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 Introducing 
THE SANCTUARY

 in Florida.
Construct ion has be gun

      We are currently looking for land in Acadiana

John H. Romero
Commercial & Residential Developer,  

Designer,  Broker,
28 years’  experience in the building industr y

Serving Louisiana, Florida,
Alabama, Mississippi, & Texas

CALL TODAY AT 337-781-9198
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WATCH LIST
CHECK OUT THESE BUSINESSES

BY AGENT SARAH BLACK

The legend of LEGEND’S BAR & 
GRILL continues to grow with the 
restaurant opening a ninth location 
in Scott at 108 Apollo Road. The 
newest edition is the first from-the-
ground-up location and features a 
drive-thru, two outdoor patios, plenty 
of parking, and numerous televisions. 

LA PAPA LOCA is expanding with 
its second restaurant located in the 
former Shangri-La Sushi Restaurant 
at 4702 Johnston Street. The local 
Hispanic restaurant features authentic 
Mexican and Honduras dishes such 
as gorditas, tacos, and many others. 
The new restaurant is expected to be 
open this spring.
. 

Known as the oldest drive-thru 
daiquiri business in Lafayette, 
DAIQUIRI DEPOT now has a new 
home following a fire at its former 
location. The new spot is in a former 
Wendy’s at 241 Donlon Avenue in 
North Lafayette. Founded in 1984, 
the Daiquiri Depot is hoping to be 
back in business by April. 

The former Don’s Seafood in 
downtown Lafayette has a new 
owner in HUB CITY HOLDINGS. 
According to The Downtown 
Development Authority, the 
new owners are dedicated to 
redeveloping the property that 
includes the restaurant building and 
two parking lots. 

A local food truck is getting a 
permanent location at 1506 Verot 
School Road. SOUTHERN ROUX 
began as a food truck, but now is 
serving gumbo, shrimp and grits, and 
other Cajun comfort food at the new 
drive-thru location. The new location 
should be open this spring. 

JR WOODWORKING AND METAL 
WORKS does everything from house 
flips, remodels, to custom patios and 
steel patio covers, metal buildings 
and more! They can be reached at 
337-522-1919.
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VASER LIPOSUCTION
ABS & FLANKS $3,333

MINIMALLY INVASIVE state of the art 
liposuction by an award winning physician. 

20% OFF VELASHAPE III
 NON SURGICAL cellulite and

circumference reduction 

NEW PATIENT SPECIALS
$100 off all filler

$12/unit Wrinkle Relaxant

20% OFF ULTRASHAPE POWER
 NON SURGICAL permanent 

fat cell destruction. 
NATIONS LEADING PROVIDER

Before After Before AfterBefore After Before After

VELASHAPE/ULTRASHAPE COMBO VASER LIPOSUCTION VASER SUBMENTAL LIPOSUCTION ULTRASHAPE

BOTOX  |  BODY CONTOURING  |  FILLERS  |  LIPOSUCTION
HORMONE REPLACEMENT THERAPY  & MUCH MORE
BATON ROUGE
8485 Bluebonnet Blvd.
(225)753-1234

LAFAYETTE
5000 Ambassador Caffery

 Bldg 1 #101 | (337)484-1234

Todd Howell MD
Crystal Fontenot ANP-BC

TheAntiAgingClinics.com

SPRING BACK 
INTO SHAPE
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MILITARY SPOTLIGHT 

TOMMY WILDER
Tommy Wilder did what nu-

merous young men did over the 
course of Vietnam. Rather than 
wait for their draft number to be 
called, they went on and signed 
up. When he and a buddy made 
the decision to join the Marine 
Corps, his father shook his hand 
and told him, “good luck.” That 
was 1968 and Wilder served un-
til 1972 maintaining parachutes, 
ejection seats, and flight equip-
ment as part of an F4 squadron. 

Despite going into the mili-
tary in a time of war, Wilder says 
his decision to join was one of 
the best of his life. “The Marine 
Corps gave me structure and 
discipline. It was also a training 
ground for a lot of life lessons,” 
recalls Wilder. “I got to under-
stand and be around a lot of dif-
ferent people with different back-
grounds and see a lot of things I 
wouldn’t have otherwise.”

One of those places was New 
York City when he was stationed at 
parachute rigging school in nearby 
New Jersey. Others places included 
Bangkok and the Philippines. 

Wilder admits that while 
there were moments when he 
wondered what he had gotten 
himself into, overall the military 
provided a good starting point 
in life. “I learned how to work with people from various back-
grounds. It provided the groundwork for my life after the military 
and how to maneuver through the corporate world,” says Wilder. 

For those trying to figure out their path in life, Wilder says he 
would recommend the military. “Not only are you provided with 
food, shelter, and clothes, there are numerous opportunities to get 
training within various fields of interest. Additionally, the GI Bill 
provides for some pretty good schooling if you want to continue 
your education.” 

SPONSORED BY 
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BLACK AND GOLD

Energy 
Management 
Company, LLC
BY AGENT

Despite being established less than 
two years ago in July 2019, Energy 
Management Company, LLC has already 
made a name for itself within the oil 
and gas industry. EMC provides unique 
services to oil and gas companies by pro-
viding highly skilled labor to operate oil 
platforms and natural gas facilities both 
on and offshore.

According to Nathan Granger, one of 
EMC’s founders, the company currently 
has 50 employees working in the industry 
for various oil and gas companies. “We 
are focused on strategic and controlled growth. The key to our success 
is the quality of our employees,” says Granger. 

EMC’s motto is ECC – Employee, Client, Committed. The com-
pany’s focus is to provide its clients with highly skilled employees to fill 
vital roles within their organizations, leading to a long term, successful 
partnership. To maintain these ideals, Granger says EMC gets to know 
its clients to better understand what type of employee is needed and 
then provide what the company is looking for. “We have a reputa-
tion as being honest and fair not only with our clients, but also with 
employees,” says Granger. 

Granger, who helped establish EMC after a brief retirement fol-
lowing the sale of his previous company, says that all three owners are 
heavily involved in the day-to-day operations and are committed to all 
their clients, both internally and externally. “We do things the right 
way. When a good employee is paired with a good client, everyone 
wins,” says Granger. 

If you have experience in the oil and gas industry and are look-
ing for a new position, visit EMC’s website at www.emcllcla.com to 
explore available jobs. 

PERSONALITY PROFILES

ROWDY REYNAUD
Age: 51
Status: Married
Occupation and Company Name: Territory 
Manager/M&L Industries
City you live in: Broussard, LA
Favorite Secret Agent: Arthur Bishop 
(Jason Statham)
Personal motto: Take a chance before it is 
too late. 
Favorite thing to do in Acadiana: Restaurant dining
One thing you have always wanted to do: Drive a Ferrari.
Something about you that most people don’t know: I am afraid 
of heights. 

J. BRENT HEBERT 
Alias: Bambi (Yes - as in the deer). A childhood 
nickname that stuck. 
Age: 57
Status: Married
Occupation and company name: President, 
Reliability Management Consulting (RMC, LLC)
City you live in: Youngsville, LA
Favorite secret agent? Bond, James Bond….
Sean Connery is the best 007 agent.
Personal motto? Control your own destiny!
Favorite things to do in Acadiana: Enjoying the culture of Acadiana 
i.e., festivals, LSU tailgates and football games, crawfish boils, etc. 
Good times with family and friends which are one and the same. I love 
hearing stories told by old Cajun folks about their hardships and 
good times. 
One thing you’ve always wanted to do: Live on a huge yacht. I love 
the water and ocean. 
Something about you that most people don’t know? I am a mild 
arachnophobe.

JANA STUTES
Alias: Nana
Age: 44
Status: Happily married
Occupation and company name: Project 
Manager AT&T
City you live in: Rayne, LA
Favorite secret agent? Nancy Drew
Personal motto? If at first you don’t succeed, 
try again!
Favorite things to do in Acadiana: Listening to live and local music, 
dining out with family and friends, and shopping at antique and thrift stores.
One thing you’ve always wanted to do: Visit the beaches of 
southern Italy.
Something about you that most people don’t know: I am the baby 
of six children.

MAGHANN JUDICE
Alias: Madge
Age: 43
Status: Married
Occupation and company name: Owner, The 
Oaklawn Heights Salon (opening soon)
City you live in: Lafayette, LA 
Favorite Secret Agent: Susan Cooper
Personal motto? Be afraid and do it anyway. 
Favorite things to do in Acadiana: I love going 
to see live music and trying out new restaurants. 
One thing you’ve always wanted to do: I’ve always wanted to travel 
abroad. 
Something about you that most people don’t know: I’m left 
handed, but play all sports right handed.
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Another company has in-
vested in Cajun Country, further-
ing the projections of economic 
sustainability in Lafayette Parish. 
Kibberia Foods is one of the lat-
est enterprises to take advantage 
of the cost-effective entrepre-
neurial opportunities unique to 
the parish and its new home, the 
city of Scott. The development is 
a win/win for all the stakehold-
ers. “The opening of Kibberia is 
illustrative of what LEDA seeks 
to accomplish with our business 
and talent attraction efforts, 
bringing in and retaining the best 
and brightest from across the 
state, country, and world,” said 
Gregg Gothreaux, President and 
CEO of the Lafayette Economic 
Development Authority.

Owners Georges and Martha 

Antoun are graduates of the Uni-
versity of Southwestern Louisiana 
(USL, now UL-Lafayette). The 
Antouns converted an existing 
building in Scott into a state-of-
the-art facility; the establishment 
has a straddling 30,000-foot 
commercial kitchen and boasts 
11,000 square feet of refrigerated 
space. They will need that sizable 
legroom, as the company plans 
on hiring 100 employees to help 
produce its ready-to-bake and 
ready-to-eat fresh meals, among 
many other food items.

The business is expected to 
flourish locally, regionally and, at 
the same time, expand its existing 
national sales. “Initially, our current 
customers will be outside of Louisi-
ana,” Georges Antoun said. “We’re 
going to look immediately to en-
gage with local customers and local 
entities. Once the locals understand 
what we are doing and the quality 
of what we’re doing, I promise you 
they’ll do business with us. And we 
want this partnership.”

The operation will expand the 
purse of the ever-growing city of 
Scott, and generated revenues 
will consequently add to the 
quality of life of its citizens. “The 
City of Scott is very excited about 
Kibberia. Investment and job 
creation are economic drivers for 
a community. The investment by 

the Kiberria team, which is locally 
owned, gives us the opportunity 
to market our city in a regional 
approach,” said Jan-Scott Rich-
ard, Mayor of Scott. 

Kibberia Foods is the sister-
company of the family’s original 
business venture in Danbury, 
Connecticut, an operation 
that began as a beloved family 
restaurant and expanded into a 
wholesale operation. The fam-
ily has a strong work ethic and 
is passionate about their fresh 
food products, qualities that are 
fundamental for an economically 
sustainable future. “We look for-
ward to a wonderful partnership 
with Kibberia that will bring jobs 
and growth to our city for many 
years to come,” added Mayor 
Jan-Scott Richard.

HOT TOPIC:

ANOTHER ENTERPRISE FOR LAFAYETTE PARISH
BY AGENT SUZANNE FERRARA

Howard Clark moved to Lafayette from New Orleans in 1980, but 
it wasn’t until the economic downturn in 1984 that he struck out on 
his own to establish Clark and Company CPAs. Since then, his firm 
has expanded to offer retirement income planning, income and estate 
tax services, investment advisory services, as well as personal and busi-
ness planning and is now known as Clark Hanes & Faul, LLC, Wealth 
Investment Advisors, CPAs. 

Over the years the firm has added partners, but Clark decided to 
keep his operation small to better serve their clients. “One thing that 
has been unique about us is that we are client driven, narrow focused, 
and we are really good at what we do,” says Clark. “We decided not to 
get really big and that has helped keep us in business.” 

Today, the firm is comprised of Clark, CPA, PFS, AIF®; Ken 
Hanes, CPA, PFS, CFP®, AIF®; Eric Faul, CPA, PFS, CFP®, AIF®; 
Renee Baudoin, CPA, PFS, CFP®, AIF®; and Melanie Dwyer, AIF®. 
All of the firm partners have earned the Accredited Investment Fidu-
ciary seal and put their clients’ needs first. In fact, many of those cli-
ents have been with the firm for decades. “We are now also beginning 
to see second generation clients coming to us,” exclaims Clark. 

The boutique firm serves individuals as well as small and medium-

sized business owners from throughout Acadiana. “Small business 
owners move America,” says Clark. “We can adjust quickly to give our 
clients the customer service they deserve. This is different than the 
bigger firms. We are definitely client first,” says Clark. 

NO GUTS, NO GLORY

CLARK HANES & FAUL, LLC,
WEALTH INVESTMENT ADVISORS, CPAS
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CPA, CFP®, AIF®
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CLÉ SIMON

Simon Law Offices
122 Representative Row, Lafayette, LA 70508
337-232-2000
cle@simonlawoffices.com 

For many decades I have carried on the family tradition of restoring lives 
throughout the local communities and throughout the state of Louisiana. At 
Simon Law Offices I have proudly embraced this tradition and strive every 
day to continue the legacy. Simon Law Offices, Cajun Strong and restoring 
lives throughout Louisiana one client at a time. I am Cle Simon, your official 
personal injury lawyer….if you have been injured I’d like to help.
Cle' Simon

A DAY IN THE LIFE:

SERGEANT GABE 
THOMPSON

BY AGENT 

For Sergeant Gabe Thompson of the Youngsville Police Depart-
ment, criminal justice has always been in his blood. Thompson grew 
up witnessing firsthand the difference police officers can make in some-
one’s life with an older brother serving on the force.  

Once his interest was piqued, Thompson attended USL (now UL) 
majoring in criminal justice and eventually becoming a student officer 
at the university in 1990. Following his stint on campus, Thompson 
earned the rank of lieutenant with the Lafayette Police Department 
before retiring after 23 years on the force. However, retirement didn’t 
last long as he has been with the Youngsville Police Department for 
the previous six years. With Youngsville, Thompson supervises criminal 
investigations, works with school resource officers, serves as the inter-
nal affairs investigator, and handles special events within the city. 

Thompson says his typical day includes being on call, communicat-
ing with the coordinators of any upcoming special events such as races 
or parades, and dealing with lots and lots of reports. However, his fa-
vorite part of the job is being able to give back to the community. “We 
get to assist the public and make their lives better,” says Thompson. 
“It makes it enjoyable to come to work every day.”

When asked about becoming a police officer today, Thompson 
replied that it is a rewarding career if your heart is in it and you care 
deeply about helping the citizens of your community. Thompson adds, 
“you can make a nice life and provide for your family while giving 
back at the same time.” 

YOU’VE BEEN LAWYERED

KING OF TORTS
Have you ever wondered about the underlying rationale for 

personal injury law?  What exactly is meant by a tort? The word tort 
is Latin in origin and simply means a violation of a legal duty owed by 
one person to another person that arises by operation of law. Stated 
another way, the word tort implicates responsibility for one’s conduct 
or actions that cause harm to another. It is a very fundamental 
concept.  Thus, it should come as no surprise that tort law has existed 
in one form or another for a very long period of time in the history of 
civilization. As civilization has evolved so, too, has the law on torts.

The cornerstone of Louisiana tort law is codified in Louisiana 
Civil Code article 2315 which provides, in pertinent part: “Every act 
whatever of man that causes damage to another obliges him by whose 
fault it happened to repair it.”

Pretty simple and straight forward and by necessity it needed to be. 
In this regard, injury and damage can and does occur in so many ways 
that it would be impossible to state it any other way. Tort responsibility 
is based on fault. Without fault there is no liability. The concept of fault 
has been the centerpiece of human responsibility in western civilization 
for thousands of years. The terms “repair it” as used in the article merely 
requires that the person injured or damaged be “made whole” again.  
Simple enough if only dealing with property damage or the like. For 
example, a car can be repaired, a house or building can be rebuilt, and 
so on. The tricky part comes into play when dealing with physical injury. 
Not all injuries can be repaired to the point where the person is made 
whole or put in the same physical condition as before the injury. Thus, 
the law contemplates the “repair” consisting of monetary damages to 
compensate for the injury. For example, an eye cannot be restored, a brain 
injury cannot be reversed, and a traumatic spinal injury cannot be one 
hundred percent repaired. There is no magic wand that can be waved, 
and health restored. Consequently, as an alternative, the law requires 
monetary compensation.   

The notion of tort responsibility is representative of conservative 
values being imbedded in our laws.  Indeed, at the core of conservative 
ideology is the belief that human dignity is the essence of human life and 
personal responsibility is the primary duty of citizenship. As such, the legal 
corollary is that we are all personally responsible for our actions. 
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INTERNATIONAL GETAWAY

Exploring Underwater 
Sites In Cozumel

BY AGENT SARAH BLACK

Despite most travel being curtailed, one 
country that has remained open to tourists is 
Mexico. Since I hadn’t taken a trip in a while 
and really wanted to get away for a few days, I 
recently took advantage of the open border and 
booked a scuba diving trip to Cozumel, Mexico. 

This trip actually fell into motion last sum-
mer when I checked an item off my bucket 
list and finally earned my open water scuba 
diving certification through Diver’s Destina-
tion in Lafayette. So, with certification card in 
hand, I booked four nights at the all-inclusive 
Casa del Mar in Cozumel and set out on a 
new adventure. 

Despite a few concerns, travel was easier 
than expected and upon arrival in the tropical 
paradise I knew I had made the right decision. 
Warm weather, beautiful palm trees, crystal 
clear water, and friendly people greeted me 
the moment I stepped off the plane. Since 
this was primarily a dive trip, my first order 
of business upon checking into the hotel 
and checking out my cute room was to head 

across the street to the dive shop. 
Located directly across from Casa del 

Mar via a walking bridge is Cozumel Marine 
World. The first-class dive shop takes divers of 
all skill levels to various dive sites to experi-
ence some of the most breathtaking under-
water scenes imaginable. Diving in Cozumel 
is arguably the best in the world and includes 
a wide array of marine life, exquisite corals, 
warm water, and clear visibility. 

Upon visiting the dive shop, I made ar-
rangements to have a personal guide since 
Cozumel is also known for its strong currents. 
With that in mind, along with the fact that 
this was my first true open water experience 
following my check out dives last summer, 
I decided that safety was paramount and I 
would feel better knowing I had someone 
watching over me. It turned out to be a fan-
tastic decision. 

