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ON THE HOMEFRONT

By Alicia Lacy
Homefront Magazine

A fter decades of  hard work and perseverance, 
it’s her time.

Jennie Walker is preparing for the United 
Kingdom release of  her debut album “It’s My Time,” 
which is set to drop July 26.

Her journey
Born at Fort Hood and growing up in Central Texas, 

Walker was in� uenced by music at a young age by he r 
mom, the late Jennie Walker, who studied opera.

A member of  University of  Mary Hardin-Baylor’s 
Central Texas Girls Choir, Walker began writing 
songs with her mom when she was in high school., 
and when she moved to Georgia in 1977 she became 
a member of  the Atlanta Songwriters Association 
to jumpstart her career and began meeting with 
publishers and performing at open mic nights.

While in Atlanta, Walker kept working on her craft 
to pursue her dream of  a career in the music indust ry. 
In 2000, Walker made the move to New York from 
Atlanta, Ga., which she said was a turning point in  
her journey.

In New York, Walker met producer Tommy 
Faragher, who helped her understand what she was 
missing, she said, which helped her “take her music 
to the next level.”

Throughout her time in Atlanta and New 
York, Walker became active in several non-pro� t 
organizations and philanthropic families, which 
gave her the opportunity to perform for members of  
the Rockefeller family and Nelson Mandela’s wife in  
Africa.

My time
Walker has been working on her album for six 

years, one track at a time, she said.
Continuing to fervently pursue her dream, Walker 

marketed her music on several websites, which 
resulted in Walker being discovered and signed with  
Maddie Records in August. The label offered Walker a 
distribution agreement to distribute her album in t he 
U.K. and two additional albums.

One track on her album is inspired by Hilary 
Clinton’s bid for the presidency. While watching 
Clinton during the New Hampshire primary, 
Walker said she saw Clinton get emotional when 
speaking about her dreams of  being the president. 
“I empathized with what she was going through as a 
woman at a certain age,” she said. “That feeling th at 
you’ve been through all this and I saw myself  in he r 
lifelong pursuit.”

Now in her 40s, Walker said it’s a long time to hol d 
on to a dream. She said the song “It’s Our Time” gi ves 
listeners insight to her journey.

Bring it on

Though Walker has been working on her music 
most of  her life, she said she feels like she’s jus t 
getting started. “It’s the � rst time my music’s go ing 
public.”

Walker’s father, retired Col. Homer Walker, 
still resides in Belton, so Walker is looking for 
opportunities to perform in Central Texas again.

Walker advises those who want to begin a career in 
music to learn about the industry, network and join 
music organizations that can help them.

The 12-track album is now available on iTunes. 
For more information about Walker and her music, 

go to www.jenniewalker.com.

 Contact Alicia Lacy at alacy@kdhnews.com or (254) 
501-7559. Follow her on Twitter at KDHfeatures.

It’s Jennie Walker’s time for musical success
Courtesy photo

Jennie Walker’s 
debut album, “It ’s 
My Time,” wil l be 

released July 26 in 
the UK, but songs 
are available now 

on iTunes.
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FINANCIAL FITNESS

By Cara Newman
Courtesy of USAA

W e all appreciate the Þ ner 
things in life. Whether it is 
a diamond wedding ring, 

a fabulous fur coat, a collection of  
paintings or even stamps, these things 
that are the most valuable are often 
the most vulnerable. Unfortunately, 
the things that you love the most are 
the same things frequently targeted 
by thieves, and the most expensive 
to replace. Luckily, there is a way to 
help ensure that prized possessions 
are covered from theft, disappearance 
or damage: Personal Article Floaters 
is also known as Valuable Personal 
Property (VPP) insurance depending on 
the provider.

You may already have homeowners 
or renters insurance; in fact, most 
insurance companies that offer VPP 
insurance require people to carry one 
of  these policies. Valuable Personal 
Property insurance, however, is not 
merely an extension of  what you 
already have, itÕs much more, said 
Mark Ginther, assistant vice president 
at USAA for underwriting policy, the 
Þ nancial services provider whose core 
membership is comprised primarily of  
military members and their families.

Most homeowners insurance, Ginther 
said, doesnÕt cover every type of  loss. 
For example, you get a ß at tire and 
remove your wedding ring to wash 
your hands in a gas station bathroom. 
You turn around for a moment, but 
when you look back, your ring is gone. 
Homeowners insurance wouldnÕt 
cover this, but with VPP coverage, 
in many cases you will be able to 
replace the ring. A VPP policy, he said, 
provides much broader coverage than a 
homeowners or renters policy.

What if  an expensive piece of  
artwork is taken right off  the bedroom 
wall? Most homeowner policies have 
coverage limits, meaning they will only 
pay up to a certain amount. Paintings 
are high value, and high target, items. 

According to the FBI, ÒArt and cultural 
property crime Ñ which includes 
theft, fraud, looting, and trafÞ cking 
across state and international lines Ñ 
is a looming criminal enterprise with 
estimated losses running as high as $6 
billion annually.Ó

To put this into perspective, art theft 
is the third highest grossing form 
of  thievery, behind drugs and guns 
according to the FBI. And, while you 
may have a painting worth a substantial 
amount of  money, your homeownerÕs 
policy might max out before it even 
comes close to covering it. Insure your 
painting under a VPP plan and you will 
be covered for the value stated in the 
policy. 

