
James Benton “Jet” John-
son passed away peacefully at 
home on November 1, 2020 
at the age of 73. James was 
born in New Salem, Texas on 
April 8, 1947 to Benton and 
Anna Johnson. A high school 
football star for the Henderson 
Lions and an alumnus of The 
University of Texas, his love for 
football was only surpassed by 
his love for his family.

He is survived by his lov-
ing wife Rebecca Johnson, his 
children Rhianna Burns, Ryan 
Johnson, Bradley Johnson, Joe 
Rackley, David Rackley, and 
James Rackley, ten grand-
children, his sister Joy Hand, 

n u m e r o u s 
nieces and 
n e p h e w s , 
and other 
loving family 
and friends.

He is
preceded in 
death by his 
parents and
his brothers 
Ted Johnson 

and Leo Johnson. Funeral ser-
vices will be held at 11 a.m. on 
Thursday, November 12, 2020 
at Crawford-A. Crim Funeral 
Home Chapel in Henderson, 
Texas. Interment will follow at 
New Salem Cemetery under the 

PAGE 2 — THE HENDERSON NEWS — Wednesday, November 11, 2020

JOHNSON

Mr. Larry Goss, 80, of Hen-
derson, passed away November 
7, 2020, at his residence.  

A visitation for Mr. Goss 
will be held from 6-8 p.m. on 
Wednesday, November 11, 
2020, at Crawford-A. Crim 

Funeral Home.
Words of comfort may be 

shared with the family at www.
crawfordacrim.com.

Larry Goss

CITY OF TROUP will be hold-
ing its Holiday in the Country 
event from 5-9 p.m., Monday, 
November 16, 2020, in historic 
downtown Troup.  For more infor-
mation, call Suzanne Loudamy, 
TCDC Executive Director at 903-
574-3928.

CITY OF HENDERSON Christmas 
Parade “Magic of Christmas” 
will be held at 6 p.m., Thursday, 
December 3, 2020. For an entry 
form, visit the city web page or 
contact Laura Wilkerson at 903-
392-8232

News Briefs

HENDERSON FIRE 
DEPARTMENT

• Wildland fire reported
12:21 a.m. Sunday on CR 407 
and CR 401;

• Controlled burn reported
2:27 p.m. Sunday in the 5400 
block of Hwy. 259 S.;

• Car fire reported 3:29
p.m. Monday on Hwy. 79 S.
and CR 4075;

• Motor vehicle collision
reported 6:40 p.m. Monday 
in the 100 block of Hwy. 79 
S.;

• Medical call reported
8:17 p.m. Monday in the 300 
block of Marshall;

• Fire alarm reported 8:21
p.m. Monday in the 300 block
of Wilson;

• Wildland fire reported
2:59 p.m. Tuesday in the 
8700 block of CR 378;

• Structure fire reported
6:03 p.m. Tuesday in the 
2700 block of CR 478; and

• Smoke check reported
7:38 p.m. Tuesday in the 
1500 block of Jacksonville.

HENDERSON
POLICE DEPARTMENT 

Responded to 67 calls, 
including 12 9-1-1 calls, Nov. 
6 - Nov. 9.

Accidents
There were two minor 

wrecks reported. 

Misdemeanors/Felonies
• Criminal trespass of a

habitation reported in the 
100 block of Standish;

• Minor in possession of
tobacco reported in the 300 
block of Smith;

• Assault reported in the
400 block of Hwy. 79 N.;

• Burglary of a habitation

reported in the 1000 block of 
W. Main;

• Assault reported in the
600 block of Robertson;

• Theft reported in the 400
block of Whippoorwill;

• Burglary of a habitation
reported in the 2300 block of 
Kaynell;

• Burglary of a habitation
reported in the 200 block of 
Jenkins;

• Criminal trespass report-
ed in the 2300 block of 
Kaynell; and

• Harassment reported in
the 900 block of W. Fordall.

RUSK COUNTY
SHERIFF’S OFFICE

• Responded to 548 calls,
including 168 9-1-1 calls,
Nov. 2- Nov. 9.

Calls for Service
• 27 calls for welfare con-

cern;
• 12 calls for livestock;
• 12 calls for reckless driv-

er;
• Nine calls for simple

assault;
• Eight calls for verbal dis-

pute;
• Seven calls for criminal

trespass;
• Five calls for miscella-

neous theft;
• Five calls for criminal

mischief;
• Three calls for harass-

ment;
• Two calls for illegal

dumping;
• Two calls for illegal hunt-

ing;
• One call for runaway;
• One call for fraud; and
• One call for deadly con-

duct. 

 

First Responders Report

Cranberries are once again 
making their appearance in the 
produce sections of the super-
markets, and they add a cheer-
ful color to the table during the 
holiday season. Cranberries 
grow in marshy land in North 
America and Asia and in north-
ern and central Europe. Even 
though the cranberry season 
runs from September through 
December, the edible red ber-
ries are most associated with 
such holiday dishes as salads, 
sauces, and jellies.

The trailing vine of the cran-
berry has small slender stems 
which curve like the neck of a 
crane. Hence the name “crane-
berry” which in time became 
“cranberry”.

Among the first people to 
appreciate the fruit were native 
Americans, who ate them, 
cooked them, dried them for 
adding to winter soups and 
stews, and also used them as 
medicines, dyes and food pre-
servatives. Colonists, dating 
back to the Pilgrims, quickly 
developed a taste for the wild 
berry.

Today’s cranberries are from 
cultivated acreage, and the ber-
ries are larger, glossier and more 
flavorful. Four major varieties 
exist which range in size and 
color, but the taste is the same.

When selecting cranberries 
for holiday dishes, thoroughly 
examine and look for dampness 
or stains which indicate decay. 
Remember twigs and other 
debris should not be among the 
berries. All berries should be 
plump, dry, firm, well-shaped 
and uniformly colored. Do not 
purchase if berries are withered 
or crushed.

Remember, the berries store 
well keeping one month in the 
refrigerator and one year in the 
freezer. With the chief nutrients 
being vitamin C, potassium and 
fiber, do not miss out on this 
year’s cranberry harvest.

Whole Cranberry Sauce

1 cup sugar
1 cup water
1 package (12 oz.) fresh or 

frozen cranberries

In a saucepan mix sugar and 
water; stir to dissolve sugar. 
Bring to a boil; add cranber-
ries, return to a boil, reduce 

Cranberry sauce doesn’t have to 
be shaped like a can anymore

LIZ 
BUCKNER
Extension Agent

heat; boil gently 
10 minutes stir-
ring occasion-
ally. Remove 
from heat. Cool 
completely at 
room tempera-
ture and refrig-
erate. Makes 
about 2 ¼ cups.

J e l l i e d 
C r a n b e r r y 
Sauce

Prepare as directed above. 
Before cooling, place a wire 
mesh strainer over a mixing 
bowl. Pour contents of sauce-
pan into strainer. Mash the 
cranberries with the back of 
a spoon, frequently scrapping 
the outside of the strainer, until 
no pulp is left. Stir contents of 
bowl. Pour into serving contain-
er. Cover and cool completely at 
room temperature. Refrigerate 
until serving time. Makes 1 cup.

 


