-me-down shoes or shoes 
from a thrift store,” Melveene recalled. “It was such a blessing to see their eyes light up looking at their new shoes.” 

— By Susan Simmons
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Each year since, the Shoe Buddy 
ministry has grown. In 2019, their 
biggest year, 275 children in Waxahachie 
received a pair of new shoes. The growth 
required a new financial and logistical 
plan. Melveene reached out to Famous 
Footwear in Waxahachie and now 
collaborates with their corporate office in 
St. Louis, Missouri. “It just isn’t possible 
for us to go into neighborhoods and 
measure 275 kids’ feet,” Melveene said. 
“So, we created Shopping Week, where 
each child can go to Famous Footwear 
and get measured, pick out their favorite 
pair, and then pay for it with a voucher 
we provide.” 

That may sound easy, but Shopping 
Week requires a logistical plan that 
coordinates 275 kids and their families 
with 60 volunteers. Melveene manages 
this monumental task. “Each day of 
Shopping Week, Monday through 
Thursday, 10:00 a.m. until 9:00 p.m., 
about 70 Shoe Buddy families visit 
Famous Footwear. The employees 
of the store cannot handle all this 
extra business, along with tending 
to their regular customers, so we 
have volunteers who meet with each 
family and help each child find his/
her perfectly fitting shoes,” Melveene 
explained. “Most volunteers stay for 
two-hour shifts, and I coordinate their 
coming and going, along with matching 
them up with the families they assist. 
Everyone is so caring and appreciative. 
In 2019, the children from Presbyterian 
Children’s Home baked us cookies, and 
Chick-fil-A brought lunch for all the 
volunteers. It was so rewarding, but we 
were all exhausted.”



www.nowmagazines.com  11  WaxahachieNOW May 2021

Shoe Buddy has bestowed many 
unforgettable moments on Melveene 
and Bill. “I will never forget a young boy 
Jim was helping find shoes,” Melveene 
said. “Jim measured him at a size 8, but 
the boy insisted he wanted a size 12. 
He explained to Jim that he might never 
get another pair of new shoes, and he 
wanted to have room to grow into them. 
Jim told him, ‘Get a pair that fit, and we 
will see that you get another pair when 
your feet grow.’ Another memorable 
moment was when a little 6-year-old 
boy began to take his new shoes off 
when he and his mother were ready to 
leave the store because he didn’t realize 
that he could take them home and that 
they were his shoes to keep.”

As the ministry grew, Melveene 
established partnerships with local 
nonprofits and organizations that assist 
in locating children in need of shoes. 
Local people, businesses and churches 
have also joined in to help. “Early on, 
First Baptist Church jumped right in 
and helped us with the books and 
the accounting,” Melveene recalled. 
“Now we have a nonprofit account at 
Citizens National Bank where anyone 
can donate.” Today, fundraising is a big 
part of the work for Shoe Buddy. “Some 
churches have used Shoe Buddy as their 
vacation Bible school mission project,” 
Melveene said. “It is such a great tool to 
teach children about the joys and duty 
of giving. Children can really relate to 
another child who does not have shoes.”

Melveene and Bill Dixon followed 
through on their dream of helping 
others. “Her daddy, Buddy Gibson, 
dreamed of putting shoes on kids who 
didn’t have any,” Bill said contentedly, 
“and now he is doing it.” 

Editor’s Note: To donate, visit Citizens 
National Bank or mail your donation 
to Shoe Buddy, 107 Cattail Court, 
Waxahachie, TX 75165.
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Envy 
Aesthetics

In March 2019, Jennifer Grimes opened her own business, 
Envy Aesthetics. “I have always been intrigued with aesthetics, 
and after many years treating serious and chronic disease, I 
decided to make a complete switch. I resigned and “semi” 
retired from nursing, but with the push from my husband, I 
decided to get trained in BOTOX. I was instantly hooked!” 
Jennifer exclaimed. “Having my own business also affords me 
more time to spend with my young daughter, Lillie.”

Jennifer worked in nursing for more than 15 years as an RN 
and an adult nurse practitioner. She worked in various settings of 
health care, including hospital and outpatient cardiology. “It is a 

BusinessNOW

— By Susan Simmons

Envy Aesthetics
509 S. 9th St.
Midlothian, TX 76065
(972) 437-8820
jen@envyaesthetics.net

very stressful environment, and I was ready for something more 
cheerful. Aesthetics was the perfect choice,” she explained.

Jennifer graduated from Midlothian High School in 2000 and 
married her high school sweetheart a few years later. Since there 
was a lack of aesthetics in Midlothian, it was the perfect place to 
start her own boutique-style clinic. “I started with zero clients. I 
purchased the products and practiced a ton on my family and 
friends. I did lots of networking to get the word out, but most of 
my patients come from word-of-mouth. The best advertising is 
when a friend sees another friend, notices how great she looks, 
and then hears about my magic and how easy and affordable it 
is,” Jennifer shared. The treatments are performed by Jennifer in 
her small, intimate clinic. Everything is very personalized, even 
making appointments or discussing treatment options by texting 
Jennifer on her cell phone.

