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Angell Expeditions is now
guiding trips on the Devils
River State Natural Area,
the cleanest and clearest
river in Texas! Come float
with us for a life-changing
experience! Canoe and
kayak only.

432.229.3713
angellexpeditions.com

Ride the Devils with Angell!Ride the Devils with Angell!
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DAVID LOREN BASS

Las Truchas Fences and Farmhouse, 2016   Oil on Canvas 14 x 18 Inches

Paintings of New Mexico and Texas

davidlorenbass.com • davidlorenbass@gmail.com

Greasewood Gallery
El Paisano Hotel 

Marfa, TX

V-6 Collection 
Gage Hotel 
Marathon, TX

Hand Artes Gallery
Truchas, NM

Iris V. Korus, D.D.S.
GENERAL DENTISTRY

432-837-5860 
2007 W. Hamlin Ave. • Alpine

By appointment

Save 
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GAGE GARDENS
Story by Danielle Gallo. Photos by Leah Cohen.

The desert landscape is one
of striking beauty.
Looking out over the

plains to where the mountains
rise in the distance, it’s easy to
imagine the Big Bend as it once
was, the floor of the vast inland
Permian Sea. Fossilized clam
beds and aquatic plant life scat-
tered on the caliche, and the
ocotillo stirring in the breeze like
anemones, make it seem as
though the water has only drawn
back for a moment and can
return at any time.

For those of us who live here,
the absence of trees and water
can have a strange effect. When
I travel east I sometimes feel
claustrophobic when the walls of
greenery cut my view. Being
accustomed to seeing for miles in

any direction, always knowing
which way is north, and the sub-
tle desert palette of browns and
reds and muted greens have
made my eyes focus on the long
distances for many years. When
the horizon is hidden, I feel as
though I’m caught in a maze,
and it sometimes makes me
dizzy.

That being said, there is
something so refreshing about
the few oases of green out here in
the ancient sea. Stepping into
one of the scattered parks in the
Big Bend feels like a cool trickle
of spring water in my soul, a
sense of quietude that runs under

continued on page 25
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WHITE CRANE
ACUPUNCTURE

CLINIC

Acupuncture 
• 

Herbs 
• 

Bodywork

Shanna Cowell, L.Ac.
NEW LOCATION:

303 E. Sul Ross • Alpine
432.837.3225

Mon. - Fri. by appointment

Eve’s Garden
Bed and 

Breakfast 

432.386.4165

Ave C & N 3rd • Marathon, TX
info@evesgarden.org
www.evesgarden.org

Spacious • Downtown Alpine
Walk to Amtrak

Reservations online at:
AlpineGuestLodging.rocks 

or 432.386.2398 

ALPINE GUEST QUARTERS

Smoked 
brisket

Pulled 
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It is the fall season
and the start of 
all the holidays.

Autumn is my favorite
time of year, starting
with Halloween and
Day of the Dead right
on through to January
1st. There are parties,
events, games and
adventures weekly.

The brisk autumn weather seems to be the
beginning of the most creative and interest-
ing time of the year. I always get busy in the
kitchen. 

Now that the weather is cooling, baking
coffee cakes and breads in the morning
warms both the house and the heart. Late
afternoon is a good time to start a venison
roast to serve with garden squash and a pint
of local beer. While that roast is in the oven
on a rainy afternoon, it is the perfect time to
sort out your closet and gather a box of cloth-
ing and oddments to donate to the thrift
store. It can be so satisfying to take the time
to put things back in order after summer’s
fast pace, and to get the house ready for the
influx of people and parties that fill so much
of this season. 

As the days get shorter and the evenings
cool, Mother Nature is very apt to bring big
storms, ice, hail and snow. We might find
ourselves without both electricity and the
internet. Lucky for, us the Cenizo is old school
and can keep you cozy and entertained with
an afghan and a flashlight. Enjoy.

Every few years,
the El Nino cycle
coincides with

whatever mysterious
machinations occur in
the Great Basin to cause
the monsoons to swing
right through the Big
Bend. Some butterfly
somewhere flutters its
wings and it rains…and

rains…and rains. Most folks in the Trans-
Pecos rejoice (especially the gardeners and the
ranchers), but to confess a little secret, I’m not
a fan. I’ve never truly understood why desert
dwellers love the rain so much—I live here
because I don’t!

I love the dry, the hot, the dusty. I love the
crackly brown, the searing blue sky, the tight-
ening skin on my forehead. This constant spat-
ter of afternoon rain, the deafening orgies 
of spadefoot toads outside my bedroom 
window, the humidity and the DAMN 
MOSQUITOES are things I moved here to
avoid. So please forgive me if I’m not out
splashing in the puddles.

That isn’t to say that I don’t enjoy the occa-
sional evening thunderstorm, for the smell of it
and the romanticism. But I’ll take one of those
per month please, and make it apocalyptic.
Wondering if the end is near makes me feel
alive. I have heavy curtains in case the hail
breaks a window.

Since this is one of those years, though, we
might as well curl up inside with the Cenizo and
enjoy a few stories: snakes and hunting dogs
and oases in the desert (for the times when the
desert isn’t flooded), chili and spurs and bud-
ding photographers. Stay dry, and I’ll see you
when the relative humidity is back in the teens.

AYN FOUNDATION
(DAS MAXIMUM)

Brite Building 107-109 N Highland, Marfa

Open weekends noon to 5 pm 
For hours, please call: 432.729.3315

or visit www.aynfoundation.com

ANDY WARHOL
“The Last Supper”

MARIA ZERRES
“September Eleven”

Christina’s World
Folk Art • Jewelry from Around the World

Local Artisans • Fossils
Large Day of the Dead Collection

“Beauty is Critical”
The Boardwalk, Lajitas

Open daily 9:30 am to 5:30 pm
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The Big Bend region has six rat-
tlesnake species living within its
confines. The two most widely

distributed and commonly-seen
species are the western diamondback
and Mojave rattlesnake.  I have seen
neonate (baby) and adult western dia-
mondbacks dead on the road (DOR)
within the city limits of Alpine on
many occasions. Last year I saw and
was seen by a nervous, aggravated, rat-
tling, roughly-four-foot western dia-
mondback under my trailer. I know
several people who live near me who
have seen a range of age classes.  Just a
few weeks ago we found an adult
female Mojave DOR on Hwy 90 next
to the Oriental Express restaurant.
The fact that large, three- to four-foot
long, potentially dangerous rat-
tlesnakes are common in the Alpine
area but are rarely seen and even more
rarely bite anybody is a testament to
their generally reclusive nature.

The western diamondback and
Mojave rattlesnakes are very similar in
appearance, and the only practical
way to safely differentiate between
them is to look at the bands on the tail.
The western diamondback's tail has
black and white bands of roughly
equal width; the Mojave rattlesnake
has white bands that are roughly twice
the width of the black bands.  

I do not like to categorically state
anything about “reliable” characteris-
tics that can absolutely be used to iden-
tify any given snake species, because
snake patterns can vary hugely. When
I was at the Houston Zoo, we had to
be very careful when identifying local
snakes over the phone. The local cop-
perhead population had extremely
variable patterns.  If a phone descrip-
tion left too much uncertainty, we were
allowed time to travel to the location to
make a positive identification.

As for the two species under discus-
sion, there are also differences in scale
number, size and arrangement on
both the heads and bodies of the two as
well as subtle differences in the head
patterns of each. If you are looking at

any of these characteristics to differen-
tiate between the two, you are way too
close! Many field guides go into detail
discussing these characteristics in their
discussion of the two species. I have
always found that rather amusing.  To
use these you must have caught and
safely restrained the snake (always an
exciting endeavor, even if one has
done this many times), or you will have
had to kill the snake. There are many
case histories of bites inflicted by a
snake someone was trying to kill or by
a snake that appeared dead until it bit
someone. Thus, ignore every “aid” to
identification except the difference in
the bands on the tail. You can see that
from a safe distance. If you are looking
at one of the two out in the wilds of the
Big Bend region, be happy you got to
see a rattlesnake, then go your separate
ways.  

If there is one in your backyard, you
may be skeptical of the reclusive, non-
aggressive nature of these species—
you may want it GONE. Either try to
safely kill it or call the Sheriff’s
Department or Animal Control.  I hate
to tell anyone to kill a rattlesnake, but I
am a realist. Study after study on relo-
cated rattlesnakes (and much wildlife
in general) shows the same thing:  a
specimen released within a certain dis-
tance from its home, your yard, invari-
ably returns home.  One taken well
beyond that distance (for most rat-
tlesnakes over a mile) will almost
invariably die because they are not
familiar with the new area.  I am a
great fan of rattlesnakes but any parent
would view one as a potentially very
serious, if not fatal, threat to a child. I
also don’t like the idea of one slowly
withering away, horribly stressed and
utterly lost, in a strange area.

The venoms of the two species have
evolutionary, taxonomically, and med-
ically significant differences. Very sim-
ply stated, the venom of western dia-
mondbacks destroys tissue and can
have an anti-coagulant effect, and
rarely, systemic effects like shock that
may be life threatening in children.

Depending on the amount of venom
injected, bite symptoms may range
from very mild swelling and pain to
massive swelling, severe tissue damage
and massively severe pain.  In contrast,
Mojave venom is primarily a neuro-
toxin (affecting the nervous system). It
depresses respiration and conscious-
ness. The amount of swelling and pain
involved in a Mojave bite is normally
much less. In some areas, Mojave rat-
tlesnakes lack the dangerous neurotox-
ic element, like in south-central
Arizona.  The Mojaves in Big Bend
actually are on record as having the
most toxic venom of any U.S. popula-
tion.  All things considered, a bite by a
Mojave rattlesnake is the more serious
of the two. Western diamondback bites
are rarely fatal to livestock (a nose bite
can cause suffocation). Livestock is
killed by the bite of Mojave rat-
tlesnakes. I know this from both litera-
ture reports and discussions with
ranchers in Mexico. 

