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CELEBRATING
June Holidays

                                                                                                           
In the month of June we celebrate two very meaningful
holidays .. Flag Day, June 14th and Fathers Day, June 15th.

As I began researching for this article, I came across
some other lesser known holidays also celebrated in June.

The one that really caught my attention was June 4th,
Hug Your Cat Day. As a cat owner myself I can appreciate
this opportunity to show “Miss Kitty” that I am glad that 
she is a part of our family. The only problem is, she will 
most likely only allow a brief hug before deciding she’s had 
enough and goes off to fi nd a more dignifi ed “cat thing” to do.

June 4th is
“Hug Your Cat Day”

Honoring “Old Glory”
June 14th is a day for all Americans to cel-
ebrate and show respect for our fl ag, it’s de-
signers and makers. Our fl ag is representative 
of our independence and our unity as a nation. 

Our fl ag has a proud and glorious history. 
It was at the lead of every battle fought by 
Americans. Many people have died protect-
ing it. It even stands proudly on the surface 
of the moon. As Americans, we have every 
right to be proud of our culture, our nation, 
and our fl ag. So raise the fl ag today and every 
day with pride!
continued on pg. 10

A Day to Enjoy
Time With Dad

A Father is more than the biological paternal source of
our being. He is the person who cares and provides for
us. He is the man who helps to set the standards, the family
values and the example. So, add to this group, step fathers 
and other men who willingly and eagerly accept and cherish 
the role. 

Whether biological, adopted or informally, if they are the 
father fi gure to you, give him some recognition today and 
don’t hesitate to call him “Dad”.
continued on pg. 10 Father’s Day June 15th
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It’s Time For Bar-B-Que
We love to eat it.

We love to make it.
And we love to argue about it. We have competing theories 
on the etymology, the defi nition of the word, and on those 
characteristics that make it uniquely Texan. We don’t agree 
on the kind of wood, the need for sauce, the cut of meat, or
which part of the state does it best. And we all have our favorite 
pit bosses. But we all agree that non-Texans don’t understand it.

Traditional barbecue deœ ni-
tions don’t make sense here.
“Barbecue is always served
with a distinctive sauce,”
say some. Not in Texas,
some of our most famous
barbecue joints serve no
sauce at all. “Barbecue 
means slow cooking over
the low heat of a wood or
charcoal œ re,” say others.
Sorry, some of the best
smoked meat in the Lone
Star state is cooked at 600°.

So what is Texas barbecue
exactly? 

Taking a look at Texas bar-
becue history may be the
easiest way to understand it.
 e Caddo Indians cooked
venison and other game
over wood œ res in Texas ten
thousand years ago.  ey
were followed by the 
Spanish shepherds, who 
spitroasted kid goat and 
lamb on the South Texas 
plains, starting in the 1600s.

Mexican barbacoa, meat
sealed in maguey leaves and
buried in hot coals, has been
seen along the Rio Grande
Valley for a couple hundred
years.  e Southern version
of pit barbecue migrated to
Texas in several stages be-
ginning in the early 1800s.
Black slaves recount cook-
ing barbecue to celebrate
the harvest on Texas cotton
plantations before the Civil
War.  e Southern version
of barbecue begat the œ rst
big civic barbecues, which
fed hundreds and sometimes 
thousands of people.  ese 
began to be held around the
state in the early 1800s.

Whole sheep, goats, pigs
and steers were cut into
pieces and cooked over oak 
or hickory coals while be-
ing continuously basted.
 e standard cooking time 
was 24 hours.  is tradi-
tion lives on in such events 
as the XIT Annual Re-
union in Dalhart, Texas, 
where tens of thousands 
of people gather year a er 
year to attend the “world’s 
largest free barbecue.”

A er the Civil War, beef
became the most common
meat in Texas. While the
ultimate in Southern BBQ
was cooking a whole hog,
cooking a whole steer was
the ultimate in Texas BBQ.
Barbecued beef cuts re-
main the most common in 
Texas barbecue, although 
pork, mutton and oth-
er meats remain popular.

European meat smoking
was brought to Central
Texas by German and
Czech butchers during the
1830s.  e German meat 
markets sold fresh meats 
and smoked their le overs 
in enclosed smokers. 

During the Progressive Era 
in the early 1900s, sanitation 
regulations changed the way 
barbecue could be cooked 
for public consumption. 
And so the old meat markets 
came to be considered the 
quintesential Texas barbecue 
joints, despite the fact that 
the German smoked meats 
and sausages they originally 
produced weren’t really bar-
becue at all.

