
 

 

Most Popular Websites 

Then and Now!  

   2004         2014 

1.  Yahoo   1. Google 

2. Time Warner  2. Youtube 

3. MSN   3. Facebook 

4. Google   4. Yahoo 

5. Ebay   5. Amazon 

6. Amazon   6. Wikipedia 

7. Terra Lycos  7. Twitter 

8. Primedia  8. Bing 

9. Excite   9. Ebay 

10. Viacom  10. MSN 

Don’t forget to check out 

CNR’s new facebook page! 

Post/like/share!  

January 3, 4 - Quadrantids Meteor Shower. The 

Quadrantids is an above average shower, with up to 

40 meteors per hour at its peak. It is thought to be 

produced by dust grains left behind by an extinct 

comet known as 2003 EH1, which was discovered in 

2003. The shower runs annually from January 1-5th. It 

peaks this year on the night of the 3rd and morning of 

the 4th. Unfortunately the nearly full moon will block 

out all but the brightest meteors this year. Best 

viewing will be from a dark location after midnight. 

Meteors will radiate from the constellation Bootes, 

but can appear anywhere in the sky.                                                      

NASA.GOV 
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“The Salt Lick” 

A Plant Manager’s Perspective 

For several weeks I have been contemplating what to write about in this article.  Should I write about the 

Cedar Lake plant, something regarding engineering….what?  Recently, while driving in to work one morning, it 

occurred to me that I should provide my perspective as to why CNR is a good company to be associated with.  

Please bear in mind that I am no author, but I want to share my view. 

In today’s world there are many companies that are either closing down or are moving their operations out of 

the country.  Some of these companies have been in business for many years.  There are many reasons that 

companies do not survive such as increased regulatory issues, increased operating costs, or decisions not to 

reinvest money back into the business in order to stay competitive.  I have been a part of companies that fall 

into these categories and believe me, it is not fun. 

CNR is far from the types of companies that I mentioned above.  CNR continues to grow and expand as 

evidenced from the ongoing expansion of Energy Services as well as the continued investment of thousands of 

dollars back into the Cedar Lake facility to meet ever changing regulatory requirements, attracting and 

maintaining dedicated plant personnel, equipment upgrades, and the continued development of the brine 

supply.   

More than anything, CNR is a company that cares.  Having worked in several different industries during my 

career, I have found Cooper Natural Resources to be far and away the most personally involved company that I 

have ever been associated with.  From company sponsored family Christmas parties, the annual CNR Games, 

to the recently renewed Company Picnic, CNR cares about its people and has a strong desire for them to be 

successful at what they do.  Many companies do not realize that much of the success of a company is directly 

related to the individual success of the employees within the company.  During my tenure here at CNR, it has 

become obvious to me that this company is keenly aware of the impact that its employees have on the 

Company’s success.  In fact, several employees have returned to CNR after leaving for opportunities 

elsewhere.  At CNR, its people are not just numbers on an organizational chart, but are individuals with names 

and families.   

As a Plant Manager, I sincerely believe that it is this type of philosophy that makes CNR successful.  The Cedar 

Lake plant will finish the year short of what was initially projected for this year’s production however, if it were 

not for the dedication and hard work of the employees at the Cedar Lake plant, I am convinced that 

production numbers would be much lower.  Also, the support received from the corporate office has and 

continues to be extremely helpful as we finish out this year.  It is very refreshing to be involved with a group of 

people who care about their jobs and work hard to make a difference.  The employees and culture associated 

with CNR are major factors that make this company an extraordinary place for me to be associated with. 

Author: Rick Hopping  

Cooper Natural Resources  

Plant Manager 

 

DID YOU KNOW... 

...that dogs have eight blood 
types whereas cats (poor 
things!) have only three blood 
types? 

~ By, Ms. Sally Manders ~ 

Dear Madam Editor: 

Kudos to you on a great, Fall 2014, CNR 
newsletter!  I especially enjoyed the article on 
turkeys.  I just love turkeys (I once ate a 
whole flock)!  However, I felt that the turkeys 
should have been the feature article, and the 
geologist put back in the poultry 
section.  But this is only my humble opinion, 
and I'm sure that you had your reasons for 
doing it the way that you 
did.  Nevertheless, the newsletter was a 
FANTASTIC success. Keep up the GOOD 
WORK!  We love you out here in the 
swamp.  KEEP 'EM COMING! 

Very truly yours,   

~ Ms. Allie Gator ~ 

~ Okefenokee Swamp, Georgia ~ 

P.S. We just love the recipes! 

Lol thanks Allie!  



 

The Annual CNR Games! 