Given all this potential biochemical
mayhem, I think it is important to
remember how rare deaths from rat-
tlesnake bites are in the United States:
generally less than about 20 deaths per
year.  The statistical chance of dying
while taking a bath or a shower is
much higher than it is from dying as a
result of a rattlesnake bite.

Venom is a crucial resource for
obtaining prey as well as self-defense;
the amount of venom injected at any
given time is actually determined by
the snake. Studies have shown that
generally, a defensive bite involves
less venom than a prey-obtaining bite.
Reptiles and amphibians are more
than automatons, reacting to external
stimulus in a somewhat unsophisticat-
ed manner.  Using their voluntary
venom metering as an example shows
a rattlesnake must weigh different fac-
tors very quickly; food or predator,
relative size or mass, to determine the
amount of venom used. In the case of
a hopping type of prey animal, like a
kangaroo rat, rattlesnakes sometimes
must do vector analysis to bite the

prey mid-hop, which is no small feat.
Lower vertebrates are actually much
more intelligent than generally per-
ceived, as recent research has shown.
Years ago all the books on reptiles I
read held a common belief, the idea
that baby rattlesnakes were more ven-
omous than the adults was nothing
more than a myth.  In the 1980s,
venom researchers began to find that
in some rattlesnake species, including
the western diamondback, this is actu-
ally true.  I often listen to “myths”
because on rare occasions there can
be a kernel of truth at their founda-
tion.  I also listen to what kids have to
say; they are often sophisticated
observers of objective reality, even
when they are unaware of it.

There is an interesting belief about
both the western diamondback and
Mojave rattlesnake that I have only
seen published once – not in a book
about reptiles – and heard it on two
occasions.  It is believed that when a
western diamondback and Mojave rat-
tlesnake hybridize the resultant off-
spring is identical in appearance to the
Sonoran gopher snake, aka bull snake,
another fairly common snake in our
area.  The hybrid offspring is believed
to be far more venomous than either
parental species, is even said to be lack-
ing a rattle at the end of its tail,
although it rapidly vibrates the tail
anyway.  Sonoran gopher snakes do
have a blotched pattern like both rat-
tlesnake species. Like most non-ven-
omous snake species they do vibrate
their tails against the substrate when
threatened. This leads to the sugges-
tion that they are mimicking the rat-
tling of the rattlesnake tail. Vibrating
the tail is a common defensive behav-
ior of many snake species across the
globe, including areas where there are
not and have never been any rat-
tlesnake species. *

Western diamondback and Mojave
rattlesnakes have very rarely been
recorded as hybridizing in the wild,
and interestingly, there is one refer-
ence that conveys an air of perhaps

A Tale of Two Species 
by Karl Peterson
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being more common in our
area.  In his excellent field
guide: Venomous Snakes of  Texas:
A Field Guide (University of
Texas Press), Andy Price stat-
ed, “Hybridization between
the two species does occur in
the Big Bend, and the hybrid
individuals may exhibit one or
more characteristics that are
intermediate between the
two.” Andy was an academi-
cian and employee of Texas
Parks and Wildlife, a good
biologist and a good person.
We will miss him. In a past
discussion I read years ago
questioning why these two
species did not hybridize
more commonly (they are
found in the same places all
through their extensive range,
from here to the Mojave
desert in southern California
and down into central
Mexico), the authors conclud-
ed they did not hybridize

because in spite of seeming to
be “sympatric” – occurring
next to one another – they are
actually “allopatric” – sepa-
rated in time and space – and
reproductively isolated from
one another by a subtle differ-
ence in the preferred “micro-
fiche” between the two.
Thus, while a general look at
their distribution may have
made them look sympatric, a
much closer and more careful
look showed they were
allopatric based on fine-scale
habitat preference such as soil
type and plant type. This is
not at all rare in nature. Small
and seemingly inconsequen-
tial differences in nature can
have grave consequences in
wild populations. While I 
cannot discount what the
authors reported in their
study concerning the reason
hybridization between west-
ern diamondback and Mojave

rattlesnakes is so rare or even
nonexistent in the populations
they studied, I have found
ongoing (i.e. across years)
hybridization in the two rat-
tlesnake species here in the
Big Bend. 

There is a special location
here in Presidio County
where I like to go look for
snakes. I enjoy the beauty of
the area and the presence of
the snake species sought by so
many visitors who come to
our area to find them.
Whether you are hiking, cut-
ting across a field or in your
own garden, if you see a rat-
tlesnake slide and glide across
the path, step back and enjoy
a special moment. It will, in all
likelihood, go it’s own way.  

*For more information, google
Karl Peterson’s article at:
w w w . c h i c a g o h e r p . o r g /
bulletin/46(3).pdf  

HARPER’S
Hardware

tools • plumbing supplies • home & garden

Monday - Saturday 7:30 am to 6 pm
701 O’Reilly Street • Presidio • 432-229-3256

Presidio’s favorite hardware store for almost a century

Music To Your Ears
CDs • DVDs • Vinyl

Games • Special Orders

Mon-Fri 10-6
203 E Holland Ave, Alpine

432.837.1055
ringtailrecords@sbcglobal.net

Sunday Services at 11:00 a.m.
Children’s RE 1st & 3rd Sunday

Potluck every 1st Sunday

We believe in the freedom of 
religious expression.

1308 N. 5th Street • Alpine 
uubb.org  • 432-837-5486
The UUBB is a lay-led fellowship.

St. James’ Episcopal Church, Ave. A and N. 6th St., Alpine
Holy Eucharist 1st, 2nd, 3rd Sundays 11 a.m.
Morning Prayer 4th and 5th Sundays 11 a.m.
Godly Play for ages 3-9, every Sunday, Sept thru May, 10:00 am

The Big Bend Episcopal Mission Welcomes You
Santa Inez Church, Terlingua Ghostown

Holy Eucharist first Saturday 5 p.m. Sept.~ May
and 3rd Sunday at 6:30 p.m.

The Chapel of St. Mary & St. Joseph, Lajitas
Holy Eucharist on 3rd Sunday, 4 pm

The Rev. Kay Jennings
432.386.7464

kayjenningspriest@gmail.com
bigbendepiscopalmission.org

Albino diamondback rattlesnake. L. A. Dawson



Cenizo
Fourth Quarter 201610

DESERT HEAT:
how Terlingua became a Mecca for chili lovers
By Rani Birchfield. Illustration by Gary Oliver.
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Every November, in a town next
to Nowhere, thousands of peo-
ple converge for not one, but

two Championship Chili Cook-offs.
Otherwise known as “a bowl of red,”
the saying goes that chili is only real if
it’s prepared by a Texan. Fifty years
ago, two gentlemen, one a Texan and
one from New York, decided to take
this statement to the dusty streets of
Terlingua, Texas, and settle it once
and for all. 

H. Allen Smith was a columnist for
Holiday, a midcentury magazine that,
in its prime, brought glamorous locales
to the readers across post-war America
when the days of glorious travel were
in their infancy. The magazine spared
no expense and boasted such writers as
Jack Kerouac, Ian Fleming, Truman
Capote, Joan Didion and Arthur C.
Clarke, as well as Faulkner, Steinbeck
and Hemingway, not to mention stun-
ning photography and art. 

In 1967, Smith wrote an essay in
Holiday entitled “Nobody Knows More
About Chili Than I Do.” Frank X.
Tolbert, a columnist for The Dallas
Morning News and author of A Bowl of
Red and his columnist buddy, Wick
Fowler, read the article. Possibly in a
smoky bar over a longneck or a
Manhattan. (The two gentlemen and a
group of their friends  – who were the
original founders of the Chili
Appreciation Society – considered
Fowler’s chili to be one of the best
around.) A portion of the verbose cata-
lyst by Smith read:

“Let it be understood that I am well dis-
posed toward Texans and enjoy visiting their
state; I’m tolerant of  all their idiotic posturing,
of  every one of  their failings, save only this
arrant acclaim of  superiority in the composing
of  chili. Mr. Tolbert of  Dallas …  declares
that acceptable chili should contain no toma-
toes, no onions, and no beans. This is a thing
that passeth all understanding going full speed.
It offends my sensibility and violates my mind.
Mr. Tolbert criticizes Lyndon Johnson’s chili
recipe because it leaves out beef  suet and
includes tomatoes and onions. Yet the
President’s chili contains no beans. To create
chili without beans, either added to the pot or
served on the side, is to flout one of  the basic
laws of  nature. I’ve been told that when I was
a baby and it came time to wean me, I was fed
Eagle Brand Milk with navy beans frapped
into it.” 

In Wild West form, Tolbert chal-
lenged Smith to a chili duel against
Fowler later that month. (Note: Smith
was second choice as a duelist – their
first choice became ill – but he was a

natural one due to his inciting words.)
They chose Terlingua, Texas as the

location because their friend Carroll
Shelby (of Shelby Mustang fame) and a
Dallas attorney, Dave Witts, had prop-
erty there which they were trying to
sell. They made a side bet to see if they
could draw a crowd in the double-digit
town. It may have also been men-
tioned that if the event were to be a
screw-up and a mess, no one would
notice – all of Terlingua was a mess
anyway, so they thought. 

There were no actual winners of the
cook-off the first two years. The first
year was declared a draw between
Smith and Fowler. The second year,
legend has it that a masked bandit with
a rifle grabbed the ballot box and
threw it down a mineshaft. 

The cook-off gained popularity due
to the many articles written about it in
high-profile magazines as well as its
infamy in regards to the amount of
alcohol consumed and the antics of
showmanship present. 