Robb Walsh ... www.robbwalsh.com

Oil Field Catering

Brisket
Ribs

Sausage
Chicken
Turkey
Catfi sh

Fried Srimp

Catering available
for all types of events

up to 3000 people

Dine In
or

Carry Out

Complimentary Peach Cobbler
Monday Dine in only

Oil Field Catering
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True Tales of a Valley Birder
 The Yturria Brand at El Canelo Ranch     by Keith Hackland

Photo by Steve Sinclair
White-tailed Hawk

Who could have predicted that the Val-
ley would have developed the way it has 
done today? Probably only Francisco 
Yturria, the patriarch of the Valley.

It was his astute business acumen that 
opened this area to settlement and com-
merce, and developed the large ranches 
that launched the economy on the back 
of cattle ranching. 

Francisco Yturria ran the œ rst banking 
business, was de facto realtor for land 
purchases by the large ranches (Yturria, 
King, Kennedy), and was the key backer 
bringing the railroad here, all accom-
plished over 100 years ago. Today his 
legacy is shared by his descendants, and 
beneœ ts everyone who lives here.

While he anticipated much of the Valley’s 
development, could Francisco Yturria 
have foreseen the popularity and value of 
birding tourism, here? Probably not. He 
le  that to one of his descendants, Mon-
ica Burdette. Monica and husband Ray 
Burdette run El Canelo Ranch, a piece of 
the original Yturria Ranch.  ere, typi-
cal of Francisco Yturria’s brand of busi-
ness, they operate a diversiœ ed conser-
vation ranch, running cattle, breeding 
genetically improved White-tail Deer, 
off ering exclusive high end hunting, all 
topped off  with exclusive birding.
See www.elcaneloranch.com

In 1989 Monica opened  e Inn at El 
Canelo on their El Canelo Ranch in 
Kenedy County, just North of Raymond-
ville. Monica is a pioneer. Hers is the œ rst 
and oldest Birding Bed and Breakfast in 
the Valley. El Canelo Ranch is known 
as the home of the Ferruginous Pygmy-
Owl in South Texas, when a pair nested 
year a er year in the garden at the Inn. 
Birders Ŗ ocked to the ranch to see it, and 
Monica demonstrated to the world the 
economic value to a land owner of car-
ing for a rare species and sharing it with 
others who care. Birding fees of $35 per 
person are typical for short stay ranch 
birding.  at pair of owls was viewed by 
many thousands of birders. Do the math 
and œ gure if caring and sharing birds 
makes œ nancial sense to land owners.

Not only does El Canelo protect its birds
and bucks, it also protects rare plants 
found in the pastures. El Canelo Ranch 
was amongst the very œ rst in the Valley 
decades ago to invite a birder and a bota-
nist to catalogue the species on the ranch 
and to seek out rare species.  is work 
resulted in the discovery on El Canelo 
Ranch of a new spurge (a small herb) 
plant species previously unknown to sci-
ence.

 e El Canelo Ranch bird list and plant
list is available for visitors. It has been 
my privilege to visit El Canelo Ranch

and to guide birders there. Here one can 
see the birds of South Texas living their 
lives as they always have, across the vast
ranchlands of South Texas.

Monica is an amazing gourmet cook, 
having studied in France and elsewhere. 
She produces delicious sumptuous 
spreads for the Inn’s guests.  is month 
she has published her œ rst cookbook, 
 e Inn at El Canelo Cookbook. It off ers 
her secrets to her unique brand of South 
Texas cooking on its 216 pages, inter-
spersed with stories and ranch photos 
introducing each food section. 

Bon apetit. Good birding.

Photo by Steve Sinclair
Crested Caracara

Great Books referred to in this column: 
 e Inn at El Canelo Cookbook, Monica Burdette, $19.95 from  e Inn at El Canelo

PO Box 487, Raymondville, TX 78580 (mail a check for $21.60 including tax). 
Also available at Alamo Outdoor Store, 956.782.9912, Alamo, Texas

 e Patriarch:  e Remarkable Life and Extraordinary Time of Francisco Yturria 
by Frank Daniel Yturria published by UTB/TSC, Brownsville. 

Available at Alamo Outdoor Store, 956.782.9912, Alamo, Texas

True Tales of a Valley Birder is a column about bird watching in the Valley, about the birds, places, and birding people that make this the top birding hot spot 
in Texas and in the United States, and one of the top thirty birding spots on earth.  is is our Valley heritage. Birders represent 25% of Valley tourism, and 

spend over $463 million here annually, including $67 million in local taxes, sustaining 6,600 good jobs in the Valley. Our wild birds are a valuable asset. 
Look for more Bird Tales in this series.

