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This issue is dedicated to "Lifestyles" and I think we covered just 
about everything.

We start off  with food. Over in Crosby, The Crawfish Shack is 
serving up mudbugs (see page 4) and down in LaPorte, Main 101 
dished up Valentine's Day delicacies (see page 29). Here in Baytown, 
there's plans for a food truck park by the folks at Meat Haven BBQ 
(see page 10).

Next, we have some things to entertain you, starting off  with a 
Barber's Hill teacher competing on the television show "Survivor" 
(see page 7). And when it's time to curl up with a book, we suggest 
one from Lee High School alumni Maggie Paredes (see page 14).

What Lifestyle issue would be complete without some fashion. The Speakeasy 
Boutique held a Spring show (see page 12) and for a fashion show of  a completely 
different kind, you really must flip to page 20 to see what the celebrity models 
strutted for the Crosby Bras for the Cause fundraiser for cancer patients.

Then onto some sports. The Lee College basketball team is having a superb 
winning season and their players are also doing great things off  the court (see page 
18).  We check in with the Optimists youth football program (see page 25) and our 
World Champion Astros are ready to continue the celebrating with their fans (see 
page 26). And speaking of  sports, here's your chance to learn "10 Things" about The 
Baytown Sun's Sports Editor Mark Kramer (see page 28).

Life is not all fun and games. Sometimes, we need to take time to learn some  
history. I experienced a very thought-provoking display at the J.D. Walker Community 
Center from the American Indian Genocide Traveling Museum (see page 16).

There were plenty of  activities around the area. Over at Mont Belvieu's City Park, 
I caught lots of  folks enjoying the annual Fish Fest (see page 30). There were alot 
of  Black History Month celebrations and we attended one that had some awesome 
speakers (see page 32). Community Resource Credit Union held an after-hours 
Business Mixer with the Baytown Chamber of  Commerce (see page 34).

And speaking of  activities, we have a 
calendar of  events and we'd really like to 
have your upcoming events listed.

Cheryl Donatto
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Dan and Jennifer Meaux, 
owners of the Crawfish Shack in 
Crosby, welcomes guests as 
they arrive for this season's first 
night of dining-in.
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YOU TO   
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HAVE 

A
GOOD 
TIME.'

Story and Photos
by CHERYL DONATTO

cheryl.donatto@baytownsun.com



Spring is almost here. Flowers are poking 
their heads out of  the ground. The days 

are getting longer. The temps are getting 
warmer. And here in southeast Texas, we’ve 
been celebrating the changing of  the seasons 
with… well… seasonings! Yummy, hot and 
spicy seasonings… because it’s finally time 
for crawfish!

And there’s no better place to cure that 
craving than at the Crawfish Shack in Crosby 
which is ranked #1 for the best crawfish in 
the Houston area.

Owner, Dan Meaux grew up on a farm in 
Rayne, Louisiana, where there were mostly 
crawfish fields as far as the eye could see. So, 
it’s no wonder his mudbugs are consistently 
rated among the best in the area. 

In 2004, he opened the drive-through-
only site which was the first "to-go-only" 
crawfish restaurant in Harris County. He 
added a patio and a couple of  picnic tables 
the second year it was open. Four years later, 
he moved down the road to current location 
at 5822 FM 2100, added a metal shed and set 
up a dozen tables for dine-in orders. 

Now that they are in their 20th season, 
the restaurant boasts 60 tables that will seat 
340 hungry folks. You'd think it would be a 
long wait time to get seated, but they get you 
in quickly. That's probably due to the fact 
that there's 90 employees, including Dan's 
wife Jennifer, their three children and their 
son-in-law.

After 20 years of  doing this, the Meauxs 
have figured out that it’s best to do drive-
thru only the first month.

“The years we 
opened completely in 
January was so stressful. And 
not just for us, but for our customers too,” 
said Meaux. “The lines would be long and 
we’d sell out really fast since we weren’t 
able to get the quantity of  crawfish we 
needed.”

And because they do such a high volume 
of  selling to-go packages for the Super 
Bowl, Meaux discovered it was best to 
wait to open the dining area until after that 
event.

“Because we’ve been closed up for six 
months, doing drive-thru-only for a few 
weeks gives us the opportunity to make 
sure everything is up to par and functioning 
properly before opening the dining area,” 
said Meaux. “It gives us a chance to ease 
back into it.”

Crawfish Shack is one of  the highest 
volume crawfish restaurants in the area. 
At the height of  the season, they can go 
through 6,000 pounds of  crawfish in a single 
day. That’s 150 sacks of  those delectable little 
crustaceans.

“We boil more crawfish here than 
anywhere else, including Louisiana,” said 
Meaux. “We get two or three delivery 

trucks a day from the Crawley and Jennings 
(Louisiana) area.”

Beaux’s recipe for success is attributed to 
his amazing customers and exceptional staff; 
an elaborate culling, washing and purging 
method; and top-grade crawfish that are 
spiked with his top-secret, 19-ingredient-low-
salt seasoning.

“We use a lot less salt than other places,” 
he says. “I discovered that the less salt I 
used, the more the flavor of  the other spices 
and the crawfish came through.”
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Rave
 Review
The Crawfish Shack's dining area finally opened, 

so I asked my brother and his wife to join me for 
our first crawfish of  the year. We have been here 
before and knew we'd be in for a real treat. 

Since it's a BYOB establishment, we brought in 
some beer and wine to enjoy while soaking up the 
festive atmosphere and checking out the décor. A 
big hit with visitors is the giant metal crawfish that 
hangs from the ceiling. There's Texas and Louisiana 
sports memorabilia, which of  course includes 
the Astros and the Saints; displays of  all the cool 
t-shirts they have for sale; and all sorts of  crawfish-
themed signage. There was even a beautiful 
bouquet of  flowers for the owners' wedding 
anniversary on display.

A nice sized crowd was already seated and the 
place was abuzz with excitement. The waitstaff  
was busy bringing out the platters and keeping 
the tables clean from all those discarded heads 
and shells... and mounds of  used napkins. They 
seemed to be having as much fun as the patrons.

We each ordered the Shack Combo which 
includes two pounds of  crawfish, one pound of  
shrimp, corn and potatoes. We added sausage 
and since I hadn't tried the mushrooms before, 
I figured this would be the ideal time to sample 
them. I was a little disappointed that my sis-in-
law didn't order crab (she always orders crab) 
because I was planning on stealing a leg. Maybe next 
time. (hint hint)

I was curious about the Mo Mo Spicy offering, 
but figured it would probably set me on fire. So 
I played it safe and just got the regular ol' spicy. I 
made the right choice. It was just spicy enough.

The entire platter was seasoned just right. All the 
flavors came together splendidly. The crawfish were 
nice sized. The shrimp succulent. Potatoes and corn 
cooked to perfection. I'm picky when it comes to 
sausage and have no complaints about theirs. The 
mushrooms added a nice touch. I'll get them again. 
We ended up getting to-go containers because there 
was just too much food to devour in one sitting.

Dine in. Take out. It doesn't matter. Just make 
sure to treat yourself  to some of  these famous, 
award winning crawfish.     

- Cheryl Donatto

“Dining here is not like just going out to eat at any old restaurant. Here, you get a 
festive and fun social experience,” said Meaux. “We want you to have a good time.”