Envy Aesthetics offers BOTOX anti-wrinkle treatment, dermal 
fillers, chemical peels, microneedling, B-12 shots and medical-
grade skincare. In the near future, PRP (platelet rich plasma) will 
be added to Jennifer’s repertoire of services.
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Having a family of her own, Jennifer 
understands the challenges of finding the 
time to maintain a self-care routine, as 
well as the importance of looking and 
feeling good about oneself. She caters to 
these needs by having very flexible hours 
to accommodate even the most hectic 
schedules. She also respects the 
extraordinary commitment involved in 
being a teacher or a nurse, and she gives 
those professionals a discounted price.

For people who are queasy about 
needles, Jennifer has developed her own 
methods of distraction that work 
wonders for relaxing patients. She also 
uses a strong numbing cream and ice for 
certain procedures. “Many people are 
very surprised just how little pain is 
involved in aesthetics,” she said. “The 
most rewarding part of what I do is when 
a patient calls me back a couple days 
later and tells me how great she looks 
and feels. Sometimes, it seems even their 
voice has a new little spark to it!

“Anyone who has considered taking 
advantage of aesthetics, should 
definitely give me a call, and we can 
discuss all of your options,” Jennifer 
said. “My clinic is very peaceful and 
private, and your experience will be 
pleasurable and fun.”

“I love making people feel more 
confident about themselves,” Jennifer 
shared. “My motto is: Refreshed not 
frozen. The true art of aesthetics is to 
achieve a natural look. To affect a more 
youthful appearance with a refreshed face 
and glowing skin can be a self-esteem 
booster for so many people. It is such a 
pleasure offering these services to my 
friends, neighbors and all the members of 
our lovely community.”

“The most rewarding 
part of what I do is 

when a patient calls 
me back a couple days 

later and tells me 
how great she looks 

and feels.”
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Erica Brown, Jennifer Pope and Angie 
McClain have fun attending an alumni 
game at Richard’s Park!

Zoomed In:
Dana Scott

Dana Scott was awarded the Waxahachie High School Teacher of the Year Award 
for 2021. She has taught English and coached girls track for 26 years in WISD during 
her 31-year career as an educator. “I feel so blessed to work with such great people 
who genuinely care about the students, and I am especially blessed to get to spend 
my days with so many amazing and wonderful kids,” Dana shared. “Being a member 
of a sports team is a great asset to students. This past year, so many of their families 
have experienced financial troubles, sickness and death, and even domestic violence, 
and I have seen how sports allows them to get out and have fun and not think about 
their worries — at least for a little while.”

Around Town   NOW

Mark and Kathleen Bowen enjoy their 
front yard on a beautiful spring day!

By Susan Simmons

Ronnie Ward loads birdseed for his 
customers.

Josephina Medina, her daughter, 
Vanessa, and her doggie daughter, Elsa,  
enjoy their daily walk at the park!

Lilly Salazar celebrates her birthday 
with her daddy, Rafael; uncle, Julio; and 
brothers, Leo and Miguel.
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Around Town   NOW

Two handsome firefighters, Loss Horn 
and Jared Ussey, picnic at the park with 
their families.

Clifford Jingles and John Poston are 
happy about all the people who 
supported Poston Tulip Gardens!

Marissa Toussaint and Bryan Constable 
take donations for antibullying 
organization, Stand for the Silent.
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United Methodist Women’s 
Famous Lenten Lunch BBQ
Makes about 12 servings.

1 3-lb. pork sirloin
1 16-oz. barbecue sauce 
   (I like Sweet Baby Ray’s.)
1 14-oz. can whole cranberry sauce

1. Put all the ingredients in a Crock-Pot; let 
cook on low for 6-8 hours.
2. Pull the pork apart; serve on buns.

Party Pretzels

8 oz. vegetable or canola oil
4 Tbsp. butter, melted
2 tsp. dill
1 pkg. Hidden Valley Ranch dressing
1 Tbsp. red pepper flakes
2 1-lb. bags pretzel twists

1. Mix the oil, butter, dill, ranch dressing and 
red pepper flakes together with a whisk.
2. Pour the pretzels into a large bowl; cover 

Jane Ann Shipp enjoys preparing down-home cooking for her family 
and friends. “There’s nothing better than a pot of pinto beans, that have 
slow cooked all day, served with cornbread,” Jane Ann shared. “I also love 
to try new recipes that I find on Pinterest and taking them to potluck dinners 
and socials.” 

As a child, Jane Ann spent many days and nights on the family farm in Italy, 
Texas, watching her mother and aunts cook up feasts for their family. “I come 
from a family of cooks, and I married into a family of cooks as well,” she 
explained. “I am Audrey Washington’s daughter-in-law, and I have several of 
her cookbooks.” Audrey Washington was the owner of the legendary bakery 
in Waxahachie during the ’70s and ’80s called The Bake Shop.

them with the oil mixture, tossing until they 
are completely coated.
3. Keep the pretzels fresh by storing them in 
large, Ziploc bags.

Mandarin Orange Cake
This cake was served at The Durham 
House in Waxahachie, which was a fancy 
restaurant, whose customers came from all 
over the world.

