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Police Report
HENDERSON

FIRE DEPARTMENT
• Medical call reported 8:14

a.m. Wednesday in the 300
block of Yandle;

• Medical call reported 9:10
a.m. Thursday in the 2300
block of Clayton;and

• Medical call reported 9:59
a.m. Thursday in the 2300
block of FM 3135.

HENDERSON
POLICE DEPARTMENT
• Responded to 43 calls,

including 7 9-1-1 calls, Dec. 11 - 
Dec. 13

Accidents
• There were two minor

wrecks reported. 

Misdemeanors/Felonies
• Assault Class C reported in

the 1600 block of E. Main;
• Assault Class C reported in

the 400 block of S. Main;
• Theft reported in the 400

block of S.

• Theft reported in the 2100
block of Hwy. 79 S.;

• Theft of firearm reported in
the 100 block of Kenneth;

• Burglary of a habitation
reported in the 900 block of W. 
Fordall;

RUSK COUNTY
SHERIFF’S OFFICE

• Responded to 313 calls,
including 96 9-1-1 calls, Dec. 
16-Dec. 20.

Misdemeanors
• 51 counts of building check;
• Seven counts of reckless

driver;
• Seven counts of livestock;
• Three counts of family vio-

lence;
• Two counts of simple

assault;
• Two counts of gunshots;

and
•One count each of scam,

illegal dumping, miscellaneous 
theft, simple assault, telephone 
harassment, attempted bur-

glary, ID theft, harassment,
credit card abuse, cyber crime, 
criminal mischief, illegal burn-
ing, and animal cruelty.

Felonies
• Burglary of a building

reported 4:23 p.m. Monday in 
the 300 block of CR 2118;

• Burglary of habitation
reported 3:30 p.m. Wednesday 
in the 8800 block of CR 4236 
D.

Jail Count
• As of 5 a.m., Thursday,

there were 111 inmates housed 
in the Rusk County Justice 
Center. 

If you have information that 
might lead to the solving of a 
crime, call Crime Stoppers at 
(903) 655-TIPS or (903) 655-
8477. You will remain anony-
mous, will not have to testify
in court and could receive a
reward up to $1,000.

SPECIAL TO THE HENDERSON NEWS

The Varied Arts Club 
enjoyed a Christmas brunch at 
the Cherokee Club Thursday, 
December 12 hosted by Phyllis 
Alford and Zulynee Leverett. 
Members and guests enjoyed a 
time of fellowship in the beau-
tifully decorated club on Lake 
Cherokee before brunch was 
served buffet style. The menu 
included egg and spinach stra-
ta, ambrosia fruit salad, orange 
poppyseed muffins and cinna-
mon/marmalade bread pud-
ding ring. 

Members in attendance 

included Nancy Gibson, Becky 
Craig, Cyndi Walker, Sarah
Roper, Judy Sewell, Nancy Pres-
ton, Beverly Hall, Anne Gos-
sett, Brenda Galyean, Janece 
Swink, Pam Brown, Virginia
Irwin, Penny Gearheart, Toi-
nette Ladage, Sheila Gresham, 
Miriam Powell, Linda McKin-
ney, Zulynne Leverett, Mary
McGee, Phyllis Alford, Amy 
Turlington, Evelyn Craig, Delo-
res Winfrey and Sandy Doerge. 

Guests included Jerry Black-
well, Tess Bonner, Laurie Per-
ricone, Sandy Johnston, Linda 
Craig, Mildred Sadler, Alice 
Fretwell and Mary Massengale. 

Varied Arts Club members and guests enjoyed a Christ-
mas Brunch. Around the table from left foreground are 
Janece Swink, Pam Brown, Sandy Johnston, Virginia 
Irwin, Penny Gearheart, Alice Fretwell, Toinette Ladage 
and Brenda Galyean. 
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Remember to ring in the 
New Year Right with Black-
eyed peas!

Black-eyes came to us from 
Africa. Because of their distinc-
tive flavor, low cost and “stick 
to your ribs” characteristic, 
black-eyes were and continue 
to be the preferred pea of the 
South. An old Southern legend 
claims that eating black-eyed 
peas on New Year’s Day will 
bring good luck for the entire 
year. You be the judge...real 
truth or simply superstition?

One thing is for certain, 
black-eyed peas have impres-
sive nutritional attributes. For 
example they are low in fat, 
high in fiber and folic acid, and 
good sources of protein, iron, 
and carbohydrates. Plus, they 
are cholesterol-free.

Because they are actually 
peas, they do not require pre-
soaking. However, to cut cook-
ing time, black-eyes should be 
“hot washed”.

For each pound of dry black-
eyes, add 10 cups of cold water 
in a pot and heat to boiling 
on high, set aside for two to 
three minutes, then pour off 
water. They have now been 
“hot washed”. For recipes that 

require cook-
ing the black-
eyes with other 
i n g r e d i e n t s , 
merely pour off 
the “hot wash” 
water and fol-
low the cooking 
instructions in 
the recipe. For 
other recipes 
that call for 
“cooked black-
eyes”, add enough chicken, beef 
or vegetable broth, or water 
to cover black-eyes with 2” of 
liquid. Cook at a simmer until 
tender, approximately 30-45 
minutes. Do not add salt.

Helpful hints:
At a gentle boil, black-eyes 

usually cook in 20-40 minutes, 
test for doneness several times 
during cooking, black-eyes are 
best firm when used for salads 
and when they will be cooked 
further in casseroles, soups 
or stews, store black-eyes in a 
moisture-proof container and 
keep in a cool, dry place.