Jorge Contreras was not only my guide, 
but also my instructor for the next three days 
as he encouraged me to obtain my advanced 

open water certification while in Cozumel. In 
addition to helping me improve my buoyancy, 
he showed me a world that most never get to 
experience. In all, we did seven dives together 
experiencing such wonders as the Santa Rosa 
Wall where we descended to a depth of 108 
feet and saw a myriad of exquisitely colored 
fish. On other dives we encountered huge 
eagle rays, giant sea turtles, and corals of ev-
ery color and shape imaginable. Jorge led me 
through numerous swim-through coral tun-
nels and allowed me to grow more confident 
in my diving abilities thanks to his encourage-
ment and advice. 

Back on dry land, I would head to the 
Casa del Mar restaurant to refuel at the end 
of our morning dives. The food was excellent 
and I decided to enjoy the Mexican enchiladas 
more than once. The sauce that accompanied 
the meal had the perfect balance of spice and 
the guacamole on the side was the best I have 
ever had. 

I also enjoyed exploring the island in the 
afternoons and found it to be extremely safe 
with locals who were warm and welcoming. 
In addition to eating at the resort, I went 
across the street to the Sunset Restaurant and 
Bar to take in the sunset on my last night 
and Ernesto’s for my last meal on the island. 
There, I enjoyed wonderful fajitas and a view 
to match. 

While this was my first trip to Cozumel, it 
will not be my last. I look forward to teaming 
up with Jorge at Cozumel Marine World and 
the lovely staff at Casa del Mar again soon.

008 TRAVEL
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NATIONAL GETAWAY 

The Four 
Seasons Of 
Boston
BY AGENT SUZANNE FERRARA

For some, it may be about the roots of American history; for oth-
ers, it might involve legendary sports franchises such as the Celtics or 
Red Sox. Regardless of the reason, a visit to Boston, Massachusetts, is 
practically guaranteed to be unforgettable.

That’s especially true if the home base for your visit is the Four 
Seasons Hotel One Dalton Street which is, essentially, 21 floors (in a 
61-story tower) of first-class, five-star luxury that opens the doors to 
the greatness that is Downtown Boston.

Just seeing this Four Seasons property will leave you in awe. 
The hotel is built in a gentle, curving yet triangular form, done in 
adherence to the vision of legendary architect Harry Cobb, and the 
interiors (designed by Bill Rooney Studio) impeccably capture con-
temporary New England-style. The hotel itself is home to a fabulous 
art collection that truly reflects and tells the history of Boston.

There are no bad choices when it comes to accommodations. Ba-
sic room options aren’t ‘basic’ at all; all are roomy and comfortable. 
Like something a bit larger? The suites are just phenomenal, and the 
Back Bay Corner suite—with its floor-to-ceiling windows and breath-
taking views of the city—is a personal favorite.

Pampering is redefined when you visit the hotel’s Wellness Floor; 
there are five treatment rooms (including a couple’s room) and the 
professional staff make you its top priority. You will not leave the 
same person you were when you arrived; that is a given.

Should you choose to stay in for your meals, you will not be 
disappointed. Zuma is a Japanese izakaya-inspired restaurant and bar, 
and has an energetic atmosphere, while the One + One Restaurant is 
a chic spot perfect for a power breakfast with friends, family, or busi-
ness associates. Both are located on the hotel’s second floor. 

Need to kick-back, unwind, or just take some time to reflect and 
enjoy life’s simpler pleasures? Then the Trifecta High Tea is an amaz-
ing tweak to the traditional afternoon tea. Delicious sandwiches and 
unforgettable desserts are at the ready, accompanied, of course, by a 
variety of outstanding tea selections.

Accessibility to all Boston has to offer is prime at the Four 
Seasons Hotel One Dalton Street. Newberry Street, Boston Public 
Gardens, Boston Commons, and the Freedom Trail are all less than 
a mile away. 

Finally, with this being another chapter in the world that is 
‘pandemic-infused’, know that the Four Seasons Hotel One Dalton 
Street has implemented an all-encompassing global health and safety 
program, Lead With Care. Screenings are conducted when guests 
arrive, employees and guests wear masks or face coverings, and tem-
perature checks may be conducted.

008 TRAVEL
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The Lone Star State is home to the second-largest winegrowing 
region in America, encompassing some nine million acres in Texas Hill 
Country. Texas Wine Country offers more than one hundred wineries 
with Fredericksburg at the epicenter. The sunny and dry climate makes 
this central part of Texas ideal for cultivating and harvesting several 
grape varietals.  

There are a plethora of award-winning wineries from which to 
choose, and a myriad of wine tour trolley or limousine services avail-
able. Chauffeured tours are the answer if you don’t have a designated 
driver and if you plan on doing more drinking than sniffing, swirling, 
and swishing.     

You will discover one-of-a-kind wineries that offer sweeping views 
of the Texas Hill Country’s rolling hills just 38 miles northwest of 
downtown Austin. Perched above the Colorado River Valley, over-
looking the Inks and Buchanan lakes, is Torr Na Lochs Vineyard & 
Winery. This estate, which is located in Burnet, Texas, is a dream come 
true for childhood sweethearts and native Texans Blake and Karen 
DeBerry. (Note: The drive to this vineyard in the spring and early 
summer offers a wondrous scene of beautiful bluebonnets. As you get 
closer to the winery, you’ll notice grazing longhorn cattle on their 
working ranch).

Torr Na Lochs boasts a 6,500 square foot open patio that offers 
stunning valley views and a refreshing breeze. The winery has an im-
pressive 24-foot-tall glass, paneled wall connected to its tasting room 
so guests can also enjoy sweeping views from the indoors. Be sure to 
meet Torrie and Buddy, the very friendly and adorable Winery Dogs 
of Torr Na Lochs. (Fact: The DeBerry’s only use Texas grown fruit for 
their wines, which adds to the Texas wine experience.) The winery also 
offers a variety of scrumptious charcuterie boards, salads, bruschetta 
platters, and Paninis.   

Another great winery is located in neighboring Marble Falls at 

ROAD TRIP

WINE
TASTING 

TEXAS 
STYLE
BY: AGENT SUZANNE FERRARA

the Flat Creek Estate Winery & Vineyard.  This 
lofty stone and stucco winery straddles 80 acres 
and offers a fabulous wine tour. Here you will find 
many Italian-style wines made from fruit harvested 
from the high plains, the estate itself, and Lodi, 
California. Hungry? Flat Creek offers guests a 
delicious three-course wine pairing menu, cheese 
dishes, and pizzas. Need a place to stay? The winery 
offers lodging with balcony views of the estate. And 
there’s more! There’s an 18-hole disc golf course 
for both novices and pros on this estate.

Rest assured that you will have developed your 
‘taste bud repertoire’ at these Burnet County 
chateaus. That fact lends itself to future trips to 
discover even more fabulous wineries in the Texas 
Hill Country.  

Torr Na Lochs Vineyard, Burnet, Texas

Guest at Torr Na Lochs 
Winery & Vineyard with pups 

Torrie & Buddy

Karen DeBerry, co-owner of 
Torr Na Lochs with pups Torrie & Buddy

Roadside Bluebonnets, 
Burnet, Texas
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INTERIOR DESIGN

WINDOW COVERINGS

When a home is purchased, the first thing the homeowner typically does 
is go out and find the least expensive option to provide privacy in their new 
dwelling. Many will purchase temporary paper shades as the least expensive 
option until a final decision on window coverings is made. As with all things 
design, form and function should also be considered when making your 
window covering selection. Here’s a guide to what’s currently trending.

BARE WINDOWS
Clean lines are still all the rage, so many new construction homes feature 

black frames in windows. These are bold and typically more expensive. Be-
cause of the additional natural character, one may not want to cover them 
at all. If you have blinds, ditch them. I repeat, ditch the blinds! Who likes to 
dust those anyway? There are many other first layer options that don’t create 
multiple lines if privacy is needed during certain times of the day.

SOLID DRAPERY PANELS
When it comes to curtains, straight drapery panels in a solid fabric 

like linen, cotton, or polyester blend are popular. While neutrals 
remain a staple, color is making its way back into our lives. Many 
big-box stores carry panels in longer lengths, but typically anything 
taller than 108 inches will need to be ordered with a local designer 
or ordered as a custom item online. When determining the proper 
length for curtains, the trend is for panels to be within a half inch to 
two inches off the floor. Typically, drapery panels are hung halfway 
between the top of the window and the bottom of the crown mold-
ing. But remember, there are always exceptions to the rule.

WOVEN WOODS / GRASS SHADES
Woven woods or grass shades are a type of Roman shade that 

stack and can be made of synthetic or natural fibers. These shades can 
be lined or unlined. The grass or wood fibers give texture and visual 
interest to a space without adding a fabric. These shades are great by 
themselves on doors and in windows, but also work as an excellent 
first layer when paired with solid drapery panels.

ROLLER SHADES
Another option for a first layer is a roller shade. This option is 

beneficial because it allows for light control and can almost disappear 
when not in use. Roller shades come in a variety of different textures, 
colors, and opacities - even room darkening. Unlike woven woods, 
when rolled up, they can disappear behind a three-to-five-inch-tall 
housing and keep the view clear.

MOTORIZATION
Calling all gadget lovers! For those of you who get giddy over the 

latest phone or hottest tech accessory, this one is for you. Motoriza-
tion is becoming more widely used for window coverings. All the 
options mentioned in this article are available motorized. It’s a cool 
feature but will add to the price tag of the treatments. However, as 
with any new technology, the price continues to drop as motoriza-
tion becomes standard. For homes that have numerous windows 
that require raising and lowering of shades or opening and closing of 
curtains, motorization is a phenomenal feature. Apps are available for 
many of these products allowing your phone to become the remote. 
Many also sync with Alexa or Google Home mak-
ing your home more energy efficient and smart.

Leslie Wooters is a decorator at Dona Designs. Contact 
her at 337-247-6246 or leslie@donadesigns.com

OPEN
MON-FRI 9A-6P
SAT 10A – 1P

NOW AVAILABLE 
FLOATING CLICK-IN 

WATERPROOF
FLOORING

LIKE US ON FACBEOOK

StockCeramic and Carpet

IN STOCK CARPET, CERAMIC TILE, WOOD, EXTRA 
WIDE VINYL, FLOATING CLICK-IN PLANK & MORE



Gr8 Living
Brought to you by



008MAGAZINE.COM  March / April 2021 19

Gr8 Living
Brought to you by

&



20 March / April 2021  008MAGAZINE.COM



008MAGAZINE.COM  March / April 2021 21



22 March / April 2021  008MAGAZINE.COM

337.983.0025
3201 KALISTE SALOOM RD
ALLSEASONSPOOLS.NET

M-F 9A-5P,  SAT 8A-2P
Louisiana Residential licensed 

swimming pool - license # 883006

26 YEARS OF BUILDING
ACADIANA’S MOST BEAUTIFUL POOLS

ACTUAL POOL SHOWN

16'6"X32'6' vinyl liner Grecian Shape, 
starting at $25,590 includes

• Installation
• 1.0hp pump & 300lb sand filter
• Maintenance equipment
• Large light
• 400 sq ft concrete decking
• Chemical start up & Tax

803 Cajundome Blvd  Lafayette, LA 70506
337-278-9877/337-242-4302    |   By Appointment Only
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337.886.9556
621 Hector Connoly Road

Carencro, LA
CONTRACTORS ONLY!

1409 E. Broussard Rd, Lafayette (next door to Native Sun)  •  337-962-9958
BrocanteLafayette.com  •  Thurs-Sat:  10a-4 p  Sat-Sun:1p-4p  •  And by appointment

AN EVER-CHANGING LOCAL MARKET IN THE HEART OF LAFAYETTE
New, Antique, we restock the shop every week to reopen on Thursday.
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Call us today at 337-277-1240 for your free estimate!
southernlandscapegroupla.com
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TECH TALK 

Time to Replace Your 
Laptop Battery?

Be on the lookout for these sure signs that a battery replacement 
for your laptop may be needed.

#1 YOU HAVE TO CHARGE THE COMPUTER OFTEN
When you buy a battery-powered device the marketing boasts of 

the many hours it can hold its charge. Expect a fully charged laptop 
battery to last six hours (depending on the programs used). However, 
as the laptop battery ages, it doesn’t hold its charge for as long.

008 GR8 LIVING

#2 YOUR LAP IS HEATING UP
You’re working away on your tasks and the computer becomes a warm-

ing blanket in your lap. That didn’t used to happen! Now your battery is 
having to work harder to power applications. This causes your computer to 
overheat, which can strain your computer. Plus, it can be a fire risk.

#3 YOUR LAPTOP KEEPS SHUTTING DOWN
This may be a sign that your battery needs to be replaced. A bad 

battery doesn’t hold a charge for very long, and your computer will 
unexpectedly power off.

#4 TIME IS NOT ON YOUR SIDE
If your laptop is more than five years old, don’t be surprised if you 

experience power issues. Did you know that laptop batteries are typically 
meant to only last 400 charges? That’s one or two years! So, your laptop 
battery might have been living on borrowed time for quite some time.

BE NICE TO YOUR LAPTOP BATTERY
Before you buy a new computer, think about whether it could be 

the battery instead. Laptop batteries are not manufactured for eternal 
recharging. You might think you’re doing the right thing by keeping 
it plugged into a wall charger all of the time, but you’re actually doing 
your battery a favor by unplugging it every once in a while.

One other suggestion: don’t let the computer get below 20% 
charge before plugging it back in. This can help preserve battery life.

Replacing a laptop battery isn’t always straight-
forward. Don’t worry. We can find the right bat-
tery for your laptop and replace it for you. 

Kevin McBride is the owner/technician of Hub 
City PC Repair (337-205-4860) and owner of Ad-
vanced Medical Billing (844-424-5537).

Call Us Today 337.453.6886   |   louisianahydrojetting.com

BEFORE           AFTER BEFORE           AFTER
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Prep Your Home 
to Sell This 

Spring
BY ADRIENNE FONTENOT, 

CEO-ACADIAN HOME BUILDERS ASSOCIATION

Whether you would like more space to accommodate a home of-
fice, gym, or play area for the kids, the current home buyer’s market 
makes it an ideal time to make a change. If you are planning to sell 
your home to purchase a new one, it is important to make sure your 
existing home is presented in the best possible shape to attract bids 
from potential buyers. Freshening up the exterior of your home and 
addressing small home repairs are just two ways of many to improve 
your chances of attracting a buyer. 

Create Curb Appeal. Potential buyers like to drive by homes they 
are interested in before seeking out further details. Keep your lawn 
neatly mowed and tend to plants. Simple enhancements like a fresh 
coat of paint on the trim or a new door are eye-catching features to 
help pique the interest of buyers. 

Keep the Interior Tidy. Cleanliness inside your home is essential. 
Leaving your home unkept could turn away potential buyers. Thor-
oughly clean carpets, floors, baseboards, curtains, windows, and espe-
cially all the surfaces and appliances in your bathrooms and kitchen. 

Tackle Indoor Odors. Ensuring your home looks inviting is im-
portant, but so is the scent of freshness. To keep kitchen odors away, 
make sure the trash is removed and keep the sink clear of dirty dishes. 
Other odors in your home can come from dirty laundry or kitty litter 
boxes. Experts recommend tackling the causes of offensive smells 
rather than masking them with air fresheners.

Make Small Home Repairs. Everything should work in your home 
to help attract a buyer. If you ignore items like burned-out light bulbs or 
leaky faucets, it could raise red flags with buyers. Unattended items will be 
found by home inspectors, so it is best to address repairs promptly.

Declutter Living Spaces. Clear all bedrooms and living areas of per-
sonal items. Prospective buyers need to visualize their furnishings and pos-
sessions fitting in the space. Consider temporarily moving some furniture 
or boxes to the homes of friends or family or rent a storage space. 

008 GR8 LIVING

Top Three 
Trends for Living 
Better at Home 

BY ADRIENNE FONTENOT, 
CEO-ACADIAN HOME BUILDERS ASSOCIATION

In 2021, homeowners are not only thinking about home design 
and furnishings, but they are also exploring how the systems in their 
homes affect their health and finances. According to a new report 
from the National Association of Home Builders (NAHB), this year 
homeowners will be seeking features that improve the comfort and 
efficiency of their homes. 

The NAHB survey asked home builders what green practices and 
features known as high-performance improvements are most widely 
used and valued by homeowners. Results showed the items most 
desired included improving comfort. To meet this request, home 
builders are eliminating drafts, ensuring consistent indoor tempera-
tures, and minimizing noise in the home. Common high-performance 
approaches to improve comfort includes weatherstripping around 
windows and doors and installing high R-value insulation in floors, 
walls, and ceilings. The R-value is a measurement of the flow of heat 
in and out of your home. The higher the R-value, the more insulated 
the home which not only improves comfort but can also translate into 
savings on heating and cooling bills.

Additionally, homeowners have expressed interest in improving 
wellness. Builders focus on creating an overall healthy indoor environ-
ment that includes preventing mold, eliminating odors, and incorpo-
rating natural light. A few of the common strategies to help improve 
wellness include installing bathroom exhaust fans, improving HVAC 
filtration, and installing double or triple-pane windows.

Homeowners are also seeking are ways to improve their overall 
home energy use. To help lower energy bills, home builders will install a 
smart thermostat to regulate temperatures and install ENERGY STAR 
appliances. To lower water bills, builders may install features such as leak 
detection systems and WaterSense-labeled fixtures. WaterSense-labeled 
products and services are certified to use at least 20 percent less water, 
save energy, and perform as well as or better than regular models, ac-
cording to the U.S. Environmental Protection Agency.  

For more information about high-performance building or improve-
ments to your home, visit www.homeperformancecounts.info. Home 
Performance Counts is a joint initiative between the NAHB and the Na-
tional Association of REALTORS® (NAR) to help homeowners better 
understand the rapidly growing high-performance home marketplace.
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THE ROCK FINANCIAL

Retirement-Planning
Tips for Women      

Part 2 of  4
If your employer offers a pension plan, find out how many years 

you’ll need to work for the company before you are “vested in,” or 
own, your pension benefits. Understanding this information can help 
you make an informed decision if you think you might need to leave 
your job at some point to care for family members. Keep in mind that 
because your pension benefits will be based on your earnings and years 
of service, the longer you stay with one employer, the higher your 
pension is likely to be.