In addition, some VPP plans donÕt 
make you pay a deductible, meaning 
you wonÕt have to shell out a hefty 
amount before you recoup the rest. 
This is important as many consumers 
have purchased higher homeowners 
deductibles to save money.

A VPP policy is designed to cover 
more expensive items but will cover 

items worth $100 or more. Things such 
as furs, jewelry, cameras, musical 
instruments, silverware, stamps, coins, 
Þ rearms and of  course, Þ ne art, are 
all coveted items that deserve extra 
protection.

ÒMilitary families have special 
concerns when it comes to protecting 
their valuables,Ó Ginther said. Families 
who relocate risk having things broken 
during a move, and storage areas are 
often targeted by criminals or not 
properly maintained, resulting in water 
damage, mold and worse. In addition, 
military families often rent apartments 
in complexes, which experience 
more foot trafÞ c, raising the odds of  
a burglary. Moving is stressful and it 
helps to have a VPP policy that easily 
moves with you. 

ÒNo matter where, or how often, a 
family rebases, we change everything 
over to their new state,Ó Ginther said. 
ÒWe update everything so they donÕt 
have to.Ó 

What if  you move to an area which 
experiences earthquakes, hurricanes 
or ß oods? Most homeownerÕs insurance 
policies exclude earthquake and ß ood 
requiring the purchase of  additional 
coverage for these natural disasters. 
However, many VPP policies ensure 
that your most valuable items are 
covered, no matter what surprises 
Mother Nature brings.

We all want to protect the things that 
we love. Valuable Personal Property 
insurance simply ensures that the items
you treasure the most will always be 
covered.

Ensure protection for Þ ner things in life

Valuable personal property insurance tips
Thinking of getting a Valuable Personal Property policy? 

Here are a few things you need to do to ensure your items 
receive the most comprehensive protection possible. 

See what coverage you already have. Before getting 
a new policy, Ginther said, you should fully understand what 
your current homeowners, or renters policy covers, and what 
it doesn’t. 

Get up-to-date appraisals.  “The goal of any insurance 
is to try and make you whole again. We try and replace your 
items, if not we pay the value of the policy,” Ginther said. “For 
example, in the current economy precious metals, such as 
gold and platinum, have really gone up in value. If you don’t 
get your jewelry reappraised then we’ll only be able to pay 

�„

�„

the current value of the policy, what it was worth the last time 
you had an appraisal. It’s a good idea to keep your appraisals 
current so you can get the proper value for your items.” 

Keep all documentation.  The more paperwork you 
have — receipts, appraisals, repairs, and police reports — the 
easier it will be if you do have to make a claim. 

Details matter.  Ginther suggests that you give the 
insurance company a very detailed description of each item. 
For example, if you are insuring a diamond ring you want to list 
the cut, clarity, carat, color and type of gold — the more detail 
the better. 

Understand your requirements.  It is generally a good 
idea to keep things properly cleaned, maintained and stored, 
but you want to make sure that your claim can’t be denied 
simply for forgetting something small.

�„

�„

�„
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FINANCIAL FITNESS

Special to Homefront Magazine

SAN ANTONIO – For the second 
consecutive year, USAA is 
the only � nancial services 

and insurance provider selected to 
receive the nation’s Most Valuable 
Employers for Military award from 
among thousands of  U.S.-based 
companies based on their track record 
of  attracting and hiring a military-
experienced workforce. 

Created by 
CivilianJobs.com, 
the Most Valuable 
Employers for 
Military recognition 
helps military-
experienced job 
seekers identify and 
target top employers 
for civilian careers. 
The � nalists are 
selected annually 
based on survey 
criteria documenting 
company recruiting, 
training and 
retention plans that 
best serve military 
service members 
and veterans. 

“We’re honored to 
win this prestigious 
award a second time.  
But the real winners 
are USAA members 
who will continue to 
be served by current 
or former warriors 
who have walked a 
mile in their boots 
and understand 
their needs,” said 
Bob Lockett, assistant vice president 
for USAA Military Programs. “Our 
military heritage is the cornerstone 
of  USAA’s culture and we constantly 
strive to improve our already robust 
recruiting, training and mentoring 
programs for veterans.”  

Lockett pointed out that USAA 
continues to expand its recruiting 
outreach to focus more on both junior 
and senior of� cers, non-commissioned 
of� cers, wounded warriors and 
military spouses.  In fact, the Fortune 
200 Company is already surpassing 

its hiring goals for both veterans and 
spouses in 2010.  

“Our newly created Junior Military 
Of� cer Career Development Program 
recently brought in more than two 
dozen junior of� cers to begin a multi-
year development program across 
our lines of  business,” Lockett said. 
“For us, recruiting veterans is just 
the beginning to ensure our former 
military members and spouses have 
everything they need for a lasting and 

rewarding career at 
USAA.”

Within the past 
three years, USAA 
has hired more than 
1,450 veterans and 
750 military spouses. 
Today, there are more 
than 4,200 USAA 
employees — about 
one-� fth the total 
employee base — with 
military experience 
and service, many 
who continue to serve 
in the National Guard 
and Reserve, and 
many more who are 
relatives of  veterans 
or active-duty 
military.

A leader in 
employment for the 
military, USAA has 
also been recognized 
by GI Jobs Magazine 
as one of  its Top 100 
Military-Friendly 
Employers for the 
past seven years and 
by Military Spouse 
Magazine as the 

nation’s top Military Spouse Friendly 
Employer two out of  the past three 
years.  