Lower Rio Grande Valley 

Birding & Outdoor Store
Birding Guides * Birding Books, Maps, & Gear * Dealers in Binoculars and Scopes 

Amazing RGV Nature Art of Grover Terry Beaman * Pajaro Hip and Shoulder Packs
Bird graphics by Gerald Sneed on mugs, caps, t-shirts, tote bags * Moving Mobiles

South Texas Cook Books * Gi s for Outdoor Types * Field Trips * Workshops 
Custom Tours * Consulting

Summer hours - Call ahead 
It’s summer here – wake us up from siesta

956-782-9912
We accept credit cards

Alamo Inn B&B, Birding & Outdoor Store * 801 Main St, Alamo, TX 78516
Photo Credit Reid & Pam Allen
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Dining ... Dancing ... Karaoke We Are
Ten Ton Hammer

Since our inception in 2006,
we have developed a reputation as
THE “PARTY” BAND.
Hacking away with his axe of 
doom, the man behind the mad-
ness is Rik Garza. He truly is the 
insidious dark lord of this “em-
pire”. As the founding member he 
began by recruiting each member 
of Ten Ton with the sole purpose 
of going back to the roots of why 
every musician begins playing
their instrument...

to jam with other “brother” musicians. 
Pounding on the drums is
Domingo Leal, aka Mingo Smash!!
Shaking the very ground you walk on 
with his thunderous bass is Tony Garcia.
Delivering on the vocal duties is
Russ “Thor” Munoz.
We provide a party atmosphere spanning 
the rock soundtrack of our lives including 
such legends as CCR, AC/DC, Metallica
to Linkin Park. Ten Ton Hammer’s pur-
pose is to make sure that every person attending is having a great time!

“It’s been a quiet week
in Lake Wobegon…”

And so begins another story of the 
mis-adventures and daily goings-
on of Garrison Keillers’ mythical 
architype of small town America. 
Keillors’ syndicated NPR radio 
program has become a staple of 
the American psyche; fi rst aired 
on July 6, 1974, A Prairie Home 
Companion is heard by 4 million 
listeners each week on more than 
600 public radio stations, and 
abroad on America One and the 
Armed Forces Networks in Eu-
rope and the Far East. Listeners 
are swept away every week to an 
imaginary spot where quiet and 
relaxation are the order of the day, 
where the days are always sunny, 
the locals are friendly with a smile 
on their faces, where out-of-town-
ers are welcomed to sit back, relax 
and forget about their cares and 
worries… 
if only for the afternoon. 

Wouldn’t it be nice if such a place 
really existed? If you could just 
cross a bridge spanning beautiful 
blue waters and step off onto a 
quiet little island with world-class 
beaches, boutique shops full of 
wonderful and unique curios, great 
restaurants in which you could 
fi nd just about anything your taste

buds could imagine, a variety of  
minstrels and troubadours that 
would make any Kings court envi-
ous, more outdoor adventures than
you can possibly do in a weeks’ 
time, and a nightlife that carries on 
as long as you want under a blan-
ket of stars and warm soft breezes 
scented faintly with salt air and 
tropical sweetness? 

Hold on to your beach blankets!

My name is Micheal and with each 
issue I hope to introduce you to 
my little island in the sun. I’ll try 
to give you the “local” knowledge 
that we all desire when visiting a 
new place, and for those of you al-
ready familiar with my little sand 
spit of paradise, I hope to help you 
really discover the inner beauty of
a secret destination that you might 
have overlooked.

So until next time ...
It’s been 
a quiet week on
South Padre Island.

J Micheal Laferty
www.jmlaferty.com

Come and see
your favorite band

---
Call for

Schedules
956-627-1315

Whatever you are looking for you can fi nd it here in the valley.
There is no shortage of fi ne restaurants to begin your evening 
with a wide variety of cuisines from steaks to lobster and
everything in-between. After dinner you have a nearly unlim-
ited choice of musical styles for your dancing pleasure. Rock, 
Country, Tejano, Jazz and Blues ... can all be found here in the 
RGV. Or, you can grab a mic and get on stage to sing karaoke 
in a variety of venues.
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The Rio Grande Valley
A Rich and Diverse Cultural History

It is widely believed that Native Ameri-
cans have resided in South Texas for at 
least 11,000 years.

These early inhabitants were hunters and 
gatherers as evidenced by artifacts found 
dating to the Archaic Period. Eventually, 
some forms of agriculture, such as rais-
ing maize, was introduced and thus be-
gan the agricultural growth of the area.

In the 16th century, as Spanish explorers 
began  venturing into the area, the his-
tory of the South Texas Plains began to 
be recorded in written form.

At this time hundreds of small, mo-
bile groups of hunter / gatherers spread 
across southern Texas and northeastern 
Mexico. These groups have collectively 
become known as Coahuiltecans, how-
ever individual tribes went by the names 
of Payaya, Pacuache, Mariames and 
dozens of others whose names have been 
lost to history. These tribes spoke in a 
vairety of dialects somewhat related to 
each other such as Comecrudo, Coton-
ame, Aranama, Solano, Sanan, as well 
as Coahuilteco. Sharing overlapping ter-
ritories, particularly in the prickly pear 
season, many of these tribes co-existed 
peacefully. Others were sworn enemies 
of one another or simply had such wide-
ly separated territories that they rarely 
came in contact with each other.