Most employer-sponsored plans allow you to choose from several 
investment options (typically mutual funds). If you have many years 
to invest or you’re trying to make up for lost time, you may want to 
consider growth-oriented investments such as stocks and stock funds. 
Historically, stocks have outperformed bonds and short-term instru-
ments over the long term, although past performance is no guarantee 
of future results. However, along with potentially higher returns, 
stocks carry more risk than less volatile investments. 

A good way to get detailed information about a mutual fund 
you’re considering is to read the fund’s prospectus, which can be 
obtained from the fund company. It includes information about the 
fund’s objectives, expenses, risks, and past returns. A financial profes-
sional can also help you evaluate your retirement plan options.*

SAVE FOR RETIREMENT — NO MATTER WHAT
Even if you’re staying at home to care for family, you can — and 

should try to — save for retirement. If you’re married, file your 
income taxes jointly, and otherwise qualify, you may open and con-
tribute to a traditional or Roth IRA as long as your spouse has enough 
earned income to cover the contributions. Both types of IRAs allow 
you to make contributions of up to $6,000 in 2020 (unchanged from 
2019), or, if less, 100% of taxable compensation. If you’re age 50 or 
older, you’re allowed to contribute even more — up to $7,000 in 
2020 (unchanged from 2019).**

Content provided by: Forefield
Article Sponsored by: Asset Mark

For Appointment: David L. Mire 
106 Sears Drive, Lafayette, LA 70503
Direct: 337-593-3195 
therockfinancialgroup.net

Securities and investment advisory services offered through Royal 
Alliance Associates, Inc. (RAA), member FINRA/SIPC. RAA is 
separately owned and other entities and/or marketing names, products or 
services referenced here are independent of RAA.

Not FDIC Insured - May Lose Value - Not Bank Guaranteed

STATE OF THE ART DEALERSHIP
DESIGNED TO OFFER YOU THE BEST GM EXPERIENCE,

FEATURING A WORLD CLASS STAFF!

GRAND
OPENING!

337-246-2007• COURTESYBB.COM
 617 ENTERPRISE PKWY, BREAUX BRIDGE LA 70517

COME VISIT US AT OUR BRAND NEW LOCATION!
OFF I-10 IN BREAUX BRIDGE BEHIND WALMART.

337-332-2132  •  COURTESYBB.COM
617 ENTERPRISE PKWY, BREAUX BRIDGE LA 70517
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HEART DISEASE
CLAIMS MORE LIVES THAN ALL
FORMS OF CANCER COMBINED

Cardiovascular Institute of the South (CIS) is a world-leader in the diagnosis and
treatment of all forms of heart and vascular disease, including peripheral vascular 
disease and venous disease in the legs, valvular disease and heart arrhythmias.

Make an appointment
at a location near you.
CARDIO.COM
NO REFERRALS NECESSARY

WHEN IS THE LAST TIME 

YOU SAW YOUR 
CARDIOLOGIST?
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CUTTING EDGE
INTENSIVE CARDIAC REHAB

Experiencing a cardiac event such as a heart attack can leave a pa-
tient feeling worried, unsure, and scared. In many ways, such an event 
is life changing, but it doesn’t have to be life ending. Once the patient 
is well enough to leave the hospital, the recovery process begins, and 
this is where the Cardiovascular Institute of the South makes a differ-
ence with their Intensive Cardiac Rehab facility. 

Since opening in September 2019, the facility has helped over 500 
cardiac patients learn how to improve their overall health by focusing 
on lifestyle changes, nutrition, and exercise. According to ICR Medical 
Director Dr. Wade May, patients also learn stress management and at-
tend cooking seminars on how to prepare healthy meals while improv-
ing their overall health. “It is impressive to see their transformation 
over the course of the program. Patients see improvement in strength, 
weight loss, and are even able to get off blood pressure medication,” 
says Dr. May. 

For patients to be a part of the Intensive Cardiac Rehab facility, 
they must have physician orders and be approved by insurance or 
Medicare. Patients will typically spend two to three months in the pro-
gram and visit the facility two to three times a week for approximately 
an hour and a half each time. 

According to Dr. May and the ICR Director Thomas Vidal, the 
program began after CIS noticed a void in the community. At the 
time, there wasn’t a cardiac rehab facility in the region that focused on 
rehabbing the whole person including exercise and nutrition. “The 
cardiac rehab facility at CIS was modeled after a similar facility in 
Arkansas. There isn’t a big mystery as to why cardiac issues occur. Even 
with a history of family heart problems, 90 percent of risk is due to 
lifestyle. At CIS, we decided to address lifestyle, nutrition, and exercise 
and our patients have thrived because of it,” says Vidal. 

While the Intensive Cardiac Rehab facility is state-of-the-art, there 
is also the personal aspect. “Our patients are in an encouraging, safe 
environment where they learn and interact with others who have been 
through similar cardiac situations. It helps them understand that they 
are not alone,” explains Dr. May. “Our goal is to give them the confi-
dence to make better lifestyle decisions and know that they aren’t lim-
ited, and this isn’t the end of their time. That’s our biggest mission.” 

Upon graduation from the facility, CIS literally rolls out the red 
carpet. “We have a small ceremony for our graduates where they get 
to walk the red carpet and receive a certificate with their achievements 
listed such as losing weight or getting off medication. Other patients 
get to see this and know that if others can do it, they can as well,” 
exclaims Vidal. 

For more information on the Intensive Cardiac Rehab and to see 
if you or someone you love qualifies, visit https://www.cardio.com/
intensive-cardiac-rehab.



34 March / April 2021  008MAGAZINE.COM

A&PMC
901 Wilson St. Lafayette, La  70503

PICTURED: LEFT TO RIGHT: DR. BRENT RONCHON, DR. DAVID ALLIE AND DR. RAGOTHAM PATLOLA
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Protect Your Skin, Friends!

008 LOOKING GOOD, FEELING FIT

337.313.4178 | WWW. MMGLASS.NET

Where Regional Care
Is Taken to Heart.

When you want cardiovascular care you can trust, choose Ochsner Lafayette 
General. Our world-class specialists provide comprehensive care throughout the 
region. Heart care isn’t one size fits all, and neither is your care team. Our statewide 
network of experts will work together to keep your little one growing strong, so 
they never miss a beat. Learn more about Molly's story at ochsnerlgcardio.org

Molly
Pediatric Cardio Patient

According to the Skin Cancer Foundation, 
one in five Americans will develop skin cancer 
in their lifetime. That makes skin cancer the 
most common form of cancer in the U.S.! 
Melanoma, a type of skin cancer, can grow 
aggressively and spread to other parts of the 
body if not detected early enough. Not only 
do UVA/UVB rays affect your health, but an 
estimated 90 percent of visible skin aging is 
caused by the sun! The good news is that skin 
cancer can be prevented, and it has a great 
margin of treatment success when detected 
and treated early. A combination of daily sun 
protection, annual skin checks, and protective 
clothing can drastically decrease your prob-
ability of getting skin cancer and the effects of 
visible photo aging.

When it comes to rub-on sun protection, 
there are two different types – physical and 
chemical. Physical sunblock uses zinc oxide 
and titanium dioxide to create a barrier on the 
skin to filter out UVA and UVB rays. They 

are great for sensitive skin and are less likely 
to irritate rosacea-prone and acne-prone skin. 
On occasion, they can have a white cast due 
to the mineral actives. Chemical sunscreens 
contain compounds such as oxybenzone, 
octinoxate, octisalate, and avobenzone that 
absorb the UVA/UVB rays and scatters 
them. Chemical sunscreens can have a thin-
ner consistency without a white cast, but can 
irritate some skin conditions and the eyes. 
It can also clog pores in those who are acne 
prone. Sunscreen should be worn every day 
on exposed skin (even when it is cloudy) 
and reapplied every one or two hours. Some 
modern sunscreen formulations are extremely 
elegant, don’t cause a white cast, and can even 
be touched up over makeup! 

Every sunburn increases your chance of 
getting skin cancer. As diligent as you may 
be with sun protection, nobody is perfect! 
Everyone, regardless of skin color, should get 
annual skin checks. There is no specific age 

to start, but it is not uncommon for people 
in their early 20s to notice new or changing 
spots on their skin. Diligent self-exams and 
annual skin checks are the best way to catch 
skin cancer early and get it treated. New 
spots regardless of one’s age, spots that look 
different than your other ones, sores that 
won’t heal, current spots that are changing in 
appearance, or shiny white/pink bumps are 
cause for concern and should be checked by a 
Board-Certified Dermatologist.

Dr. Christopher Hubbell is a board-certified 
Dermatologist with over 25 years’ experience in 
Dermatology and Aesthetics. He is the founder 
of Hubbell Dermatology 
& Aesthetics. Contact him 
at 337-989-7272.
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When I was a kid, I wanted to be a bas-
ketball player, superman, doctor, He-Man, 
and Tarzan. My list went on forever. The 
point I’m trying to make is that as children 
we dreamed of being everything our mind 
could imagine and then some. Sometimes 
we dreamed of being all of them at once: a 
flying superman who could swing through 
the jungle like Tarzan with the strength of 
He-Man.

As crazy as that seems, we believed it could 
happen. Why? Because we didn’t know any 
better and if our little minds thought we could 
do something, we believed it. We were dream-
ers who believed in the impossible! Then we 
became adults, and everything came to a halt.

Our imagination and our ability to dream 
went down the drain. We opted for settling 
for whatever life threw at us as if that was our 
fate. Not so! It’s time to dream again and 
dream big. Your dreams will keep you going 
and keep you inspired in life. They can’t die 
until you pull the plug on them. 

Dream as big as you want to dream. 
Think about all the possibilities for your life. 
Quit settling for whatever life gives you and 
go for it. Whatever your dreams are, start 
dreaming even BIGGER than that.

If you fail to think and dream bigger, 

it’s almost certain that you will fall short of 
achieving your dreams. But if you “shoot 
for the moon and miss, at least you’ll land 
amongst the stars”. The higher you reach, the 
more likely you are to achieve your goals and 
dreams. Make 2021 the year that you “wake 
up the winner in you” and dream big. No 
more settling for less! Push yourself forward 
and experience the difference it will make in 
your life and those that you love. It’s OK to 
dream and if you’re going to be dreaming 
anyway, DREAM BIG!

Kyle Vidrine aka “The Dream” is a profes-
sional speaker and author of “Wake Up The Win-
ner In You.” Kyle speaks to schools and businesses 
to teach leadership, mental 
toughness and personal 
development. Contact him 
at kyle@thedreaminspires.
com or visit thedreamin-
spires.com
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GET MOTIVATED 

Don’t Just Dream...DREAM BIG

HOLISTIC HEALTH 

OSTEOPOROSIS IS 
NOT A LACK 

OF CALCIUM!
Sandy was concerned about her bone health and didn’t want to end 

up like her mother – bent over, fragile, and with brittle bones. Like 
her mother, Sandy has been diagnosed at an early age with osteopenia 
(reduced bone mass). Now that she was in her 50’s, her medical doctors 
wanted her to start calcium supplements and medications to stop further 
loss and osteoporosis (actual brittle and fragile bone tissue).

Sandy immediately purchased calcium supplements, started taking 
them, and waited a year to return to the doctor. Unfortunately, new 
tests indicated her osteopenia had worsened into osteoporosis and had 
spread in her body. Sandy was mortified. The doctor stated that she 
needed to increase her calcium and then switched her to another more 
“potent” drug.

However, the increased doses didn’t help, and Sandy ended up in 
our office. She was confused and concerned. When we delved a little 
deeper, we found her calcium level was fine in a serum blood test and 
the extra calcium she was taking was being deposited in her kidneys in 
the form of kidney stones and in her joints. 

We told Sandy she would need to test her vitamin D3, balance her 
hormones naturally, start weight bearing/resistance type exercises, 
remove dairy and sugar, increase her protein, and get correctly tested 
for calcium. 

Correct supplementation and diet are vital if you have thinning 
bone tissue. Zinc, Copper, B6, magnesium, B12, vitamin D3, K1, 
Omega 3, and strontium, might also be necessary. I always advise 
correct testing (standard blood serum tests along with Hair Tissue 
Mineral Analysis) to determine what your body might need. Taking 
supplements that are not necessary can create further imbalances in 
your body’s health.

Osteoporosis CAN be reversed and certainly prevented… just not 
with drugs!

Marie Pace is the author of WHAT’S HEALTH, 
She is a local  Doctor or Naturopathic Ministries 
&  owner of THAT’S HEALTH located at 3522 
Kaliste Saloom Rd. in Lafayette. She can be reached 
at 337-989-0572 or through her website: www.
ThatsHealth.com 
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Whether addressing COVID 19, Epstein Barr virus, 
Gut/digestive problems, Anxiety, Menopause, Infertility,

or any hormonal issue, we can offer you natural solutions 
utilizing Hair Tissue Mineral Analysis, Saliva adrenal hormone 
testing, Food allergy & sensitivity testing, correct thyroid serum 

blood tests, and one-on-one holistic counseling.

Maybe it’s 
YOUR THYROID

So if you’re having symptoms like: low body temp, 
fatigue, aches and pains, joint pains, weight issues, 
slow wound healing, depression or anxiety, poor 
memory and focus, sleep issues, frequent infections, 
allergies, autoimmune diseases, headaches, low 
libido, infertility, low or high blood pressure, consti-
pation, digestive issues, poor vision, dry skin, hair 
loss and even HIGH CHOLESTEROloss and even HIGH CHOLESTEROL … they all 
point to a lowered thyroid function (despite what thy-
roid hormones you are on!) and adrenal gland fa-
tigue!

If you’ve been taking Levothyroxine or Synthroid…  
you’re taking T4 only hormones for your thyroid. 
Your medical doctor is most probably only monitor-
ing your TSH ("Thyroid Stimulating Hormone" which 
is NOT even a thyroid hormone!). No one is bother-
ing to look at the real FUNCTION of your entire thy-
roid system: TSH which stimulates the gland into 
action and then the resulting Free T4 hormone that 
converts into Free T3 & Reverse T3. Your doctor 
might be ASSUMING that all those hormones are 
being made correctly… (we all know how much trou-
ble we get into when we “assume” anything!!). And 
sadly no one is checking your actual adrenal gland’s 
function.

The only way to determine the full FUNCTION of 
both your thyroid AND adrenal systems is to test 
them properly. The only way to FIX your thyroid and 
adrenal systems is to eat an anti-inflammatory diet & 
supplement each of the glands with targeted 
support. That’s our specialty!
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How excited are you?!  You’ve finally got to that point where you feel like 
your workout routine is exactly that...a ROUTINE. You’re in the groove, you’re 
seeing results, your priorities have changed, and you finally get through weeks 
without missing workouts. Congrats!  

Well, I hate to burst your bubble, but those of us who have worked out for years 
know that it is not always going to feel that way. As tricky as it is to get started with 
regular exercise, it can be just as difficult to maintain the motivation to continue.  

When you hit that point where you question whether to keep going, you 
question whether it’s worth, it and you feel the excitement to work out declin-
ing fast, there are a few things you can do to try to save your workouts. Here 
are five quick hints to keep the motivation high:

1. Change Your Routine - This one is a no-brainer. By refreshing your 
routine, you have new life.

2. Grab a Partner - Introducing a partner builds accountability and adds a 
new twist to workouts.

3. Assessment - A body assessment can push you to continue.
4. Start a Supplement - Not all supplements are good, but the right one 

can push your results.
5. Get New Gear - Refresh your look! New workout gear will always motivate!
At the end of the day getting started with a workout routine is without ques-

tion the hardest part. If exercise is not part of your life, introducing it and sticking 
with it is challenging. However, for those of you through those critical first 
months, maintaining and continuing with that same enthusiasm becomes tougher 
and tougher as time goes by. Find ways to refresh and renew your routine. Keep 
things such as scenery and content revolving and try a partner if you haven’t yet. 
And don’t forget...new workout shoes help as well!

Nathan Pry, M.S., ACSM-CPT, is the owner and fitness 
director at Sugar Mill Athletic Club and owns Amenity 
Fitness Consulting Group. Contact him at sugarmillathletic-
club@gmail.com.

FIT TIP

Five Quick 
Hints to Staying 

Motivated

008 LOOKING GOOD, FEELING FIT

Our team can determine if your 

symptoms are due to allergies, 

COVID-19 or a sinus infection and 

provide the appropriate treatment 

to help you “Feel Better. Faster!”

We got 

LourdesUrgentCare.com

Walk-InCheck-In Online Schedule a Virtual Visit

-choo!

Allergies?
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A R E  Y O U  I N  N E E D  O F  A  
F A M I L Y  P H Y S I C I A N ?

Check ups
Wellness exams

Sick visits
Minor Surgical procedures

Gyn exams
Hormone Hormone replacement

Skin checks

A E S T H E T I C S
Laser Skin Revitalization

Tattoo Removal • Laser hair removal
Facial Aesthetics

Injectables and Dermal Fillers 
Botox/ Juvederm/Kybella 

MicMicroneedling with SkinPen
Facials • Chemical peels • Dermaplaning
Skinny shots to boost your metabolism 

and shed pounds and much more

337-806-9161
AcadianaHealthandAesthetics.com

Main street in River Ranch 202 Rue Promenade Lafayette, LA 70508
Monday - Thursday 8a.m. - 4:30p.m. Friday 8a.m. - Noon

337-806-9161

We strive to take care of everyone’s medical needs all in one 
office. We are a family medicine clinic, based on the concept
of “Full Circle Health.” We take care of everyone’s needs in

one office, male and female of every age. Our goal is to keep
everyone as healthy as they can be.
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  Sale   Sale   Sale
30% up to 50% Off

Sale ends March 31
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008 LOOKING GOOD, FEELING FIT

ANDREW AHRENS 
Age:  53
008: What do you do for exercise? I spend a lot of time working on my 
ranch. There are always plenty of manual labor jobs to keep a person active.
008: Where do you work out? Mostly outdoors. I’m always doing manual 
labor at my property. Whether it’s feeding or taking care of the deer and 
livestock, it always keeps me active. 
008: Are there any specific exercises or training machines you find 
especially effective? I don’t have specific exercises or machines I use. I always 
find a way to stay active and moving. I walk where I can and usually take the 
stairs rather than elevators.
008: Tell us about your diet. What kinds of food do you eat? Do you 
follow a certain diet plan? I try to eat a lot of protein and vegetables and cut 
back as much as possible on the sweets.
008: Tell me about your skin care regimen. I try to use sunscreen when I can.
008: What do you do to alleviate stress? I don’t get stressed often but 
working outside usually gives me time to decompress. Wine doesn’t hurt either.
008: What keeps you looking and feeling so young? What’s your secret? 
My parents look young, so it must be genetics. I also don’t really frequent bars 
or smokey environments.