As soon as you walk up to the building, the mouth-watering aroma lets you know 
you've come to the right place. The fun atmosphere is evident by all the joyous 
sounds coming from within. Or if  you just want to get some food to take home, you 
can still get in line for the drive-thru, but that's just not as much fun, is it?

You can order your crawfish from Mild to Mo Mo Spicy.  Add-ons include corn, 
potatoes, spicy boiled eggs, mushrooms and sausage links.

And for those of  you who choose not to get crawfish, you can get boiled crabs or 
shrimp, crawfish etouffee, chicken & sausage gumbo or red beans & rice with Cajun 
sausage. The kids’ menu (dine in only) lists burgers, chicken nuggets, mini corn dogs 
and mac & cheese. Are you sure you don't want some crawfish?

Crawfish Shack sells live crawfish by the sack and offer on- and off-site catering 
plus bulk orders to go. They are open Wednesday through Friday 4 to 9 p.m., 
Saturday noon to 9 p.m. and Sunday noon to 8 p.m. Crawfish season typically ends 
the first part of  June, so make sure you have plenty of  opportunities to get your tails 
over to the Crawfish Shack before they close up for the year. ❂

Goldie and 
Aaron Donatto, 
of Baytown,  
enjoy a 
scrumptious 
meal at the 
Crawfish 
Shack.
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Would you believe Barbers Hill elementary school teacher Lauren 
Harpe didn’t know how to swim when she won a spot on this year’s 

season of  “Survivor,” a CBS reality show about castaways stranded on a 
beach?

Or that Harpe didn’t know how to start a fire without a match, 
traditionally one of  the final challenges that determines the finalists for the 
$1 million first prize?

She said she doesn’t even like the outdoors.
“I was absolutely not an outdoors person, and I’m still not. The biggest 

thing I hate: I hate frogs. I hate bugs but I’m terrified of  frogs. If  I let one 
get in my house, I’m not going in my house until someone comes to my 
house to get it.

“But I’m very good at not letting people see that I’m afraid.”
How good? Folks will have to tune into Survivor to find out.
The 44th edition of  the popular reality series began its 24th year on 

the air March 1 with host and executive producer Jeff  Probst returning 
to guide the group of  18 castaways through a month-long series of  
mental and physical challenges and head games while living in a jungle 
environment.

The show will be on CBS and Paramount + Wednesday nights at 7 p.m.
Harpe is a 31-year-old single mother of  two boys – Christopher, 9, and 

Braxton, 7 – who is in her third year as a teacher at Barbers Hill, the Mont 
Belvieu school district.

The Port Arthur native attended Beaumont Kelly High School, where 

CONTESTANT TEACHES
‘SURVIVOR’ LESSON to STUDENTS ‘Be brave.

Be fearles
s’

NAME Lauren Harpe
AGE 31
HOMETOWN Port Arthur, Texas
OCCUPATION Elementary School Teacher
CURRENT RESIDENCE Mont Belvieu, Texas
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she won back-to-back state powerlifting 
championships, before graduating from 
Lamar University’s early college high school, 
the Texas Academy of  Leadership in the 
Humanities.

She was enrolled at the Baylor University 
nursing school in Dallas when she dropped 
out to start a family.

“My castmates, they’re going to 
underestimate me,” Harpe said. “They’re 
going to think I’m just this cute, young-
looking girl. What they really don’t know 
is that I’ve been through a lot. I’m a single 
parent. It’s just me and my boys.

“And being a single parent really has 
prepared me to play this game, just because 
I am adaptable. Going through a divorce, I 
had to pick up the pieces and just go with it. 
And so, here in this game, I’m going to be 
able to adapt to any situation and just roll 
with it.”

Harpe recalls watching “Survivor” as a 
youngster.

“When it first came out, it was just a big 
thing and everybody would crowd around 
the TV and watch; my dad, my mom, my 
brother and sister,” she said. “Then, as we 
get older, we start watching different things. 
I sort of  took a different route.”

She credits Barbers Hill’s school-year 
opening in 2021 for her decision to apply 
for the show.

“Actually, after COVID, our school 
district’s theme for convocation was 
‘Survivor,’ surviving from COVID. All 

the schools had torches, we had kids come 
in with drums, all the schools had banners 
with ‘Survivors,’” she said.

“It was like a big theme within the district. 
At that point, my divorce had finalized. I 
had just turned 30 and I just had gotten my 
masters degree. That’s what kind of  led me 
to applying for it.”

Making it on the show was the easy part.
Harpe knew she needed to prepare for the 
show's challenges.

“I binge-watched a bunch of  seasons,” 
she said. “I was literally watching with my 
kids as soon as we got home, or I’d wake 
up early in the morning and just study the 
strategy in the show. I had a notebook I 
would write the strategy down and analyze 
the player. I would also look on blogs and  
Reddit accounts.

“They had online games and puzzles 
you can do. Just as you’ve got to prepare 
yourself  for the physical challenges, 
you’ve got to get ready for those mental 
challenges.”

And the physical stuff?
“I’d say I’m in shape. I run every day, 

I work out with my boys,” Harpe said. 
“Before I applied, I told one of  my friends 
I was interested and she said, ‘You have to 
learn how to swim'.

“I’d go to Eagle Pointe (Recreation 
Center) every single day and swim laps in 
their pool, back and forth, back and forth 
every single day until I was able to swim 
from one point to another.

THREE WORDS TO DESCRIBE 
YOURSELF: Personable, resistant, 
adaptable

FAVORITE HOBBIES: When I'm not 
attending my kids sporting events 
or kicking their butts in Mario Kart, 
I enjoy reading and listening to 
podcasts and sermons online.

PET PEEVES: When people don't own 
up to their actions or mistakes.

WHAT IS THE ACCOMPLISHMENT 
YOU ARE MOST PROUD OF? Can 
it be growth? I am most proud of 
how much I have grown over the last 
several years. As an individual and in 
motherhood. I am very proud of the 
woman I am becoming.

WHO IN YOUR LIFE IS YOUR 
BIGGEST INSPIRATION AND 
WHY? My parents are my biggest 
inspiration. My mother is the most 
selfless and giving person I know 
while my father is such a hard 
worker.

Lauren Harpe...

CAST PHOTO CREDIT: ROBERT VOETS/CBS
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“The same person who told me I needed 
to know how to swim, taught me how to 
make fire.”

Being told she was in the cast was one 
step, prepping for the show was another. 
But when Lauren Harpe arrived in Fiji for 
the show and first saw Probst, the Emmy-
winning host of  the show, it all got real.

“Man, Jeff  Probst is iconic,” she said 
when the subject inevitably came up. 
“Everything about him that anyone sees on 
TV, he’s genuinely like that. I don’t feel like 
he changes in different situations.

“When I first saw Jeff  Probst, I was 
shaking. My knees were shaking, my palms 
were sweating. He’s an icon. You see him on 
TV and you have this big dream to be on 
the show, to be out there, and you finally see 
him, and its like, ‘Oh my God, I can’t believe 
this is happening.’

“The smile, the dimples, everything. And 
he’s so great at what he does. He’s just a very 
kind man and definitely what you see is what 
you get.”

Ultimately, after a month of  competition 
the show reaches a grand finale, where the 
grand prize of  $1 million is awarded. What 

will Harpe do with the money if  she wins?
“Of  course, I am a single parent. It would 

be great to have a million dollars. It could 
just make our lives a thousand times better,” 
she said. “Also, I’ve always had a passion 
for doing some sort of  outreach in the 
community. I know back home we had the 
soup kitchen or different organizations I 
used to work with.