The Coahuiltecans hunted a wide vari-
ety of animals, fi shed, gathered berries, 
fruits, and roots. During the Summer a 
major food source for them were “tu-
nas”, the tasty and nutritious fruit of 
prickly pear cactus found in abundance 
in this region. 

 La Sal del Rey, located in north-central 
Hidalgo County,   is one of several natu-
ral salt lakes on the coastal plain north 
of the Rio Grande. Throughout historic 
times and likely throughout prehistory 
as well, the crystal-covered shores of  
La Sal del Rey attracted both people 
and animals. An important mineral for 
human nutrition, salt was also a criti-
cal ingredient for preserving meat and 
animal hides. Early inhabitants of South 
Texas obtained salt for their own uses, 
and possibly for trade as well.

Prehistoric trade in the lower Rio Grande 
region is evidenced by pottery shards 
found at occupation sites near Browns-
ville, which originated in the Huastec 
culture area on Mexico’s Gulf Coast 
near Vera Cruz. Shell ornaments charac-
teristic of the peoples near the Gulf coast 
(the “Brownsville Complex”) occur 
at sites well inland, including Hidalgo 
County. Salt may well have been a factor 
in these trading activities. In addition, 
local lore maintains that Indians from 
the Mexican interior, including Aztecs, 
obtained salt from La Sal del Rey. 

Accounts of Aztec trade with northern 
regions, as told in Spanish writings, may 
lend credence to this tradition. More tan-
gible are obsidian artifacts found in the 
Valley, their origins have been traced as 
far away as central Mexico, indicating 
defi nite links with that region.

Beginning in the 16th century Spanish 
explorers traveled north from Mexico. 
Searching for gold, these Spaniards trav-
eled fi rst into what is now New Mexico 
and then made their way along the Rio 
Grande River into South Texas.

Watch for next month’s issue 
to read about the infl uence of 
Spanish exploration on the 
early history of the Rio Grande Valley.

The area shown here in purple
was inhabited by the Coahuiltecans

as depicted in the painting above
by Frank Weir

If your website is
not showing up
in search results

We Can Help!

Professional
Website Analysis
and Consultation

956-457-8600

We analyze the design, content and source code of your website,
then off er consultation on improvements designed

to bring you more customers via the World Wide Web

Are 
they

fi nding
YOU?

The Valley Spotlight is published by
Created Images and More

305 E Los Ebanos
San Juan, TX 78589

Managing Editor:
Rod Graham
956-457-8600

© All Rights Reserved

For Advertising Information
call Rod Graham

956-457-8600



Coats & Tails
Professional Dog Grooming

at Competitive Prices

1615 N. 11½ St. in McAllen
(Off Pecan, West of 10th St.)
956-648-2416  Linda Utberg

Flea & Tick Dip   j   Dog Sitting

Bring this ad with you

and get a FREE Flea & Tick Dip
with the purchase of a bath or grooming
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Paws and Claws
Pet Resort

990 S. Tower Road
Edinburg, TX  78542

(956) 384 - 9301
pawsandclawsedinburg@gmail.com

Mon - Fri, 9am - 6pm
Sat, 9am - 12Noon

Sun, 3pm - 6pm
When you are leaving home

for vacation or business,
and you need a place
for your pets to stay,
don’t take them to

just any boarding kennel.

Bring your pets to the
Rio Grande Valley’s premier

Pet Resort & Day Care center

Paws and Claws Pet Resort
www.pawsandclawsrgv.com

Well-Trained Pets Are Just a Click Away
Originally published in the Times Picayune, December 16, 2004

Does your dog look at you 
cockeyed when you ask him 
to sit? Does your cat use your
couch as a scratching post? If 
you answered yes, treat your-
self to a clicker kit.

Clicker training is all the 
rage, and it really works. For 
many years, clickers or whis-
tles were used to train marine
mammals.

Punishment, usually our typi-
cal method for training others, 
is futile when working with 
giant animals that cannot be 
physically controlled. One of 
the founders of clicker train-
ing, Karen Pryor, defi nes the
technique as “a science-based
system for teaching behavior
with positive reinforcement. 
You use a marker signal to 
tell the animal when it’s do-
ing the action that will pay 
off.”

Many years ago, Pryor wrote
the book Don’t Shoot the 
Dog, the most referenced 
book on positive reinforce-
ment training in the industry. 
She actually wrote it to help 
people train other people. 
Pryor wants to help parents 
get to a place where they 
“never have to yell at a child 
again.” “Punishment is not 
the way to get things done,” 
she said. 

Shaping behaviors through 
positive reinforcement is a 
mind-bending experience. 
We are accustomed to re-
warding good results and 
punishing mistakes.

In clicker training, you watch
for the behavior you’re seek-
ing, mark the instant it hap-
pens with a click, and pay off 
with a treat.