B Y  A B B Y  S E N I O R  L I V I N G

2201 Verot School Road | Lafayette, LA

337-806-8105

VincentSeniorLiving.com

` CALL TODAY TO LEARN ABOUT SPECIAL SAVINGS!

A perfect blend of senior living options to fit 

your lifestyle in a one-of-a-kind retirement 

community. Offering Independent Living 

apartments, single-story Assisted Living 

homes, specialty Memory Care, and a host 

of amenities and services, enjoy relaxed 

luxury at our resort-style community.

independent living
assisted living | memory care

©2021 Abby Senior Living. Terms and restrictions apply. Talk with our Community Liaison for details.WE ARE ACCEPTING NEW DEPOSITS! ALL ELIGIBLE EMPLOYEES 
HAVE RECEIVED BOTH DOSES OF THE COVID-19 VACCINE
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ELIZABETH CAILLIER
Age: 51
008: What do you do for exercise? Weight training, tennis, spinning, and yoga
008: Where do you work out? Red Lerille’s and Le Triomphe Country Club
008: Are there any specific exercises or training machines you find especially effective? 
I try to do a variety of machines and change things up, but I find free weights to be most 
effective. I’ve never been really big on cardio but try to get some in, usually tennis.
008: Tell me about your diet. What kinds of food do you eat? I’ve never followed a diet 
plan but try to be mindful of calorie intake. I don’t eliminate any food groups. I do eat lean 
proteins, vegetables, fruits, and whole grains. Everything in moderation!
008: Tell me about your skin care regimen. Hubbell Dermatology & Aesthetics is my 
go-to for skin care. I use a variety of products and services that they provide. Elta MD tinted 
sunscreen is a must daily.
008: What kind of makeup do you use and why? Most days I don’t wear much makeup. 
I will use a tinted sunscreen, bronzer, mascara, and a lip moisturizer. On days when I apply a 
foundation, I use Glo.
008: What do you do to alleviate stress? A good workout usually does it for me, whether 
it’s weights, tennis, or yoga; just being active. I enjoy listening to music as well. And 
spending time with close friends and family helps.
008: What keeps you looking and feeling so young? What is your secret? I have young 
children, so I think they help keep me feeling young! And luckily, I really enjoy working out, 
so it doesn’t take much to motivate me to stay on track. I enjoy having a good time and I 
like to laugh and try not to take things too seriously.

Now offering shoes
and sportswear from
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When doing your makeup, you can never blend enough, whether it’s 
your eyeshadow, your bronzer, highlighter, or your blush. 

Using the right makeup brushes for blending is a must! A more domed 
shaped brush or pointed fluffy brush is great for blending eyeshadow! In a 
sweeping movement, glide the brush across the eyelid until the colors you 
are blending are smooth and there are no harsh lines! *PRO TIP*: When 
blending your eyeshadow, use a light color eyeshadow to buff out the edges.

To blend your bronzer or blush, use a powder brush, a kabuki brush, or 
other full-fibered brushes. The right makeup brushes will change how you 
do your makeup, and your makeup will look flawless every time!! 

Harsh lines never belong on your face! Seriously! One of my big-
gest makeup tips for beginners is when you think you are done blending, 
YOU’RE NOT! It’s better to blend too much and not enough!! 

Morgan Alexis is a makeup artist and esthetician at Medora Salon in 
Youngsville. She can be contacted at 337-573-7128 or morganalexisesthetics@
gmail.com. 

008 MAKEUP T IP 

Blending Basics 

008 LOOKING GOOD, FEELING FIT
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THE BEST
AROUND
POUND FOR POUND

COVINGTON DENHAM SPRINGS GONZALES HAMMOND LAFAYETTE METAIRIE
donsseafoodonline.com

 •  •  •  •  • 

Pinch, pull, peel–it’s a familiar custom in Louisiana. 
Crawfish season is here, and at Don’s, the boil is on!  Sure, 
what comes out of the pot is a beautiful basket of red tails, 
heads, and claws, but the recipe that goes into the pot 
is what truly makes boiled crawfish at Don’s Seafood 
the best batch in town.
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new

SIDE LIVE ON THE SIDE LIVE ON THE

 LOW SUGAR GLUTEN-FREELOW CALORIES LOW CARBS

© 2021 BOTA BOX VINEYARDS, MANTECA, CA
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Spring
Dining Guide
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And the best part? You can pour your own 
wine and beer! Just grab your wristband, 

grab a glass, and grab yourself some wine 
or ice cold brews fresh from whatever tap 

you choose!

FRANCHISES AVAILABLE!FRANCHISES AVAILABLE!

5409 Johnston St Lafayette
337-706-7631

FRANCHISES AVAILABLE | WWW.PIZZAARTISTA.COM

Pizza Artista 
Now has 20 Self-Serve 

Craft Beer Taps 
and 4 Self-Serve 

Wine Taps!

Lenten Deluxe

Feast!

We have Lenten

Pizzas!

911 Bertrand Drive  |  (337)267-3060
Monday-Saturday: 11 a.m.-9:30 p.m.

If you are looking for authentic Cuban cuisine, look no further than 
Cafe Habana City. Dine in an intimate Caribbean-style restaurant with 
the festive salsa and merengue music while enjoying the best mojitos in 
town. Cafe Habana City will transport you from Lafayette to Habana. It 
is a jewel in the Lafayette restaurant landscape, a true culinary heaven.

NAMED ONE OF THE TOP 25 BEST CUBAN 
RESTAURANTS IN AMERICA, IN 2019 

BY BIG 7 TRAVEL

WORLD FAMOUS CUBAN SANDWICH

Shrimp & Mango Ceviche

COME
VISIT

HAVANA!

SPRING
CHILL’IN

Sports Bar  &  Restaurant

Sports Bar  &  Restaurant

Sports Bar  &  Restaurant

Grilled Shrimp Salad
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MANDEZ’S IS A LOCAL RELAXED NEIGHBORHOOD 
BAR & GRILL, NESTLED IN THE HEART OF 

MIDTOWN. MANDEZ’S IS NOW OFFERING A NEW 
DELICIOUS LENTEN MENU FEATURING FRIED SOFT 

SHELL CRABS, SEAFOOD PLATTERS AND MANY 
OTHER SEAFOOD ITEMS INCLUDING BOILED 

CRAWFISH AND SHRIMP. JOIN US FOR LUNCH, 
DINNER, OR GRAB AN ICE COLD BEER OR A FROZEN 

DAIQUIRI BEFORE OR AFTER THE FESTIVALS.

Soft Shell Crab sandwich

Grilled Redfish Chauvin

Seafood Eggrolls 

Boiled Crawfish

La Pizzeria is known for its amazing pizzas but it is 
so much more.  From fresh crafted cocktails, amazing 

wines and chef  inspired entrees that will leave you 
wanting more.  Enjoy the newly remodeled dining 
room while you enjoy your quick lunch or elegant 

dinner.  Dine in or dine outside on our alfresco patio.
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Family owned since 1981, with 3 generations of 
Leblanc family currently working here. Ground Patti is a 

supporter of UL and all local High School athletics.

2303 Johnston Street
Lafayette, LA

337-234-5689
www.originalgroundpati.com

Sunday- Thursday: 11 a.m.-9 p.m.
Friday-Saturday: 11 a.m.-10 p.m.

Grilled Tuna Salad

Ribeye SteakFried Catfish

103 Kaliste Saloom Road | Lafayette
337-235-9154

Lunch: Monday-Friday: 11 a.m.-2 p.m.
Dinner: Monday-Saturday: 5-9:30 p.m.

Since 1994, Poseidon’s Greek Restaurant remains the 
sole spot in town offering the only authentic, full-Greek 

menu boasting flavors fit for the gods. Owner/Chef Aristos 
Anastassiades fills the restaurant with the alluring tastes 
of a Grecian paradise, where he serves traditional fare 

based on recipes from his own mother including mousaka, 
spanakopita, leg of lamb and cabbage rolls.
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BRICKANDSPOONRESTAURANT.COM

NOW OPEN at NEW LOCATION
3882 Ambassador Caffery
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008 ADVENTURE

South of New Orleans, at “The End of the World” in Plaquemines 
Parish, is a hunting and fishing oasis in Buras, La. After driving down 
a flat, levee-lined highway, palm trees suddenly appear from the hori-
zon, as well as a two-story lodge, complete with a fireplace, swimming 
pool, hot tub, and just about any type of gaming boat you can imag-
ine. This is the home of Cajun Fishing Adventures, a true sportsman’s 
paradise for experts and novices alike.

On our adventure, our six-party group was greeted with hot 
boudin made by CFA’s own Vicky Culkin from her special recipe. 
Inside the spacious lodge was a pool table, where fellow guests from 
Tennessee were playing a game and anxiously awaiting a nutria hunt 
later that evening.  Yes, you can actually hunt these pesky critters while 
helping out the environment – and getting paid per tail.  

But, being from Louisiana, we don’t pay to get paid for our game. 
We do pay for the best experience possible – and take our catch-of-
the-day home -- to eat! That we did, launching out on a big, clean 
vessel the next morning down the street from the lodge with our 
expert guide, Joe DiMarco, and an ice chest full of sandwiches, soft 
drinks, and adult beverages.

After a short boat ride on the Mississippi River, Joe navigated 
through channels leading to the Gulf of Mexico – where we spot-
ted an eagle, otter, and a nasty nutria along the way.  Eventually, we 
stopped in a quiet, calm bay nestled in the brush. Several casts later, 
we hit a honey hole, and landed redfish after redfish – throwing out at 
least 50 “rat reds” before limiting out by noon.

Now, before you get too impressed, I must confess – Joe did 95 
percent of the work – for me, anyway. Joe is my kind of guide – he 
baited the hook with a live shrimp, cast it into the tall grass snag-free, 
and told me when to reel it in. Being of limited “reel in” capacity, 
I had to use my belly button as an anchor, while Joe balanced (er – 
held) the rod for me. Then, he netted the fish, took it off the hook, 
and held it while I posed for a photo. Talk about the way to go!

The rest of our party – Paula and Tim Jones from Nashville and 
Annette and Russell Coleman from Houston – nabbed their limits – 
and more. As a bonus, Tim landed a massive black drum which was 
almost as big as he is! And big-gamesman Bill won the award for the 
best catch in our boat – a huge redfish worthy of a trophy.   

Back at the lodge, the guides cleaned and bagged the fish for us, 
while we lounged in front of the fireplace with daiquiris from the near-
by drive-thru. Then, Vicky brought us some more of that bodacious 
boudin, and we had a delicious dinner of fresh Gulf shrimp cakes with 
all of the trimmings. With a full tummy, we headed for bed, drifting 
off to much-needed sleep.

The second day, we rose before sunrise, and dined on a huge 
breakfast of pancakes and sausage before heading out. This time, the 
weather was nippy, and a short rainstorm drenched us to the bone. 
But, the sun broke through the clouds and, thankfully, dried us out. 
Once again, we limited out on redfish, caught a keeper black drum 
and a throw-back catfish. Then, we headed back to the lodge, where 
the guides bagged our catch and put it in our ice chests to take home.  

Owned by Carmen and Ryan Lambert, who’ve been fishing these 
waters for 40 years, Cajun Fishing Adventures is definitely worth the 
short, scenic trip – for the atmosphere alone. In fact, “Uncharted” ’s 
Gordon Ramsay filmed an episode here (but said no to the stewed nu-
tria). And, Outdoor Life writer Gerry Bethage loved Lambert’s nutria 
with trinity and roux so much that he could not get enough of it (I’m 
with Ramsay on this one). Guests can go all year long for duck hunt-
ing, fishing, and cast and blast – hunting in the morning and fishing in 
the afternoon. Talk about a good time, Cher!

Cajun Fishing
Adventures

BY AGENT LISA HACHNEY

Left to right: Russell 
and Annette Coleman, 
Paula and Tim Jones

Lisa Hachney, 
Bill Moody with redfish
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on board with the use of a net. 
Besides, it also offers a great time 
for photos so long as they’re not 
too large to be safely posed; re-
gardless, do so at your own risk. 

In some cases, summertime 
sharks can be so numerous at 
a given spot they give you no 
choice but to head for an alter-
nate honey hole because they 
won’t leave if the food source is 
still around. Not only can deal-
ing with them in numbers be 
frustrating in losing the targeted 
fish species to their attacks, but 
it can get expensive as they read-
ily shred light tackle offerings 
leaving you spending more time 
re-tying than fishing. 

Speaking of tackle, now is 
the time to be culling tackle 
supplies and getting rid of rusty, 
dull hooks from last year and 
restocking regardless of what spe-

cies you chase when the weather 
warms. And warm up it will, no 
matter the ice and snow February 
brought to the region. 

Should you end up tangling 
with a shark later this year, show 
them respect and enjoy the fight 
but always keep in mind they 
can end your day on the water in 
a blink, or send you for urgent 
medical care.

Reeling in a Surprise Shark
BY AGENT DARREN DIGBY 

The morning had been spent picking up speck-
led trout and the occasional redfish or puppy drum 
around points and reefs across the outer bays. But 
when the cork went down this time, something 
seemed different. 

Sure, a hearty redfish has taken many an angler 
for an exhausting battle before eventually relenting 
to the net. However, it was the shear speed at which 
the drag was running that had us impressed; a run 
with ferocity not too commonly seen. A crevalle 
jack came to mind as a species common to the area 
with an affinity for stripping reels, but it wasn’t long 
before the mystery was over as the tell-tale dorsal fin 
made an appearance. 

Suddenly, it all made sense. The vicious strike 
followed by scorching drag runs fit the profile of 
the sleek, grey fellow now struggling to avoid being 
brought to the boat. As quick as the strike was, the 
battle was relatively short as the toothy predator of 
the coast was soon exhausted and hoisted aboard. 

Blacktip, bull, and bonnethead sharks are all 
common in our coastal waters and are routinely 
encountered by anglers chasing summertime trout. 
Even when not being caught, reports of reeling 
in a half a trout or red snapper are commonplace 
each year, especially later in the summer when the 
sharks are more prevalent in our Breton Sound 
stomping grounds. 

Though many prefer to cut the line when such 
a toothy adversary is on the end, I prefer to get 
my hook back and not leave the fish to deal with 
it. Rather than try to accomplish this task over the 
side of the boat, I prefer to bring them carefully 

008 ADVENTURE
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Louisiana Open Golf
Awaiting Its 29th Champion

BY AGENT SCOTT BRAZDA

008 GOLF GUIDE

“Having the tournament is important to this community,” says 
Danny Jones, executive director of the Chitimacha Louisiana Open Golf 
Tournament. “We’ve given over $5.2 million to charity since we started 
back in 2002; and with so many charities hurting for funding because of 
the pandemic, knowing they can count on the tournament I think makes 
us even more important.”

It’s a different world. Yet still, the Chitimacha Louisiana Open Golf 
Tournament is back for 2021. “We’re only the second stop on this 
year’s wrap-around schedule,” explains Jones. “So I think we’ll have 
our usual really strong field, with so many players fighting to earn their 
PGA Tour cards.”

While the last few years have been challenging, the tournament is still 
going strong. 

“The last couple years, with the local economy struggling a bit and 
then, of course, with the pandemic, we are having to be more creative to 
achieve our goals. This year is a true testament to the amazing support 
we have, and that our sponsors truly get ‘it’ and our mission!” adds 
Jones proudly.

March 15th through the 21st is Louisiana Open Week, with the final 

four days being the actual event. A field of 144 excellent golfers, who are 
just a stroke or two of consistency away from making it to the regular 
PGA Tour, will be the headliners at beautiful Le Triomphe Country Club 
in Broussard.

“Now, while there will be no spectators for the tournament, we will 
still be having our pro-ams; this is what helps generates a large portion 
of our funds to pay our bills and make our charitable contributions.” The 
Lourdes Legacy Golf Tournament runs Monday, followed by pro-ams 
Tuesday and Wednesday, after which there will be “…72 holes of cham-
pionship golf with the crowning of our 29th champion on Sunday in our 
30-year history.”

The total purse for the Chitimacha Louisiana Open is $600,000, 
and the winner will pocket a nice check for $108,000. And Acadiana 
is a winner as well: There’s the aforementioned charitable impact, but 
Jones says don’t forget about the economic impact, either. “You’re 
talking about 144 players, 144 caddies, 25 Tour officials, out-of-town 
sponsors, staying in hotels, eating out, etc. The Open makes a differ-
ence in numerous ways.”
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EVOLUTION ELECTRIC GOLF CARTS STAND OUT? 
THE LATEST MODELS:
• Speed up quickly due to their 48-volt systems
• Are easy to park due to their reverse cameras  and mirrors
• Don't require watering due to their innovative battery pack design
• Are fun to operate due to their 9-inch touch screens and MP3 systems
• • Keep riders safe with durable seat belts, sturdy windshields,
  and extended tops
• EVolution golf carts come with a five-year manufacturer's warranty

2021 EVOLUTIONS starting at $8,595plus tax

8414 PARC PERDUE DRIVE  NEW IBERIA, LA.70560  |  
337-349-9120  | WWW.COTEAUCUSTCARTS.COM
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Reading Putts
IMPROVING YOUR TOUCH ON THE GREENS
Nothing can ruin a round of golf faster than not being able to sink a 

putt. Despite having perfect form, misreading a putt can lead to the ball 
sliding just off to the side. In fact, a study by Golf Magazine showed that 
most players under read putts by a whopping 65 percent. Here are a few 
ways that you can improve your reads and cut shots off your score.  

CHECK YOUR DISTANCE
Most golfers tend to focus on break rather than distance because they 

believe distance is easier to discern. However, many players are depth-
deficient and believe the hole is closer than it is. To solve this problem, 
judge the distance from the side of the putt rather than behind the ball. 
Remember how the distance looks before going back to the ball to read 
the putt. 