USAA provides insurance, banking, 
investment and retirement products 
and services to 7.4 million members of  
the U.S. military and their families. 
Known for its legendary commitment 
to its members, USAA is consistently 
recognized for outstanding service, 
employee well-being and Þ nancial 
strength. For more information about 
USAA, go to USAA.com.

USAA repeats ‘Most Valuable 
Employers for Military’ award 

Created by 
CivilianJobs.com, 
the Most Valuable 

Employers for Military 
recognition helps 

military-experienced 
job seekers identify and 

target top employers 
for civilian careers. 

The Þ nalists are 
selected annually based 

on survey criteria 
documenting company 

recruiting, training 
and retention plans 

that best serve military 
service members and 

veterans. 
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ON THE HOMEFRONT

By Alicia Lacy
Homefront Magazine

Retired Lt. 
Col. Lee 
Bailey 

Wilson has vivid 
memories of  the 
events that led 
him to February’s 
induction into the 
University of  Texas-
Arlington Corps of  
Cadets Hall of  Honor 
Induction Ceremony.

From his childhood 
growing up in Killeen 
and starting college at 
then-Arlington State 
College to signing to play 
professional baseball, 
� ghting in Vietnam and a 
long career in the Army, 
Wilson remembers it all.

From college 
to baseball

A class of  1954 Killeen 
High School graduate, 
Wilson recalled his � rst 
semester at Arlington State 
College and joining the 
school’s ROTC program.

 He said he was one of  four to 
make the Sam Houston Ri� es 
drill team out of  20 hopefuls.  

During his second semester, 
however, Wilson left college for 
a chance to play professional 
baseball with the Baltimore 
Orioles, after Leo Buckley 
arranged to have scouts watch 
him workout in Holland.

Wilson turned in his ri� e and boarded 
a train to Georgia so he could begin 
spring training, remembering how he 
made his father proud.

“I was there for a little over a month 
and sweated out the cuts that were 
posted on the bulletin board each 
night,” he said. 

After the � nal cuts, Wilson and his 
teammates were ready to play, but the 
Class D League the men were assigned 
to folded. “Dreams were shattered in a 
few minutes,” he said.

Finding love
Down about not having the 

opportunity to play professional 
baseball, Wilson found himself  back in 
Killeen working and playing baseball 
for a local team.

At a game he played against the Fort 
Hood Tankers, Wilson met the woman 
he would spend the next 52 years with, 
Suzanne Donaldson.

“It was a blind date,” Wilson said. 
“Suzie was sitting in the stands with 

the other wives and girlfriends trying to 
� gure out why she had accepted a date 

with a guy that wasn’t even with her at 
a game she didn’t care anything about 
in the � rst place. She just couldn’t get 
over my charm.” 

The two married in August 1958 and 
Wilson promised her he would return to
school and complete his education.

Back in Arlington
Now with the responsibility of  a wife 

to care for, Wilson was determined to 
� nish school and earn a commission 
in the Army; so while he attended 
classes, Donaldson worked for General 
Dynamics in Fort Worth.

Wilson returned to the ROTC 
program, tried out for the Sam Houston 
Ri� es and made the team for a second 
time.

After completing his sophomore year, 
he planned to transfer to Texas A&M 
University-College Station because 
Arlington State College was a part of  
the Texas A&M University system at 
that time.

The couple traveled to College Station 
to � nd work for Suzanne and a place to 
stay. On their way back to Arlington, the
couple learned Arlington State College 
would become a four-year university 
and a branch of  the University of  
Texas, so the couple did not have to 
relocate.

In February 1962, Wilson graduated 
and was commissioned as a second 
lieutenant in the Infantry.

Wilson enters Hall of Honor

Courtesy photos

Lt. Col. Lee Bailey Wilson in Vietnam and 
at retirement in 1984.

Continued , Page 9

“It was a blind date. Suzie was sitting 
in the stands with the other wives and 
girlfriends trying to � gure out why 
she had accepted a date with a guy 
that wasn’t even with her at a game 
she didn’t care anything about in 
the � rst place. She just couldn’t get 
over my charm.” 

Retired Lt. Col. Lee Bailey Wilson, on meeting his wife
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In the Army

Wilson remembered each 
assignment, being a part of  the Special 
Forces and spending several years in 
Vietnam, serving three tours with the 
5th Special Forces Group.  

In his 22 years, Wilson said he always 
asked for “the toughest schools and 
assignments that they had and they 
gave them to me.”

“If  I could do the tough things, 
everything else would be easy,” he 
added.

Wilson’s Army career began at Fort 
Benning, Ga., for infantry of� cers basic 

course and jump school before his � rst 
assignment with the 82nd Airborne 
Division at Fort Bragg, N.C. 

Soon after, he was transferred to the 
10th Special Forces Group in Bad Toelz, 
Germany.

In 1984, Wilson retired.  
“I wish I could have served longer 

because I left some things undone that I 
wanted to � nish, but when you hurt so 
bad your wife has to put your boots on 
you and push you out the door to get to 
(physical training), you probably should 
start thinking of  an alternative career.”

Contact Alicia Lacy alacy@kdhnews.
com or (254) 501-7559. Follow her on 
Twitter at KDHfeatures.