The seventies marked a turning
point for the cook-off. Although the
first few years were “Men Only,” in
1974 a woman became the World’s
Champion for the first time. That was
the last year that the cook-off, under
the International Chili Society banner,
was held in Terlingua. (Tolbert,
Shelby and C.V. Wood organized the
ICS in 1970.) In 1974, Frank X.
Tolbert resigned from the ICS board.
Carroll Shelby took the ICS designa-
tion to California, leaving the
Terlingua event under the Chili
Appreciation Society International, or
CASI, umbrella. In 1977, chili became
the official dish of Texas as per the
Texas Legislature (although it’s
unclear if that’s with beans or without). 

Charles Maxwell, a local Alpine res-
ident, was farming in Redford in the
beginning years of the cook-off and
attended a couple times when it was
held at the Terlingua Ghost Town. “It
wasn’t my total cup of tea,” he said.
Later, however, the cook-off moved to
the property of Glen Pepper, at an old
mining project he bought and named
“Villa de la Mina.” There were a few
structures in place at the Villa when
Pepper purchased the property and
Maxwell started caretaking the Villa.
He expanded the space for RVs and
built on to the music stage and conces-
sion area, clearing and leveling out old
goat pens. Pepper brought in rocks and
dirt to terrace the arroyo so there
would be a level area for RVs to park. 

In Terlingua, on the first weekend
in November, there’s an equal chance
of the weather being hot or cold, wet
or dry. One year five inches of rain fell
in a short time, as sometimes happens
in the volatile desert. The voluminous
rain caused the RVs to sink into the
freshly cleared slop… “Down, down,
down into the goat shit. We laughed
and laughed,”  Maxwell remembers.

The cook-off continued to grow
because chili eating and beer drinking
go together like peas and carrots. Beer
trucks came and parked to serve the
thousands of people who heartily
drank beer for days. “The paving on
the dance floor was hundreds of
smashed beer cans,” Maxwell recalled.

Different classes of people drink dif-
ferently, and according to Maxwell,
“The best drinkers are the motorcy-
clists. They’re used to drinking and
have been in trouble enough to know
how to stay out of it. Then you have
the chili cooks who sometimes get pissy
and obnoxious. They’re ‘king of the
hill’ at the cook-offs, and sometimes
this notoriety heats up their heads. The
worst drinkers are the college students;
inexperienced and irresponsible,
they’re the ones who need the most
coddling.” 

At the front gate where the money is
taken, three or four people always
worked as money takers to accommo-
date the lines of motorcycles, cars, and
RVs waiting to get into the cook-off.
One year back in the day, Maxwell
said, a drunken college guy decided to
play cowboy and proceeded to prac-
tice his tie-down roping on one of the
money takers. As Joe College started
dragging the money taker with his
rope, the son of the money taker
jumped to the rescue. The son threw
Joe College onto the hood of the next
car in line where two older ladies wait-
ed to pay. As he pounded the face of
Joe College, the son smiled at the
ladies inside the car and said in that
friendly Texas way, “That will be ten
dollars apiece, please.”

The eighties marked another
change, when CASI split off from the
original Tolbert-Fowler group, taking
the rights to the CASI name with the
help of a water-pistol toting judge. 

Kathleen Tolbert, the daughter of
founder Frank Tolbert, has served as
director of the Official Terlingua
International Championship Chili
Cook-off, the OTICCC, for the last 12
years. (This cook-off is also known as
the “Behind the Store” cook-off.) Now

in her sixties, Kathleen used to be
known as the baby of the event,
although she didn’t start attending
until she was 18 years old. 

Tolbert doesn’t like to revisit the
viciousness of the split from CASI, but
for almost three decades there have
been two cook-offs on the same week-
end. “This makes it harder to do
because CASI is bigger,” Tolbert said,
“but we do have help from the ALS
Association (Amyotrophic Lateral
Sclerosis), which is our designated
charity.” 

Both cook-offs raise money for their
designated charities as well as for
Terlingua schools. “I just like to think
now that my dad helped start the first
cook-off ever. It all goes to help the
community of Terlingua,” Tolbert
said. 

Hallie Stillwell – one of the original
judges and a local legend – was always
the Chili Queen. Tolbert’s brother
made Stillwell’s crown every year. She
was like a grandmother to all the
youngsters. Stillwell would get up on
stage and wish everyone good luck
until she was well into her nineties. 

Sometimes things get a little too
crazy (even for people who like crazy),
especially in Krazy Flats on the CASI
side. The Chili weekend’s rowdy repu-
tation causes many local Terlingua res-
idents to cut out of town beforehand.
Wet T-shirt contests, reports of things
burning that shouldn’t be on fire, and
other spring break-like events don’t
appeal to everyone; many long-time
residents of the tri-county area have
never even been to a cook-off. 

“CASI has a wild aspect,” Tolbert
said. “We don’t have that. It’s more of
a family thing.”  They only hire one
off-duty sheriff, Tolbert said, where the
CASI one needs multiple sheriffs and a
jail. 

Sometimes the biggest dangers to
the participants are themselves. One
year, someone ran up to Maxwell and
his gang yelling, “Someone’s fallen in
the mine shaft!” Although the shafts
were fenced off to keep goats from
falling in, an unfortunate, crocked soul
wandered over the fence. Everyone
sprinted to the pit prepared for the
worst. A voice drifted up from the
darkness …”Help – I’ve fallen and I
can’t reach my beer.” He’d landed on
old mattresses that were discarded in

continued on page 12
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Hammerfest Forge is a source for 
finely crafted ironwork

Fireplace equipment • Gates • Railings
Door and cabinet hardware • Signage
Furniture • Lighting (electric & candle)

And much more

Larry Crawford, Metalsmith

830.613.7404
2400 FM 1703 Alpine,Texas 

hammerfest@ymail.com
hammerfestforge.com

HAMMERFEST FORGE METALWORK STUDIO

BIGGEST
SELECTION
West of the Pecos

Open 10am to 9pm 
Mon  - Sat

605 E Holland Ave • Alpine
432.837.7476
www.twinpeaksliquors.com

Escape Massage  
432-386-2284

Evenings and weekends only • Text for appointment
Gift certificates by phone!

Elizabeth, LMT
906 E. Ave. B St. (Coggins Chiropractic) • Alpine

the hole during the pre-cook-
off cleanup.

If you don’t eat chili and
you eschew questionable
moral hijinks inspired by pro-
fuse quantities of alcohol,
there are other options.
Brisket, chicken, salsa, beans,
and margarita contests are
held on Friday. There are also
more adventures to be found,
at least at the Behind the
Store cook-off. This year will
be the third year of an art 
festival, and the second year
for an author tent within the
Tolbert-Fowler portion of the
cook-off on Saturday, the day
the chili champion is
crowned. 

Mary Diesel is a Terlingua
artist who helps let the world
know about the festival where
sixteen to eighteen artists will
show this year. They call for

local artists first, then branch
out to long-time participants
of the cook-off. “It’s fun,”
Diesel said. “We’ll have four
or five different media: ceram-
ics, glassworks, some stippling
art, and local photography as
well as some stunning land-
scape artists. It’s funky
Terlingua art thematic to the
Big Bend.” The authors
include names like Beth
Garcia, Carlton Leatherwood,
Tom Alex and Richard Willis,
as well as Tiffany Harelik pre-
miering her new chili cook-
book. 

After a half-century,
Texans are still posturing, and
people are still arguing over
beans or no beans. Perhaps
the aim is to expand the cook-
off into a more “cultural”
event with the addition of art
and artists. However,
American pop culture is com-
prised of myriad entities,
many of which turn 50 this

year: Batman, Star Trek, and
The Monkees, to name a few.
This year the Chili Cook-Offs
take their place in the birth-
day line-up of West Texas
pop culture, shenanigans and
all, bound together by the
Fates and a passion for chili. 

“We’re all excited to reach
the 50-year mark, and I’m just
happy to be here,” Tolbert
said. “Years ago we thought,
‘can we even make it?’ “   

Author’s note: There are many
more stories from the cook-offs, hun-
dreds if  not thousands. Some were
told to me, many funny, a few scary.
Glen Pepper has a wealth of  posi-
tive stories about friendships formed
and an ambulance acquired; per-
haps someday they will be told in
another place. Some of  the “facts”
may be a little sketchy, but Pepper
said he always loved what Blair
Pittman, photographer and local
author, said, “Never let the facts get
in the way of  a good story.” 

BEHIND EVERY PROJECT IS A

SERVING ALPINE & THE BIG BEND SINCE 1928
301 N. 5th ST                           ALPINE, TEXAS 79830
432-837-2061                                               www.morrisonhardware.com

MORRISON HARDWARE

continued from page 11

An amazing experience 
awaits you at this unique 
get away in the foothills of 
the Chinati Mountains!

This 2 Bdrm, 2 Bth home provides all
amenities for your comfort. Enjoy hiking
along mesas, arroyos and marvel at the
wonders of the big sky. All from the 
privacy of your home away from home. 

www.chinatiguesthouse.com
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tomkatranchrentals@gmail.com

FaceBook:
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River and
Mountain Bike 

Tours
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desertsportstx.com

Terlingua, Texas
FM 170

888.989.6900
432.371.2727

/desertsports

Guild Certified Feldenkrais Practitioner
Bringing the Feldenkrais Method® and Movement Intelligence 

to the Big Bend region - private and group lessons available.
Nationally Certified Massage Therapist, TX License # MT 121615

cathy@cathywright.com
107 N. 6th, Alpine • 832-314-8103
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poetry
Patricia Runyan and Gilbert Olivarez

Dust is a Metaphor for Everything

Imagine the dust as bright as sand in the sun, 
only the wind holds it together 
as it passes through our yard.
Imagine the wind as bright as the sun on the sand,
only the dust in the wind holds the sunlight together
as it passes through our yard.

Imagine that I am the dust and you are the wind
And you lift me up and thrill me in the air 
And then you toss me upon the earth, the yard, our
yard,
And my pain shines brightly in the light.
In the light that I feel
how I see that my bones are the dust.