WHERE TO READ
Reading putts is a tricky thing and the debate rages about where to cor-

rectly read the break. But the guide is simple. If the putt is downhill, read it 
from behind the hole. If the putt is uphill, read it from behind the ball. 

BLOCK OUT THE NOISE
When reading a putt, be sure to work off the horizontal. To do so, 

look for a horizontal line in the background such as benches, bodies of 
water, or eaves of a house window and compare how much the green tilts 
in comparison. If you can’t find a line behind the ball, use the bill of your 
hat or visor as a horizontal. 

WATCH YOUR WEIGHT
Our bodies like to see things as level. Unfortunately, this can cause 

you misaim the putter at address as your body wants to lean with the 
slope until your eyes are level with the tilt of the green. To fix this issue, 
lean in the opposite direction of the slope upon which you are standing. 

“Short-term sacrifices can result 
in long-term gains. Sometimes 
laying up or taking your 
medicine can be a short-term 
sacrifice but can result in better 
scores on the golf course.”
Shelby Tucci, 
Head Golf Professional, PGA
Le Triomphe Golf and Country Club
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“The greatest players in the world 
have several components that 
make them excel, but you can use 
these in your own game and life: 
knowing how to work harder than 
the next player, understanding the 
difficulties of the game, learning 
how to excel, and having the ability 
to overcome a bad day.”
Cliff Wagner, 
Head Golf Professional, PGA
Oakbourne Country Club

“The game of golf is for all ages 
and never too late to learn.”
David Gary, PGA, 
The Wetlands Golf Course

“Work ethic, determination and 
having fun is crucial in the process 
of developing a golf swing.”
Andrew Simar, Director of Golf
Farm d’Allie Golf Club
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Choosing the Right
Golf  Ball

for Your Game
Golf equipment has benefited from tremendous technological im-

provements in recent years, but no piece of equipment has changed the 
modern game of golf more than the ball. At only 1.68 inches in diameter 
and containing between 300 and 500 dimples, the small but mighty golf 
ball can completely alter a person’s game. However, many players still 
struggle with how to pick out the correct ball. Here are a few simple tips 
to make the process easier and help your game reach new levels. 

FORGET THE DRIVER
Many players believe selecting the correct golf ball means finding one 

that is longest off the tee. However, you are better off fitting a ball to 
your scoring clubs. Ask yourself how the ball works with your short game 
irons and how it feels off the putter. Once you find a ball that works with 
your scoring clubs, you can easily adjust to your driver. 

COMPRESS TO IMPRESS
While there can be advantages for a fast swinger to use a slightly 

higher-compression design, most modern golf balls can produce similar 
driving distances for many players. Unless you swing 110 mph or faster, 
focus more on how the ball performs around the greens. 

CHANGE THEM UP
While golf balls are extremely durable, players can lose up to five 

yards off the driver and sacrifice wedge accuracy with golf balls that have 
been in play for too long. If you can feel a physical scratch or scuff, it is 
time to replace your golf balls. 

STICK WITH IT
There is a reason that even the pros don’t change up their equipment 

very often. Once you find a golf ball that fits your budget and game, stick 
with it. While it can be fun to try something new, changing the type of 
ball you play on a regular basis means constantly having to readjust to the 
new feel which can lead to inconsistent results on the course.

Upcoming Charitable Golf  Tournaments
Le Triomphe Golf and 
Country Club
May 10 
Kevin Naquin
Pancreatic Cancer Research Tournament
May 24 
Boy Scouts of America Fundraiser

Les Vieux Chenes Golf Course
April 16 
Krewe La Vie Doux Four-Man Scramble 
Golf Tournament

The Wetlands
April 23 
31st Annual Lafayette Charity Golf 
Tournament and Scholarship Fundraiser

Golden Nugget Hotel and Casino
April 8 and 9 
LAGCOE Invitational Golf Tournament
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RAGIN’ CAJUNS FOOTBALL
TWO CAJUNS SEEK SELECTION IN NFL DRAFT

BY AGENT IAN AUZENNE

The Louisiana Ragin’ Cajuns football 
team is following up a historic season with an 
offseason the program hopes will lend itself to 
more history.

The key members of the 2020 Sun Belt 
Conference Championship team could break 
new ground during this spring’s NFL Draft. 
Running backs Elijah Mitchell and Trey Ragas 
both declared for the NFL Draft in January. 
Ragas, a New Orleans native, leaves UL after 
recording 3,999 career all-purpose yards and 
43 total touchdowns over 49 games. Mitchell, 
an alumnus of Erath High School, ends his 
collegiate career with 3,864 all-purpose yards 
and 46 touchdowns. When considering rush-
ing totals alone, Ragas finished his college 
career 3,572 yards and 38 touchdowns, while 
Mitchell finished with 3,267 rushing yards 
and 41 touchdowns.

In messages posted to Twitter, both Ragas 
and Mitchell expressed appreciation for the 
University of Louisiana and the fans of the 
Ragin’ Cajuns

“Thank you for giving me the opportunity 
to be a Ragin’ Cajun,” Ragas wrote. “You wel-
comed me with open arms, and I will be forever 
grateful for the endless love and support you 
have shown me over the past five years. It has 
truly been an honor to represent Louisiana.”

“From the small town of Erath to the 
bright lights of Cajun Field, the outpouring 
of love and support from Ragin’ Cajuns fans 

everywhere has been nothing but elite over the 
past four years,” wrote Mitchell. “The memo-
ries and relationships I have made with my 
teammates will be something I take forward 
with me forever. The #cULture is special.”

If drafted in April, Ragas and Mitchell 
would set a first in Louisiana Ragin’ Cajuns 
program history by being the first run-
ning back tandem from the university to be 
selected in the same draft. They would also 
become only the fourth and fifth offensive 
backfield players picked during the annual 
selection meeting, after quarterback Brian 
Mitchell (1990), running backs Elijah Mc-
Guire (2017), and Raymond Calais (2021).

Both Mitchell and Ragas described play-
ing in the NFL as a “childhood dream.” They 
both credit head coach Billy Napier, running 
backs coach Jabbar Juluke, and tight ends 

coach Michael Desormeaux, who spent the 
2017 season as running backs coach, for help-
ing them to develop their talents.

“I want to thank them for believing in me 
and giving me the opportunity to compete,” 
Ragas wrote. Ragas also thanked the coaching 
staff for “being such great mentors” and “help-
ing me become a better player and person.”

“I want to sincerely thank Coach Napier, 
Coach Juluke, Coach Des, and the rest of 
the coaches for showing me what excellent 
leadership looks like and always guiding me,” 
Mitchell wrote. “They helped me become a 
better person and a better player. Best of all, 
they always believed in me.”

The NFL Draft is scheduled for April 29 
through May 1 in Cleveland. The draft will 
be broadcast locally on KATC and nationally 
on ESPN and the NFL Network.
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RAGIN’  CAJUNS BASEBALL

game changer

CONOR ANGEL
BY AGENT STEVE PELOQUIN

The Louisiana Ragin’ Cajuns will be counting on junior Conor An-
gel to be a key cog in a pitching rotation they believe may help them 
contend for the Sun Belt Conference title during the 2021 college 
baseball season.

Angel compiled a 3.74 ERA in five games for the Cajuns last 
season while recording 26 strikeouts over 21.2 innings pitched. For his 
effort last season, Angel was tabbed to the 2021 Preseason Sun Belt 
Conference Team.

Of course, baseball is a team game and Angel will be looking to 
expand on his solid 2020 campaign in 2021 as the Cajuns look to im-
prove on last year’s record. After a 2-8 start in 2020, Louisiana started 
to play the type of baseball head coach Matt Deggs knew they could, 
winning six of their final seven games before the pandemic forced the 
cancellation of the remainder of the season to finish 8-9.

Angel was a big part of that strong finish, having the best game of 
his young UL career in a 2-0 triumph over Virginia Tech last February, 
tossing 7.1 innings of three-hit, shutout baseball, while striking out 
seven batters.

A graduate of Lakeside Academy in Lachine, Quebec, Canada, 
Angel went on to attend Northwest Florida State College, where he 
tallied a 4-2 record with a 3.29 ERA as a sophomore in 2019.

Following his collegiate playing days, Angel will likely have a career 
in professional baseball. Prior to last season, D1Baseball listed him 
#147 on its list of the top 250 draft-eligible prospects prior to the 
2020 Major League Baseball Draft, which was limited to only three 
rounds due to the pandemic.

The 6-foot-6, 185-pound Angel will be looking to help the Cajuns 
improve this season while improving his draft stock in the process. If 
all goes according to plan in 2021, Angel will be an important piece 
on a Cajun squad that will be major players in the Sun Belt Conference 
baseball race.  

SUMMER ELLYSON
BY AGENT STEVE PELLOQUIN

If the Louisiana Ragin’ Cajuns are going to achieve their goal of 
qualifying for the Women’s College World Series this year, Summer El-
lyson will likely have to be a major reason why. A right-hander, Ellyson, 
who got married during the offseason, is one of the best pitchers in the 
nation, and one of the best in Louisiana program history.

Ellyson, who was a senior last season, was granted another year of 
collegiate eligibility by the NCAA, along with all spring sports partici-
pants, following the cancellation of the 2020 season.

A graduate of Teurlings Catholic High School, Ellyson was off to 
another great season in 2020, going 11-1 with a 1.83 ERA prior to the 
cancellation of the season in mid-March.

This followed a terrific 2019 campaign for Ellyson who was named 
the Sun Belt Conference Pitcher of the Year while also being honored as 
an NFCA Third Team All-American after leading the nation in victories 
with 39, the second-most in a single season in UL softball history.

Ellyson became the 33rd different player to land NFCA All-Amer-
ican honors in Louisiana softball history, while her selection increased 
the total number of All-American selections in program history to 54. 
She joined former Ragin’ Cajun players Alyson Habetz (1994), Karli 
Hubbard (2009), and Shellie Landry (2015) as natives of the Acadiana 
area to be named All-Americans.

Over her stellar career, Ellyson entered the 2021 season with a 
record 74-17, to go along with 677 strikeouts and a 1.43 ERA. With 
those 74 wins, Ellyson entered 2021 only ten wins shy of vaulting into 
fifth place on the all-time UL softball list.

If Ellyson tallies 21 victories this year, which she will unquestion-
ably do barring injury, she will get into the top three. If she gets to 31 
wins this season, she will move into second place on the all-time UL list, 
surpassing Kyla Hall (104).

Yes, Ellyson has had an amazing career, and it’s not over yet!
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QUESTIONS 
REGARDING 
LSU’S 2021 

SEASON
BY AGENT BRYAN LAZARE

LSU’s 2020 spring football practice was cut short, but this year the 
Tigers will have all 15 days to get comfortable with five new assistants 
on the field. The Tigers ended the 2020 season with victories against 
Florida and Ole Miss to post a 5-5 record. All but two of the 22 starters 
from those two games – linebacker Jabril Cox and safety JaCoby Stevens 
– are back for 2021. Still, there are some questions to be answered. 
Here’s a breakdown by position group for the 2021 LSU football team.

WIDE RECEIVERS
Projected starters: Kayshon Boutte, Jaray Jenkins, Koy Moore
SKINNY: Boutte showed during the Ole Miss game that he is 

ready for the big moments. Both Jenkins and Moore are ready to be 
starting wide receivers in the SEC. There is plenty of depth at the posi-
tion, especially with the presence of incoming freshmen Chris Hilton 
and Brian Thomas.

TIGHT ENDS
Projected starter: Kole Taylor
SKINNY: This position does have some concerns. Arik Gilbert’s 

transfer left a huge hole at tight end. Taylor performed adequately at the 
end of the season as a true freshman, however, he is not a receiving threat.

OFFENSIVE LINEMEN
Projected starters: Dare Rosenthal, Ed Ingram, Liam Shanahan, 

Chasen Hines, Austin Deculus
SKINNY: All five starting linemen were eligible for the NFL draft. 

Give Orgeron and offensive line coach James Cregg credit for re-recruit-
ing these five players. The biggest question mark involves finding a 
couple of backups to join Cam Wire.

QUARTERBACKS
Projected starter: Max Johnson
SKINNY: No team in the country returns three quarterbacks who 

started multiple games last season - TJ Finley (five starts), Myles Bren-
nan (three starts), and Max Johnson (two starts). Brennan started the 
first three games before going on the shelf with an abdomen injury. Fin-
ley struggled against the better opponents in 2020 – Auburn, Alabama, 
and Texas A&M, but was more than adequate in victories against South 
Carolina and Arkansas. Johnson stood out in victories against Florida 
and Ole Miss. Competition will best serve this position.

RUNNING BACKS
Projected starter: Tyrion Davis-Price
SKINNY: Spring practice could help determine the depth chart 

here. Neither Davis-Price nor John Emery has grabbed control of be-
ing the primary back. Former walk-on Josh Williams was impressive 
in limited carries late in the 2020 season. Incoming freshmen Armoni 
Goodwin and Corey Kiner could certainly get playing time.   

 
DEFENSIVE LINEMEN
Projected starters: Andre Anthony, Glen Logan, Neil Farrell, Ali Gaye
SKINNY: This talented group is led by four returning starters. Lo-

gan on the inside and Gaye on the outside have the capability of being 
disrupters. BJ Ojulari may not be an every-down player, but he can be 
a huge factor as a pass rusher. Jacquelin Roy and Maason Smith are two 
young tackles who deserve to get a lot of meaningful snaps. 

LINEBACKERS
Projected starters: Micah Baskerville, Damone Clark
SKINNY: Many people expected Clark to be the next top-flight 

Tigers linebacker. However, he had problems last season and even lost his 
starting job to Baskerville. Somehow, they must both play at a high level.    

DEFENSIVE BACKS
Projected starters: Derek Stingley, Eli Ricks, Todd Harris, Maurice 

Hampton, Cordale Flott
SKINNY: The LSU secondary was continually victimized by big 

passing plays in 2020. The Tigers do have talent in both Stingley and 
Ricks. Jay Ward and Flott should be better with another year of experi-
ence. Stevens opting for the NFL leaves Harris and Hampton at safety 
and neither performed well a year ago. Incoming freshman Sage Ryan is 
expected to challenge for a starting spot quickly.  

SPECIALISTS
Projected starters: Avery Atkins, Cade York, Peyton Todd, Quentin 

Skinner
SKINNY: The only open spot is punter as Zach Von Rosenberg 

opted for the NFL. Incoming freshman Peyton Todd is expected to be 
Von Rosenberg’s replacement.
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M - F   7:30am-10pm
S & S   10am-10pm

Hours

If It’s Borden’s, It’s Got To Be Good!

UL BASEBALL
3/5 vs Houston Baptist
3/6 vs Houston Baptist
3/7 vs Houston Baptist
3/10 at Mississippi State
3/12 at Southern miss
3/13 at Southern Miss
3/14 at Southern Miss
3/16 at Nicholls State
3/18 vs TCU
3/19 vs TCU
3/20 vs TCU
3/21 vs TCU
3/26 vs Coastal Carolina
3/27 vs Coastal Carolina
3/28 vs Coastal Carolina
3/29 vs Coastal Carolina
4/1 at ULM
4/2 at ULM
4/3 at ULM
4/6 vs Nicholls State
4/9 vs Arkansas State
4/10 vs Arkansas State
4/11 vs Arkansas State
4/16 at South Alabama
4/17 at South Alabama
4/18 at South Alabama
4/21 vs McNeese
4/23 at Little Rock 
4/24 at Little Rock
4/25 at Little Rock
4/27 vs ULM
4/30 vs Texas St.
5/1 vs Texas St. 
5/2 vs Texas St. 

LSU BASEBALL
3/5 vs Oral Roberts
3/6 vs Oral Roberts
3/7 vs Oral Roberts
3/9 vs Texas Southern
3/10 at New Orleans
3/12 vs UTSA
3/13 vs Baylor
3/14 vs UTSA
3/16 vs Southeastern Louisiana
3/19 vs Mississippi State
3/20 vs Mississippi State
3/21 vs Mississippi State

3/23 at Tulane
3/26 at Tennessee
3/27 at Tennessee
3/28 at Tennessee
3/30 vs South Alabama
4/1 vs Vanderbilt
4/2 vs Vanderbilt
4/3 vs Vanderbilt
4/6 vs McNeese
4/9 at Kentucky
4/10 at Kentucky
4/11 at Kentucky
4/13 vs Grambling
4/15 vs South Carolina
4/16 vs South Carolina
4/17 vs South Carolina
4/20 vs ULM
4/22 at Ole Miss
4/23 at Ole Miss
4/24 at Ole Miss
4/30 vs Arkansas
5/1 vs Arkansas
5/2 vs Arkansas
5/4 vs Southern 

LA TECH BASEBALL
3/5 vs McNeese
3/6 vs McNeese
3/7 vs McNeese
3/9 at ULM
3/12 vs Arkansas
3/13 vs Arkansas
3/14 vs Arkansas
3/16 vs Ole Miss
3/17 vs Ole Miss
3/19 at Tulane
3/20 at Tulane
3/21 at Tulane
3/23 vs ULM
3/26 at Southern Miss
3/27 (DH) at Southern Miss
3/28 at Southern Miss
4/1 vs UAB
4/2 (DH) vs UAB
4/3 vs UAB
4/9 at Rice
4/10 (DH) at Rice
4/11 at Rice
4/16 vs Southern Miss

4/17 (DH) vs Southern Miss
4/18 vs Southern Miss
4/23 vs Marshall
4/24 (DH) vs Marshall
4/25 vs Marshall
4/30 at Middle Tennessee
5/1 (DH) at Middle Tennessee
5/2 at Middle Tennessee

MCNEESE BASEBALL
3/5 at LA Tech
3/6 at LA Tech
3/7 at LA Tech
3/12 vs Texas A&M Corpus Christi
3/13 (DH) vs Texas A&M Corpus Christi
4/14 vs Texas A&M Corpus Christi
3/19 at Houston Baptist
3/20 (DH) at Houston Baptist
3/21 at Houston Baptist
3/26 vs Stephen F. Austin
3/27 (DH) vs Stephen F. Austin
3/28 vs Stephen F. Austin
4/1 at Southeastern Louisiana 
4/2 (DH) at Southeastern Louisiana
4/3 at Southeastern Louisiana
4/6 at LSU
4/9 vs Incarnate Word
4/10 (DH) vs Incarnate Word
4/11 vs Incarnate Word
4/16 at Sam Houston
4/17 (DH) at Sam Houston
4/18 at Sam Houston
4/21 at UL
4/23 vs UT – Arlington
4/24 vs UT – Arlington
4/25 vs UT – Arlington
4/30 vs New Orleans
5/1 (DH) vs New Orleans
5/2 vs New Orleans

NICHOLLS STATE
3/5 at ULM
3/6 at ULM
3/7 at ULM
3/12 vs Stephen F. Austin
3/13 (DH) vs Stephen F. Austin
3/14 vs Stephen F. Austin
3/19 at Abilene Christian
3/20 (DH) at Abilene Christian

3/21 at Abilene Christian
3/26 vs HBU
3/27 (DH) vs HBU
3/28 vs HBU
3/30 vs William Carey
4/1 vs UT Martin
4/2 vs UT Martin
4/3 vs UT Martin
4/6 at UL
4/9 (DH) vs Texas A&M Corpus Christi
4/10 vs Texas A&M Corpus Christi
4/11 vs Texas A&M Corpus Christi
4/16 at Lamar
4/17 (DH) at Lamar
4/18 at Lamar
4/23 at Northwestern State
4/24 (DH) at Northwestern State
4/25 at Northwestern State
4/30 vs UIW
5/1 vs UIW
5/2 vs UIW

TULANE BASEBALL
3/5 vs Western Kentucky
3/6 vs Western Kentucky
3/7 vs Western Kentucky
3/9 vs Southern
3/12 at Troy
3/13 at Troy
3/14 at Troy
3/19 vs LA Tech
3/20 vs LA Tech
3/21 vs LA Tech
3/23 vs LSU
3/26 vs Grand Canyon
3/27 vs Grand Canyon
3/28 vs Grand Canyon
4/1 vs Memphis
4/3 vs Memphis
4/9 at USF
4/11 at USF
4/23 at Memphis
4/25 at Memphis
4/30 vs Houston
5/2 vs Houston
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TENNIS

Stable Wrist
Position

One of the biggest keys to hitting a solid ball begins with your 
wrist. To avoid injury, it is important to learn what is known as 
the “laid-back wrist” or “stable wrist” position. Not only does this 
position reduce the chance of injury, but it also puts the wrist in a 
position that does not change when making contact with the ball.  