Continued from Page 8

Courtesy photo

Retired Lt. Col. Lee Bailey Wilson, center, was inducted into the University of Texas-
Arlington Corps of Cadets Hall of Honor in February.
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Special to Homefront Magazine

F ORT HOOD — Come celebrate our nation’s 
birthday in style at Fort Hood’s grand party — 
Freedom Fest. 

From the free concert by rock band Seether to the 
myriad of  family activities, this year’s festivitie s will 
be more thrilling than ever and fun for the entire 
family.

Freedom Fest kicks off  at 1 p.m. July 4 and the 
celebration will continue through the conclusion of  
the � reworks at 10 p.m. 

This year’s celebration has something for everyone, 
including free carnival rides, a miniature stock ca r 
race, skateboard exhibition, concessions, arts and 
crafts vendors and a military salute to the nation. 

All activities are completely free of  charge 
excluding the arts and crafts vendors, concessions 
and carnival games.

You won’t want to miss the free concert by Seether, 
scheduled to go on stage at 8:15 p.m. 

Since 2002, Seether has captured the attention 
of  music fans across the globe with its epic riffs, 
thunderous rhythms and conscience-invading 
choruses. Albums have been certi� ed gold and 
platinum and singles have reached top 20 status on 
charts worldwide.

At 9:30 p.m., the party will conclude with an 
extravagant 30-minute � reworks presentation 
sponsored by Fort Hood Recycle. Hood Stadium has 
the best seats in town, so come out early and reser ve 
the perfect viewing spot.

Freedom Fest is open to the public. Free off-post 
shuttles depart from Killeen, Shoemaker and Ellison 
High schools, beginning at 3 p.m. and every 20 
minutes thereafter. The last drop off  is scheduled for 
11 p.m. 

Due to limited space, no wagons are allowed on the 
bus. You must be 18 years old or older to ride the bus 
without an adult.

Freedom Fest 2010 will be a day full of  fun and 
excitement for all involved, so make plans to bring  the
whole family and celebrate U.S. independence with 
Fort Hood.

For more information, call Fort Hood Family and 
Morale, Welfare and Recreation at (254) 286-5342 or  go 
to www.hoodmwr.com.

Homefront/STEVEN DOLL

Children ride around on one of the rides at Freedom Fest outside Hood Stadium last year. This year’s events start at 1 p.m. and end at 10 p.m. July 4. It’s open to the public.

ON THE HOMEFRONT

Freedom Fest brings music, fun, Þ reworks
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If you go
What: Freedom Fest
When: 1 to 10 p.m. July 4 at Fort Hood
Prohibited items at Freedom Fest: Explosive

weapons, Þ rearms, knives, clubs, brass knuckles, glass 
containers (except baby bottles), pets, alcohol and 
Þ reworks. 

Permitted items at Freedom Fest:  Strollers, blankets, 
lawn chairs, small wagons, cameras and video recorder/
camcorders. As a security precaution, items such as 
backpacks and handbags are subject to search. CertiÞ ed 
service animals are permitted.

Freedom Fest sponsors: Fort Hood Recycle, General 
Dynamics, City of Killeen, SoldiersÕ Angels, 
H-E-B, Budweiser, USA Discounters, USAA, Academy, 
Harris Jewelry, Geico, Waldorf University, T-Mobile, 
Columbia Southern University, Fort Hood National Bank, 
City of Copperas Cove, Boulders, Clear Channel Radio, 
Cumulus Radio, KTOCK Enterprises, PODS, Department of 
Texas Veterans of Foreign Wars and University of Phoenix.

Homefront file

Thousands of people fi l led Hood Stadium at Fort Hood last year for Freedom Fest fun, including fireworks.

Eddie 
Slovak 
Jr., then 
2, tries 
to land a 
ping-pong 
ball in a 
fish bowl 
while 
playing a 
game at 
Freedom 
Fest last 
year at 
Hood 
Stadium.
Homefrontd/
STEVEN DOLL



12 �„  Homefront Magazine �„  Wednesday, June 30, 2010

IN THE CLASSROOM

By Todd Martin
Special to Homefront Magazine

M arching the parade grounds 
and getting in some P-T, a 
group of  Eastern Hills Middle 

School seventh-graders received a crash 
course in military life.

The III Corps Headquarters Battalion 
has been a strong Adopt-A-School 
partner all year long, even after 
deploying to Iraq in February.

On June 1, the rear detachment of  
the III Corps Phantom Battalion hosted 
half  the middle school’s seventh-
graders to its headquarters building 
and grounds to teach students about life 
in uniform.

Students moved through stations, 
doing 30 seconds worth of  pushups and 
learning and testing on military ranks 
and weapons systems. They also tried 
on body armor and learned to prepare 

Eastern Hills students get a taste of Army life

Continued , Page 13

KISD/TODD MARTIN

After learning to apply a stint to a broken leg, students from Eastern Hil ls Middle School practiced carrying medical l i tters at a 
first aid station during a visit June 1 to III Corps' Headquarters at Fort Hood.
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splints and carry litters.
Seventh-graders Kevin Casey and 

Jared Meadows admitted it wasn’t easy, 
but said it was still fun.

“Today is a whole lot of  fun,” 
Meadows said. “I learned the ranks and 
the medical stuff  and the weapons.”

Casey said he was impressed with the 
1st Cavalry Division Museum and said 
the helicopters are “bigger than you’d 
think.”