“You focus on building be-
havior, not stopping behav-
ior. Instead of yelling at the 
dog for jumping up, you click 
it for sitting,” Pryor said. “In-
stead of kicking the horse to 
make it go, you click it for 
walking. Then, click by click, 
you shape longer sits, or more 
walking, until you have the 
fi nal results you want. Once 
the behavior is learned, you 
keep it going with praise and 
approval, and save the clicker 
and treats for the next new 
thing you want to train.”

To practice your skills, have 
fun by making clicker train-
ing a family activity. One 
family member can be the 
trainee while the rest of the 
family decides what they 
want to train. Each time the 
person gets closer to what the 
family is seeking, click to re-
ward. Your trainee will soon 
be demonstrating the behav-
ior you set out to teach.

Be sure to check 
next month’s issue 
for more information 
on clicker training –
what it is and
how it works.

Suzan Bunney

Suzan Bunney is a Certiœ ed Karen Pryor Trainer
and off ers lessons at Paws and Claws Pet Resort.

Check out the website at PawsandClawsEdinburg.com
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Dog Bite Prevention
Here Are Some Tips For Parents To Help Protect Your Children
What Can Parents Do to Prevent Dog Bites?            (from Doggonesafe.com)

Parents should supervise all interactions between children 
and dogs. Parents can educate their children about how to be-
have around dogs and how to recognize a bite risk situation.

Parents should teach children the following (these apply to
their own dog, other dogs that they know and strange dogs):

 · Dogs do not like hugs and kisses. This is a major   
 cause of facial bites to children by the family dog.

 · Do not approach dogs that are not your own, even if  
 the dog is on a leash with its handler.

 · If you, as a parent, decide that you think it is safe for
 your child to approach a particular dog - teach your  
 child the ABC approach:

     A: Ask your parent and the dog handler before
 you pet a dog

     B: Be a tree if the dog is loose or too excited

     C: Coochie coo on the side of the neck to pet the dog   
         (do not reach over the top of the dog’s head to pet him)

Teach your child to “be a tree” when confronted with an
unknown, overly friendly or hostile dog. Stop, fold your 
branches (hands) and watch your roots grow (look at feet) and 
count in your head until the dog goes away or help comes.

Teach your child to “be a tree”

fold your branches watch your roots 
grow and count in 

your head

stop

· Teach your child to “be a rock” if the dog actually jumps on
   them and knocks them down (curl up and protect face and
   neck with hands and arms).

· Never stare at a dog in the eyes or put your face up to
   a dog’s face.

· Never try to take something away from a dog.

· Never go near a dog who is eating or drinking or chewing
   on something.

· Never approach a dog that is tied up or in a vehicle.

· Never try to pet a dog through a fence or in a crate.

· Never climb over a fence into a dog’s yard, even if the dog
   is usually friendly.

· Teach your child about canine body language.

· A safe dog is one that is panting, has a happy looking face
   and is wagging his tail enthusiastically.

· A dangerous dog has his mouth closed, ears forward and
   has an intense look.

· A dog about to bite may be growling, showing his teeth,
   raising fur along his back or holding his tail high in the air
   (he may even be wagging it). He may freeze and stare.

Teach your child about canine body language

Hello, nice to meet you Please go away!

I’m the boss Let’s be friends

The Family Dog
Sometimes it is diffi cult for children to understand 
that the family dog may not always welcome their 
attention. It may seem hard to believe, but most 
bites to children are by the family dog or other dogs 
known to the child. Kids (and parents) assume that 
because the dog knows, likes or loves them that it 
won’t bite them. A dog may snap or bite in annoy-
ance because the child is bothering it in that mo-
ment, whether the dog loves the child or not. Here 
is an example with which most kids can identify... 
When you are home at night reading a bedtime 
story you might like to sit on your Mom or Dad’s 
knee or have them whisper “I love you” in your 
ear. However if you are out on the soccer fi eld or 
at school with your friends you might not want to

even though the dog has been exhibiting these for 
weeks, months or even years. 

We are not saying that all signs of anxiety indi-
cate an impending bite. What we are saying is 
that the dog will tell you if it is uncomfortable in 
a situation with a child (or with you). As a parent 
and/or dog owner it is up to you to educate your-
self and your children so that you all know what 
the dog might be feeling. 

Learning about dog body language and emotion 
and developing empathy for dogs is a great way 
to help improve the relationship with your dog.

sit on a parent’s lap or have them run out in the 
middle of the game to whisper in your ear. It’s the 
same for dogs. If they are busy doing something, or 
interested in another dog or a squirrel, or they are 
tired they may not want to have attention from you
that they might enjoy at other times.