“I’m not as connected here in Baytown 
just yet, but I would like to donate or 
create some form of  a foundation for 
underprivileged kids or for single mothers to 
help and give back in our community.”  

And win or lose, is there a message the 
Baytown area’s first Survivor contestant 
wants to send out?

“For my students and my kids, I want 
them to know they can do anything,” she 
said. “One of  the biggest reasons I went out 
there was to show my kids they can do it. 
They can do whatever they put their minds 
to, literally.

“Just to be brave, be fearless and go after 
what you want. That’s really the biggest 
thing to tell my students and my kids.”

                                                         ❂
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Couple plans to 
serve Baytown

with
FOOD TRUCK PARK

By MATT HOLLIS
matt.hollis@baytownsun.com

Joey and Melissa Garcia
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Joey and Melissa Garcia have been serving good 
food in the area for the past few years. 

They own Meat Haven BBQ in Deer Park, 
where you can get delicious meals, such as chopped 
sandwiches, turkey, ribs, green enchiladas or burgers. 
They have been operating Meat Haven since 2016 
when it was first on Bayway Drive at the old Tastee–
Freez restaurant. After three years, they moved to 
Mont Belvieu because they were outgrowing the 
original location. 

“We needed more space,” Melissa said. “We were 
growing at a rapid pace and we needed to expand for 
more seating areas. So, we moved to Mont Belvieu, 
stayed there for another three years and we did really, 
really well.”

But the building they were in had to be demolished 
because of  an easement issue. 

“Because the plant across the street was expanding, 
and they needed some power lines, and apparently, 
you can't run power lines over the building. So, the 
building had to be demoed,” Melissa said. 

The demolition resulted in them losing more than 
half  of  their seating, so they began to work out of  a 
food truck. This led to them doing a lot of  business 
in Baytown. They began to work with local entities 
like Goose Creek CISD, Houston Methodist Baytown 
Hospital and Lee College. 

“We would do a lot of   Food Truck Fridays with the 
schools and the surrounding areas,” Melissa said. 

After being mobile for a while, the Garcias were 
offered a place in Deer Park on Pasadena Boulevard 
next to some friends of  theirs that own a bakery called 
Frosting Dreams and All the Things. 

“They had the other side of  their bakery open, and 
they needed somebody to provide lunch,” Joey  said. 
“They said, hey, do you want to come back to brick 
and mortar? We were like,  heck yeah. I mean, we have 
a face-to-face with the customers off  the food truck. 
But it's different when you have a place where they 
can sit down and actually come in.”

Although the Garcia’s just opened their barbeque 
place, they are also seeking to bring a first to Baytown 
– a food truck park. The couple plans to open the 
park at the old Tiki Hutt Bar and Grill location at 
1307 South Highway 146. 

Joey said they are currently going through permitting 
process but expect to open sometime in March. 

Melissa said the park will feature different types of  
food trucks that provide various kinds of  food, like 
crawfish and Mexican dishes, and they will provide the 
barbecue.

“We'll also bring a snow cone truck,” she said. 
“We’re going to actually make this part of  the 
business, Frosted Dreams, with mobile dessert trucks 
and we'll have something there that will offer desserts. 

We've teamed up with them. They're friends of  ours.”
Melissa said the idea of  doing a food truck park 

came to her one day and she told her husband that it 
would be a great idea if  they did it in Baytown. 

“You got everything you need,” she said. “You got 
the space, you got the parking, you have the open 
concept where you could have everybody bring their 
food inside. Plus, we can provide picnic tables, offer 
some entertainment on the stage and make it a family 
atmosphere where you can bring your kids and do a 
lot of  things as a family,” she said. “And when we ran 
it across (the old Tiki Hutt location), everybody was 
really eager and excited. So, we're going to be moving 
forward with that.”

The Garcias’ experience with food trucks has been 
successful. During the COVID-19 pandemic when 
they were working out of  their own food truck, they 
were able to do a lot of  business with ExxonMobil and 
Chevron Phillips because their cafeterias closed down. 

“But they were still allowing us to do lunch,” 
Melissa said. “So, the food truck was a big hit for 
us. And it still is. Now, people have private parties 
and they want to hire a food truck because it's easier 
instead of  hiring a caterer. And so, we come in, we’re 
ready to go, you open up the window and you can do 
those things.”

Melissa said the food truck was like a kitchen on 
wheels. She added they plan to follow Baytown’s 
inspection procedure closely. 

“They inspect the truck and do all the necessary 
things you need when setting up a mobile kitchen,”  
she said. “Then, as long as the property owner 
of  wherever it is that you're setting up gives you 
permission, you can set up. We've never been the one 
to actually go into the city and just sell to the public. 
We've always done private events. So, if  the City of  
Baytown called us and said, hey, we want you to come 
to join our Fourth of  July celebration, or we want you 
to come to do Christmas on Texas Avenue or one of  
those events, we could.”

Melissa Garcia said they had met many food truck 
folks along the way, including families that own the 
trucks. 

“We have a lot of  history with a lot of  these 
trucks. So we know them,” she said. “We know 
that they know the permit procedure. They know 
what's needed. So, it's a good thing. It’s really a big 
community, a lot bigger than what a lot of  people 
think.”

The Garcia’s said they plan to operate their food 
truck park Tuesdays through Sundays with live 
entertainment Thursday through Sunday.

To contact the Garcia’s at Meat Haven in Deer Park, 
call 713-550-6923 or 281-691-4373. You can also visit 
their website at www.meathavenbbq.com. ❂
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Story and Photos
By CAROL SKEWES

carol.skewes@baytownsun.comSpeakeasy
Boutique steps
   

Speakeasy Boutique stepped into 
their lines of  Spring Apparel 

with an exclusive sneak peak 
fashion show recently. Owner 
Sheila Crawford described each of  
the outfits in detail as 10 volunteers 
modeled over 40 fashions.

Guests enjoyed lunch, catered by 
The Mustard Seed, a combination 
of  chicken salad, Albacore tuna 
salad on a bed of  lettuce greens 
with crackers and fruit salad, and 
an option for either tomato basil or 
broccoli cheddar soup. 

SpeakEasy Boutique is owned 
and operated by three generations: 
Sheila, her daughter, Lauren 
Heffernan, and granddaughter, 
Avery Heffernan.

They offer three generations of  
styles. The boutique is located at 
300 W. Texas Ave. in Baytown and 
can be reached at 281-827-4703 or 
online at www.speakeasyboutique.
com.

Hours are: 9 a.m. to 5 p.m. 
Monday through Friday; 10 a.m. 
to 4 p.m. on Saturdays and closed 
Sundays. 

in style
Springinto

Cherie Melendez was one of 10 
models featuring Spring styles 

soon available at Speakeasy 
Boutique at a sneak peak 

fashion show luncheon.
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From left, volunteer models 
pictured are: Allene DonCarlos, 
Lauren Heffernan, Mickey Shipp, 
Lauren Kinder, Leah Pitkin,
Sydney Jo Hale, Sara Hopper,
Kim Hopper, Cherie Melendez
and Avery Heffernan.

Guests of the Speakeasy Spring Apparel Sneak Peak fashion show pictured 
from left are: Mary Fontenot, Bridgette Fontenot, Laurie Terry, Arely Avila, 
Tiffany Rodriguez and Aubree Adams.