Wrist action should happen after the contact has been made. Every 
swing starts with a good shoulder turn and racket take back. After you 
lower your racket under the ball, you initiate hip rotation. At this point, 
it is important to keep your wrist relaxed as the butt cap of the racket 
will now be pointing at the ball. As you begin to swing from in to out, 
the racket will level out at the contact point, which is great for ball flight 
consistency. Keep in mind that you can have a laid-back wrist only if 
you hit the ball in front of you. Do not break your wrist when striking 
the ball. A full release at contact would be similar to releasing a ball too 
early in a throwing motion causing you to lose speed.  

It is important to have the fastest part of your swing happen after 
impact. When you hit the ball in a laid-back position, you allow the 
release of your racket to happen after impact. If you do this correctly, 
you will compress the ball much easier and get more power and feel 
once the ball leaves your racket. Implementing this 
should make a big improvement if you struggle 
with your contact.

Ashley Rhoney is the tennis director at City Club 
of River Ranch. Contact him at 337-406-2582

008 SPORTS

Running Out Of 
Accolades:

TEURLINGS WRESTLERS DOMINATE AGAIN
BY AGENT SCOTT BRAZDA

As of noon on Friday, February 26, 2021, the Teurlings Catholic 
High Wrestling Team had won eight state titles in the past ten years. 
Jump ahead a mere 18 hours to the evening of February 27th, and the 
Rebels’ collection of state wrestling championships….

Grew from eight to NINE!!
“What a year,” smiles Teurlings Head Coach Kent Masson. “We 

don’t know if we’re going to even have a season. Then it starts; then it 
stops. Then we hope we have the State Tournament.”

Pause. “And then we win. Again.”
The Rebels were one of the favorites in Division-II, but expected a 

neck-and-neck race to the finish with North Desoto High School. After 
the first day, that was the case: Teurlings 126, North Desoto 123, and 
everyone else…far behind.

“We knew we had five head-to-head matchups with North Desoto 
in the semifinals, and we knew if we won two or three of them, we’d be 
in good shape,” Masson explains. “As soon as we won at 152-lbs. and 
182-lbs., there was an insurgence of confidence throughout the team, 
and we built from there.”

The Rebels squad dominantly flexed its collective muscles on the 
second day, and ultimately finished 70 points ahead of North Desoto; 
plus, for the first time in school history, Teurlings placed all 14 wrestlers.

Titles are special enough, but to get it done in a pandemic-filled, 
stop-and-start (five weeks with no tournaments) kind of season? “It 
means a lot in that we just had a chance to get on the mat and wrestle in 
the state tournament, and you absolutely did not want to take away this 
opportunity from the kids,” says Masson. 

As a coach, you get little time to enjoy the championship because 
quickly, guys turn around and ask Coach Kent Masson, “How’s the 
team look next year?”

“I think every coach is pretty aware of how his program will look in 
the next two years,” admits Masson. “Even with this title, I really think 
next year’s team could be the best we ever had. 2022 could be special. 
But this one’s pretty special, too.”
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Chassidy Rogers
LAFAYETTE HIGH SCHOOL,

SENIOR, 12TH

What sparked your interest in cheerleading? 
I was in dancing for nine years before switching to 
cheer. Trying out in my 7th grade year gave me an 
opportunity to be more involved in school.

What does being a cheerleader mean to 
you? It means not only being a role model for my 
school, but a support system for our teams! In 
my six years of being a cheerleader, I have been 
introduced to many amazing people through 
this experience including my own teammates and 
friendships formed with various other teams across 
Louisiana. 

What has cheerleading taught you? Re-
sponsibility! When making a cheer team you must 
prioritize and put cheer before everything. Cheer 
becomes your number one obligation. I really 
believe this characteristic of cheer has prepared me 
for life after high school.

Abbygael Rogers
LAFAYETTE HIGH SCHOOL,

JUNIOR, 11TH

What sparked your interest in cheerlead-
ing? Growing up watching my brother play high 
school football, my sister and I were fascinated 
with the cheerleaders. After being a dancer for 
nine years, my sister made the decision to try out 
for the cheer team and I immediately followed in 
her footsteps.

What does being a cheerleader mean to 
you? Being a cheerleader means that I’m a rep-
resentative of my school and a positive example 
to all. I also can make lifelong friendships doing 
something I love while supporting our school in 
the process.

What has cheerleading taught you? Cheer-
leading has taught me that sacrifice is worth it. 
Every girl puts a great amount of time and effort 
into this team. The pure joy of winning a trophy, 
cheering for Friday night football, or even just 
dancing with your teammates on the bus rides 
makes it all worth it!

HIGH SCHOOL CHEERLEADERS 
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EXECUTIVE CHEF 
SEAN LITTLE
FIND HIM AT: 

BON TEMPS GRILL

MESQUITE GRILLED 
REDFISH WITH HERB 

CREAM AND SAUTÉED 
LUMP CRAB MEAT

This recipe involves three steps 
to creating this delicious dish. 

Start with the herb cream sauce, 
move onto cooking the mesquite 

grilled redfish, and then finish with 
sautéed lump crab meat.

Herb Cream Sauce
1 cup whole milk

1 cup heavy cream
1/8 cup finely chopped herb 

blend (tarragon, thyme, parsley, 
and chives)

1 tbsp blonde roux
1 tsp kosher salt

½ tsp white pepper
½ tsp nutmeg

1. Heat milk and heavy cream to steam.
2. Add seasonings.

3. Add blonde roux and allow to 
thicken for 6 minutes.

4. Whisk constantly, gradually adding 
finely chopped herbs.

5. Remove from heat and serve over 
Mesquite Grilled Redfish.

Grilled Redfish
1 7 oz - 9 oz redfish filet

¼ tsp salt and pepper blend
½ oz clarified butter

1 sprig microgreens of your choice 
(Microgreens include: amaranth, 
arugula, beets, basil, cabbage, 
celery, chard, chervil, cilantro, 
cress, fennel, kale, mustard, 
parsley, radish, and sorrel.)

Prep your grill: Oil the grill and 
ensure it is free of debris.

1. Sprinkle salt and pepper over 
both sides of the redfish from 

about 10 inches above the filet to 
ensure even coating.

2. Place filet on the grill with the 
thin side of the filet facing the 

bottom to prevent overcooking.
3. After three minutes turn the 
fish by 45 degrees to create 

diamonds.
4. After an additional three minutes 

when the fish is cooked halfway, 
flip the fish onto its back side.

5. Do another quarter turn and 
brush the fish with clarified butter 
before removing from the grill.

6. Carefully remove from the grill 
and place on a large oval plate 

with sides.

Sautéed Lump Crab Meat
½ oz blended oil

2 oz jumbo lump crab meat
1 tsp salt and pepper blend

1 tsp butter
½ tsp minced garlic

¼ tsp finely chopped herb blend 
(tarragon, thyme, parsley and 

chives)
1 oz white wine for cooking

1. In a heated skillet add blended oil.
2. Once hot, add 2 oz jumbo 

lump crab meat.
3. Add garlic, salt and pepper, 
and finely chopped herb blend.

4. Deglaze with 1 oz white wine and 
reduce all the way.

5. Once wine is reduced add butter 
and remove from heat.

6. Pour the sautéed crab meat on 
the side or on top of the redfish.

EXECUTIVE CHEF 
ZACH DOISE
FIND HIM AT: 
CITY CLUB AT 

RIVER RANCH        

GRILLED SALMON WITH 
ROASTED JALAPENO 

& GINGER CRABMEAT 
CREAM SAUCE

Fresh Salmon Filets 
(4 6-8 oz portions)

Seafood or Blackening Seasoning 
(1-2 Tablespoons per portion)

Vegetable Oil
Fresh Jalapenos (3, Whole)

Fresh Ginger Root (1 Inch piece)
Fresh Garlic (2-3 Cloves, Finely 

Minced)
Yellow Onion (2 Tablespoons, 

Finely Diced)
Heavy Cream (2 Quarts)

Crab Stock (1 Cup)
Jumbo Lump Crabmeat

Mesh Strainer

Roasted Jalapeno & Ginger 
Crabmeat Cream Sauce

Take the fresh jalapenos and slice 
them in half lengthwise. Next, 

slice the fresh ginger into 3 or 4 
strips, coat with oil and place into 

a 350-degree oven for 15-20 
minutes or until slightly brown.
While the jalapeno and ginger 
are browning in the oven, place 
a medium sized sauce pot over 
medium heat, add 1 tablespoon 
of oil and sauté yellow onion, 

and 2 cloves of minced garlic till 

translucent, being careful not to 
brown. 

Once you have the onion and 
garlic translucent, add the crab 
stock to the pot and bring to a 
simmer, reducing the liquid by 

half. Once liquid is reduced, add 
the heavy cream.

Remove the roasted jalapeno 
and ginger from oven and add to 
heavy cream mixture, let gently 

simmer for 30-45 minutes or until 
slightly thickened. Once the cream 

has slightly thickened, strain the 
sauce through a mesh strainer 
and return to the pot. Once the 
strained sauce is returned to a 

simmer, you may add your lump 
crabmeat. (If you have a blender 

available you may puree the 
cream sauce, then strain it for 

more flavorful results)

Grilled Salmon
Start by preheating your grill to 
medium-high. While the grill is 
heating, lightly oil salmon and 

dust 1-2 tablespoons of seafood 
seasoning evenly onto the top and 

bottom of the salmon filet. 
Once the grill is up to 

temperature, make sure to brush 
it clean and apply a small amount 

of oil, or non-stick spray to the 
grates.

Lay your salmon filets down at 
an angle on the grates and cook 
for 2 minutes, then using a fish 
spatula or pair of trusty tongs, 

carefully lift and turn your salmon 
filet 45 degrees and place back 

down for 2 minutes. Carefully flip 
the salmon over and repeat the 

cooking process. 
Once the salmon is cooked to 

your desired doneness, let it rest 
off the heat for 3-5 minutes.
Place the salmon over your 

favorite vegetables and ladle 
the roasted jalapeno and ginger 

sauce on top making sure to 
spread out the crabmeat evenly! 

Enjoy!

008 CHEF RECIPES
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COCKTAIL COUTURE

Regional Favorites
BY AGENT SARAH BLACK

BEHIND THE BEER
For those warm 

summer and winter days 
(especially true in these 
parts), Cinco de Bayou 
is an excellent choice to 
help cool off. Able to be 
enjoyed with or without 
a lime, this Mexican-style 
lager is crisp and straw 
colored. Made with 
flaked corn, Cinco de 
Bayou finishes clean but 
not before showing the 
drinker a slight sweetness 
with each sip. 

ON THE ROCKS
St. Roch is the 

brainchild of Seven 
Three Distillery in New 
Orleans. Founded in 2016, 
Seven Three features small 
batches of various spirits. 
One of those is St. Roch 
vodka. Made with fresh 
corn and a touch of sug-
arcane, this local vodka is 
both creamy with a subtle 
sweetness. Smooth enough 
to be enjoyed on the rocks, 
it also makes a great mixer 
for your favorite drink. 

WINEY BABY
Ab Astris Winery is 

located a few hours away 
from Acadiana and is one 
of the newer wineries in 
the state of Texas. How-
ever, that hasn’t stopped 
them from producing an 
extensive list of wines. 
One of those wines is 
the 2018 Viognier. This 
white has a floral nose 
with hints of apricot, 
honeysuckle, and cream. 
It goes well with fried 
or grilled fish or glazed 
chicken. 
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HOUSE FAVORITES

PREJEAN’S
BY AGENT LISA HACHNEY

The 14-foot gator is still there, but 
the inside is totally renovated with lots 
of light and an open bar area.  This is the 
new-and-improved Prejean’s, with origi-
nal customer favorites still on the menu, 
along with a few new items.

Now owned by Tim Metcalf (of 
Deano’s fame), Greg Metcalf, and Ken 
Boudreaux, the 41-year-old dining and 
dancing institution is brighter and better 
than ever. The Cypress Bar now contains 
actual cypress – a 500-plus-year-old cy-
press that was soaking in the bayou underwater for over 100 years until 
it was retrieved, refinished, and refashioned into the bar counter. It’s the 
perfect place for sipping a frozen cocktail (margarita, Arnold Prejean, or 
Frosé) and watching sports on the big-screen TVs.

On a packed Tuesday night, fellow foodie Bill and I tried some 
of Prejean’s originals, tweaked by Chef Mike Spisak, starting with the 
award-winning seafood gumbo. If you like dark roux, this one’s for 
you!  For appetizers, we had the new Pork Skin Fried Pickles, which 
were extra crunchy – even reheated the next day -- and the Fried Green 
Tomatoes topped with smoked tomato butter. Spicy and tangy, these 
tomatoes were absolutely delicious!

For the entrée, we had the popular Crawfish Enchiladas – Louisiana 
crawfish with three-cheeses, Creole cream sauce, and green onions, 
served with two sides. On Manager Daniel Silva’s recommendation, 
we tried the “Dirty Grits” – trinity with andouille – and Corn Macque 
Choux, served on puff pastry. These unique creations were a cut above 
the rest – and a must-try.

Prejean’s also serves boiled crawfish or shrimp with potatoes, and 
add-ons of sausage, corn, mushrooms, onions, and dipping sauce. We 
spied a few customers munching on the mudbugs -- which were me-
dium to large and perfectly cooked. You can get these items dine-in or 
at the drive-thru (a new addition).

You won’t find pizza on the menu, but you will find Blackened 
Shrimp Flatbread – blackened shrimp, char-roasted tomato, mushrooms, 
roasted red pepper, mozzarella, olive oil, firecracker drizzle, and arugula. 
“That’s how we bring Deano’s over here,” Silva says with a smile.  

Open daily for lunch and dinner, Prejean’s is making a comeback 
with a bang. Coming soon are live music and a Zydeco Brunch. “We’re 
trying to do our best to stay true to Prejean’s, but bring it into the new 
era,” Silva says.  
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BEST SEAT IN THE HOUSE 

JJ’S PIZZA
BY AGENT LISA HACHNEY

Since 2007, JJ’s Pizza in 
Broussard has offered delicious 
pizzas, salads, and sandwiches 
in a spacious building located 
at 615 Albertson Parkway. 
Owned by Jeff Penn, JJ’s has a 
loyal following, and with pizza 
this good, it’s no surprise.

On a recent lunchtime 
visit, pizza-lover Bill and I 
sampled top-sellers, the Ham 
and Cheese Salad and the JJ’s 
Special. Following the sug-
gestion of our knowledgeable 
and friendly server, Elizabeth, 
we split the side salad, which 
turned out to be anything but 
a “side.” Served in a bowl of 
lettuce topped with a mound 
of finely chopped ham, moz-
zarella cheese, and sliced green 
and black olives, this salad was 
enormous and big enough to 
split three ways, if not more. 
We ordered it with the tangy 
house-made Italian and blue 
cheese dressings – the perfect 
accompaniments to this tasty, 
satisfying salad.

A house favorite, JJ’s 
Special – pepperoni, premium 
pork sausage, hamburger, 
shrimp, Swamp Dust season-
ing, and jalapeños – is a carni-
vore and spice-lover’s delight. 
The sausage was so tasty and 
delicious I could have eaten a 
bowl of it, but it was perfect 
with the crispy, crunchy crust. 
A must-order!

Penn also recommended 
the new pizzas, including the 
Lil Cajun (fresh pork sausage 
meat cooked in Steen’s Syrup, 
breakfast bacon, jalapeños, on-
ions, and pineapples) and the NOLA Special (shredded roast beef with 
gravy and light onions, jalapeños, banana peppers, and cheese atop an 
Alfredo sauce base), which are popular with customers. Other favorites 
include the Muffuletta (ham, salami, and olive dressing), boiled shrimp 
po-boy (boiled shrimp, mozzarella cheese, mayonnaise, lettuce, and 
tomato) and Boneless Wings (served with Medium Buffalo, BBQ, 
Sweet Chili, or Korean BBQ Sauce with your choice of ranch or blue 
cheese dressing).