Also, it was hot, the students said.
Every station included cups and 

water. A soldier on a public address 
system reminded students and soldiers 
to sit down and to sip water regularly.

Spc. Marie Sanon said the two days 
of  scheduled tours for the Eastern Hills 
students were a great way to wrap up 
a rewarding year of  soldier-student 
relations.

Last August, the Phantom Battalion 
and Eastern Hills principal Jamie 
Blassingame unveiled a sign at the front 
of  the school declaring the unit and 
school partners for the future.

During a farewell event in February, 
students handed out T-shirts to soldiers 

and served a chicken and brisket dinner.
Sanon said the soldiers have enjoyed 

the camaraderie. Many have worked as 
tutors, helping students with math and 
language skills.

The soldier said she found out 
Eastern Hills had exceeded its goals on 
the TAKS test. “We love the students. 
They just encourage us to help even 
more,” she said.

“I hope they are learning what we do 
in the military,” Sanon said. “A lot of  
them know what we do, but they have 
never carried a rucksack. Hopefully, 
they will gain an appreciation for what 
we do. Some might even be inspired to 
do this when they get older.”

Seventh-grader Julia Koesters said 
she was interested in learning about 
applying a splint to a broken leg and 
liked how soldiers learned to take care 
of  each other.

“Today was special because we got to 
see how the Army works and what they 
go through every day, how they take 
care of  each other,” she said.

“They are drilling us,” Koesters said. 
“It’s kind of  hard and fun. It’s hard with 
some fun sprinkled in. It’s exciting to be 
here.”

Continued from Page 12

KISD/TODD MARTIN

A group of seventh-graders from Eastern Hills Middle School learn to apply a stint to a 
broken leg June 1. The students visited III Corps Headquarters Battalion soldiers who have 
served as tutors at the school this year as part of Fort Hood's Adopt-A-School program.
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The Associated Press

W hen it comes to ribs, low and 
slow may be the mantra of the 
professional pit master, but it’s 

not the only way to go when it comes to 
the backyard grill.

An easy two-step technique will yield 
tender and � avorful pork ribs in about half 
the time it takes to cook them using the 
traditional slow-cook method.

To jumpstart the process, the ribs are 
gently simmered in a seasoned liquid 
before being grilled over indirect heat until 
the meat is virtually falling off the bones.

Here, baby back ribs are prepared with 
a homemade chili-ale barbecues sauce, 
which can be used for basting during 
grilling and served alongside, as well.

Barbecued ribs 
with chili-ale sauce

Start to � nish: 2 hours (1 hour active)
Ingredients
For the ribs:
1 cup cider vinegar
3 tablespoons molasses
1 teaspoon salt
½ teaspoon ground black pepper
4 cups water
2 pounds fresh pork baby back ribs or 

spareribs
For the sauce:
2 tablespoons canola oil
2 cups chopped sweet onions
2 tablespoons minced garlic
12-ounce bottle chili sauce
12-ounce bottle IPA or other light ale
2 tablespoons molasses
¼ cup cider vinegar
2 teaspoons Worcestershire sauce
½ teaspoon hot sauce, or more to taste
Directions
In a large pot over medium-high, 

combine the vinegar, molasses, salt, 
pepper and water. Add the ribs and bring 
to a boil. 

Reduce the heat to a simmer, cover the 
pan and cook, turning occasionally so the 
ribs cook evenly, until the meat begins to 
pull away from the bone, 40 to 50 minutes. 
Drain well.

Meanwhile, to make the sauce, in a large 
saucepan over medium-high, heat the oil. 
Add the onions and saute until softened 
and lightly colored, about 10 minutes. 

Add the garlic and saute for 3 minutes 
more. Add the chili sauce, beer, molasses, 
vinegar and Worcestershire sauce.  Bring 
to boil, then reduce the heat to maintain 
a gentle simmer.  Cook the sauce until 
reduced to about 2 cups, 15 to 20 
minutes. Stir in the hot sauce. Measure out 

¾ cup of the sauce for basting.
Heat one side of a covered gas grill to 

high or prepare a � re in half of a covered 
charcoal grill. Baste both sides of the ribs 
with sauce and place, meaty-side up, on 
the unlit side of the grill. Close the grill 
cover and cook the ribs for 10 minutes. 

Turn and baste the ribs periodically 
until they are well glazed and the meat is 
beginning to come loose from the bones, 
about 50 minutes. Cut the ribs into pieces 
and serve with sauce on the side.

Servings:  4
Nutrition information per serving: 

844 calories; 514 calories from fat; 57 g 
fat (21 g saturated; 0 g trans fats); 177 
mg cholesterol; 36 g carbohydrate; 40 g 
protein; 1 g � ber; 982 mg sodium.

�„ �„ �„
No time for potato or pasta salad? Or 

just looking to mix it up at the July Fourth 
cookout? This is your salad.

Just 20 minutes will get you an intensely 

� avored white bean salad studded with 
savory bacon, crunchy fennel and fresh 
corn, all tossed with tangy barbecue 
sauce. The result is a rich, but not heavy 
salad that is the perfect partner for ribs, 
burgers, dogs, cobs or whatever you got 
on the grill.

It’s also a versatile dish that can be 
dressed up multiple ways. Use it as 
a � lling in � our tortillas for barbecue-
� avored burritos. Spoon it over tortilla 
chips, sprinkle with cheese, then bake until 
heated through for hearty nachos.