Baytown native, 
Maggie Paredes 
with her book “On a 
Rooftop in Beijing”.
Photo submitted by 
Ocoee Book Rack

You could say that writing and creativity has 
always been in her blood.

Maggie Drabing Paredes, Baytown native and 
author of  “On A Rooftop in Beijing,” has enjoyed 
the success of  her first book. It focuses on a love 
blossoming and bringing two cultures together.

The author’s grandfather, Art Anthony, who 
wrote and published “Too Many Rivers” and 
“The Sulfur Trilogy River”, also told his life 
experiences through his books. Now, Parades is 
sharing her creativity through the written word.

“I have always loved the culture in Asia and 
wanted to share it with people," she said. "My 
love for this culture bloomed even more when I 
met my husband, who is Filipino.”

Paredes and her family have always been 
involved in the Baytown community. The author 
and her family are all Baytown Lee alumni and all 
the women in her family were a part of  the Lee 
High School Brigadiers drum and bugle corps. 

Paredes says that she has always had a love for 
writing from a young age and wanted to share 
this through the works she created, whether that 
be school assignments or her personal work. She 
credits some of  this love to her English teachers 
throughout her schooling in Baytown. 

“I wanted to publish or create something since 
I was little. All my English teachers throughout 
Baytown encouraged and inspired me, but two 
that stand out are Ledbetter and Martin who 

encouraged and 
pushed me to become a 
better writer.”

However, Parades lost her 
passion for writing until she moved to South 
Korea to teach English after graduating from Sam 
Houston State University. 

She decided to write her book during the 
COVID-19 pandemic because of  the popularity 
of  people sharing their favorite reads on 
Instagram and Tik Tok and the sense of  
community this gave her.

Paredes’ book was inspired greatly by her love 
of  cultures merging and her time spent teaching 
English in South Korea. 

“I love romance,” she said, “because it’s the 
easiest way to share what’s going on in the 
world. I also love to write about cultures coming 
together and to carry with me the stories of  my 
students in South Korea.”

If  you are a fan of  “On A Rooftop in Beijing," 
keep an eye out for her new book.

“This second book is another romance based 
on me and my husband getting stranded in 
Houston and trying to get back to Orlando 
during the holidays," she said.

By becoming a well known author, Paredes has 
made the city of  Baytown proud.

This author has put her heart and a little bit of  
herself  into all of  her projects. ❂

FROM A

Lee HIGH SCHOOL

Brigadier
TO A

published
author By IVY KRAMER

ivy.kramer@baytownsun.com
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George Washington. Thomas 
Jefferson. Ulysses S. Grant. Benjamin 

Franklin. Stephen F. Austin. Gen. William 
Tecumseh Sherman. Theodore Roosevelt. 
We were taught about all of  the things 
these men accomplished. One thing those 
textbooks failed to mention was that they 
played a major role in trying to eradicate 
the Native American population.

Steve and Cheryl Melendez are working 
to educate the public of  these atrocities 
with their American Indian Genocide 
Traveling Museum. It's goal is to bring 
historical truth to light by using actual 
documentation showing the path to the 
near extermination, and in some cases, the 
total extermination of  Native American 
tribes and cultures.

On Jan. 26, the museum was on display 
at The J.D. Walker Community Center in 
Baytown which prides itself  on bringing 
a diverse selection of  attractions and 
programs to educate the community.

Steve is of  the Pyramid Lake Paiute 
Tribes' Reservation which is located 35 
miles northeast of  Reno, Nevada. Cheryl 
is of  Cree descent, one of  the largest 
groups of  First Nations in Canada.

The Museum’s co-founders Steve 
and Cheryl Melendez travel 
around the country presenting 
their exhibits.

Story and Photos
By CHERYL DONATTO

cheryl.donatto@baytownsun.com

TEACHING
TOLERANCE

AND RESPECT
TO HELP STOP

THE STEPS THAT 
LEAD TO THE CYCLE

OF GENOCIDE

AMERICAN  INDIAN

Genocide             MuseumTraveling 

An excerpt from Stephen F. Austin’s 
journal reads, “These Indians and the 
Karanquas may be called universal 
enemies to man… there will be no way of 
subduing them but for extermination.”

The outlined  area is Austin's Colony.1827
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As you walk through perusing the documents, you can’t help but feel 
saddened by what you’re reading. To learn what some of  our founding fathers 
and historical heroes thought and said about the mere existence of  Native 
Americans can be heart-wrenching.

The museum, which is based out of  Houston, began in 2003. Since then, 
Steve and Cheryl have been traveling around the country trying to reach as many 
people as possible. 

They strive to create a memorable learning experience that will hopefully 
result in life-changing behavior that will teach us how to live peaceably with each 
other.

 “The driving force behind this effort is to counter all of  the racism and 
injustices that are still happening in the world,” said Steve. “Just look at what’s 
happening in Ukraine.”

The museum directors feel compelled to address the prejudices toward Native 
peoples through biased reporting of  history, and most importantly, to influence 
the authors of  school textbooks with irrefutable documentation of  the thoughts 
and actions that led to their near annihilation.

From Thomas Jefferson’s letter to Secretary of War Henry 
Dearborn, Aug. 28, 1807, “... We will never lay it down till that 
tribe is exterminated, or driven beyond the Mississippi… In war, 

they will kill some of us; we shall destroy all of them…”

“We felt the need to hit the road to tell our history because it just isn’t 
being taught in school,” said Steve. “We all have to be on our guard so what 
happened to Native Americans won’t happen again. And the only way to 
keep history from repeating itself  is to counter racism, discrimination, 
bigotry and the injustices towards all people.”

The museum is a 501(c) 3 non-profit educational organization and does 
not receive government funding. It relies solely on the support of  donors. 
Memberships are available at several levels, from $10 for students to 
$500 for sponsors. Consider becoming a partner to help instill hope for a 
peaceful future.

For more information, visit www.aigenom.org or call 844-324-2639. ❂

The J.D. Walker Community Center's coordinator, Cindi Jones Mire who is part Cherokee and Choctaw, loaned 
a few artifacts from her personal collection to the exhibit which included a female buffalo skull and hide, a rain 
stick, a talking stick used in council circles and ceremonies, a rawhide rattle with beads and a painted horse skull.



By MARK KRAMER
mark.kramer@baytownsun.com

The Lee College mens’ basketball team are certainly kings of  their 
court, as they are making a run at a national championship.

Off  the court, they are kids at heart – and mentors to many Goose 
Creek CISD students.

You’ll find these tall and towering athletes in the classrooms 
reading to students or serving as individual mentors all in an effort to 
inspire these students to dream big and not let anything stand in the 
way of  their goals.

“We feel absolute energy from the kids when we bring our student 
athletes to their campus,” Lee College head coach Nick Wade said. 
“Their faces light up and it makes it all worth it. Our players are just 
like big kids. They love the fact that they are able to interact with 
these young people and make an impact in their lives.”

The Navigator players are frequent visitors to Alamo, Harlem and 
Hopper Elementary schools, but strive to participate in activities at as 
many campuses as they can during the school year.

Wade said the one thing we hope to do is to show kids the 
importance of  growth through education.

“Learning comes in many forms, including books, teaching, sports 
and the arts,” he said. “All of  those aspects carry a tremendous 

amount of  learning and growth. Our job is to foster positive 
experiences to inspire our kids to want to keep pursuing education 
and growth.”

Most recently, the team participated in a food distribution event at 
Hopper Elementary, which was highly attended by the community.