There’s also Happy Hour at the cozy bar, with specials on drafts 
(local brews along with regional brands).  Sip on a beer or frozen 
concoction like the strawberry daiquiri, or margarita and enjoy your 
sport of choice on the big-screen TVs while noshing on the addic-
tive wings or pizza. “Consistency is why we’ve been here since 2007,” 
Penn shares.
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Hancock Whitney Bank, Member FDIC and Equal Housing 
Lender. Loans and accounts subject to approval. Terms and 
conditions apply.

Ready to build? Talk to our experienced local lenders.

Ask about our One-Time Closing Construction-to-Permanent 
loan option, which covers both the construction loan and 
permanent financing.

• This loan can also be used to purchase and renovate 
an existing home, or to remodel your current home.

• We offer competitive rates and terms 
for loans up to $2 million.

• You can lock in your permanent rate at the time of 
application—available on a variety of our loans.

Michele Abshire
337-235-1557
NMLS# 699387

Reenae Guillory
337-230-0595
NMLS# 833233

Jason Kennemer
337-552-1440
NMLS# 416710

hancockwhitney.com/mortgage

Give us a call, 
and let’s get started.

Locally owned & 
operated since 1971

337-235-1555
102 St. Christopher

Lafayette, 70506

 10% OFF
All Prom Tuxedo Rentals
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HER
Name: Chassidy Lee Laverne
Age: 36
Occupation: 
Medical Practice Manager
From: Lafayette, La

HIM
Name: James Logan Gremillion
Age: 31
Occupation: 
Equipment Operator
From: Lafayette, La

WEDDING DATE
January 17, 2021

HOW DID YOU MEET? 
My friends and I had just 
returned from a trip to New 
Orleans and we decided to stop 
at a local hot spot. We were sit-
ting outside when I saw friend 
driving up and I walked over and 
say hello. Logan was sitting in 
the passenger seat and I honestly 
never stopped thinking about 
him after being introduced. We 
never connected due to timing, 
but years later I found out he 
felt the same way after meeting 
me when we were reintroduced. 

HOW DID HE KNOW SHE 
WAS THE ONE? 
From the moment I saw Chas-
sidy, I had an instant connection 
and attraction to her. She was 
so different from anyone I’ve 
ever met, and she always had me 
wanting to know more about 
her. I couldn’t get enough of 
our conversations, our quality 
time together, and the joy she 
brought into my life. I knew I 

had to spend the rest of my life 
with her. I love her more and 
more each day. 

WHAT WAS THE 
PROPOSAL LIKE? 
Logan planned a lunch for us 
at Rip Van Winkle Gardens in 
New Iberia. This is my favorite 
place! It was a very humid 
(typical) day. After we ate, he 
asked if I wanted to go for a 
walk. We took a walk down 
to Lake Peigneur and had a 
loving conversation under the 
moss-covered trees. I remember 
hugging him and when I 
stopped, he was getting down 
on one knee. I was in shock! 
The question was asked and after 
the shock wore off, a “yes” was 
replied and the rest is history.
Why did she say yes? I believe I 
knew he was the one since our 
first date. I prayed I would find 
someone that held the qualities 
he has. He has a kind heart 
and I love him unconditionally. 
Secretly, I think I always knew 
I’d marry him. He is the one 
person I will always look for in a 
crowded room, my best friend, 
and the only person that makes 
me feel at home.

TELL US ABOUT THE 
WEDDING AND RECEPTION. 
The wedding and reception took 
place at Louisiana Cajun Mansion 
in Youngsville. It was an intimate 
gathering of family and close 
friends. The venue was beauti-
fully decorated and everything 
we had imagined. The ceremony 
was very memorable as we wrote 

our own vows. The reception was 
filled with great music, dancing, 
and the Saints’ game! The night 
ended in a sparkler send off and 
this was the first day of the rest of 
our lives together.  

TELL US ABOUT THE 
HONEYMOON. 
Due to COVID, we will be 

postponing our honeymoon 
after a failed attempt to visit 
Maui, Hawaii. It was an 
unfortunate experience, and we 
basically spent our honeymoon 
flying. We will celebrate once 
the pandemic is over.

ETERNAL BOND

LAVERNE + 
GREMILLION

008 ROMANCE
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HER
Name: Jensie Michele Borel
Age: 26
Occupation: Teacher
From: St. Martinville, Louisiana

HIM
Name: Jacob Kelly Keller
Age: 26
Occupation: 
Mechanical Engineer
From: Paulina, Louisiana

WEDDING DATE
June 26, 2020

HOW THEY MET
It started nine years ago when we 
were in high school. At the time, 
I was the Teen Louisiana Cattle 
Festival Queen and was in Jacob’s 
hometown visiting a local festival. 
Jacob’s sister along with one of 
my friends thought we would 
be a good match. After a few 
months of talking and going on 
a few dates, Jacob made it official 
on Valentine’s Day the following 
year and we have been insepa-
rable ever since.

HOW HE KNEW SHE WAS 
THE ONE
I knew that Jensie was the one 
not long after we started dating. 
She was always easy to talk to and 
stood out from all the other girls 
not only because she was gor-
geous, but because she was such a 
genuinely good person. Over the 
years, we got to know each other 
on a deeper level, and I got to 
experience just how caring, loyal, 
and special she is. Being high 
school sweethearts, the two of us 

have grown-up together, and our 
love continues to evolve everyday. 
She is still my best friend and the 
first person I turn to.

THE PROPOSAL
For years, we wanted to visit the 
Christmas lights at Acadian Vil-
lage. On December 22, 2018, we 
finally went and walked around 
taking in all the sights.  When we 
made our way back to the front 
of the church, Jacob took my 
hand and asked me to be his wife. 
We were lucky to have a friend 
present to capture the magical 
moment when Jacob dropped 
down on one knee. After the 
proposal, the surprises continued 
as Jacob had arranged a special 
dinner with both of our families 
at a local restaurant.  

WHY SHE SAID YES
Jacob is everything I had ever 
hoped for in a husband. He’s 
kind, gentle, a man of faith, and 
is the most hardworking, driven 
person I know. Our relationship 
has been so easy and natural from 
the very beginning. He con-
stantly inspires me to be a better 
person each day, and I couldn’t 
imagine my life without him. 
After six and a half years of dat-
ing, I was more than excited and 
ready to say “yes” to a lifetime of 
adventures and new experiences 
with the perfect man God had 
chosen for me.

THE WEDDING
The wedding ceremony was at St. 
Martin de Tours Catholic Church 
in St. Martinville, with Father 

Bill Melancon officiating. I wore 
a custom fit and flare Martina 
Liana gown that featured a sheer, 
high lace neckline with an illusion 
lace racerback adorned with pearl 
buttons. The bridesmaids wore 
dusty rose colored chiffon dresses 
with a crisscross neckline, while 
the groomsmen wore navy-blue 
tuxedoes. Seeing the church 
filled with our family and friends 
who have loved and supported 
us throughout our lives and rela-
tionship was truly special.  

THE RECEPTION
Our reception was held at Le 
Pavillon in Parc Lafayette. The 
venue was draped with white and 
dusty rose colored décor with 
splashes of gold that accented 
the beautiful floral arrangements 
and centerpieces made by Root 
Floral Design and we had every 
moment captured by Sarah Beth 
Photography. We danced the 
night away with the Beaucoup 

Boogie Band of Baton Rouge, 
ate delicious food by Feezo’s of 
Broussard, and ended the night 
under a tunnel of sparklers. 

THE HONEYMOON
Because of the many travel 
restrictions in place, our original 
honeymoon plans had to be put 
on hold. Instead we escaped to 
Orange Beach for the week. This 
summer we will be going to the 
Sandals Regency La Toc Resort 
on the island of St. Lucia to cel-
ebrate our one-year anniversary!

ETERNAL BOND

BOREL + 
KELLER

008 ROMANCE
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“Swoosh, swoooooosh!” and a small 
giggle, most likely nerves, filled the air as my 
son, Jameson, zoomed down the side of a 
snow-covered hill on a pizza tray. I thought to 
myself, I can’t believe it actually worked this 
time, as he rushed up the hill to try again. It 
was the beginning of a memorable and unex-
pected extended stay of an Oklahoma vacation.

If we were going to spend Mardi Gras 
out of town, we wanted to venture from the 
typical beach vacation. We stumbled upon a 
cabin on the edge of Broken Bow, Oklahoma. 
The cabin was a short drive to Beavers Bend 
State Park with hiking trails, ziplining, fish-
ing, horseback riding, and water activities.  A 
weekend getaway that could provide fun for 
four kids, ranging from the ages of three to 
12 years old.

When we visited Beaver Bend, words can’t 
capture the picturesque views as we journeyed 
through the winding curves, towering tim-
bers, crystal clear lakes, and the steep ravines. 
Friendship Loop, Cedar Bluff, and Tree Trail 
were the most family-friendly paths. Tree 
Trail was only a 1.1-mile trek that included 
the sounds of Beaver Creek trickling, several 
wildlife encounters, photo opportunities, 
informational signage, and a couple of climbs. 
Our children were challenged enough that we 

didn’t have the dreaded lunchtime whining 
and instead were intrigued by the sites.

RiverMan Trail Rides was a natural choice 
for my daughter, Marlie, a 12-year-old eques-
trian. After experiencing several trail rides, 
nothing would compare to this excursion. We 
scaled the ravines, crossed rivers, and cascaded 
down razor-sharp mountains; all while clutch-
ing the horn of our saddles. At the end of 
the ride, wild mustangs galloped nearby and 
initiated the closest thing to a stampede we’ve 
ever encountered. We relished in the rush of 
adrenaline as the kids declared themselves 
“real cowboys.”

While we were there, a true historical 
event was unfolding with the cascade of 
snowflakes. Since snow made traveling dif-
ficult, we took a brief walk to Hochatown 
Rescue Center & Petting Zoo. Unique ani-
mals were waiting to interact with us at every 
turn. The best part was meeting an eight-day 
old alpaca named Alphonse. Knowing the 
kids were seeing snow for the first time, we 
spent our days building snowmen and snow 
angels while having the occasional snowball 
fight. A weekend trip was now extended to a 
week-long vacation when I decided to fully 
enjoy the advantages of fresh powder. With 
that in mind, I was determined to incorpo-

rate snowboarding into our trip. At first, I 
tried different ways to propel myself down a 
hill with garbage can tops, old signs, wood 
plank, etc. However, it was when I noticed 
the beat-up pizza tray laying on the kitchen 
counter, that I knew the fun was just begin-
ning. Pizza trays were the perfect way to slide 
down snow-covered hills and slingshot across 
traveled pathways. It was the absolute best 
time of our lives and memories we will cherish 
for years to come. 

008 KIDS

K I D  A D V E N T U R E S

SUDDEN SNOW CREATES 
LIFETIME MEMORIES

BY AGENT ASHLEY SAINTES
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CHAMPIONS AGAIN 
ST. THOMAS MORE 

GIRLS SOCCER
BY AGENT SARAH BLACK

After negotiating a year full of challenges, the St. Thomas More 
girls soccer team came out on top for the fourth year in a row by re-
cently winning the LHSAA Division II title. This fourth title gives the 
program its eighth soccer state championship overall. 

Even with previous championships, Head Coach Daniel Under-
wood says this might be his best team from top to bottom with depth 
at every position. “We have no weak spots,” says Underwood. “This 
year we had more of a dynamic offense with an attacking core. We 
relied more on defense over the previous three years, but this year we 
leaned on offense with several players coming into their own.”

Despite the loaded squad, the Cougars found themselves trailing at 
halftime of the championship game. However, the deficit didn’t panic 
the coaching staff or the players. “We told the team that they were do-
ing everything right. We just told them to be confident and reminded 
them of who they are,” remembers Underwood. 

It didn’t take long for the message to sink in as STM scored the 
equalizer only 60 seconds into the second half. Despite another goal 
from Lakeshore, the Cougars eventually tied the game again and went 
ahead for good in the 74th minute. 

With the championship trophy in hand, Underwood says the team 
will celebrate the victory for the remainder of the school year and then 
turn the page toward next season during summer workouts. 

Even with losing eight seniors, Underwood says he is excited about 
next year. “Those seniors are passing on a legacy and tradition. They 
are four-time champions who have established their place as one of the 
best senior classes,” says Underwood. “They established the culture 
and accountability in our program, and it is remarkable to see. These 
seniors nurtured the next group, and I am excited to see the work and 
effort pay off.”

008 KIDS

A M A Z I N G  K I D S 

RECOGNIZING TRUE 
HEROES: FIRST GRADERS 

WHO GET IT
BY AGENT SCOTT BRAZDA

“And I looked at my teacher,” begins first grader Caroline Kahn, 
“and I asked, ‘Wait.  You want us to draw a garbage truck?”

It was Ms. Shana Chappuis’ class at Cathedral-Carmel Catholic 
School in Lafayette where, in early 2021, a group of ‘Amazing Kids’ 
aptly rose to the occasion. You see, they didn’t just salute sanitation 
workers and draw garbage trucks; they drew amazing garbage trucks 
and they understood why it all mattered.  

Kids like Adam Bourgeois knew how the workers and trucks came 
together. “They store trash, and they drop it all off at the dump,” he 
says. But Bourgeois also understood what would happen if the sanita-
tion worker/garbage truck combo were to disappear. “If they weren’t 
around, we would have like 10,000 pieces of trash around our world 
every day.” Kahn is even more succinct. “If we didn’t have the sanita-
tion workers, our city would really, really stink!”

Twenty-two pictures were drawn and colored by the kids, all of 
which were then sent to Bess Foret, Environmental Quality Manager 
of the Lafayette Consolidated Government. “I love the idea that they 
were actually thinking about all of this,” smiles Foret. “It’s more than 
just pictures; these first-graders realize somebody does come to remove 
that trash and the recycling from their house -- day after day, week 
after week -- and that it means something for our community.”

There’s another thing about this fabulous, artistic self-awareness 
of these young people: They know their work and their message can 
motivate other children in Acadiana as well. “My message would be 
to tell all kids that these workers and their garbage trucks help our 
community, so that there’s no trash anywhere, and they help nature 
survive,” says Cecily Landry. “So, we need to say, ‘thank you’ to all of 
the sanitation workers, all of the time.”

These first graders are further proof that it’s often the simple things 
that can be amazing. “We should all help out,” adds Maggie O’Neill. 
And to the sanitation workers who do much of our community’s 
‘dirty’ work?  “Thank you very, very, very, very, very much!!”
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Finding the
Right Mask

Think back to the last time you were on a plane and the flight atten-
dant was going through the list of safety instructions. They are very spe-
cific about securing your own mask before assisting those around you, 
even your children. That is because if you, the parent, is incapacitated, 
then it is impossible to help your kids. This is also true in our daily lives. 
While it is natural to focus on our kids, their needs, and schedules, it is 
important to remember to make sure we are taking care of ourselves, or 
rather, securing our own masks, first. This is often a difficult concept to 
embrace, and to make matters worse, over the course of this past year, 
many of us have had changes in our go-to masks.  

The first imperative step is acknowledging the importance of 
your role as parent. You are likely the keeper of the schedules, the 
guardians of nutrition, monitors of schoolwork, referees at times, but, 
most importantly, a constant source of love and support. If you are 
incapacitated, meaning exhausted, overwhelmed, or just fed up, then 
these other roles you play will suffer. So, do not feel guilty for those 
(seemingly rare) times you put yourself first. Your family needs you to 
take care of yourself!

Furthermore, choosing the right masks can also be challenging. 
Many of us talk about getting away for a weekend trip, going to the 
beach, etc. While this is an outstanding avenue of self-care, it generally 
isn’t feasible on a regular basis. So, make sure to build up a supply of 
things that can be done on a regular basis. Just recharging ourselves 
for 15 minutes a day can be helpful. Keep a good book in your car 
you can read while waiting for the kids or set an alarm to get up 15 
minutes earlier than usual to enjoy a cup of coffee alone. Go for a walk 
on your own, with a friend, or the family dog. Whatever masks you 
choose to secure for yourself, just recognize that doing so plays a great 
part in the overall functioning of your family!!!

Stacy J. Williamsn, MSW, LCSW is a partner 
of Mayers Mental Health in Lafayette, LA, serving 
adults, couples, children/adolescents and families. 
Contact her at 337-453-3050 or mayersmental-
health.com. 
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T H E  P E D I AT R I C  N U R S E  K N O W S 

Childhood
Asthma

BY AGENT COURTNEY BABINEAUX

Asthma is defined as a chronic disease that affects the airways 
and is currently found in approximately nine million children in the 
United States. Asthma can be a tricky disease because it is hard to 
diagnose and there is no cure. While some children are inherently 
born with asthma, others see the disease develop due to certain 
exposures. Children who have risk factors such as a strong family his-
tory of allergies/asthma, frequent respiratory infections, prematurity, 
exposure to tobacco smoke, and obesity have a higher chance of 
developing asthma.  

Symptoms of asthma can vary from person to person. The most 
common symptom is a cough.  At times, asthma can cause shortness 
of breath, a heavy feeling on the chest, chest congestion, and/or a 
wheezy/whistly sound coming from the chest. If asthma is suspected 
in a patient, this needs to be brought to the provider’s attention. 
Pediatricians can diagnose and manage the disease; however, more 
complicated asthma cases will need to be treated by other pediatric 
sub-specialties such as an allergist/immunologist and pulmonologist.

Certain triggers can exacerbate asthma. These include allergens, 
weather change, a respiratory infection, air pollutants, exercise/physi-
cal activity, or gastroesophageal reflux. It is impor-
tant if your child has been diagnosed with asthma 
to have an action plan from your child’s provider 
on what to do if a flare-up takes place. This action 
plan should be shared with your child’s sitter/day-
care/school and other family members.
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SOPHIE SAYS

Doggie Dementia;
Canine Cognitive Dysfunction

BY AGENT TAYLOR GEIGER

As our dogs age, they may lose some of the spark and 
energy they had as young pups. Some older dogs develop 
varying levels of doggie dementia, a condition known as 
canine cognitive dysfunction syndrome (CCDS). This syn-
drome is similar to Alzheimer’s in humans. CCDS “involves 
behavioral changes like the loss of housetraining knowledge 
and mentation changes like dullness and inactivity,” explains 
Dr. Trisha Marullo of Broussard Veterinary Clinic. 