1 box Duncan Hinds Butter Cake Mix
1 stick butter, softened
4 eggs
1 small can mandarin oranges, juice 
   and all

Icing:
1 small pkg. instant vanilla pudding
1 16-oz. container Cool Whip
1 20-oz. can crushed pineapple, drained

1. Beat the cake mix and butter together. 
2. Add the eggs one at a time; beat after 
each addition. 
3. Fold in the oranges.
4. Pour the batter into 2 round 9-inch, well-
greased cake pans.

Jane Ann Shipp
— By Susan Simmons

CookingNOW

In the Kitchen With
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5. Bake for 30 minutes.
6. For icing: Mix the pudding and Cool 
Whip together. 
7. Fold in the pineapple.
8. Frost the cake. Keep refrigerated.

Gingerbread Boys
Thousands of these were sold at the bakery, 
especially during the Gingerbread Trail.

1/3 cup soft shortening
1 cup brown sugar
1 1/2 cups dark molasses
1/2 cup, plus 3 Tbsp. cold water
   (divided use)
7 cups sifted flour
1 tsp. salt
1 tsp. allspice
1 tsp. ginger
1 tsp. cloves
1 tsp. cinnamon
2 tsp. baking soda

1. Mix the shortening, brown sugar and 
molasses thoroughly.
2. Stir in 1/2 cup water; set aside.
3. In a separate mixing bowl, sift together 
the flour, salt, allspice, ginger, cloves and 
cinnamon; stir.
4. Dissolve the baking soda in 3 Tbsp. of 
cold water.
5. Mix the ingredients of both bowls 
together, using the soda water to knead the 
dough together. The dough will be thick.
6. Chill the dough for a bit for easier rolling.
7. Roll out very thick; cut the dough with a 
gingerbread boy cutter or round biscuit cutter.
8. Bake at 350 F for 15-18 minutes.

Chocolate Revel Bars
This was one of the best sellers at Audrey’s 
Bake Shop.

1 cup butter
2 cups brown sugar
2 eggs
3 tsp. vanilla (divided use)
2 1/2 cups flour
1 tsp. baking soda
1 tsp. salt
3 cups quick cooking oats, uncooked
1 12-oz. pkg. chocolate chips
2 Tbsp. butter or margarine
1 cup nuts
1 15-oz. can sweetened condensed milk
1/4 tsp. salt

1. Cream together the butter, brown sugar 
and eggs.
2. Add 2 tsp. vanilla, flour, baking soda and 
salt; add the oats.
3. Pour the mixture into a greased and 
floured sheet pan; set aside.
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4. Mix the chocolate chips, butter, nuts, milk, 
salt and remaining vanilla. Melt together in a 
heavy saucepan over low heat. Pour over the 
first mixture.
5. Bake for 25-30 minutes at 350 F.

Pecan Pie

1 cup Karo syrup
3 eggs, slightly beaten
1/8 tsp. salt
1 tsp. vanilla
1 cup sugar
3 Tbsp. melted butter
1 cup pecans

1. Mix together the syrup, eggs, salt, vanilla, 
sugar and butter; add the pecans.

5. Pour the mixture into a baked pie shell. 
Let stand and cool a little.
6. For meringue: Mix all ingredients together. 
Beat until peaks form.
7. Put on baked pie; cook in the oven for 
about 10 minutes at 350 F, until the peaks 
begin to brown.

Pecan Chews

Chews:
1 stick butter
2 cups light brown sugar
2 eggs
1 tsp. vanilla
1 cup pecans, chopped

Glaze:
2 cups powdered sugar
1 tsp. orange extract
1-2 tsp. water

1. For chews: Combine all of the ingredients.
2. Pour mixture into a greased and floured 
9x13-inch pan. Bake at 350 F for 20 
minutes. Cool until slightly warm.
3. For glaze: Combine the powdered sugar 
and orange extract with just enough water to 
make a glaze.
4. Pour the glaze over the warm chews.

2. Pour the mixture into an unbaked 
pie shell.
3. Bake in a preheated 400 F oven for 15 
minutes. Reduce the heat to 300 F; bake 
30-35 minutes longer. The middle of the pie 
should be firm, yet slightly soft.

Coconut Pie

Custard:
1 cup sugar
1/3 cup flour
3/4 cup coconut
Pinch of salt
3 egg yolks
2 cups milk 
2 Tbsp. butter or margarine
1/2 tsp. vanilla

Meringue:
4 egg whites
8 Tbsp. sugar
1/4 tsp. cream of tartar

1. For custard: Mix the sugar, flour, coconut 
and salt.
2. Add the egg yolks one at a time; beat well.
3. Gradually add the milk; cook on the 
stovetop until thickened.
4. Remove from heat; add the butter and vanilla.

Mandarin Orange Cake
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Solutions on page 44

Crossword Puzzle

Crosswordsite.com Ltd

For online versions, visit nowmagazines.com
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Sudoku Puzzle
Easy Medium

Crosswordsite.com Ltd

Solutions on page 44 For online versions, visit nowmagazines.com
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