Southern-Style Black-
eyes

1 lb. dry black-eyes
½ medium onion, diced
1 medium carrot, thinly 

sliced
1 Serrano Pepper, seeded 

and thinly sliced (optional)
4 oz. Smoke-flavored lean 

ham, visible fat removed, diced
5 cups water or stock (beef, 

chicken, or vegetable)
First prepare black-eyes 

according to “hot wash” meth-
od.

Crock Pot Directions: Place 
all ingredients in crock pot. 
Cook on low setting for 8-10 
hours or until black-eyes are 
tender.

Stove Top Directions: Place 
all ingredients in a large pot. 
Add water or stock, bring to a 
boil and then reduce heat to 
medium. Cook for 1 hour or 
until beans are tender. If nec-
essary, add more water to keep 
the mixture well covered.

May be served over hot rice 
or a la carte. Makes 8, 1 cup 
servings.

Nutrition Analysis per Serv-
ing: Calories - 211; Fat - 2 g; 
Fiber - 11g; Folate - 83% of 
RDA.

Extension programs serve 
people of all ages regardless of 
socioeconomic levels, race, color, 
sex, religion, disability or national 
origin. 

Superstition or not; Black-
eyed peas are a NYE staple

LIZ 
BUCKNER
Extension Agent

Varied Arts Club enjoys a 
festive Christmas brunch

Fake pet and puppy scams 
are on the rise, and BBB cau-
tions consumers to use caution 
when shopping online for a pet 
this holiday season. By playing 
on emotions, a common tactic 
used by scammers, consumers 
are met with a slew of heart-
tugging online ads. A recent 
BBB investigative study, “Puppy 
Scams: How Fake Online Pet 
Sellers Steal from Unsuspecting 
Pet Buyers” found that many of 
the ads are scams, so those look-
ing online for a pet is extremely 
likely to encounter a scam when 
shopping for a pet online. 

In the last three years, BBB 
received nearly 16,000 com-
plaints and Scam Tracker 
reports from consumers about 
“businesses” selling puppies and
other pets. The FTC estimates 
only about 10% of victims report
these crimes, meaning that the 
problem is likely more wide-
spread.

BBB’s investigative study 
looked at the scope of this prob-
lem, those behind it, and the 
need for heightened enforce-
ment and consumer education 
needed to address the issue.

The study notes that in 
approximately 60% of consum-
ers reported never receiving the 
pets they purchased. Consum-
ers also reported receiving ani-
mals with health and/or genetic 
problems and not receiving 
proper documentation for the 
pet.

More than 5,000 complaints 
and scam reports were regis-
tered about sellers of dogs, kit-
tens, birds, reptiles and other 
pets.

How the Scam Works
You find an adorable pet 

on a website 
or an online 
ad. Scam-
mers often 
claim they 
are breeders 
or pet sellers. 
Other times, 
they pretend 
to be a dis-
traught pet 
owner who 
must find a 
new home for their beloved dog.
Once you inquire about the pet, 
the seller asks you to wire money 
or use a prepaid card or gift card
to complete the purchase. 

The “seller” then promises
your pet will be shipped right 
away. However, scammers use 
a variety of excuses, all which 
require the purchaser to pay
money in advance. The scam-
mer promises they will refund 
the unexpected costs as soon
as your pet is delivered. How-
ever, in many cases, the pet is 
never delivered and neither is 
the refund. 

“Scammers love to try to take 
advantage of people when they 
are in high emotion situations,”
Mechele Agbayani Mills, Presi-
dent, and CEO of BBB Serving 
Central East Texas said. “The 
excitement of buying a new pet 
can cloud good judgment, but 
victims can be hurt financially 
and emotionally when they real-
ize they have lost their money 
along with hopes for a new pet.”

Tips to Protect Yourself
from Pet Scams

Arrange to meet with the 
prospective seller in person. 
Most legitimate breeders will
welcome the visit. 

Never send money using

MECHELE
MILLS

“He’s bleeding.”
Frazier responded, “Are you sure he’s 

really a bullfighter? Maybe he’s been to 
a costume party. Is it his blood or from 
someone else? With no one there to ask 
what happened, you can’t be sure of 
anything. You can’t assume anything without 
more information.”

After looking at a few more paintings, 
the class moved into the art gallery to see an 
exhibit by photographer Laura Wilson. The 
Wilson exhibit, entitled “That Day,” is a col-
lection of people and places in the American 
West, from cowboys and lawmen to home-
town parades and football games.

The cadets paired off and took turns look-
ing at a photo for six minutes and taking 
notes on what they saw: time of day, location 
and surrounding situation, how many people, 
what they were wearing, any identifying attri-
butes or objects (dark hair, long hair, skin 
tone, moustache, hat, belt buckle, etc.).

At the end of the six minutes, the cadets 
turned away from their assigned photo and, 
using their written notes, gave a verbal report 
on their findings.

Matthew Ranshaw, a cadet with Tyler 

Police Department, said, “I think this defi-
nitely makes you pay a lot more attention to 
detail. A lot of time, you’ll focus on just the 
center and what’s the shiniest object but not 
pay attention to everything else around it. 
We have to be able to describe everything 
we see — and do it well enough on the report 
that, if it gets taken to court, exactly what we 
put down on paper will match the scene. If 
anything, you’d rather be too detailed than 
not provide enough.”

After the gallery exercise, the group
returned to the classroom for some final 
thoughts from Leahy.

“You did very well,” he told them. “In quick 
summary, you’ve got to make some fast judg-
ments and remember to establish a pattern of 
how you’re going to look at the scene. It’s very 
important to always go in with fresh eyes and 
no preconceived ideas about what has hap-
pened. And remember, when you come upon 
a scene, it could be a life-and-death situation.”