The dust settled down the morning she was born.
It laid down against the rock and the weed and it was
quiet.

She grew tall in the dust. 
And when she moved through it,
She knew she was home.
And there were times 
when it made her quiet.
And there were times
When she danced with the sunlight, in the yard, 
At home in the dust.

by Patricia Runyan

Desert morning galleons 

dark shadows
like black
billowing
canvas sails
gently move
along the mountain side
as clouds above
float
across the sky.

4.8.16
Marathon Texas.

by Gilbert Olivarez
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Photo Essay
Sitting with Malpais by Rachael Waller: 2016 Artwalk Honored Artist

With the creek run-
ning with great
force, I go to

check on the resting place
of my old friend Malpais,
the greatest wild stallion I
have ever photographed. I
journey up the mountain
creek enjoying the rare
roar of water down the
mountain and smile at my
finds along the way. As I sit
in the tall grass with my old
friend once again, I
remember his bravery, the
smell of sage and how he
greeted me with kindness
every year when I would
find him in the wild.
“Move gracefully, my old
friend; you will always be a
part of me.”
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Voices of the BIG BEND
Jim Glendinning: The Galloping Scot, Author, World Traveler and tour operator to Copper Canyon, Mexico.

Story and photographs by   Jim Glendinning

ALAN VANNOY
Alan Sheldon Vannoy grew up in

the Midwest. Born in Champaign, IL
in 1964, followed by seven years in
Oxford, OH, his teen years were spent
in Liberty, IN and his first college was
in Cincinnati. His father, Joe, a dyed-
in-the-wool liberal, taught psychology
at Miami University in Oxford, OH
and later became an antiques dealer.
His mother Evelyn, and his sister Anne,
completed the family.

His parents loved country living and
bought a small farm near Liberty in
1974. The family traveled regularly on
vacation around the U.S. Vannoy
attended Union County High School,
where he developed an interest in art
and learned to play trumpet. Following
graduation in 1982, he drove with a
friend to the West Coast, camping
along the way. 

Following a brief stint at Columbus
College of Art and Design, Vannoy
enrolled in the Art Academy of
Cincinnati, a Museum School, where
he found his niche and spent eight
years. He studied print-making under
April Foster, whom he calls a “brilliant
teacher and major influence.” He also
worked as a reference librarian, which
was a great learning experience to the
wide world of art. He graduated in
1987. 

In 1985, through a personal contact,
he learned commercial house painting.
He was quick and methodical, and
could paint a house in two days. His
reputation spread, and he painted
houses around the U.S. for over 20
years. 

Vannoy next enrolled at the
University of Georgia in Athens, grad-
uating in 1991 with an MA (Print
Making & Book Arts). But disillusion-
ment with the teaching process caused
him to leave academia. He applied for
teaching jobs, and landed a job in 1994
as curator of the SRSU Museum of the
Big Bend, responsible for exhibit sched-
uling. At odds with the leadership due
to his fundamental beliefs about the

nature of a museum, he quit after one
year.

Next followed a café venture in
Alpine, called Kate Café, with Brenda
Cook, but it did not last. Vannoy con-
sidered leaving Alpine, but persevered
in house painting for 10 years, also
working on his print-making.
Meanwhile, jogging one day in 1997
on the half-mile Kokernot Park track,
he spotted another jogger, Kelly
dePrado. They stopped, they talked
and they hit it off. Since then they have
lived as partners, in life and in business.

While painting a house in Marfa in
2008, he had an epiphany and decided
to give up the trade. Marfa had pio-
neered the southwest food truck move-
ment in the area, Vannoy had previous
restaurant experience, and a new idea
was born. 

Cowdog opened in 2009 and was
Alpine’s first food truck. Vannoy’s pol-
icy was to provide a populist meal or
snack which was tasty, big enough for
Texans and a good value. It continues
to prosper. Vannoy prepares the
sauces, and cooks the hot dogs from an

exceptional menu. He cares that the
customer enjoys the food. Kelly is the
personable upfront order taker.
Vannoy also continues with his print-
making, which he calls “subversive
art.”  He takes occasional breaks with
Kelly, although leaving a job that gives
him pure joy is difficult.

DONA ROMAN 
Dona Wheeler was born in

Oklahoma City in 1956 to Evelyn and
James Wheeler, an attorney. Her older
brother, Jim Jr., went on to become a
CPA, but succumbed to cancer in
2007. The family moved to Tulsa,
which Roman fondly remembers. 

At Edison High School, she studied
English and theatre and was “a good
student,” graduating in 1974. Her the-
atre teacher, Ms. Barbara Burkett, rec-
ognized her talent and encouraged her
to apply to Northeast Oklahoma A&M
College, known for its theatre depart-
ment. She graduated from NEO in
1976 with an Associate Degree in the-
atre. She then moved on to the
University of Oklahoma, graduating in

1979 with a BFA in acting and direct-
ing.

After a stint with an eight-man act-
ing troupe, she moved to Dallas.  There
she stayed more than five years, work-
ing for a theatre agency, teaching the-
atre and working as an extra. In 1986,
she returned briefly to the University of
Oklahoma. It was here, working as a
bartender at Dutch’s, that she met
Brian Roman, chef at the same restau-
rant.  They moved to Los Angeles in
1987 and married in San Diego in
1989.

Brian started a BA course in space
studies at UCLA, graduating with a
Bachelor’s in astro physics, and later a
Master’s of Science. He then joined the
Jet Propulsion Lab as administrative
assistant to the Director.  Roman found
Los Angeles too tough a place to live
and work and gave up pursuing a
career in acting. At age 30, she wanted
to have children.

The couple moved to Austin in
1989. Roman, who had a knack with
computers, landed a job with Apple
Computers as sales manager of the

ALAN VANNOY
Alpine

DONA ROMAN
Alpine

BOB MILES
Fort Davis
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education division, a job that lasted
over five years. Eric Dale Roman, now
in the restaurant business in
McKinney, TX was born in 1991.
Jason Roman, now studying theatre at
SRSU, was born in 1995.

Now there was a new change and
challenge. Brian heard about the new
Hobby-Eberly Telescope at McDonald
Observatory and he joined the team as
Telescope Operator. He was subse-
quently promoted to Resident
Astronomer.  Roman discovered Sul
Ross State University and its Theatre
Department. They moved in 1998. She
took a job as “Visiting Lecturer in
Communications” that led in 2004 to a
position as head of the department.

In 12 years as Professor of Theatre,
Roman has achieved considerable pos-
itive changes: a bilingual theatre pro-
gram was launched; the budget has
increased fourfold, and a Bachelor of
Fine Arts degree has been established.

Roman saw the development of the
summer Theatre of the Big Bend, per-
forming for over 50 years, as the biggest
opportunity. Annie Get Your Gun (2014)
was ambitious and successful; the bi-
lingual production of Aye, No (2010), by
SRSU playwright Liz Castillo, attract-
ed many Hispanic residents of Alpine. 

Roman believes that all theatre is
political. Of the 30 plays she has direct-
ed, she is proudest of Spring Awakening,
the Sondheim musical of the trials and
tribulations of growing up.  With a the-
atre professor like this, Alpine can
expect more exciting plays in the
future.             

BOB MILES 
The Miles family arrived in the area

in 1898, and his mother’s side (Sprouls)
came from Oklahoma to Balmorhea in
1912. Robert William Miles was born
in 1940 in Fort D.A. Russell hospital in
Marfa, the only child of W. Otis and
Evelyn Goss Miles of Fort Davis.

He started school in Fort Davis, but
the family moved to El Paso after
fourth grade when his dad, a mechan-
ic, got a better job. Graduating from
Ysleta High School in 1958, Miles
joined the US Air Force. He was post-
ed to Vandenberg Missile Base in
California and performed security and
policing duties.

Finished with the U.S. Air Force, he
enrolled at the University of Texas at
El Paso in journalism, graduating in
1968. He worked for the El Paso Times
and loved it, but it paid very little. Off
work late at night, he and friends would

take off to Juarez, where a shot of tequi-
la cost a nickel. 

During that time he also worked as a
teacher’s assistant at UTEP, and
enrolled in a Master’s course in western
history, which he enjoyed. On gradua-
tion, he started writing for the in-house
magazine of the El Paso Natural Gas
Co.

It was his degree in history which got
Miles his first job with Texas Parks and
Wildlife in 1976, a career which would
last 21 years. He became the first
Superintendent of the MaGoffin
Homestead in El Paso, a 19-room
adobe structure, built in 1875. 

In 1979, he transferred to
Balmorhea State Park. Two years later
he moved to Hueco Tanks State Park.
The park was popular with rock
climbers, who could be a problem.
Vandalism of the rock paintings, which
are the park’s highlight, was also a
problem.

Miles married Sharon Lauritsen in
1969, who bore a son, Joe, and a
daughter, Laura. They were divorced
in 1992. In 1994, he married Edith
Owen, whom he had known since high
school. Today they live in Fort Davis.

Over the years, Miles has been
involved in a variety of local projects,

such as the fire department and the
Fort Davis museum. He was chairman
of the Fort Davis Sesquicentennial
Committee, which successful work
later got him named Citizen of the
Year. He is a member of the Western
Writers of America.

He wrote regularly for Cenizo Journal
from 2009 (“Roadside Memorials” to
2014 (“Horsehead Crossing”). The
piece he is proudest of was about
Henry Skillman, 1814-1864, the mili-
tary scout, pioneer mail carrier and
stage driver.

His interest in history continued and
increased, particularly regarding the
Mescalero Apaches. He had a friend in
the tribe, visited the reservation in
Ruidosa, NM and learned a few Indian
words. He has over 100 books about
the Mescalero Apaches in a house well-
filled with books. 