This year was a great time at the CNR games. The weather 
held out for us and we couldn’t have asked for a better day. 
Everyone showed great sportsmanship through all the events. 
As most of you know, the games where held at Lost Draw 
Ranch. The CNR Games Events where shooting trap, target 
shooting at the rifle range and “cow pasture”golf. The Games 
had a special 
guest this year, 
Greg’s grandson 

(John) attended and participated in the 
events. I am pretty sure he has vowed to 
win all the events next year. The prizes 
where over the top! They included two 
big screen smart Sony TV’s. Three Yeti 
coolers, a Golden Henry rifle, a Yildiz 
20 gage shotgun, a full size stainless 
steel grill, a Winchester safe, an Apple i-
pad, a pair of Ziess Binoculars, and a 
smoker. The day wrapped up with a dinner of fried chicken and roast beef with just a 

few adult beverages. We want to thank everyone 
who participated. We hope you enjoyed the 
games and to the winners, congratulations! We 
hope to see you again next year! 

          Susan and John Cooper.. Grandma love!  

 

 

We currently supply into all of these glass applications.  The glass accounts have 

specifications that require a “clean” sulfate (low iron and low metals so as not to 

“color” the glass) as well as a preference for a more coarse material. We have been 

successful in supplying this market due in a very large part to the quality of the sulfate 

we produce at Loop. The sulfate is a “fining” agent; one of the important things 

sulfate does in the glass making process is to help remove small air bubbles from the 

molten glass.  Next time you get in the car with the sun shining in think about how 

different your windshield would be to look thru if it had a bunch of tiny bubbles all 

thru it.   

Starch can be a general term which pertains or fits a family of products. It can take on 

a variety of “forms” and be present within a variety of different food type products, most know it is a thickener that 

comes in a small bright yellow and blue container on the grocery shelf. Home bakers and cooks will be familiar with 

its use in things like fruit pies, cobblers or gravy.  Starches are added to processed foods to provide for a better 

texture (mouth feel) or as an extender or filler.  The Sodium sulfate is used during starch modification to prevent 

swelling of the starch by raising its gelatinization temperature. It is added as an insurance to prevent pre-mature 

swelling or gelatinization of the starch when the temperature and pH are increased during modification. After the 

completion of the starch modification reaction, the slurry is washed with fresh water to remove the sodium sulfate 

and other residual chemicals. Therefore, sodium sulfate is not present in the final modified starch product. Without 

the use of sodium sulfate as a processing aid however, the starch would be a gooey gummy gelatinous mess and very 

difficult to deal with in the starch production process. 

Textiles don’t truly belong in the top five list; sadly much of the textile industry has left the United States going off 

shore. I have included textiles here as a small amount remains and some of the sodium sulfate we ship into Mexico 

goes into this application.  Sodium sulfate is used in dyeing textiles, it allows the dyes to penetrate evenly, another 

“salt” , sodium chloride can also be used and is cheaper but harsher on both the fabric and the equipment. 

There are numerous other end uses for sodium sulfate. Application in Water treatment, enzymes, and fertilizers 

although not discussed in this article are fairly large with some real potential for future growth. 

In summary we can all do our part to continue to keep sodium sulfate demand strong.  It really is a matter of choice 

or informed choices that we make every day as consumers.  At the grocery store PAPER not plastic, Dry Powder 

Laundry and Auto Dish detergents versus their less effective and typically more expensive liquid counter parts.  Glass 

bottles versus cans or plastic (Glass is also very recyclable), buying flowers for that very special occasion? Get them 

already arranged in a clear glass vase or container. Buying long florescent bulbs? Check to see if they have a bright 

green end cap (and by the way,  these are made in the USA! In Kansas actually for all the Royals Fans ).  And if you 

and your family are ever in any SeaWorld or SeaWorld type theme park be sure to have Shamu splash around some, 

because that salt water he is swimming in was not brought in from the nearest ocean, It was made from a dry blend 

of ingredients, one of which is sodium sulfate! 

Contributed by: Krystyna Kichner Muldoon 

CNR Corporate Office 

Fort Worth, TX 

 

 

“Be a yardstick of quality. Some people 
aren't used to an environment where 
excellence is expected.”  
― Steve Jobs 

Great prizes this year! 

http://www.goodreads.com/author/show/5255891.Steve_Jobs


Sodium Sulfate, commonly referred to as salt cake, is a simple inorganic 

molecule (Na2SO4), yet the humble sodium sulfate makes its way as an 

important component into the manufacturer of a variety of  diverse products. 

These products in some way touch everyone. Most of us never realize nor 

truly appreciate the role sodium sulfate plays or what products are made or 

made better because of it.    Let’s take a look and follow where the sodium 

sulfate, produced in Loop, Texas, finds a home after it leaves the Cedar Lake 

reserve. 