To save even more time, you can 
prepare the salad ahead and refrigerate for 
a day. Let it sit at room temperature for 30 
minutes before serving.

Barbecue bacon & bean salad
Start to � nish: 20 minutes
Ingredients
½ pound bacon, cut into 1-inch pieces

1 large yellow onion, diced
½ teaspoon smoked paprika
½ cup prepared barbecue sauce
15-ounce can corn kernels, drained (or 

kernels cut from about 4 ears)
Two 15-ounce cans white beans, 

drained
1 medium bulb fennel, � nely chopped
1 tablespoon cider vinegar
Salt and ground black pepper, to taste
1 tablespoon chopped chives
Directions
In a large saute pan over medium-

high, cook the bacon for 4 minutes. Add 
the onion and continue cooking until the 
bacon is crispy and the onion tender. 
Remove the pan from the heat. If there is 
more than about 1 tablespoon of fat in the 
pan, drain most of it, leaving the bacon 
and onions in the pan. Stir in the smoked 
paprika and barbecue sauce. Transfer to a 

DINING IN

AP/LARRY CROWE

Falling-off-the-bone barbecued ribs with chili-ale sauce are started with a par boiling then finished up by indirect heat on the gril l.

FEAST FOR THE FOURTH

Continued , Page 15
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bowl and place in the freezer for 10 
minutes to cool quickly. 

In a large bowl, mix together 
the corn, beans and fennel. Mix in 
the cooled bacon mixture, tossing 
well. Sprinkle in the cider vinegar 
and season with salt and pepper. 
Garnish with chopped chives.

Servings: 6
Nutrition information per 

serving: 415 calories; 153 calories 
from fat; 17 g fat (5 g saturated; 0 
g trans fats); 43 mg cholesterol; 39 
g carbohydrate; 24 g protein; 8 g 
Þ ber; 1,455 mg sodium.

Toffee cookie 
ice cream sandwiches

Start to Þ nish: 2 hours (15 
minutes active)

Ingredients
For the cookies:
2/3 cup all-purpose ß our
½ teaspoon baking soda
Å teaspoon cinnamon
Å teaspoon salt
½ cup (1 stick) unsalted butter, 

softened
1/3 cup packed dark brown sugar
1/3 cup granulated sugar
1 egg
2 teaspoons vanilla extract
1 ½ cups rolled oats
½ cup Þ nely chopped chocolate, 

bitter or semi-sweet
For the ice cream:
1 pint vanilla ice cream
1 cup crushed toffee bits (found 

in the baking aisle)
Directions
To make the cookies, heat the 

oven to 350 F.
In a small bowl, whisk together 

the ß our, baking soda, cinnamon 
and salt.

In a large bowl, use an electric 
mixer to beat the butter and both 
sugars until light and ß uffy. Add the 
egg and vanilla and beat well.

Stir in the ß our mixture and beat until just 
combined. Stir in the oats and chocolate. 
Divide the dough into 24 tablespoon-size 

balls and arrange on 2 ungreased baking 
sheets, leaving about 3 inches of space 
between them. Bake for 10 to 12 minutes, 
or until golden brown around the edges. 
Transfer the cookies to a rack and cool 

completely.
Soften the ice cream 

until it can be stirred, 
but is not melted. The 
easiest way to do this 
is to transfer the ice 
cream to a microwave-
safe bowl and heat in 
10-second intervals until 
it reaches the desired 
consistency. Add the 
toffee bits and mix well.

While the ice cream 
is soft, scoop a bit onto 
the bottom of a cooled 
cookie, then top with 
another cookie. Freeze 
until the ice cream is 
solid. Store in an airtight 
container in the freezer.

Makes 12 sandwiches.
Nutrition information per serving:

321 calories; 147 calories from fat; 17 
g fat (x g saturated; 0 g trans fats); 48 
mg cholesterol; 39 g carbohydrate; 5 g 
protein; 2 g Þ ber; 160 mg sodium.

AP/LARRY CROWE

Barbecue bacon and bean salad is easy to make and packed with flavor. It wil l be a welcome 
change from the usual pasta or potato salad at July Fourth celebrations.

Continued from Page 14

AP/LARRY CROWE

Toffee cookie ice cream sandwiches are ideal for a hot July Fourth 
celebration. They’re easy to make, but take a l itt le t ime to freeze.

Chili turkey burgers
Start to Þ nish: 35 minutes
Ingredients
1 teaspoon canola oil
1 small sweet onion, Þ nely chopped
3 cloves garlic, minced
1 jalapeno 

pepper, 
seeded and 
minced

2
teaspoons
ground
cumin

Æ cup 
canned black beans, rinsed

2 slices Þ rm whole-wheat bread, torn 
into small pieces

2 tablespoons tomato paste
2 tablespoons chopped fresh cilantro
½ teaspoon salt
½ teaspoon ground black pepper
1 pound lean ground turkey
4 whole-grain hamburger buns
Tomato salsa, for topping
Shredded lettuce, for topping
Directions
In a small nonstick skillet over medium, 

heat the oil. Add the onion and saute until 
lightly colored, about 4 minutes. Add the 
garlic, jalapeno and cumin. Cook, stirring 
often, until fragrant, 1 to 2 minutes longer. 
Transfer to a dish to cool.

Heat a gas grill to medium-high or light 
a charcoal Þ re.