Fort Davis has always been home.
The beauty of the countryside is the
same as ever, and the people today less
clannish than before. He shakes his
head at the thought of the pipeline, and
continues shaking his head about
“new” Marfa. 
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Treasure comes in many differ-
ent forms. For some it is gold,
silver, or precious stones, for

others it can be antique glassware,
coins, tools, cars, guns, or art of all
kinds. In my case, my passion is for
rare and antique bridle bits and spurs.
I always have my eye open for the next
big find. Whether in a dark dusty cor-
ner, in a second hand store, flea mar-
ket, or yard sale, I try to leave no stone
unturned as I travel across the country
in my quest.

In 1976, while cowboying in

Arizona, I was exposed to a revolution-
ary spur design. It was unlike any I had
ever seen before. Known as a
Blanchard spur, this spur design was
sleek and “ultra modern,” as one
writer described it. I became an instant
Blanchard spur fan and wanted to
know more about the history of its
design and the maker. 

E.F. Blanchard of New Mexico
developed the design in the very late
1930s or early 1940s. Blanchard set-
tled in Arizona and his spurs sold like
hot cakes in that part of the world. I

learned you could spot a true Arizona
“brush popper” right away because of
how the Blanchard spurs hang on the
heels of boots. It would not be until the
mid to late 1960s that the rest of U.S.
cowboy culture would discover the
Blanchard-style spur. 

Catering to working ranch cow-
boys, Blanchard was a one-man show.
He only produced so many spurs each
year. He was not interested in expand-
ing his operation in order to capture a
larger portion of the spur market with
his revolutionary new spur design.

By 1967 the demand for Blanchard-
style spurs was so great that many spur
makers discontinued making other
styles of spurs and started specializing
in building only spurs based on his
designs. By 1968, even the larger bit
and spur companies started offering
Blanchard-style spurs in their catalogs.
Blanchard’s designs are easy to spot:
the forward slanted spur buttons, the
rounded bottom edge on the spur’s
heel bands, 1 1/4'' to 1 1/2'' wide heel
bands, short spur shanks and the sleek
manner in which the spur shank con-

Rare Gems
by Howdy-Nocona Fowler

Photograph by Danielle Gallo
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nects to the heel band are all earmarks
of Blanchard’s designs. The whole
design made for a better-fitting, more
functional spur. Even today, 85 per-
cent of the spurs made in the U.S. fea-
ture at least two elements of
Blanchard’s original design. Demand
for Blanchard-style spurs was so great,
I personally know of five spur makers
in Arizona and New Mexico who only
produced Blanchard-style spurs.

In 1965, two things happened
almost simultaneously. James Renalde
bought the Kelly Bit and Spur
Company, which had been in business
since 1903. That same year, Kenneth
Moore purchased the rights to pro-
duce the Rodeo line of Kelly Spurs, an
inexpensive line of rodeo-type spurs
produced by Kelly Bit and Spur
Company of El Paso, Texas. At that
time Kelly was the largest bit and spur
manufacturing company in Texas –
second largest in the world. 

After securing the rights to produce
the Rodeo line of spurs, Moore con-
tracted with Fred Kyle of Kyle
Machine Works in El Paso, Texas, to
manufacture the spurs for Kelly’s

Rodeo line. Gene Pettigrew, a finan-
cial expert, joined the partnership
early on. Kenneth Moore left the part-
nership three years later, in 1968. The
partnership of Fred Kyle and Gene
Pettigrew continued. According to the
coffee shop historians, this new part-
nership landed yet another contract to
produce two types of Blanchard style
spurs for Renalde (who was now the
largest bit and spur maker in the
world) under the Kelly name. This
very lucrative contract was canceled
not long after it was signed. Coffee
shop historians say the reasons for the
early termination were: misappropria-
tion of funds, lack of quality control,
extreme alcoholism, poor business
decisions and selling contracted goods
out the back door at discounted prices.
We will never know for sure what the
truth is. But the contract was terminat-
ed, and by 1975 Kyle and Pettigrew
was out of business.

For me, the chance to purchase a

THE BEER FROM OUT HERE

continued on page 20
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pair of Kyle Pettigrew, Blanchard-style
spurs in Washington state started me
on a fifteen-year quest. Since then I
have owned original Blanchards; I’ve
traded for spurs stamped Moore and a
number of spurs carrying the Kyle
Pettigrew stamp; I even owned a pair
of Kyles. I have seen a jillion pair of
spurs stamped Rodeo. The one thing
that always eluded me was a set of
Kyle Pettigrews built on a Blanchard
pattern, stamped Kelly.

The brief history of the contract just
increased the rarity of the spurs and
greatly decreased my chances of ever
finding a pair, if a pair even existed.
Spurs based on Blanchard’s style did
not start appearing in major retail cat-
alogs until 1967 or 1968. I have never
even seen a true Blanchard-style spur
advertised in Kelly’s catalogs. I have
seen spurs with the forward slanted
spur buttons and short shanks but they

lacked refinement, which is the hall-
mark of a Blanchard-style spur. Worse
yet, I could never find any written
proof that Kyle Pettigrew ever actually
had a contract with Renalde to pro-
duce any spurs under the Kelly name.
I was either chasing the ‘holy grail’ of
spurs or hunting a completely fictional
myth. 

Over the years I have been fortu-
nate enough to have owned some very
rare and expensive bridle bits and
spurs. Most were not planned purchas-
es, more of my being in the right place
at the right time. I’m always on the
lookout and I study constantly, trying
to learn more about the makers and
the gear they produced. It was while
researching the history of the company
and the value of their spurs that I
learned of the perhaps mythical con-
tract.

Not long ago I was in Austin, Texas
with plenty of time to kill. I was scroll-
ing through some Internet bridle bit
and spur auctions, looking for a deal
and checking current values on bits

and spurs.  As I scrolled through some
past auctions I saw a pair of spurs that
caused me to do a double take. My
scrolling came to a screeching halt as I
saw a pair of Blanchard-style spurs. I
immediately recognized them as the
work of Kyle Pettigrew. When I
scrolled back up to read the descrip-
tion it said, “These spurs were stamped
Kelly.”

I was in total disbelief; there were
the spurs I had been hunting for over
15 years. They were nothing special,
no silver, just a plain steel pair of spurs,
well used with most of the chrome
worn off. I just sat there stunned for a
minute. Then I clicked on the photos
to enlarge them; sure enough, they
were stamped Kelly. I went back
through the auction information to see
what they had sold for, and to see if I
could find any information about the
purchaser. I could find no information
on their final sale. I contacted the sell-
er and she informed me that her
reserve had not been met and they had
not sold. After further conversation I

agreed to buy them and I put the
money in the mail. I must tell ya I did
not sleep much the next few days wait-
ing for those spurs to arrive. 

I was as excited as a kid at
Christmas when I pulled that package
out of the mailbox. I quickly cut the
box open with my knife and held those
spurs in my hands. I just stood there
staring at ‘em. I had finally found the
“holy grail” of spurs.

After I settled down and quit patting
myself on the back, the next question
was, what am I going to do with them
now that I have ‘em? After much con-
sideration I had them appraised.
Rarity, condition, the history of the
design and the maker were all factored
in and a value of $1,200 to $1,500 was
placed on the pair of spurs. Rare does-
n’t always mean most valuable; cer-
tainly I have owned bits and spurs
worth far more. I recently showed my
spurs to a fellow collector. She
inquired, “Do you want to sell them?”
I did not hesitate or stutter when I
replied, “These spurs are not for sale.”  

Call us for prices and details
210-804-0390 
shweiki.com
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CHILI’S LAST FRONTIER

Terlingua, Texas has an average
population of less than two
hundred, but come the first

Saturday in November the former
mining-town-turned-ghost-town
swells. Over 10,000 guests arrive to
attend an international chili brawl in
the desert. The best chili makers have
brought their recipes for a shot at brag-
ging rights since 1967. It is hot, deso-
late and prickly. One false step could
land you in a spiny cactus, and one
wrong turn could lead you into the for-
gotten quicksilver mines of the past. 

I wrote The Terlingua Chili Cookbook:
Chili’s Last Frontier to celebrate the com-
petition’s 50th anniversary in 2016.
The book contains forty recipes from
award-winning chili cooks, as well as
local chili recipes from the Big Bend
area. The history of the competition is
detailed with colorful stories about
how the competition broke into three
main chili religions, each with its own
point system. The 2016 event is one
that is going down in the record books.
If you can’t make it, here are a few
recipes and stories from the book. 

Mark Hinshaw and Matt Walker
make a mean bowl of red. “My older
cousin won it [the Terlingua chili
cook-off] three years in a row back in
the early ‘80s. That was the first time I
heard about it,” says Mark. “The first
year I attended was 2015. I had to see
if it lived up to the hype…it does. The
culture is a wonderful mix of misfits,
big thinkers and wanderers.” 

Big Bend Brewing Terlingua
Chili

Mark Hinshaw and Matt Walker.

Day one:
Coffee Rubbed Brisket
4-6 lbs Beef brisket
½ cup chili powder
¼ cup ground coffee
½ cup kosher salt

½ cup brown sugar
¼ cup paprika
¼ cup black pepper

Mix rub, generously
coat brisket. Wrap the
meat and refrigerate
overnight.

Day two: Smoke
brisket for eight hours.
Cool, chop and refrig-
erate.

Day three: Make
Chili.