“We are here to serve the kids and the community,” Wade said. 
“One of  those kids is going to want to be an athlete from the one 
interaction they have with our players or they may want to coach. Its 
all worth it. ❂

Lee College Navigators serve as mentors
to Goose Creek CISD students

A Winning CombinationA Winning CombinationA Winning CombinationA Winning CombinationA Winning Combination

Owned by a subsidiary of Realogy Brokerage Group LLC.

HOME \hom\ n. a dwelling place together with the family; an 
environment offering security and happiness.

281-433-2281
Broker/Associate

ABR, ASR,  CNAS,CNCA, CRS, MCNE, MRP, 
NHS, CMOE, e-PRO
kopryshek@cbunited.com

Karla Opryshek
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Report animal cruelty at 927PAWS.ORG
or call (832) 927-PAWS

Pets are

FAMILY
Prosecuting animal abusers is 
a priority for the Harris County 
District Attorney’s Office. We are 
members of the Harris County 
Cruelty Task Force, and we need 
your help to keep animals safe.



Matthew Whirtworth (Barbie Girl) thrilled the 

crowd with his playful dance moves.

There is nothing funny about cancer, but raising funds to 
fight it can be amusing and wacky, especially when you 

can get 20 brave men to model custom themed bras that 
have been hand sewn, decorated, bejeweled and blinged-out. 

On Feb. 4, the Crosby Fair & Rodeo’s Tough Enough to 
Wear Pink Committee presented the 11th annual Bras for 
the Cause which had to be one of  the craziest, entertaining 
fundraisers for the area.

An enthusiastic crowd of  community members, leaders 
and business people gathered to witness the lively fashion 
show and to bid on those bras. But first they were treated to 
dinner and everyone had the opportunity to participate in a 
silent auction that was chock full of  goodies.

The celebrity models came from the Crosby and Baytown 
area. Some of  them have participated in this madness before 
and the others were anxiously waiting their initiation into 
this frolicking fundraiser.

The stars of  the evening were the costumes which ranged 
from Batman to Britney to a blushing bride to a beer tap.

On their first walk-thru, the models strutted their stuff  
and showed off  their dance moves in hopes of  catching 
the eye of  a potential bidder. Money was flying around. 
Bills were being stuffed in their bras… and other places. 
The crowd was roaring with laughter and cheered as these 
celebrities worked the room into a donating frenzy.

Then, one by one, they returned and the bras were 
auctioned off  in a flurry of  bids.

Raising money to help patients 
cope with everyday life
while battling cancer

Story and Photos
By CHERYL DONATTO

cheryl.donatto@baytownsun.com

Below, from left: Brian Parker (Burning Love) and 
Jamayne Carter-Casey (Social Worker Batman)
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Auctioneer Bill Busby and his spotters were kept busy as 
the models made their way around the room convincing 
the onlookers to bid more, more, more.

“When this first started, the bras were selling for around 
$600, but with the popularity of  the event, the bids 
now begin around $2,000,” said event coordinator and 
secretary Debbie Holmelin. “We’ve had bras go for as 
much as $35,000. Now that was one heck of  a bra!”

The preliminary total for this year’s event is an 
impressive $150,000 with more monies flowing in.

“We have some good people in the Crosby area, and 
they come back year after year and support us and do it 
with a good attitude,” Holmelin said. “The buyers are 
dedicated businessmen and women and members of  
our community who have a very giving heart.”

The fundraiser is close to Holmelin’s heart. Her 
husband passed away from male breast cancer. She 
started a foundation and held raffles and other 
fundraisers to help educate the community about the 
rare disease. Then one day, the former secretary at the 
Crosby Fair and Rodeo, Shirley Rogers, told Holmelin 
about an event like Bras for the Cause. It captured 
her attention and there’s been no turning back.

Bras for the Cause has already given $1.3 million 
over the years to several organizations, including the 
American Cancer Society.

Below, from left: Justin Whittredge (The 
Grinch), Adam Notgrass (Cruella Deville)  
and Jason Lewis (Shake Cancer) 

Teague Schexnayder (Its Britney Bitch) had the crowd showering him with 

cash after his sassy performance.



“We help anybody, men, women, children with any type of  
cancer,” Holmelin said.

In 2022, the bra auction brought in $105,000. The silent auction 
raised an additional $10,000 and with ticket sales, donations and 
sponsorships, they hit the $180,000 mark. 

The committee presented a check for $90,000 to Houston 
Methodist Baytown Hospital, continuing its strong community-wide 
support of  breast cancer prevention and patient support through the 
hospital’s Pink Heals Fund and Breast Care Center.

Pink Heals is a patient assistance fund that provides financial 
assistance to eligible patients undergoing treatment at Houston 
Methodist by paying third-party vendors to cover expenses such as 

mortgage, rent, utilities, medical equipment, prescription medications 
and transportation. The Breast Care Center helps patients with the 
cost of  mammograms, biopsies, ultrasounds and other expenses 
related to breast cancer/diagnosis.

A $40,000 donation was also made to the CandleLighters 
Childhood Cancer Family Alliance which provides emotional, 
educational and practical support to children with cancer and their 
families. 

Another $2,000 was donated to Joseph’s Warriors, a foundation set 
up by a family from Crosby whose 10-year-old son passed away from 
cancer. They visit hospitals and take gifts to the children with cancer.

Below, from left: David Cagigas (Ironman), JD Ramirez (Dallas Cowboys),
Kurt Marek (Ropin A Cure), Josh Boyd (Dessert) and Kory Hornberger (Wedding)



Jeremy Strang (Lineman) electrified the crowd.

Money was also set aside to help local families as 
needed throughout the year.

“We’d like to thank the people of  Crosby and 
surrounding communities for their support,” said 
Holmelin. “These people are the reason Bras for the 
Cause is able to make such generous donations to very 
worthwhile organizations.”

Be sure to follow the event on Facebook so you 
won’t miss next year’s event which is sure to be even 
more successful… and wacky. ❂

Dr. Joe Dervay and his assistant Tyson “Helga” Brunstetter (Tap Out 

Cancer) kept the merriment flowing.

The fun continues with more photos
on the next page.
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Aaron Bond (Fireball) lit up 
the crowd.

Drew Rumney (Mardi Gras) was letting the 

good times roll.

Below, from left: 
Andrew Tarpinian (Devil), 

Jason McWhorter (Owlz 
Baseball), Dr. Nirav Naik 

(Cancer Exterminator) 
and Jacob Massengale 

(Maverick Top Gun)

RAISED OVER $150,000

TO HELP THOSE

FIGHTING CANCER

2023



By MARK KRAMER
mark.kramer@baytownsun.com

For 60 years, the Baytown Optimist Club’s youth 
football program has had a long and storied history.

Since the program was established in 1961, it has introduced 
many elementary and junior high age students to the game of  
football, cultivated a love of  the game and instilled virtues such as 
teamwork and responsibility.

Now, the program is in jeopardy of  shutting down.
The pandemic halted two years of  play and caused a decline in 

the number of  players in the program. Furthermore, the number 
of  volunteers to recruit in elementary and junior high participants 
has decreased.

“Over the past few years, we have been short on teams,” said 
Stan White, longtime Baytown Optimists member and treasurer. 
“Last year, we only had four teams in our senior division (10-12 
year olds) and we used to have 11-12 teams in the past. Many of  
our players have been on scholarship, where we cover the cost 
of  their registration fee. And expenses have increased, especially 
with referees. If  we aren’t able to get more kids involved in the 
program, we’ll have to shut it down.”