A dog may indicate that it wants to be left alone 
by leaving the room, yawning or licking its chops 
when the kids are bothering it. This could go on for 
weeks, months or even years before the dog fi nally 
gets to the point that it feels it has no choice but 
to bite. Parents often tell us that the dog bit with-
out warning, but there is always a warning. Many 
people simply do not recognize the warning signs, 
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What goes on when the Winter Texans have gone home?
By now our Winter Texan friends have 
made their way back to their Northern 
homes all across the United States and 
Canada. This is made evident by less 
traffi c on local roads and fewer shoppers 
in local stores.

The hundreds of RV/Mobile home resort
parks throughout the Valley seem almost
abandoned as you drive by and see all of
the empty RV sites. However, an esti-
mated 15% of the population of these 
resorts have chosen to make the Rio 
Grande Valley their permanent home 
during their retirement years.

Sometimes referred to as “Converted 
Texans” these permanent residents are 
not just staying inside and enjoying the
air conditioning!

Several “Winter Texan Resorts” have 
activities which occur all year ‘round.
Whether you want to sing karaoke, play
your instrument in a music jam or go 
dancing to some great country music, 
you can fi nd an opportunity to do so ev-
ery week!

Bottom Line Band plays for dances 
at Tip O Texas Resort in Pharr every 
Wednesday night. On Friday nights you 
can dance to a variety of bands at Texas 
Trails in Pharr. Trophy Gardens Resort 
in Alamo has Saturday night dances. 
These dances feature SweetWater, Texas 
Country Band, Diego and Route 66. The 
public is invited to attend these dances!  

Do you want to sing karaoke?
Then head on over to Paradise South 
Resort in Mercedes on Thursdays from 
1 - 4pm.

Bring your instrument and join in, or just
come to enjoy, the Summer Country 
Jams at Enchanted Valley Resort on 
Mondays or at Green Gate Grove on 
Saturdays.

If your resort park has “open to the pub-
lic” Summer activities which are not 
listed here, be sure to send them to 
rod@wintertexaninfo.com.

They will be posted for all to see at The
Winter Texan Connection website
www.wintertexaninfo.com.
If you have stories and or announce-
ments regarding the Summer lifestyle in 
your resort park,

WE WANT TO PRINT THEM HERE!
Call Rod at 956-457-8600
or email them to
rod@wintertexaninfo.com.

Don’t just stand around
Get out and Have 

Some FUN!

Keep Your Money Circulating In Our “Local Economy”

Perhaps this attitude is a “man thing” 
because my wife loves to shop. We do 
agree on this point however, we prefer 
to shop at locally owned businesses. My 
reason for this preference is simple. I 
want to get my shopping over with as 
quickly as possible. I want to go into a 
store, fi nd what I’m looking for, pay for 
it and be done in the shortest amount of 
time possible.

When I shop at my hometown hardware 
store I am greeted at the door by an em-
ployee asking me if they can help. I tell 
them what I am looking for and they 
personally take me to the item’s loca-
tion. They are able to answer any ques-
tion I may have regarding the item I am 
considering purchasing. 

In one of the mega chain hardware stores 
I fi rst have to locate an employee. When 
I fi nally do fi nd someone I am told to go 
look in aisle 23 and God forbid I should 
ask a question about a product. The most 
common answer I get is “I don’t know, 
I just work here”. Aside from the sheer 
convenience of shopping a hometown

store there is also the economic impact 
to be considered. “Throughout the Unit-
ed States, only about 33.6% of the rev-
enue from national chains is reinvested 
into the community, which is very low 
compared to the 64.8% return from local 
businesses.

A study in Austin, Texas found that $100 
spent at a local bookstore produced $45 
worth of local economic activity, and 
$100 at the chain store Borders brought 
back only $13.

National chains often bring loss of em-
ployment. The opening of a Wal-Mart 
reduces retail employment by an aver-
age of 150 jobs in the county of its loca-
tion.” (source: www.elocal.com)

Support your local business owner!
You may pay a few cents more for an 
item, but when you consider the gas 
money you would spend traveling to the 
big chain store, the extra time you will 
spend looking for the item, the mental 
anguish involved and the benefi ts to our 
local economy ... isn’t it worth it!

I hate to shop! by Rod Graham

Call
956-457-8600
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I Pledge Allegiance to the fl ag of the United States of America and 
to the Republic for which it stands, 
one Nation under God, indivisible, 
with liberty and justice for all.

The Pledge of Allegiance
was offi cially adopted in 1945

(continued from page 1)
Flag Day is a holiday in the United States which celebrates 
the adoption of the American fl ag. The holiday is celebrated 
around the country with parades and memorial services for 
those who have died in defense of the United States. Like 
Memorial Day, Flag Day is considered a patriotic holiday, and 
is particularly celebrated by the Armed Forces and those vet-
erans who have served abroad. Flag Day is celebrated on June
14th each year.

As you celebrate Flag Day take a moment to refl ect 
on what “Old Glory” truly stands for. Remember the 
struggle that our young nation endured to provide 
us with the freedoms that we now enjoy and sadly, 
sometimes take too much for granted.