Dr. Marullo explains that generally the incidence of cog-
nitive dysfunction is less prevalent in dogs than in humans, 
however, it is quite difficult to diagnose canines with this 
condition. The difficulty in diagnosis is because many of 
the symptoms associated with CCDS can also be related to 
other illnesses or diseases. Symptoms such as “inappropriate 
urination and/or defecation, mental dullness, inactivity, pac-
ing, restlessness, and change in sleep patterns. Many of these 
symptoms can indicate other diseases so a thorough diag-
nostic evaluation is warranted before a diagnosis of cognitive 
dysfunction is made,” cautions Dr. Marullo. 

“An MRI may show some changes in brain anatomy in 
general, but the diagnosis is one of exclusion of other disease 
processes. History and physical exam findings are helpful in the 
support of the diagnosis,” explains Dr. Marullo. 

Once a dog has been diagnosed with cognitive dysfunc-
tion syndrome, there is unfortunately no specific treat-
ment. “Therapy is aimed at supportive care. There are 
some medications and diets that have been used to alleviate 
signs, but there is no definitive treatment,” explains Dr. 
Marullo. Some dogs will stabilize may even see a decrease 
in symptoms with the administration of medicines and diet 
changes, clarifies Dr. Marullo. Additionally, Dr. Marullo 
suggests that environmental enrichment such as new toys 
and interaction with your dog can help to reduce the speed 
of cognitive dysfunction. 

“Cognitive dysfunction is not necessarily considered fatal 
like Alzheimer’s in humans, however, some of the symptoms, 
if uncontrolled, may lead owners to choose euthanasia,” 
explains Dr. Marullo. The aging process of dogs cannot 
be avoided nor is it entirely within an owner’s control. 
However, dog parents can help aging dogs feel comfortable 
and safe by providing opportunities for interaction and play, 
establishing daily routines, and keeping the pet’s space sur-
roundings as consistent and stable as possible. 
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SHELTER LIFE 
Onyx’s Legacy Animal Rescue

BY AGENT SARAH BLACK

Despite being established only 
three years ago, Onyx’s Legacy 
Animal Rescue has already made 
a difference in the lives of ap-
proximately 150 dogs in need of a 
forever home. 

Started by Chris Krug and Brit-
tany Hebert, the rescue organiza-
tion primarily takes in senior and 
medically challenged dogs that are 
owner surrenders, found as strays, 
or removed from local shelters 
such as those in Acadia Parish and 
the cities of Crowley and Rayne. 
The rescue organization began 
after Chris and Brittany adopted a 
black pit bull mix named Onyx and 
became inspired to help others. 

“This is still new to us,” says 
Hebert. “It has been tiring, but very rewarding. Once we bring a dog 
in, we provide all care and veterinary treatment, and the animal stays 
with a foster family until they find a forever home which generally 
takes two to four weeks. We want to provide a fully cage free environ-
ment for those we rescue.” 

The dogs taken in by Onxy’s Legacy are both adopted locally and 
transported throughout the country to be adopted in other states. 
“We have sent dogs to Massachusetts, Connecticut, Colorado, and 
Florida. However, we probably send more animals to New York 
than any other state,” explains Hebert. “We coordinate with animal 
transport companies that have specially designed vans to make sure the 
dogs arrive safely and as quickly as possible.”

Until the dogs are adopted or transported, Onxy’s Legacy relies on 
volunteers and foster families. “We provide everything the dog needs 
from food to medicine and other supplies. All the foster family has to 
do is provide a loving, temporary home,” says Hebert. 

The organization is currently looking for anyone who would like to 
volunteer or be a foster family. “We are very inspired and want to connect 
with the community and would love for people to be involved,” says 
Hebert. If you would live to be a part of Onyx’s Legacy, visit onxyslegacy.
com to see dogs available for adoption or become a volunteer. 
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Belle
Age: 4
Breed: Cavalier King Charles Spaniel
Owners name(s): Renee Vannoy

What is your pets favorite toy, chew, snack? 
Kong chew toy

Unique trait your pet has? 
Her coloring and inquisitive nature.

Favorite thing your pet likes to do? 
Play with Tooters the house cat.

Any other things you would like to mention about your pet?
She is a professional lap dog and lover of popcorn (or anything else 
that falls on the floor. Enjoys fishing with her mom!!

Bone -a- Files
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Caring for Pet 
Birds 

BY AGENT TAYLOR GEIGER

Pet birds make entertaining and lively additions to your household. 
“Birds are vocal and active pets and can bond with owners and be very 
good companions. They are fun, engaging, and can be fun to watch 
and many will learn to mimic and vocalize,” elaborates Dr. Marullo of 
Broussard Veterinary Clinic. 

However, pet birds do require a lot of attention, love, and care. 
While some think that birds make “easy” pets, this is not entirely true. 
As compared to dogs, you won’t have to take your pet bird on walks 
or give it a bath, however, you will still need to spend adequate time 
with your bird. “Many birds are extremely gregarious and crave inter-
action. Birds crave routine so feeding them and interacting with them 
daily is essential,” explains Dr. Marullo.  

When birds get bored, it can lead to destructive behaviors. They 
need more to do than sit in a cage and eat; many websites and books 
have tips and strategies for how to enhance their environment with toys 
and other stimulants to keep them mentally and physically active. “Birds, 
like people, crave routine and boredom is an issue that may contribute 
to pathologic issues like feather picking,” elaborates Dr. Marullo. 

Ensuring your pet bird has an adequately sized cage and nutrient-

enhanced food is just as important as spending time with your bird 
and keeping it active. Different bird breeds will require differently 
sized cages and “the cage should have one side facing the window and 
the other three sides away from it so that the bird can feel safe from 
predation,” advises Dr. Marullo. When it comes to food, “seed diets 
do not offer balanced nutrition and lead to obesity and other health 
issues. Pelleted diets are balanced and help birds live longer, healthier 
lives,” explains Dr. Marullo. 

Finally, bird owners with children in their household should be 
especially careful when allowing birds to interact with young kids. 
“Birds, especially smaller ones, are more delicate and young children 
may not realize how careful they need to be when handling them. 
Birds also can bite, especially when frightened, so children must be 
supervised when handling them,” advises Dr. Marullo. 

Caring for a pet bird can be rewarding and fun; but owners look-
ing for an “easy” pet should note that birds still do require quite a bit 
of time and attention to thrive. 
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LASCC
Lafayette Animal Shelter & Care Center (LASCC) is the municipal animal 
shelter serving the two and four-legged residents of Lafayette Parish. Our 
mission is to find protect and serve the citizens and animal of Lafayette 
Parish through community engagement and innovative methods to 
obtain harmony between the two. All dogs are spayed/neutered, fully 
vaccinated, and microchipped. Adoption fee is $35, free for military 
veterans and senior citizens. We are open M-F 8am-4:30pm and the 
approved adopter can leave with the pet of their choice on the same 
day! Come by and see us!

ADOPT A PET, SAVE A LIFE
AAA

ACADIANA ANIMAL AID
LASCC

LAFAYETTE ANIMAL SHELTER 
AND CARE CENTER

AAA
Acadiana Animal Aid is a no-kill animal adoption center for dogs and 
cats. Volunteers and staff are fueled by passion and the responsibility 
to educate, advocate, rescue, shelter and protect animals until they all 
have a home. Dog adoptions are $200 and they’re vaccinated, spayed 
or neutered, on heartworm preventative and microchipped. Cats are 
Feline Leukemia and Feline Immunodeficiency negative and vaccinated 
for the viruses, rabies vaccinated, dewormed and microchipped. Find 
more pets and an application at acadiananimalaid.org or call 337-
896-1553 for information. 

SKYLAR 
Skylar is a six-year-old female Catahoula Mix. 
She is laid back, walks well on a leash, and 
loves her treats- can you tell? She’s a total 
diva and would prefer to be the only dog in 
your home. She would also prefer adults and 
teenagers-younger kids make her nervous. 

DESTINY
Destiny is a two-year-old female Black Mouth 
Curr mix. Destiny is a sweetheart who is 
willing to please.  She’s extremely smart, 
almost to a fault (will climb an eight-foot 
fence like she is Spiderman) so she will need 
to stay indoors or on a leash. She gets along 
with other dogs.

ROXIE
Roxie is a one-year-old female Pit Bull mix. 
Roxie was found in less that par conditions 
with no shelter or water. She deserves the 
best home that will spoil her and love her 
conditionally.

MUTTILDA 
Muttilda is a two-year-old female Pit Bull mix. 
Muttlida has the prettiest brindle and white 
coat- she’s sure to stand out in a crowd. She 
knows basic commands and is super friendly 
to anyone that she meets!

008 PETS

BONJOUR
Bonjour! This Bonjour is a sweet female great 
Pyrenees mix of white and cream coloring. 
This playful puppy has a coat of medium 
length and will be a wonderful addition to 
your family. 

COUGAR
This Cougar is on the prowl for a forever home. 
She is a shepherd mix with a short coat and full 
of life and energy. Cougar is a sweetheart who 
would love to start spring with a new home. 

JUICY FRUIT
Juicy Fruit is as sweet as her name suggests. 
This adult, female, terrier mix is good with 
other dogs, cats, and children. She has 
a short coat and is ready to bring a little 
sweetness to your life. 

CAROLINE
Sweet Caroline, ba, ba, ba…. This adult 
Tabby is as sweet as can be. She is also 
very talkative and loving and is looking for 
someone to have conversations with while 
snuggling on the couch. This gray, blue, and 
silver beauty is available for adoption today. 

VALENTINE
I know it’s March, but will you be my Valentine? 
This Weimaraner mix is a love bug who is good 
with other dogs, children, and cats. She is a 
large sweetie ready for a forever home. 

DYNAMO 
This male Labrador retriever mix certainly lives 
up to his name. Dynamo is full of energy, is 
good with other dogs, and children. 



008MAGAZINE.COM  March / April 2021 79

ABOUT THE ARTIST

Acadiana’s Own 
Picasseaux

By Agent Erin Holden

Dusty Reed, known as the Cajun Pi-
casso, was working as an English teacher 
when he suddenly realized he had to 
quit to pursue his dream of becoming an 
artist. He hadn’t studied art formally, but 
after a drawing session with his students, 
it became crystal clear to him that he 
needed to pursue his calling. 

“I signed a three-year lease and only 
had my first and my last month’s rent 
for my gallery,” he remembers. “After 
the first couple of months, I sold all my canvases. It was great, but I 
wanted to paint on other materials.”

This drive to use found objects he has collected over the years is 
what makes Reed’s work so distinctive. That, plus the coupling of folk-
art traditions with cubism inspired by Pablo Picasso, are some of the 
defining traits of his work.

“I’ve always liked to take things apart,” says Reed. “That was 
always part of my painting process, too; I would deconstruct things to 
find out how they’re made. When I deal with mixed media and found 
objects, it’s kind of like putting things back together.”

When we caught up with Reed, he’d just been to his exhibit in Al-
exandria’s River Oaks Square Arts Center, where he also taught a class. 
His classes reflect his approach to his own work, and he’ll often bring 
odd objects he’s collected over the years for his students to implement 
in their creations, which can become real feats of engineering.

“It’s so much easier to use something that was once alive,” explains 
Reed, adding that his master’s thesis focused on antiques. “It’s the 
same thing that a writer goes through— when you’re not looking just 
at that blank page staring back at you. These objects get you started.”

Reed’s exhibit, Picasseaux Not Picasso, will be on display at the Arts 
Center until March 27, but you can also find his work closer to home 
at the Lafayette Art Association, where he has a studio. Check out his 
extensive collection and inquire about classes at cajunpicasso.com.
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BAND BUZZ

Sarah Russo
Remembers her 

Roots
BY AGENT ERIN HOLDEN

Singer Sarah Russo’s music draws from many traditions, but her 
powerhouse vocals and soulful sound can best be attributed to her 
immersion in gospel music. She began singing at age four under 
the influence of her father, a pastor and leader of the church’s mu-
sic ministry, and her mother who played the bass.

“My sister also played some things, and that’s the environment I 
grew up in,” Russo says. “I didn’t even know all people didn’t have 
that experience. On Saturday mornings when my dad was off work, 
we’d wake up, and the first thing we’d do as a family would be to 
sing around the piano in our living room around a space heater.”

This musical family dynamic only solidified her desire to make 
a living as a singer, which she resolved to do at seven years old. 
In high school, she joined a band that traveled to various church 
camps during the summer.

“When I had my first big gigs at the casino, I wasn’t even old 
enough to be in the casino’s bar,” Russo recalls. 

Eighteen years later, Russo has released three singles you can 
find on streaming services like Spotify: “This is Christmas,” “Call 
Me a Doctor,” and “500 Miles.” The latter is a cover of The Pro-
claimers original “I Would Walk 500 Miles” that Russo interprets 
as a slower folk-inspired ballad.

“Myles Migl and I had an anniversary party to play, and they 
wanted us to play that song, and I didn’t think I could sing it that 
fast,” Russo says. “I remember texting him, ‘Do you think you 
can Myles this up?’ We just kind of started messing with different 
melodies and different changes in the song and came up with our 
version. We realized we should definitely record it.”

Russo is a collaborative performer and songwriter who plays with 
many local artists, including her sister, Anna Bourgeois. You can 
follow her on Facebook and Instagram for the latest news on her live 
shows and releases. Contact her for bookings at 337-247-0019.
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Miss Teen Louisiana USA
By Agent Lisa Hachney

If at first you don’t succeed, try, try, try, try, 
try again. It took five tries before Lafayette’s 
own Gracie Petry won the title of Miss Loui-
siana Teen USA. The brunette beauty is also a 
brain – she’s majoring in biology at LSU and 
aspires to attend medical school at LSU to be-
come a pediatric surgeon. “I have always want-
ed to work with kids,” she explains. “My dad is 
a dentist and I have lots of family members that 
are doctors or dentists, so it runs in my blood 
to do something in the medical field.”

At age 13, the then-shy teen started com-
peting in pageants to gain confidence. After 
five years, in her last year of eligibility (age 
18), she was crowned Miss Louisiana Teen 
USA 2021. “I was nervous because it was my 
last year,” she reveals. 

For the two-day pageant in Metairie, Petry 
competed in active wear and evening gown cate-
gories, followed by a personal interview with the 
judges. “I love doing active wear. It’s probably 
one of my favorite parts of the competition,” she 
confides. Petry’s dress was a dream come true, 
and she believes it helped her make the Top 5.  

For the final round, the judges asked 
contestants an onstage question and expected 
an impromptu answer. “It’s the most nerve-
wracking part of the entire competition 
because you have no idea what they’re going 
to ask you,” Gracie admits. 

Finally, the moment came – and Petry was 
announced as the winner. “It was obviously 
shocking! I knew that I could most likely do 
it because I had gotten so close before,” she 
shares. “But I never heard my name called as 
the winner, so it was very surreal.”

In addition to being Miss Teen Louisi-
ana, Petry also promotes The Smile Pack, a 
non-profit organization she started at age 15. 
While on a dental mission trip to Mexico, she 
observed that many residents lacked basic 
necessities. “So, when I came home, I thought 
about it and figured out a way to get the com-
munity involved,” she recalls.

Her next mission is to win the title of Miss 
Teen USA. Tentatively scheduled for this No-
vember, the event will be televised. For details, 
follow Petry’s Facebook or Instagram page.
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Fried Catfish every Friday 
Open 7 days a week @ 6:30 a.m

1412 S. College Rd. Lafayette, La 70503
 337-235-5683

 

.Climate Control – Non Climate – RV – Boat.Convenient Office and Access 

     Hours: 8am -6 pm, 7 days a week .Covered Loading & Unloading.8 Foot Wide Hallways.30 Day to 12 Month Leases..Recorded Surveillance Cameras

BRIDGE
STORAGE

NONPROFIT SPOTLIGHT

The Hub Lafayette: 
Fighting Poverty, 

Building Friendships
By Agent Erin Holden

The Hub Lafayette’s execu-
tive director, Teri Gore, refers to 
the people experiencing home-
lessness in our city as her friends. 
This is indicative of her attitude 
toward helping the underserved— it’s not simply about lending a help-
ing hand. It’s about forming relationships. 

The nonprofit serves as an umbrella for many different services, 
including classes to help people get back on their feet, dinners to feed 
them, and a points system that enables participants to buy what they 
need to better their situation. Gore describes it as a way of empower-
ing people living on the street, instilling the confidence it takes to 
become self-sufficient.

“What makes us different is that we don’t give things to people for 
the sake of giving,” says Gore. “What we give is an opportunity for 
people to earn, which in turn restores dignity and pride.”

This empowerment model is what The Hub’s Lovewell Center 
offers, and those who become members can earn points for attending 
classes (ranging from yoga and art to writing classes), for attending 
school, and for logging hours of work they’ve done for their employers. 

The faith-based organization also has programs to help with pay-
ing bills, as well as a VIP program that keeps up with the progress of 
members. For instance, if someone is trying to earn their high school 
equivalency, The Hub can help get the ball rolling while checking in 
with the person to ensure follow-through.

“At The Hub, our role is to be a place for people to come and 
hang out at a community center where they feel wanted, loved, cared 
for, and cared about,” adds Gore. “We don’t ‘fix.’ We can’t fix prob-
lems. We just want to shoulder burdens with people who need help.”

The Hub can always use volunteers to teach classes (Gore is open 
to any subject that could enrich the lives of those they serve), serve 
meals, cook, and form positive relationships with the people who at-
tend. Monetary donations are also welcome.

Visit thehublafayette.com, or call 337-252-0507 to learn more.

008 LEISURE
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Facebook

Website

APRIL 17, 2021

DIGITAL EXPERIENCE

HEART WALK

GreaterAcadianaHeartWalk.org

locally sponsored by

Register Today at:

 Heart Walk Chair

Dr. Eric Thomassee

Fill in the grid so every row, column and 3x3 box contains 
the numbers 1 through 9.
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Thad Boudreaux from Lafayette reads 008 on his 
way from to Balad Air Base in Iraq via Dallas, 

Qatar, and Krbil, Kurdastan. Boudreaux works in 
Iraq as a US contractor. 
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