Optimist Club members oversee the operations of  the football 
program, such as registering players, recruiting coaches, managing 
the budget and organizing teams. The cost for players to register 
is $120.

“We’re really struggling on being able to generate interest,” 
White said. “The funding is slowly declining and we are limited on 
the amount of  assistance we can provide compared to the past,” 
White said. “We barely broke even from our concession stand 
sales.”

At a recent Optimist meeting, club members and one of  the 
coaches discussed ways on better marketing the program to 
generate more interest among local youth and their parents.

“We want to be able to reach out to the community and those 
children that would want to become a part of  our program,” 
Optimist Club President Jose Pena said. “I would also suggest we 
make an attempt to get the parents involved as well in areas such 
working in the concession stand and other duties.”

Mike Martinez, who coached a team last year, suggested that 
club members and others involved in the program should start 
promoting registration for the teams as soon as possible by 
distributing fliers to local apartment complexes near the schools.

“If  sign-ups are beginning in June, we need to be 
blanketing the community now and getting the word out 

and keep reminding them,” Martinez said. “We have to keep the 
message on their minds.”

Optimist Club Director Kathy Anderson said building a 
more solid relationship with the Goose Creek CISD campus 
administrators would possibly attract more students to the 
football program.

“In the past, we would just leave a stack of  fliers with 
the schools,” she said. “I still think we do need to pass that 
information along, but I also think we should get to know the 
principals and let them know who we are and what we are doing. 
I believe it would increase awareness of  our football program and 
possibly attract more students.”

White said that several notable players have passed through the 
program, such as former Lee Ganders standout quarterback Clint 
Stoerner, who was the signal caller for the University of  Arkansas 
and was a backup in the National Football League for Dallas and 
Miami. Ell Roberson, another legendary Gander QB, played for 
Kansas State University and was inducted to the K-State Football 
Ring of  Honor a year ago.

Roberson, who resides in Baytown and works for Targa 
Resources, has fond memories of  his Optimist football years.

“My neighborhood was right near the Lee High School campus 
and me and my friends would walk over to Memorial Stadium 
(now Sultis Stadium) to watch some of  the older boys play,” he 
said. “It was cool and it got me interested. When I turned 10, I 
asked my grandmother if  I could sign up and she agreed.”

Roberson’s first coach was Marc Crooms, a 1986 Lee graduate 
and standout defensive lineman for the Ganders. “He became my 
mentor and still is to this day,” Roberson said. “He’s like a brother 
to me.”

As for the future of  the Optimist program itself, Roberson said, 
“It gave me a chance to meet kids from other schools, and some 
of  those are still my friends to this day. The program was really 
good for Baytown then and I still think it will be beneficial today.”

For more information on the football program, contact 
Optimist Secretary Sherry White at 281-387-8061 or e-mail 
swwhitehouse@verizon.net. ❂

By MARK KRAMER
mark.kramer@baytownsun.com

Optimists hope to 
save youth football 

program from
final whistle
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ready to

celebrate

with fans

It was only three and a half  months ago that the Houston Astros 
toppled the Philadelphia Phillies in Game 6 to claim the second 

World Series title in their franchise history.
The Astros are continuing their 2022 celebration as they open the 

2023 season, one they’re selling with a “Ready2Reign” season ticket 
campaign. They are making it rain like never before.

Over the course of  81 home games, the Astros have scheduled 57 
promotions. Take a deep breath, take it all in, and brace yourself  for 
the new ride that the 2023 version of  your Houston Astros are about 
to take you on.

Keeping the 2022 celebration going, Thursday, March 30 will usher 
in the sights, sounds and smells that only America’s pastime can 
provide on opening day. 

Opening Day at Minute Maid Park will provide core memories 
for everyone in attendance. “Championship Weekend” versus the 
Chicago White Sox kicks off  with the unveiling and raising of  the 
2022 World Series banner.  

On Friday, March 31, every fan in attendance will receive World 
Series replica trophies, along with being witness to the World 
Champions Ring Ceremony.

For the Thursday and Friday games, the Astros will be donning 
gold jerseys which are reserved only for World Series champions.

After one of  the greatest postseasons by a rookie 
in MLB history, shortstop 
Jeremy Pena, 

who won ALCS and World Series 
MVP, will be front and center for 
the final two games.

Saturday, April 1 will likely be the 
biggest night of  the opening salvo 
of  giveaways, when lucky Astros 
fans will be gifted a Jeremy Pena 
World Series MVP bobblehead.

The Sunday game will cap off  the 
“Championship Weekend” celebra-
tion by putting a replica of  Pena’s 
World Championship ring on the 
finger of  all who attend.

Fans taking in a live ball game, or those watching on TV, will see a 
different, more fast paced style of  baseball this year.

MLB has implemented new rules for the 2023 season:
• A pitch timer, which is supposed to speed up the pace of  play.
• A ban on extreme infield shifts, which the Astros perfected by 

use of  analytics, will no longer be allowed. 
• One of  the biggest physical 

changes to the 

Items available in the new Astros team store include 
pullovers, bedazzled women's jackets, throwback apparel 
and the World Series clinching moment on a wooden bat. 

On March 31, every fan in attendance
will receive a World Series replica trophy.

Story and photos
by NATHAN THIGPEN

Special to The Sun

Among the items on sale at the Houston Astros team store at Minute Maid Park 

this season will be a bat memorializing the 2022 World Series champions.



game comes in the form 
of  “pizza boxes” according 
to former Astros coach 
and current Boston Red Sox 
manager Alex Cora. The bases 
will now be 18 inches in diameter 
instead of  the traditional 15 inches on 
each side. 

Whether the newly adopted rule changes are effective or not will 
have little impact on the fan experience inside of  Minute Maid Park.

The new Astros Team Store provides options for personalized 
merchandise, i.e., coffee mugs, bottle openers and jerseys to be 
emblazoned with names of  your choosing.  

For fans who choose to populate the upper deck at Minute Maid, 
there will be an abundance of  new food choices and game day fare. 
Pupusa Hot Dogs, Funnel Cake French Fries and an Italian sandwich 
shop are just a few of  the new options.

Popular theme nights, like StarWars and Stranger Things, will 
return along with multiple games which bring awareness to causes 
that impact our world today.

It took 56 years, three different stadiums, a name change (Colt 
.45s) along with some of  the most colorful uniforms in sports 
history, before the club claimed its first title in 2017 over the LA 
Dodgers. 

The Astros have played in a record setting six consecutive 
American League Championship Series, advancing to the Fall Classic 
four times. To say this generation of  Astros fans are spoiled is an 
understatement.

Millennials remember the “tank” years, when the ‘Stros regularly 
lost more than 100 games in a season. Their children on the 
other hand, have only known seasons of  100-plus wins and deep 
postseason runs dating back to 2015.

At the Astros recent media luncheon, “Ready2Reign” was 
unveiled as the 2023 team slogan. The insinuation isn’t arrogance 
nor disrespectful.  It is what has become expected of  our hometown 
nine. Adding another World Championship to the franchise’s storied 
history would undoubtedly command the coveted title of  “Dynasty!” 

❂

These are some of the trucker 
hats associated with different 
theme nights at Houston home 
games this season.