Treating Our Flag With Respect
Care and handling of the American fl ag
is steeped in tradition and respect.

There is a right way and a wrong way to
display the fl ag.

This is called Flag Etiquette.

The American fl ag should be held in the
highest of regards. It represents our na-
tion and the many people who gave their 
lives for our country and our fl ag.

The fl ag is normally fl own from sunrise
to sunset.

In the morning, raise the fl ag briskly. At
sunset, lower it slowly. Always, raise 
and lower it ceremoniously.

The fl ag should not be fl own at night 
without a light on it.

The fl ag should not be fl own in the rain
or inclement weather.

After a tragedy or death, the fl ag is fl own
at half staff for 30 days.

When fl own vertically on a pole, the 
stars and blue fi eld, or “union”, is at the 
top and at the end of the pole.

The American fl ag is always fl own at the
top of the pole.

The union is always on top. Your state
fl ag and other fl ags fl y below it.

Never let your fl ag touch the ground,
never...period!

Fold your fl ag when storing.

Old fl ags should be burned or buried.

Please do not throw it in the trash.

Father’s Day  cont. from pg. 1
For many of us, our fathers are our 
greatest heroes. We appreciate them for 
their love and guidance. A good father 
can set an example of strength, honor, 
sacriœ ce, and responsibility.

On Father’s Day, we honor dads for 
their love and the lessons they have 
taught us.  e idea of celebrating Fa-
ther’s Day is to make fathers feel special, 
loved and cared for. Sure you can give 
him a wonderful present - a tie, a shirt 
or fancy gadgets and he is going to ap-
preciate the gesture.

These days, Father’s Day has become 
so commercialized that gifts sometimes 
seem like a mere formality.

Father’s Day Priceless Gift Ideas
We do not celebrate Father’s Day just to 
present a gift and say a formal “Happy
Father’s Day”. If you really love Dad 
why not express it in the right way. This
Father’s Day make it a point to spend 
quality time with your father and make 
him feel that it truly is his special day. 
Here are some priceless gift ideas that 
cost nothing in monetary terms but are 
invaluable when you think in terms of 
their sentimental worth for both you 
and your dad. These will help you to 
come closer and strengthen the affec-
tionate bond between both of you.

Make Time For Dad
We all have busy schedules and many things 
that we have to get done. But, do not let this get 
in the way of honoring the one who held you 
when you stubbed your toe, and showed up at 
your game or dance recital. Remember, he had 
a busy schedule also. Yet, he took the time to 
be there for you. 

So make some time for Dad on Father’s Day. 
Even if you are separated by distance, just the 
sound of your voice will let him know that you 
are grateful for all he’s done for you.

Prepare a Special
Father’s Day Meal

There is no better way, especially for daugh-
ters, to please dad than to cook him a sumptu-
ous Father’s Day meal.

Dads always have a favorite dish that they
just can’t get enough of.

So strap on your apron and fi re up the stove. 
Even if you are not the world’s greatest chef, 
Dad will love it, guaranteed

Give Dad a Handcrafted Gift

Nothing says “I Love You” like giving a gift 
that you have created yourself. Whether it is a 
simple card, a picture, a bird house or anything 
else that your creativity inspires, your father 
will treasure it beyond all “store bought” gifts.

Last, but certainly not least ...

Give your Dad a HUG!!!!!!



The Garden’s Reveals New Signature Cookie

“Sometime me think, What is Friend?

And then me say,

Friend is someone to share the last cookie with”

-Cookie Monster

One of the best things about being a new Chef with The Gardens is creating a new “Sunshine Signature Cookie”. We invited new residents 
to our “taste test” last month to fi nd out what fl avor combinations our residents love! With many glasses of milk in hand, the future residents 
enjoyed various tasty choices, but the fi nal product was unanimously agreed apron, a nice soft Butterscotch Pecan Cookie!

Residents, Family & Guests are welcome to stop by anytime to try some of Dustin’s now famous Butterscotch Pecan Cookie.  
Call to schedule your personal tour and visit and to enjoy lunch and Chef Dustin’s cookies with us!
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The Gardens at Brook Ridge is a brand new, 
state-of-the-art assisted living and memory 
care community opening this June on West 
Ridge Road in Pharr. As the Rio Grande Val-
ley’s newest and premier all-inclusive commu-
nity, The Gardens provides resort-style living 
with world-class and professional care, at an 
affordable price. The community is part of the 
Sunshine Retirement Living family, owners 
and operators of 19 retirement communities in 
seven states, and is adjacent to the company’s 
independent living community, Brook Ridge.