3 whole dried 
guajillo chilies

3 whole dried 
ancho chilies

1 Tbls dried 
pequin chili

1 yellow onion, 
chopped

1 carrot, shredded
2 jalapeños, seeded & 
chopped

1 habanero, seeded & chopped
4 cloves garlic, minced
1 poblano pepper, chopped  
1 Tbls olive oil
2 cans Tejas Lager
7 oz pickled chipotle
¼ lb chopped bacon
4 lbs ground sirloin
2 bay leaves
2 Tbls chili powder
2 Tbls paprika
2 tsp jalapeño powder
2 tsp oregano
2 cups beef broth
3 Tbls tomato paste
1 can Terlingua Golden Ale

Preheat the oven to 350’. Roast
guajillo, ancho and pequin chilies
until they puff and harden, 10 min-
utes. Watch so they don’t burn. Cool.
Break off the stems and discard seeds.
Grind the chilies into a powder or
paste. Sauté the onion, carrot,

jalapeños, habanero, garlic and
poblano in olive oil for 5 minutes.
Purée the vegetables with half a can of
Tejas Lager. Set aside. Purée the
pickled chipotle with remaining
Lager. Set aside. In a 10- to 12-quart
stockpot, sauté bacon over medium
heat, add and brown the ground sir-
loin. Add the vegetable purée, cook
for 10 minutes. Add bay leaves, chili
powder, paprika, jalapeño powder
and oregano, cook for 2 to 3 minutes.
Add the chipotle purée; cook another
2 to 3 minutes. Add the beef broth,
tomato paste and the golden ale, sim-
mer for 35 minutes. Stir in the
chopped brisket. Adjust thickness,
thinning with Tejas Lager as needed.
Serves 20-24. Serve with cold beer
from out here.    

Starlight Theater Chili
Diego Palacios hasn’t had the

opportunity to cook in the cook-off; he
cooks for the masses that are there to
enjoy the party. The secret? Diego tells

me, “Here at the Starlight, there are
beautiful Mexican women making
everything by hand. They taught me
which fresh ingredients would be best
for the chili. We started charring the
tomatoes and jalapeños and onions. It
gives the chili a roasted flavor.” The
vegetables are charred in a cast iron
pan and then pureed. Great to use in
any chili recipe.

Terlingua Ghost Town Chili
Tom Dozier won the 2010 CASI

Championship. You can buy his sea-
soning mix at ghostownchili.com. He
says, “we are committed to bringing
delicious, authentic Texas Red to your
home in a manner that is simple to
prepare and absolutely tasty.”

2 pounds of ground beef, or other 
ground meat

Big Bend Eats
by Guest Cook Tiffany Harelik, Cookbook Author
Illustration by Avram Dumitrescu.

continued on page 25



“Ibelieve that a man’s life is never com-
plete without the companionship of
a dog, purebred or cur, large or

small…”—Ed Fletcher, Flower Mound,
Texas; Friend and long-time
Hunter/Hunting Dog Owner

Certain canine breeds—setters, labs,
pointers, etc.—have been bred for cen-
turies to flush and retrieve hunters’
game birds—but I have had scant
experience with, and never owned,
such a breed…until Bubba. I first laid
eyes on the tiny tyke at an east Texas
puppy mill eight years ago last
September. That early-morning day in
2008, dozens of puppies crowded into
the filthy enclosure, the proprietor’s
backyard, romping and playing and
seeking food and shelter where they
might—food and covered space being
next to impossible to find in those
deplorable conditions. When I first
spotted him, my heart went out to that
tiny pup. Like all the others, he was
muddy and covered in feces—but
available for purchase—adoption!
Dirty as he was, he stood out from all
the rest, and when he hesitantly
approached me, wagging his tail some-
what suspiciously, I knew he was The
One. This was the dog for me!

My ex, Sally, and I took that just-
weaned puppy home with us in a box.
She was driving, and I was speaking
softly to him as he perched on my lap.
Before he stepped paw in our suburban
Plano home, I had washed and
scrubbed the filth from him gently with
a soft brush and puppy shampoo three
times, depositing him in our backyard. 

Initially overwhelmed, yet immense-
ly pleased to be free of that puppy mill,
he camped out in the yard: exploring,
running free in the grass, lounging
beneath tall shady hackberry trees,
sprawling out, hovering protectively
over his food bowl and devouring dry
puppy food like there was no tomor-
row!

I named him Bubba, and the rest is
history. Our years of daily contact have
forged an unequaled and rare bond of

love and trust the likes of which I’ve
never known. We are best friends; we
are a pack. If you own or have owned a
blue heeler, you’ll know what I mean!

Or ask George Strait and his singing
dog, Buster. Unfortunately, some years
back, the songster had Buster stolen
from his truck. I can only imagine how
heartbroken Mr. Strait must have
been. Another famous blue heeler was
the ranch dog Skidboot, whom I once
saw on The Tonight Show performing

amazing tricks. I like to think Bubba is
as bright, although perhaps not as
famous. 

As a Texas outdoor writer, I have
visited exclusive wing-shooting conces-
sions from Kansas to the Texas 
Hill Country, where I have hunted
“over” very expensive bird dogs—the
pedigreed kind, about which guests are
warned, “If you shoot a dog, you own
it!” Such warnings have made me nerv-
ous, especially since such well-heeled

dogs can be priced in the tens of thou-
sands of dollars and my shotgun skills
aren’t great. 

Sally and I rescued Bubba from that
east Texas puppy mill, but I have never
been disappointed with his pedigree.
Blue heelers are considered “blue-col-
lar” working dogs, associated with
ranch operations, the herding of live-
stock: cattle, horses and sheep. Few
would classify the breed—a descendant
of the Australian wild dog, or dingo—
as a “bird” dog. 

Generalizations, however, applied
to man or beast, are usually shortsight-
ed if not inaccurate. Bubba is a bird
dog—and much more! To be sure, he’s
a little heavy, or so many have
observed. But why have a dog unless
you intend to spoil it? A ranch feller I
spoke with recently, a fellow blue heel-
er owner, commented, “I can’t keep
the weight on my heeler.” To which I
replied, “Try feeding him a little Blue
Bell (ice cream) and letting him sit on
the couch watching TV—your dog
won’t have a problem keeping the
weight on!” Seriously, I want a healthy
dog, yet I still indulge Bubba. 

I’ve learned Bubba is a more enthu-
siastic hunter than I am. He is, to use
the title of a magazine I’ve written for,
a Huntin’ Fool. On the farm Bubba
has eagerly retrieved squirrels and rab-
bits I shot. Sure, it took a little coaxing
at first, but he surrendered the animals,
a little slimy but no worse for the wear.
And I always reward him for his efforts
and obedience. Come dove season,
Bubba accompanies me on the West
Texas ranch dove hunts. He quickly
developed a knack for locating and
retrieving downed birds in cover. I put
special boots on his paws because of the
grass burs and mesquite thorns and he
couldn’t have been a happier camper. I
field dress and like to reward Bubba
with the heart and liver of a white-
winged dove.  He also swims out and
retrieves ducks I knock down over the
stock tank. 

Bubba has been no less eager to
locate and retrieve towering, three-

That Dog Will Hunt!
Story and photo by Stephen Stainkamp
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foot-tall sandhill cranes. His
interest in these “ribeyes-of-
the sky” culinary treats has
never been deterred by the 15-
pound cranes’ formidable
defenses— their sharp beaks,
leg spurs and powerful wings.
Once he locates the cranes in
cover, Bubba dutifully drags
them to me. 

One day, toting my
Remington 870 over my
shoulder to open the gate, I
spied a formation of sandhills
lining up on approach to an
adjacent wheat field, and
quickly took a knee on the
caliche. When I stood for a
shot, I selected a single bird
and let fly with a load of No.
2s. The bird crumpled and
plummeted to earth, but as I
watched it descend, I noticed
a second bird fold and suc-
cumb to gravity.  Two cranes
with one shot—my personal
best!   As ever, Bubba is always
at my side, and when the ‘dou-
ble’ fell to earth, he was quick-
ly upon them. 

And if his hunting skills
aren’t enough, Bubba has
saved me from rattlesnake
encounters. Famed rat-
tlesnake handler Jackie Bibby
trained Bubba with a live rat-
tler. Thanks, Jackie! Mowing
the grass, working in the gar-
den, or riding the fence in the

Polaris, I was accustomed to
packing my Taurus Judge
loaded with No. 7, .410 bird
shot for venomous snakes. I’ve
come to recognize Bubba’s
peculiar bark when he
encounters rattlers, and I am
able to shoot the varmints
before I step on them.

And if all this isn’t enough,
Bubba blood-trails wounded
deer! I was hunting Pecos
County a few years back and
shot a nice 10-point white-
tailed deer. The buck dropped
but immediately got up and
effected its escape into the
thick West Texas brush. I
promptly went to my truck
and got Bubba out. I proceed-
ed to put him on a leash,
grabbed my flashlight and
took him to the spot where the
deer had dropped. Bubba
picked up the deer’s blood
trail and in minutes, in the
cover of early evening, he
stood panting over the deer.
Bubba received some special
treats that night! In Texas Hill
Country, Bubba trailed a nice
Axis buck I shot with my
BowTech compound bow. 

I have too much invested in
Bubba to expose him to feral
hogs. However, while riding
my Polaris one night, I
sneaked up to a feeder to get a
shot at a pig with my .243

ranch rifle. Sure enough, as I
edged around a mesquite
thicket, I spied a pack of feed-
ing pigs. I raised the ranch
rifle—a sure signal to Bubba
that I meant business, and
shot the biggest porker. As
pigs are wont to do, the dan-
ged pig ran off, with Bubba on
its tail! I nearly lost Bubba that
night…but after I searched in
the dark for an hour, he
returned. I believe he must
have lain beside that pig won-
dering where the heck I was!

I’ve never seen an expen-
sive bird dog snag a dangerous
sandhill crane—or alert to a
rattlesnake! Yes, sir, that
dog—my dog, will hunt!

Bubba may only be a blue
heeler, a working dog for farm
and ranch animals, yet he is
every bit the pedigree champi-
on retriever, in my book, as 
an expensive, professionally
trained German short hair.
Each day, I learn how incred-
ibly smart and resourceful
Bubba is and with time I have
learned how useful dogs can
be, if properly cared for and
trained. I don’t subscribe to
stereotypes or preconceived
notions. Like people, dogs can
be put in boxes they should
not be in……and suffer for it.