Meanwhile, in a food processor, 
combine the beans, bread and tomato 
paste. Pulse until well mashed, then add 
the cilantro, salt, pepper and the reserved 
onion mixture. Pulse several more times, 
then transfer to a bowl. Add the ground 
turkey, mix well, then shape into four Æ-
inch-thick patties.

Grill the burgers until they register 165 
F on an instant thermometer, about 5 
minutes per side. Meanwhile, toast the 
buns on the edge of the grill. 

Serve the burgers topped with tomato 
salsa and shredded lettuce.

Servings:  4
Nutrition information per serving: 

392 calories; 99 calories from fat; 11 
g fat (2 g saturated; 0 g trans fats); 65 
mg cholesterol; 45 g carbohydrate; 31 g 
protein; 8 g Þ ber; 696 mg sodium.
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UPCOMING EVENTS

Best Bets
The Second Chance Animal Shelter 

will conduct pet adoptions from noon to 
4 p.m. Saturday and Sunday at PetSmart 
and Petco.

The adoption fee for dogs is $120, 
which includes spay/neuter, vaccinations, 
vet check and microchip.

The adoption fee for adult cats is $50 
and $45 for kittens.

Visit the shelter at 5501 Clear Creek 
Road (two miles north of the Killeen 
airport) to see animals ready for adoption. 
It’s open from noon to 5 p.m. weekdays 
and from 11 a.m. to 5 p.m. weekends.

For more information, to volunteer or 
make a donation, call (254) 526-6200 or 
go to www.centexhumanesociety.com.

Movies, Music, Arts, 
Theater & Books

The Dead Fish Grill  at 2207 Lake 
Road in Belton presents live music many 
evenings. For more information, call (254) 
939-5771.

�„ �„ �„
Killeen’sHot Summer Nights/Movies 

in Your Park  series continues July 9 with 
“Imagine That.” The free movie starts at 

Continued, Page 17

Homefront file

Crowds gather for last year’s Fourth of July Parade in Belton. This year’s parade wil l be from 10 a.m. to noon July 3 along 10th
Street, Main, Central and Birdwell downtown. Other Belton events include a patriotic program at 9 a.m. July 3 at the Bell County
Courthouse and the Festival on Nolan Creek from 11 a.m. to 4 p.m. July 3 at Yettie Polk Park. For more information on holiday
weekend events in Belton, go to www.beltonchamber.com.
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8 p.m. at the Killeen Amphitheater, 2201 
E. Veterans Memorial Blvd. The series 
continues each Friday night through 
July, except for July 2. Bring blankets or 
lawn chairs and snacks. Concessions 
will be available. Alcoholic beverages 
and glass bottles are prohibited. For 
more information, call Killeen Parks and 
Recreation at (254) 501-8889 or log onto 
www.ci.killeen.tx.us.  

�„ �„ �„
Club Laredo , Central Texas’ premier 

Tejano club, is now open from 8 p.m. to 2 
a.m. Thursday, Friday and Saturday at 704 
Edwards Drive, Suite B, in Harker Heights. 
For more information, call (254) 501-3800 
or (254) 289-0121. Club Laredo is in the 
Harker Heights Plaza.

�„ �„ �„
EnjoyChristian karaoke the second 

and third Saturdays of every month from 7 
to 10 p.m. at 103 Avenue D in Copperas 
Cove. All ages are welcome at the family 
friendly event. A refreshment stand is open 
as well. For more information, contact 
Sandra Andrews at (254) 547-4546.

�„ �„ �„
Tickets are on sale now for Vive Les Arts 

Theatre’s production of Disney’s “Beauty 
and the Beast ” this summer. Shows will 
run July 22-25, 29-31 and Aug. 1, with 
showtimes at 7 p.m. Thursdays, Fridays 
and Saturdays, and at 2 p.m. Saturdays 
and Sundays. Tickets are $20 for adults 
and $15 for students/children (military and 
group discounts are available), and can be 
purchased online at www.vlatheatre.com, 
by phone at (254) 526-9090, or in person 
at 3401 S. W.S. Young Drive in Killeen.

�„ �„ �„
The University of Mary Hardin-Baylor 

College of Visual and Performing Arts, 
Department of Art and the Musick Alumni 
Center and Museum are pleased to 
present People and Places in UMHB 
Histor y, an exhibition featuring historical 
paintings and photographs on display 
in the Arla Ray Tyson Art Gallery in the 
Townsend Memorial Library through Aug. 
13. The exhibit is open Monday through 
Friday from 8 a.m. to 5 p.m. and Saturday 
from 10 a.m. to 2 p.m. Admission is free. 
For more information, call (254) 296-4678.

Festivals, conferences
Songhai Bamboo Roots Association 

will host the First Annual Caribbean 
Afr’am Festival at the Killeen Community 
Center from noon to 11 p.m. Aug. 14. This 
nonpro� t organization sponsored event, 
which is free to the public, features a poetry 
dub corner, open mic, live entertainment, 
African dance and vendors. The Killeen 
Food Care Center will be on location for a 
food drive. For more information, call (254) 
681-8861 or (512) 538-8820.

�„ �„ �„
Karar International Worship 

Academy  presents the second annual 
Dance and Worship Conference  July 
8-10 at the Killeen Civic and Conference 
Center, 3601 S. W.S. Young Drive. For 

more information or registration, go to 
kararworship.biz or call (254) 616-9111.