According to May Hasso, CEO of Sunshine 
Retirement Living, “The Brook Ridge com-
munity is an important part of the Sunshine 
Retirement Living family and has provided its 
residents with a place to enjoy their retirement 
with a focus on health, wellness and socializa-
tion. The Gardens at Brook Ridge will provide 
a continuum of care for the residents of Brook 
Ridge, who may need additional care in the fu-
ture yet don’t want to move away from familiar 
and comfortable surroundings. We also wel-
come new residents from the surrounding area 
or afar, who also can benefi t from our unique 
focus on ‘People, Passion and Excellence.’”

Personalized & Customizable 
Care & Wellness Programs 
We offer our residents individualized and cus-
tomizable care in a safe and nurturing environ-
ment. Our team seeks to foster independence 
over dependence, and in a private setting, will 
provide the personalized care you need. From 
personal care and transportation, to medication 
and continence management, our residents in 
Assisted Living or Memory Care will receive 
a care package that is fully customizable and 
may increase or decrease as their needs change. 

World-Class Dining Services 
We serve home-made, delicious and healthy 
dishes for breakfast, lunch and dinner, all 
served restaurant-style in our beautiful dining 
room. Our menu is fl exible with a variety of 
choices, and will cater to special dietary re-
quirements, including low-sugar, low-sodium, 
dairy-free or other special needs. Meals are 
served in the bright and spacious dining room

at “The Gardens” or at “The Terrace”, offer-
ing you a warm and comfortable social envi-
ronment. You are also welcome to reserve the 
private dining room for a special occasion with 
friends or family. 

Apartment Features
The Gardens offers our residents bright, spa-
cious and beautifully appointed apartments 
with a variety of fl oor plans and views. Assisted 
Living residents can choose from 65 suites in 
“The Gardens”, on the 1st or 2nd fl oor, with a 
mix of studios, 1-bedroom or 2-bedroom units. 
Our private Memory Care wing known as “The 
Terrace” offers 17 private, semi-private and 
shared suites with a private entrance and dedi-
cated staff focused on caring for residents with 
Alzheimer’s disease and other dementias.

Exceptional Design
with Inspiring Grounds 
Walking into The Gardens, you can sense the 
traditional Texas infl uence, which creates a 
special sense of community for residents and 
visitors to enjoy. The shared common areas 
have everything you need, such as a library 
for reading or computer use, café for snacks 
and relaxation, large movie theater, card tables 
and activity room for socializing and a fi tness 
center for exercise. Outside you can enjoy the 
relaxing oasis, and specialty gardens, like our 
rose or butterfl y gardens, swimming pool, a 
walking path and even an outdoor dining and 
seating area. 

Convenient & Worry-Free 
All-Inclusive Living 
Enjoy the benefi ts of retirement with mainte-
nance-free living, personal housekeepers, a 
full dining services staff and even transporta-
tion – all provided by The Gardens. And with 
a dedicated Activity Director planning events, 
activities and outings, your “dance card” will 
always be full! 

Meet the Team
To ensure the best quality care, we’ve hired 
the best with a team of several assisted living 
and memory care experts, including dedicated 
care staff available 24 hours a day, seven days 
a week. 

• Executive Director Justin Regos has more 
than 10 years of industry experience and most 
recently served as the Executive Director for 
an upscale assisted living community in San 
Diego, CA. Justin is responsible for providing 
overall leadership, management and ensuring 
the success of the new community. He looks 
forward to meeting you!
•  A Registered Nurse with 10 years’ experi-
ence in the medical fi eld, Denise Soto is our 
Health Services Director and manages the resi-
dents’ health plans along with supervising the 
day-to-day nursing activities in accordance 
with State and Federal regulations and facility 
policies and procedures. 
• Yuri Lopez, Memory Care Director, is re-
sponsible for engaging residents through daily 
activities and care services in our memory care 
wing known as “The Terrace at The Gardens.”
• Community Development Director Chad 
Shurley, who has worked in the senior housing 
industry for more than a decade, leads our local 
sales and marketing efforts.
• Dustin Stair is our Executive Chef and has 
more than 15 years in the restaurant industry, 
most recently as a Culinary Arts instructor at 
the International Culinary Institute in Pharr. He 
has been busy developing chef-inspired meals 
that are both healthy and fl avorful, and served 
three times daily to all our residents.

Join Us! We’re Waiting to Meet You…
The Gardens at Brook Ridge is a warm and 
welcoming home that fosters a sense of com-
munity for the residents. From the delicious 
and well-balanced home-cooked meals, to the 
personalized wellness and fi tness programs, to 
the round-the-clock care, you will be happy to 
call this safe and beautiful community your 
home. 

Meet the entire team at our Pre-Open House 
event on Thursday, June 5th starting at 4PM – 
or call to schedule your personal tour and visit!

Please RSVP or Contact us to 
Schedule a Personal Tour: 956-588-2597 
or Email TheGardens@sunshineret.com
The Gardens is located at 
1201 West Ridge Road in Pharr. 

Introducing The Gardens at Brook Ridge, 
The Rio Grande Valley’s Premier Retirement Community
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