Taste and See
Bakery
Thursdays  4 - 6pm

802 E. Brown St. and Cockrell
Alpine

432-386-3772
gingerhillery@mac.com

• Organic spelt, hard white wheat berries. 
• Rye and kamut freshly milled in my

stone burr mill and baked into 
delicious breads, pizza crusts, cookies
and other goodies. 

• Stone ground flour milled to order for
home bakers.

We use no white flour or 
white sugar in our products

us on Facebook

BALMORHEA
ROCK SHOP

102 S Main • Balmorhea
432-375-0214

Jim and Sue Franklin,
Owners 

Shop with us 
on-line

facebook.com/
balmorhearocks

or a Wide RangeRadio f
ar WServing F

or a Wide Range
3.5 FMt 9as axet Tesar W

or a Wide Range
Serving F

t ome a member aBec .www marf gor.adioapublicrmarf  or 3-KR1-800-90 ST3-KR

Donate to the Alpine Food Pantry 
at its new location: 108 1/2 S. Neville Haines Road
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The renowned herbalist
Rosemary Gladstar created
Fire Cider in the early 1980s

in the kitchen of her California
School of Herbal Studies. The name
Fire Cider is now under ownership
by a company of lawyers, or some
such thing, not
herbalists. I call my
version of this tradi-
tional tonic Fire Eater.
The drink goes fantas-
tically well with wild
game and barbecue
and as a marinade for
both. Use homegrown
or organic ingredients
to make this hot and
wonderful pick-me-
up.

In a quart-sized
mason jar place two
chopped heads of gar-
lic, peel and all; one
jalapeno, chopped; an
onion, skin and all,
chopped; a little bit 
of fresh horseradish
(jarred is fine if 
you can’t get fresh); 
a whole lemon,
chopped, peel and all;
and a knuckle of gin-
ger, chopped. All
these amounts are
based on taste, so you
can vary this accord-
ing to your likes and
dislikes. If you love ginger, add
more. You can also add a sprig of
rosemary or a chunk of turmeric, or
other herbs or spices of your choice.
Some people love the heat and flavor
of cayenne in Fire Eater, so they add
a little cayenne. 

Next, fill the jar within an inch of
the top with apple cider vinegar.
Cover the top of the jar with wax
paper or plastic wrap and use a can-
ning jar lid to seal it. The wax paper

or plastic wrap over the top is to keep
the vinegar from reacting with the
metal lid. Let the Fire Eater sit for
two to six weeks. The longer it
steeps, the stronger it gets. Strain the
liquid into a clean jar.

Feel free to dip some out after one

day if you wish to try it. It gets better
and better the longer the mixture
sits, but it is already flavored after
one day. I suggest you add honey
(use local!) to sweeten it up. You can
drink a shot of Fire Eater straight,
like a shot of whiskey, or add it to a
mixed whiskey drink. To make a
Bloody Fire add it to a Bloody Mary
either with or with out alcohol, no
need for Tabasco sauce! Use six
ounces of tomato juice, one ounce

Fire Eater and one to two ounces
vodka. To make a Fire Eater bever-
age, hot or cold, use one ounce of
Fire Eater, one ounce honey and
eight ounces water, either hot or
cold. You can add an ounce of Fire
Eater to tea, lemonade or cactus

juice. Sweeten with additional
honey.

For a spicy salad dressing: Mix
three parts olive oil to one part Fire
Eater, salt and pepper to taste. You
can use Fire Eater, with or without
honey, as a marinade for any num-
ber of tasty meals. Try it on chicken,
pork chops, pot roast or tofu. I love
the way it makes firm tofu taste so
yummy! 

For tofu marinade, rinse a block

of firm tofu (a box is about 14
ounces) with warm water. Soft tofu
will work if you can’t get firm. Cube
into pieces about one inch square.
Don’t get out a ruler, an approxima-
tion is fine. Put the tofu in a non-
reactive bowl. Pour about a quarter

cup of Fire Eater over
the tofu and refrigerate
for an hour or so.
Meanwhile, chop up
what veggies you have. I
particularly like cauli-
flower and sliced car-
rots, but pick the veggies
you like best. Add the
veggies, tofu and mari-
nade to a hot cast iron
pan with a little oil in it.
You want the tofu to get
crunchy and brown on
the outside. Cook, stir-
ring as needed to pre-
vent burning, until the
veggies are done but not
soft. Serve over rice. I
also do the same recipe
with mock duck (seitan),
using broccoli instead of
cauliflower.

The Fire Eater veg-
gies that are left after
straining out of the vine-
gar make an ideal
chunky condiment. Try
chopping up the Fire
Eater vegetables and
add some of them to the

top of your hamburger. I love this
topped with jalapeño cheese.  They
will add a little zing to hot dogs and
brats, too.

Best of all, a shot of Fire Eater
makes you feel ready for the wind
and cold and snow of the coming
season.

by Maya Brown Zniewski. Illustration by Avram Dumitrescu.

FIRE EATER FALL TONIC

Folkways
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the birdsong. Seeing open
water and the dapple of sun-

shadow through the leaves of
tall trees settles the alkaline
dust in my desert-dweller’s
soul.

The Gage Gardens is per-
haps the most spectacular
example of these oases.
Nestled behind what used to

be Marathon’s main street
south of the railroad tracks, its
winding paths of tumbled glass
take a visitor on a meandering
journey through a world far
removed from West Texas. 

Marathon has many lovely
little places. It has any number
of spectacular views of the
Glass and Housetop moun-
tains, gorgeous sunsets, little
gems of history scattered
through its streets. It has anec-
dotes and romanticism and

fascinating family trees. But
these days, the jewel in the
crown is that little stretch of
land between Highway 385
and the Post Road. 

About a decade ago, the

eighteen-odd acres that com-
prise the gardens were just
another swath of scrubby,
uninteresting land. There had

continued from page 4
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NEW shop online
crystalallbright.com

GALLERY
Desert Sports
Terlingua . Texas

Needleworks, Etc.
Ladies Fine Clothing

Peggy Walker, Owner

Flax  ˜ Brighton  ˜ Tribal  ˜ Double D
And other speciality brands

121 West Holland • Alpine • 432/837-3085
120 South Cedar • Pecos • 432/445-9313
M-F 10 am ‘til 6 pm • Sat. 10 am ‘til 4 pm

1 (8-ounce) can of tomato sauce
1 (14.5-ounce) can beef broth
1 cup of water
1 to 2 Serrano peppers (optional)

Terlingua Ghost Town Chili
Seasoning

4 Tbls of chili powder
1 Tbls of light chili powder
2 tsp of onion powder
2 tsp of garlic powder
2 tsp of cumin
½ Tbls of paprika
½ tsp of cayenne pepper
½ tsp of salt
Cook the ground meat in a large

pot. Drain the meat and return to the
pot.  Combine and add tomato sauce,
beef broth and water. Bring the 
mixture to a simmer. Add the chili 
seasonings. For added heat poke holes
in 1 to 2 Serrano peppers and float
them on top of the simmering chili.
Cook for 30 minutes. Turn heat off.
Remove the peppers or squeeze the
juices into the chili carefully so as not
to add any seeds. Use Serrano to your
taste. Let the finished pot rest for 15
minutes and serve warm.    

Kathleen’s Salsa
Kathleen Tolbert Ryan’s father was

one of the founding members of the
original Terlingua Chili Cook-Off. “I
started making salsa at the first
Tolbert's Chili Cook-off in the 1970s,”

Kathleen remembers. “This salsa
recipe has similar, but not exactly the
same ingredients. The serrano adds an
extra kick. Then in the 1980s, I made
a lot of salsa at home while pregnant
with my second son Steven. It made
him give some extra kicks during that
time. Now he adores salsa.”

2 (28-oz) cans whole tomatoes
4 cloves garlic
2 jalapeños
1 serrano pepper
½ cup fresh cilantro 
1/3 cup fresh lime juice
½ tsp light chili powder
½ tsp ground cumin
½ tsp sea salt

Drain tomatoes. Add ½ tomatoes,

garlic and peppers in blender, chop.
Add cilantro, lime juice and remaining
tomatoes; blend. Mix in the spices. For
a gentler kick, seed the peppers. Serve
with chips or use as an ingredient in
your recipes. Delicious.

Mix together and serve with chips.
It is a most refreshing salsa on a hot
afternoon and goes well with a dark
beer or a glass of white wine. Serve it
for brunch over scrambled eggs with a
mimosa. It is especially good with fish
tacos. Makes 4 to 6 big servings

My cookbook, The Terlingua Chili
Cookbook, is available at local book-
stores throughout Texas or at
www.tiffanyharelik.com. Special chili tast-
ing and book signing opportunities are
also listed on my website.

continued from page 21

Photograph by Leah Cohen 
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Budding Photographers
by Big Bend youth

Luna Barrett, 3rd Grade. Terlingua TXScarlett Schwerdtfeger, age 5. Alpine, TX

Cheyenne Rondeaux, age 15. Alpine, TX

Paige Schwerdtfeger, age 8. Alpine, TX
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once been a little farm there,
with a strong well. After years
of hard work shaping and cul-
tivating the earth, that little
stretch of north desert has
been utterly transformed, as
though a piece of Savannah,
GA retired and decided to
move to Texas.

The first thing you see
upon entering the gardens
through the main gate is a
broad, trickling fountain, the
music of which telegraphs a
sense of opulence. Merry
splashing, purely for the sake
of aesthetics, speaks to the
wealth of the place—in the
desert, as in any ecosystem,
growth (and survival) is limited
by that resource in least sup-
ply. The presence of water cir-
culating through a broad pool
of granite, playing for the most
part to an audience of birds
and lazy wasps, sends a clear
message here.