Senior living like you’ve never known before is now 
a reality in Mont Belvieu. The Retreat at Barbers 

Hill, a brand new, unique community featuring 
apartments and cottage homes, is the place where 

resort-style amenities merge with everyday living for 
those 62 or better.

Luxury Active Adult Community
Now Leasing

The Retreat at Barbers  Hill
10929 Eagle Drive, Mont Belview, TX

281-845-2995
TTY 281-645-5927:711

www.retreatatbarbershill.com

$1000 
OFF

FIRST FULL 
MONTH RENT

with 12 month 
lease

Living the Retreat Life!
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1.Those who have known me most of  my life would say that I 
was somewhat quiet during my teen years. Not introverted, but 

just a tad shy at times. Now people would probably say that I never 
shut up. I believe that when I started in journalism during my senior 
year of  high school at Lee helped me come out of  my shell.

2. My nickname is “Snuffy.” Yes, you heard that right, as in the 
big furry character Mr. Snuffleupagus. It originated when I was 

10 years old as my cousin Scott and lifelong friend Brett Balcerak 
said that I puffed my chest out sometimes when I walked. Go figure. 
Anyway, the nickname stuck and I proudly own it.

3. How I met my wife: My lovely bride Stephanie and I have been 
married 27 years. My sister Lou Ann Martin, who owns Main 

Properties in La Porte, sold her what became our first home. Before 
closing on the house, my sister mentioned, “you know, I have a 
brother…” We met, hit it off, and the rest is history.

4. I am a survivor. In July 2011, I was diagnosed with Colon 
Cancer. I was lucky as it was caught at stage 2. After the tumor 

was removed, I underwent six months of  chemo. To this day, I am 
cancer free!

5. The first job I ever had was washing cars during the summer 
at Neal Dickens Motor Company that was on Alexander Drive 

during my junior year in high school. I had to scrub down all of  the 
cars on the lot. The job did have its perks, as I had to drive some of  
the cars to certain places in town, like the time we had a convertible 
Ford Mustang on the lot. I just had to take it for a spin down Lee 
Drive as the Brigadiers practiced and a few other places.

6. Was your dad the football coach? It’s a question I still get 
asked often. The answer is no. Ron Kramer was my uncle 

and greatly influenced my life. My father was Chuck Kramer, who 
went by his nickname Spud. My dad and my Uncle were very close 
all of  their life and they would visit every Sunday as we lived five 
minutes away from each other. My dad worked at Ethyl Corporation 
(now Albemarle) for 40 years before retiring in 1999 as the third 
in command at the refinery. He helped out Neal Dickens at his car 
dealership as a hobby and made many friends here in town. He was 
also active in the Baytown Shrine Club and a member of  Goose 
Creek Masonic Lodge.

7. I am a Mason. I followed in the footsteps of  my dad, my uncle 
and great uncle and became a member of  the La Porte Masonic 

Lodge in 1998. I served in officer spots in the Lodge, including being 
the youngest Worshipful Master of  the Lodge at age 30.

8. I love to play golf, but I’m not a scratch golfer by any means. I 
can hit the ball a long way, however, where it lands is another 

story. Many golf  balls of  mine have made splash landings at Bay 
Forest Golf  Course in La Porte and Eagle Pointe in Mont Belvieu.

9. Who says you can’t come home again? I’m proud to be the 
Sports Editor of  The Baytown Sun. What’s not to love about 

covering games and writing cool features about interesting people. 
I got my start in the business here as a part-time reporter when I 
was attending Lee College and returned a few years later as Assistant 
Managing Editor.

10. The apple didn’t fall far from the tree. My daughter Ivy is 
graduate of  Sam Houston State University and recently landed 

a job as a reporter. Very humbled and proud she’s following in the 
old man’s footsteps.

SPORTS EDITOR 
The Baytown Sun

Pictured clockwise is Mark with 
the family pup Reese; with his 
wife Stephanie; next to the 
plaque which memorializes his 
uncle at the Lee High School 
football stadium; and with his 
high school journalism class.

10 THINGS
you didn't

know about

Mark 

Kramer
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THE MAIN THING
Valentine’s Day was special

By CAROL SKEWES
carol.skewes@baytownsun.com

When we set out to create a 
Valentine’s Day photo gallery, I 

did not realize I would be partaking of  
the delicious meal that resulted from the 
contest, but this was a very good decision.

The Baytown Sun sponsored a dinner 
for the winning couple, Chelsea and 
Matthew Pulsifer, who dined at Main 101 
in La Porte that evening.  

Robert Schaadt and I decided to dine 
there as well, across the packed dining 
room.

Restaurateur Joe Bertuglia had created 
a special menu just for the evening on 
Valentine’s Day, by reservation, detouring 
from his usual delicacy-filled menu. The 
idea was an absolute hit.

The Pulsifers enjoyed Shrimp Dijon 
and House Made Bacon as appetizers. 
Matthew chose the Braised Lamb Shank, 
while Chelsea chose the USDA Prime Filet 
as their entrées. For dessert, they both enjoyed Crème Brulée.

I tried the Pineapple Salad, (which was huge) with diced pineapple, 
mixed, greens, dried cranberries, toasted almonds and strawberries 
with an orange ginger vinaigrette dressing. Robert and I both 
sampled the Shrimp and Corn Chowder which was delicious. 

For our entrées, I chose the Chilean Seabass and Jumbo Crab 
Meat while Robert decided to go for it with the 12 oz. Cold Water 
Lobster Tail, served with broiled and drawn butter. Wow! Party in 
your mouth. All entrées were served with a chef  accompaniment of  
roasted delicate squash and buttered fingerling potatoes.

One other entrée choice on the specialized menu was Pesto Pasta 
and Vegetables. Additional choices for appetizers were: half-dozen 
Grilled Oysters and House Made Pimento Cheese (I will have to try 
this one in the future.)

I have dined at Main 101 many times and always enjoy the 
experience. 

Owner and chef, Joe, loves to create new dishes and is always 
thinking ahead for things he can add to his culinary repertoire. 
He has a wonderful team, always providing the highest quality in 
products and customer service. We hope Joe tries more special 
menus in the future.

This Valentine’s Day was special.
Main 101 is located at 101 E. Main Street in La Porte, open 

Monday through Thursday 10:30 a.m. – 9 p.m. and Friday – Saturday 
from 10:30 a.m. – 10 p.m., with live soft music Thursdays through 
Saturdays. Closed Sundays. Call 281-470-8484 for reservations or 
email: main101@sbcglobal.net.

Save the Date
9 a.m., March 30 

Meet the Author
CHUCK 

CHANDLER

Baytown
by Chuck Chandler

Foreword by Wanda Orton
ISBN-13: 978-1-4671-0913-0

BOOK
SIGNING 

Thursday,
March 30

9 a.m. at The
Baytown Sun
1301 Memorial Drive

Baytown

Chelsea and Matthew Pulsifer won a Valentine's 
Day Dinner at Main 101 in La Porte.

12 oz. Cold Water Lobster Tail and
Chilean Seabass and Jumbo Crab 
Meat
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Recently, the City of  Mont Belvieu held its fifth annual Fish Fest at City Park. 
Each year this event grows in popularity drawing anglers of  all ages for the 
chance to fish for rainbow trout right here in southeast Texas. This year was no 
exception with almost 400 people packing the park to drop a pole in the water 
and hoping to reel in both a tasty trout and, maybe, a trophy.