There are lots of uses for sodium sulfate. For the purpose of this article we will 

focus on the largest five (5) uses found in North America:  “Cleaners”, Paper, 

Glass, Starch, and Textiles. These end uses can be followed further to track 

into the final product or application.  

“Cleaners”- The single largest end use category; the term “cleaners” is used here to cover a variety of products. For 

example: dry powder laundry detergent , dry powder auto dish detergent, dry powder carpet cleaners/fresheners and 

other dry powder products used in cleaning everything from commercial coffee makers to drive ways, garages and 

swimming pools.  

 Effective dry powder laundry detergents will likely contain Sodium Sulfate.  The sulfate is not only a filler (it is what 

makes that box so big) and carrier (holds the fragrance and other agents) but it also adds to the cleaning process by 

opening up the fibers so that mustard stain, for example, on your favorite shirt lifts off and goes away (you have better 

game day reminders unless of course you’re a Cowboy Fan), while still being kind to the inside of your washing machine 

and your clothes.  Sure, other products can and are used instead of sodium sulfate in some dry powder laundry 

detergent brands, but those brands tend to not be as effective, (pre-treat that mustard stain!) and can also be corrosive 

to your washing machine.  Tide is a great example of a cost effective (use only the amount recommended) high 

performance dry powder laundry detergent that uses sodium sulfate.  And while we are on the subject of laundry 

detergents, liquid detergents/cleaners do not contain sodium sulfate.  Consumers tend to over use liquids (spend more 

money per load) and they typically do not perform as well nor are they as cost effective.   

In the paper industry, salt cake provides for something referred to as “sulfidity”. A paper mill will ideally operate within 

an optimal “sulfidity” range. Operating in this range is important as the wood fibers break down but maintain their 

strength.  This can be a delicate balance as adding too much of an alkali (such as caustic soda) and not enough salt cake 

will turn the pulp into mush, which results in a paper product without the needed strength.  Products that require a 

strong (brown) paper will likely use salt cake. Products such as the brown paper bags used in grocery stores, brown 

cardboard boxes (like the UPS guy delivers from some on line purchase. Amazon?), containers that hold food (pizza, 

including frozen), beverages (cases of beer cans or six packs of bottle beer) and bags used in industrial packaging that 

may be filled with everything from starch to cement to yes even Sodium Sulfate. 

Glass is an interesting end use that we can all identify with. Sales calls made at the actual producing facility provide for 

the most interesting and informative plant tours (in many cases you can actually see glass being 

made - not so much the case with the other end uses).  Glass -The windows in your home, the 

windshield on your vehicle, beverage containers, food containers (baby food, pickles, hot sauce 

etc.) insulation (industrial and residential), non-food containers (like the clear glass vases that 

flowers are arranged in by the florist) and of course glassware itself that goes on the table; from 

wine to water glasses,  and  of course lighting; like the long fluorescent tubes you’ll see used in 

offices and businesses (particularly the ones with  bright green  end caps).   

Jermaine Williams ESG and  Robert Ramirez ESG Gabriel Esparanza And Rick Hopping 

Antonio Domiguez Ozark  

Ryan Nutt Ozark  

Lane Schuknecht—Ozark  

Tex Hales—Ozark 

Walter Baker—ESG and  Mike Samuels 

Walter Baker—ESG with his new Yeti Cooler!  

Gabriel and Greg Cooper share a nice “hug.” lol 

Arial Rios takes a swing at golf!  

Vince Burns with his new i-pad—Ozark  

Did you know? 

A cockroach can live up to 3 weeks without it’s 

head!  

Arial Rios—Ozark  

Robert Machuca (Ozark) with his new TV! 



 

  

BOO!  

The CNR Corporate office had a Halloween costume contest and pot-luck. It featured good 

fun and great food. Jennifer Wirt, our Credit Manager won best costume. She is the one 

front and center in the photo. She concocted this great costume in a hotel room of all 

things! The hit of the pot-luck was a Jalapeño popper dip provided by Nikky. Check out her 

recipe in this issues recipe box. (from left to right) Misty Pettyjohn, Jack Evans, Susan 

Cooper, Genevieve Cooper, Jennifer Wirt, Krystyna Kitchner Muldoon, Jason Meyer, Gina 

Towery, Mike Whelan, Greg Cooper, Joe Kane and Nikky Rodaway.  

 

 

 

 

 

 

 

 

 

Genevieve Cooper’s Halloween Bassets. On the left 

is Milo and on the right is Violet.  

Retiree  Roundup! 