Museums
Active-duty service members and 

their families will gain free access to 
hundreds of museums throughout the 
nation this summer. More than 600 
museums in 50 states and the District of 
Columbia have signed up to participate 
in Operation Appreciation: Blue Star 
Museums. The program offers active-duty 
service members — including activated 
Guard and Reserve — and up to � ve of 
their immediate family members free 
admission to participating museums 
through Labor Day. Go to www.arts.gov/
national/bluestarmuseums/index.php for a 
complete list of participating museums.

For children
The summer CAMPLACE art program

for children of all ages offers morning and 
afternoon sessions from Monday through 
Thursday until early August at Salado Arts 
Workshop. Students may select morning, 
9 a.m. to noon, or afternoon, 1 to 4 p.m., 
sessions or a combination of both. Parents 
and loved ones are welcome to join the 
children in this family focused environment 
for learning. Each week will explore several 
art media choices. For more information, 
contact Sheryl Russell at sheryl@
saladoartsworkshop.org or (254) 947-
5260 or (254) 913-5859.

Planetarium
The following � lms are now showing 

at the Mayborn Planetarium and Space 
Theater at Central Texas College:

Weekday Matinees
The Little Star That Could at 2 p.m 

today and Thursday.
IBEX: Search for the Edge of the 

Universe at 3 p.m. Monday through 
Thursday.

Friday and Saturday
Hurricane on the Bayou at 7 p.m.
Astronaut at 8 p.m.
Pink Floyd: Through the Prism at 9 p.m. 
Pink Floyd: The Wall at 10 p.m. Friday
Pink Floyd: Dark Side of the Moon at 

10 p.m. Saturday.
Saturday matinees
Secret of the Cardboard Rocket at 

11 a.m.
The Little Star That Could at noon.
The Zula Patrol: Under the Weather 

at 1 p.m.
Molecularium — Riding Snowflakes at 

2 p.m.
Astronaut at 3 p.m.
Animalopolis at 4 p.m.
Sunday matinees
Molecularium — Riding Snowflakes at 

2 p.m.
Astronaut at 3 p.m.
Animalopolis at 4 p.m.
For a show description, upcoming 

schedule and ticket prices, go to 
www.starsatnight.org or call (254) 
526-1800.

Continued from Page 16
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AT HOME

By Letitia Stein
St. Petersburg Times

Summer vacation is a time when lots of  kids 
are hanging around the house more than 
ever — and potentially getting into trouble. 
It’s up to you to keep them from shopping 

online, sending thousands of  text messages or 
letting strangers in to the house when you’re not 
home. The government and consumer agencies 
track the major kinds of  household accidents that 

cause serious injury and even death to children; 
knowing what’s happened to others could help 
you protect your family.

POOLS, PONDS, OTHER 
WATER DANGERS

Drowning is the leading cause of  
injury-related death for children ages 

1 to 4 years. Fencing a backyard 
swimming pool is critical, but 

parents need to be ever-vigilant 
of  other water dangers. Young 

children can 
drown in as 
little as an inch 

of  water in 
a 5-gallon 
bucket.

PLAYGROUND EQUIPMENT

 Nearly 70 percent of  injuries on home 
playground equipment are due to falls, warns the 
Consumer Federation of  America. And it’s not just 
concrete and asphalt surfaces causing problems. 
Dirt and grass aren’t forgiving enough to prevent 
injury, either. Consider shredded wood mulch 
or child-friendly synthetic surfaces for a softer 
landing. Stay on top of  the safety guidelines for 
equipment. Keep home play sets well maintained 
and don’t allow children to climb too high.

SUN
Exposure to the sun is the most preventable 

risk factor for skin cancers. Protect children 
by providing shade (try to bring them inside 
when the sun is at its peak) and dressing them 
in protective clothing. Make sure to generously 
apply — and reapply every few hours — a broad-
spectrum, water-resistant sunscreen.

Choose a sunscreen that protects against UVB 
rays (responsible for sunburn and skin cancers) 
and UVA (associated with aging and melanoma).

POISONING
While young children are especially vulnerable, 

adolescents are also at risk for poisoning — both 
accidental and intentional.

For young children, lock up toxic chemicals 
and � rmly close the safety caps on medications, 
storing them out of  little ones’ reach. At all ages , 
carefully read labels before giving medication to 

children. And safely dispose of  any unused 
or expired prescription drugs.

Keep handy the toll-free phone number for the 
nationwide Poison Control Center: 1-800-222-1222.

KITCHEN 
Mindless eating won’t help your child’s waistline 

or yours. Stock your fridge with fresh fruit and 
veggies, preferably organic or locally grown, or at 
least well washed, to reduce pesticides. Emphasize 
water (active kids need extra hydration in hot 
weather) rather than sugar-laden juices and sodas. 
Use the summer break as a time to model healthy 
eating habits.

FAMILY ROOM

Children can suffer educationally when 
summer becomes a marathon of  TV shows 
and video games. (And experts say children 
younger than 2 don’t need any screen time, 
period.) Find age-appropriate summer 
reading lists at public libraries. Let your 
child browse for books she’ll read just 
for pleasure. Don’t let your child 
become a summer coach potato. 
The NFL Play 60 campaign offers 
tips for exercise that will pass 
the cool test. Web resources: 
www.cdc.gov/safechild and 
www.n� rush.com/play60

Scripps Howard 
News Service.

SUMMER
SAFETY
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