For the first time, the Mont Belvieu Parks & Recreation Department gave out 
awards for the top five fish pulled in during the event. Liam Mettlach took the 
first place trophy for his trout that weighed in at 2.34 pounds. Trophies were 
also awarded to Russel Davis, Bradley Poole, Maggie Reid and Kelby Dunlap.

This year’s event was further enhanced by a generous $5000 donation from 
ONEOK. The funds from ONEOK allowed the city to introduce larger 

trophy-sized trout into the ponds at City Park that both increased the 
fun and stiffened the competition. 

“Our community looks forward to this event every year and this 
year did not disappoint,” said Mont Belvieu Parks 

and Recreation Director Dustin 
Schubert. “A big thank you 

goes out to ONEOK for 
their generous donation. 
Through this partnership, 
we were able to enhance 
the event with more fish and 

door prizes. Our staff  also 
worked very hard to add more 

activities to the day and keep this 
event growing. We look forward to 
having everyone join us at next year’s 
Fish Fest.”

Liam Mettlach shows off his first place trophy 
for the top trout caught.
Submitted photo, City of Mont Belvieu

Photos by
CHERYL DONATTO

cheryl.donatto@baytownsun.com
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‘Making Black History Today’ showcase

Kirvin Tillis

Thresa Caldwell and Dr. Precious 
Reimonenq

Irma Battise and LaKesha D. Holmes

Courtney Doucet and Olivia Greene

Participants and vendors at the 
Making Black History Today 
Showcase held Feb. 2 at J. D. 
Walker Community Center 
are pictured from left: Andrew 
Landry, Warren Singleton, Sgt. 
Craig Green, LaKesha Holmes, 
Heron Thomas, Charlotte 
Jackson with Constable 
Sherman Eagleton’s office, 
Kirvin Tillis and Dr. Dr. Precious 
Reimonenq. Not pictured Gina 
Guillory.

Photos by Carol Skewes

At left, Ell Roberson and Lonnie Flix
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Andrew Landry and Cynthia Guillory

Historians Warren Singleton and 
Robert Schaadt

Top Teens and 
friends from left 
Trinity Daniels, 
Ava Hayes, Kole 
Davis, Courtney 
Doucet, Myles 
Reimonenq, 
Olivia Greene, 
Joshua Taylor, 
Bertha Harris, 
Chanthania 
Roberson, 
Cynthia Guillory, 
KaKesha 
Holmes, Dena 
Taylor and Mary 
Sims

Ertha Doucet, daughter of the 
late Joe Tex

Dr. Carolyn Pinchback, Sgt. Craig Green and Karen 
Green

Gina Guillory, 
Derrick 
Anderson, 
Sonya Carr 
and Tiffany 
Lewis
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COMMUNITY RESOURCE CREDIT UNION
AFTER-HOURS BUSINESS MIXER

Baytown Chamber of Commerce

From left, Theresa 
Powell and Latrice 

Merchant of 
Dot’s Catering 

are pictured 
with Baytown 
Chamber of 
Commerce 

President Tracey 
Wheeler.

Thomas Hast of Community Resource 
Credit Union and Lorin Hilyard of 
Baytown Habitat for Humanity

Jim Wadzinski of 
Community Toyota-Honda-
Kia-Cartopia and Russell 
Ballard of Community 
Resource Credit Union

Kathy Jeager and Jessica Adbayo, 
owner of Baytown Fit Club

From left, Chad Merling, Aaron 
Rathbone, Barbara and Ronnie 

Anderson

Photos by Carol Skewes
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MARCH 10, FRI
• Brown Bag Music at Town Square, 5-9pm

MARCH 11, SAT
• Gator Ride, presented by Hearts & Hands and hosted by 
Lee College
• Farmers Market - VFW Post 912, 9am-1pm, 8204 N. 
Main

MARCH 13-17, MON-FRI
• Spring Camp, Eddie V. Gray Wetlands Center, 4-6th 
grade, 8am-4pm

MARCH 17, FRI
• Brown Bag Music at Town Square, 5-9pm

MARCH 18, SAT
• Sculpture Trail Opens
• Baytown Farmers Market, Town Square, 8am-1pm
• Big Top Trade Days, Community Center, 9am-5pm

MARCH 23, THURS
• Last Lee College home basketball game
• Spring Sprint 5K & Kids 1K - Mont Belvieu City Park, 
8am-10am

MARCH 24, FRI
• Brown Bag Music at Town Square, 5-9pm
• Women’s History Month Movie Night, 7:45pm

MARCH 25, SAT
• Baytown Youth pageant, 11am (infant/toddler);  1:30 
(rodeo queen and princess); 3pm (area princes & queen), 
Main building at Youth Fairgrounds
• Chambers County Youth Project Show - Queen 
Contest, 9am, White Memorial Park, Anahuac

• Spring Sprint, 2nd annual  5K & Kids fun run - Mont 
Belvieu City Park, 8-9:30am

MARCH 30, THURS
• Baytown Chamber Chairman's Gala

MARCH 31, FRI
• Brown Bag Music at Town Square, 5-9pm
• Women’s History Month Movie Night, 7:45pm 

APRIL 1, SAT
• Market at the Park - Mont Belvieu City Park, 10900 
Eagle Dr.   8am-12pm
• Easter Egg Hunt - Mont Belvieu Little League baseball 
fields, 9:30-11am
• Wallisville Heritage Day, Chambers County Museum at 
Wallisville, 11am-4pm

APRIL 1-2, SAT-SUN
• Crosby Zydeco Festival, Crosby Fairgrounds, 14920 
FM2100 Crosby

APRIL 1, SAT
• Baytown Youth Fair BBQ cook-off (6:30 awards) (9pm-
1am dance)

APRIL 2, SUN
• Baytown Youth Rodeo, 2pm
• Turkey Shoot - VFW Post 912,8204 N. Main 10am-6pm

APRIL 8, SAT
• Farmers Market - VFW Post 912, 9am-1pm, 8204 N. 
Main
• Backyard Market Days - Crosby, Backyard Bar & Grill, 
21522 FM 2100, 11am-4pm

To submit your listing, please email the event information to cheryl.donatto@baytownsun.com

All events are subject to change. Please contact the event organizer ahead of time to confirm date, time and location.



WE’VE REACHED 
NEW HEIGHTS 
Right Here in Baytown

Leading Medicine — Close to Home
At Houston Methodist Baytown Hospital, we are dedicated to providing Baytown and surrounding communities with high-
quality care, advanced treatments and an outstanding patient experience. As part of that commitment, we are excited to 
announce the opening of our new state-of-the-art, five-story patient tower, Unity Tower. The facility will expand capacity and 
services to the Baytown area and embodies our continued pledge to deliver unparalleled health care to your neighborhood.

We are proud to offer:

• A full spectrum of health care services:  
Primary, specialty, emergency and women’s care  
to treat patients from head to toe, no matter  
the condition

• World-class physicians and nurses: A skilled and 
compassionate team of experts who work together to 
provide outstanding, personalized care 

• Advanced imaging and technology: A hospital-of-
the-future design featuring the latest lifesaving tools 
and equipment to enhance surgical precision and speed 
patient recovery 

• Thoughtful patient amenities: Private patient rooms 
with Wi-Fi-connected tablets, room service with online 
meal ordering, and comfortable waiting rooms for  
visitors and loved ones

Visit houstonmethodist.org/baytown or call 281.428.2273 to find a doctor or 
make an appointment with one of our specialists. 

New Patient Care Tower
NOW OPEN