The fountain sits at the
head of a long, broad mall,
ending in an elaborate bird-
cage gazebo of wrought iron.
Many happy couples have
said their vows here, and cele-
brated on the green lawns
with their stately urns of flow-
ers. The overall effect is lush
and formal, something which
might be common in the land
of green southern estates. It is
lovely and dignified.

But following the paths past
the stately formality of the
entrance, they begin to wiggle
and turn, folding in on them-
selves to give the gardens an
appearance of being much
larger than they really are.
There is the orchard, where
peaches, plums and apples
ripen for the picking; you can
help yourself to as many as
you can eat on the premises.

The plums reach over the
cedar fence dividing the path
from the orchard, tempting
the visitor with low-hanging
fruit. Each season has its
bounty, and the apples espe-
cially are a treat, as few vari-
eties grow and flourish so well
in this area. 

Passing the little nine-hole
golf course, where my daugh-
ters like to play their own
bizarre version of capture the
flag, the gardens spread out to
the south into a wide field with
a walking path around the
perimeter. Little bridges arch
over the grassy spillways
where water flows in the rainy
times, and up at the eastern-
most border of the gardens a
small pond offers a pleasant
resting place for the stroller or
jogger.

But my favorite section of
the gardens is the place where
the glassy paths meander
around the central pool,
where tall trees and native
plants hide the walkway from
itself. Little placards inform
the visitors of what species
flourish there. Stone follies,
like ghost town ruins, hide the
pumps and electrical boxes.
An old water tank on a brick
platform, covered in flowering
green growth, creates nooks
and crannies and little mead-
ows bordered by secret flowers
and the occasional surprise
fruit tree. Benches and flag-
stone steps and shortcut paths,
shady miniature forests and
lush green lawns in carefully
shaped swales imbue the visi-
tor with a sense of mystery and
a bent for exploration.

The presence of water
draws desert creatures, espe-
cially since Marathon is an
important migration stop for
many species of birds and
insects. The monarch butter-
flies grace us in their thou-
sands, clustering to rest in the

cool safety of the trees, cover-
ing acres like a fluttering
orange blanket. In the spring
and fall, migrating flocks avail
themselves of the ecosystem
that man made. It’s easy to sit
quietly with a pair of field
glasses and scan the branches.
It feels like a reminder that
nature is always waiting in the
wings, to reclaim our careful
edifices. 

I don’t always know how I
feel about the gardens. They
are beautiful, especially in
relation to the natural land-
scape, if only by contrast.
They are meticulously kept
and brilliantly designed. The
greenhouses that supply veg-
etables and decorative plants
for the main hotel grounds are
admirable. I love to bring my
children there to run around
and explore, to see and touch
their lushness and pick fruit. I
love to go there myself and be
reminded of what a green
world smells like. The riots of
color and texture and light
and shade are restful in the
desert world, and stimulating.

But there’s also that sense
of opulence that nags at the
corners of my mind, the ques-
tion of the wise use of
resources whose true limits are
unknown. The question is
about the value, and the cost,
of beauty, and it’s a difficult
one to answer. The Gage
Gardens are generous, are
open for all to enjoy; they pro-
vide food for the soul as well as
the body. They are valuable,
for the hotel and for the com-
munity. There is a cost there
as well, but it’s one whose bal-
ance is very difficult to calcu-
late, especially when I’m lying
in the grass with the trickle of
water in my ears, and those
sun dapples playing on my
face.

continued from page 25

✧ D	e	rt Oaeie FOr eal	 ✧
10.5 quiet, secluded acres in Casa Piedra, one hour south of Marfa. 

Adobe house, artesians well, garden space, shop, carport and studio.
ContACt LAuren MeAder FowLkes, reALtor At FAr west texAs reALty: 432.295.2849
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Answers: 1-d   2-c   3-b   4-a or c   5-c

CHILI PEPPER TRIVIA

1) How long ago was the first known use of chilies in cooking?

a) 400 years ago   c) 1100 years ago
b) 80 years ago d) 6500 years ago

2) Who is the present day grower who developed 80% of the chilies
grown and used in the USA?

a) Oren Hatch c) Ed Curry
b) Juan Sanchez d) William Johnson

3) What is the hottest chili ever developed?
a) Habanero  c) Jalapeño
b) Carolina Reaper                  d) Thai

4) Why are botanists developing ever-hotter chili peppers?

a) Cancer research      c) Topical salves for arthritis
b) Requested by chefs and d) Flavoring commercially  

gourmet cooks  made corn chips

5) What is the best thing to eat to relieve the “burn?”

a) Bread                    c) Lemon juice  
b) Milk d) Cold beer

!"#$%
&'()%
!"*+*#
by Carolyn Brown Zniewski

Made in the Big Bend
HWY 118  • Terlingua
1/4 mi S of Hwy 170
432.371.2292

Quilts
Etc. 

by Marguerite

ST.  JONAH  
ORTHODOX CHURCH

Come, See & Hear the Services 
of  Early Christianity

Fr. Nicholas Roth
Sunday 10 am  •  Wednesday  6:30 pm

405 E. Gallego Avenue  •  Alpine, TX 79830
432-360-3209  •  bigbendorthodox.org

◊

A magical
oasis in the
Chihuahuan

Desert
of Texas 

Off the 
Pinto Canyon Rd

near Ruidosa

rustic lodging
camping 
reservations
required

432.229.4165
chinatihotsprings.net

Dan and Dianna Burbach,
Managers 

on-line at: cenizojournal.com
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HOLIDAY INN

EXPRESS & SUITES

OF ALPINE

2004 East Hwy. 90
Alpine, TX  79830
(432) 837-9597

HAMPTON INN OF ALPINE
2607 Hwy. 90 West • Alpine

432.837.7344

high quality garden pottery
plants and gardening supplies
unique gift shop
the snacketeria

brown dog gardens
mon - sat 9 - 6  sun 10 - 2 

206  w. murphy st., alpine  
432.837.0914



Front Street Books

121 E. Holland Ave. • Alpine

A haven for book
lovers and a Big Bend
tradition for 22 years
in the heart of
Alpine. We offer
new, used and 
collectible fiction and
nonfiction along with
quiet corners and
fresh coffee. Come
and enjoy!

432.837.3360
fsbooks.com

Eva’s Salon
111 W. Holland Ave • Alpine
evassalon@sbcglobal.net

Eva's Salon wants to
thank their customers
for 15 years of loyal
support.  We 
appreciate your 
business!  Eva Olivas
and family

432.837.0700

Maya Made
mayamadeapothecary@gmail.com

mayamade soap 
+ apothecary 
for home + family

Originals in contem-
porary and vintage
sterling silver jewelry.
Antique silver items,
Mexican antiques, rare
coins and antique
pocket watches. 
10 a.m. – 6 p.m. 
Monday-Saturday. 
Located next to Ivey’s
Emporium.

432.837.1882  

La Azteca
Located next to Ivey's Emporium

109 W. Holland • Alpine
db.designs@sbcglobal.net

Thomas Greenwood
Architect, PLLC

305 S. Cockrell St. • Alpine

Architectural services
for residential, 
commercial, 
institutional and
municipal projects.
Providing sustainable 
architecture for the
Big Bend.

Texas Registration
Number 16095
NCARB #49712

432.837.9419 tel
432.837.9421 fax

Ocotillo Enterprises
205 N. 5th St, Alpine
Mon - Sat 10 - 6, Sun. 1 - 5

CELEBRATING 30
YEARS IN BUSINESS
with specials throughout
the store! Rocks and
fossils, rare, beautiful
and strange. Fiber bead
and jewelry and jewelry
supplies. Great selection
of books, including ones
on the Mystery Lights,
fine art and crafts, and
esoteric books plus
much more.

432-837-5353 

‘Tis the Reason Flowers & Gifts
Hwy 90 - Sanderson

We Love Creating 
Your Custom Order
Bouquet!
Your unique Sanderson
source for fresh flowers
and gifts for all occasions.
We also offer a great 
variety of regional jams,
preserves and sauces, 
jewelry, gift baskets, 
candles, baby clothes ‘n’
more!

432.345.2222

The Texas Ranch House Too
101 W. Holland Ave • Alpine
fawnkibbe@gmail.com

A friendly, family
owned and operated
business featuring 
furniture, jewelry, 
pottery, art, cowhides,
soaps, lotions and gifts
by many Texas
artisans. Open
Tuesday - Saturday, 
10 - 6

432.837.4005

Moonlight Gemstones 
1001 W. San Antonio • Marfa
moonlightgemstones.com 

Lapidary, Fine Silver -
smithing, Minerals &
Fossils. Paul Graybeal,
owner. Ben Toro,
assoc. West Texas
agates and rare semi-
precious gems from
around the world.  We
buy old collections of
agates and minerals.
Open Mon.-Sat., 10-6,
Sun., 12-5 or by
appointment. 

432.729.4526

Cenizo
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Largest Produce Selection in the 
Tri-County Area

Hundreds of Natural and Organic Items
Extensive Beer and Wine Selection

Friendly and Helpful Staff

104 N. 2ND • ALPINE • 432.837.3295
101 E SUL ROSS AVE • ALPINE • 432.837.1182

1600 N. STATE ST • FORT DAVIS • 432.426.3812
717 S SAN ANTONIO ST • MARFA • 432.729.4375

504 E. ERMA • PRESIDIO • 432.229.3776
1807 BROADWAY • VAN HORN • 432.283.2125

RANDALL CUSTOM HOMES
The Art and Craft of 
Custom Homebuilding
30 years of professional experience

Alpine, TX  •  (512) 788-1333
randallbuilders@yahoo.com • www.facebook.com/Randall builders

www.Randallcustomhomestx.com
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