Thank you for your poignant and altogether 
fitting tribute to Mr. Jerry Mowell that appeared 
in your Fall 2014 ,CNR Newsletter.  It certainly 
was deserving of such a great and good man 
who accomplished so much in 
life.  He truly made his mark, 
and left behind a lasting 
legacy.  Rest In Peace, Jerry. 
 

Sid McIlveen, CNR 
Geologist 

 

 
 

 

CNR Loves Our 

Veterans!  
We could not be more 

proud of our Veterans and 

the service they have given 

to our country. As a small 

note of appreciation, we are going to showcase one 

Veteran every issue. If you are a Veteran, we want to 

include you so please let us know.  

 

Sid McIlveen 

Ozark Division 

United States Navy 

Sid has been with the company for 47 years! He 

started with Ozark-Mahoning in 1967 at Rosiclare, IL 

and transferred to Brownfield in 1976. 

His military service: 

Machinist Mate (apprentice) aboard the U.S.S. San 

Marcos, LSD-25. 

Boiler Tender 3rd. class (E/4) aboard the U.S.S. Kitty 

Hawk, CVA-63.   NOTE of INTEREST: He was on the 

original crew ("plank-owners" in Navy jargon) of the 

U.S.S. Kitty Hawk when she was commissioned in the 

Philadelphia Navy Shipyard on 29-April-1961 and 

sailed on her maiden voyage down the Delaware River 

into the Atlantic, thence around Cape Horn at the tip 

of South America and into the Pacific Ocean, bound 

for her new home-port of San Diego, California. --- 

such a long voyage being necessitated by the fact that 

the good ship Kitty Hawk was too big to fit through the 

Panama Canal! 

Thank you so much Sid for your service!  

OOPS! Our last issue we overlooked a few of our Veterans. 

We are very sorry for our mistake!  

Sid McILveen—United States Navy  

Rickey Ballentine—United States Army 

Mike Samuels—United States Air Force 

Walter Baker—United States Army  

Stopping by Woods on a Snowy Evening 

Robert Frost (1923)  

 

 Whose woods these are I think I know. 

His house is in the village though; 

He will not see me stopping here 

To watch his woods fill up with snow. 

 

My little horse must think it queer 

To stop without a farmhouse near 

Between the woods and frozen lake 

The darkest evening of the year. 

 

He gives his harness bells a shake 

To ask if there is some mistake. 

The only other sound’s the sweep 

Of easy wind and downy flake. 

 

The woods are lovely, dark and deep. 

But I have promises to keep, 

And miles to go before I sleep, 

And miles to go before I sleep.  

“A good Navy is not a provocation to war. It is the 

surest guarantee of peace.  

- President Theodore Roosevelt 

Fun Facts! 
 
Thomas Edison, the 
inventor of the light 
bulb, was actually 
afraid of the dark. 
 
 
The greatest snowfall 
recorded in a day was 75.8 
inches in Silver Lake, 
Colorado on April 14-15, 
1921. I wonder how long 
schools were closed? 
 

 
The leatherback is 
the biggest sea 
turtle, and it can 
weigh as much as 
1,500 pounds. 
 
 
The poinsettia, a 
traditional Christmas 
flower, originally grew 
in Mexico, where it is 
also known as the 
‘Flower of the Holy 
Night’. Joel Poinsett 
first brought it to 
America in 1829. 



 

Barrow, Alaska is the coldest 

city in America!  

Average Annual temperature: 

11.7 degrees 

All-time record low: -56 

degrees  

Population: 4212 people 

The record low for Lubbock, 

TX was -17 degrees set in 1933 

Ozark Division: Heath Kiser 

We think Heath is a pretty good guy! That’s why he was picked 

as our winter 2014 employee spotlight for Ozark. Heath has 

been with the company for 3 years. He is a Wet End Operator. 

Heath enjoys golfing, racing and a cold beer from time to time. 

What he likes best about working for CNR is how well the 

people treat him and the good benefits. His favorite restaurant 

is Buffalo Wild Wings. His favorite sports team is the Oregon 

Ducks. One thing you might not know about Heath is that he 

has a lot of tattoos! Congratulations Heath! 

Employee Spotlight!  

Energy Services Division: Gerald Youel 

Gerald “Gerry” Youel is over at ESG and has been picked 
for ESG’s employee spotlight! Gerry is a truck driver and 
hauls acid to the oil field. Gerry has worked for CNR/
ESG for over 4 years. Gerry likes golf and bowling. He is 
a Seattle Seahawks fan. He says that working at CNR has 
always been an adventure. His favorite restaurant is 
Bali Hai in Hawaii. His favorite T.V. shows are Longmiere 
and Justified. One thing you might not know about 
Gerry is that he spent 10 years in Alaska as a 
commercial fisherman and also hauled freight to 
Prudhow Bay. Burrr!  We asked him what advice he 
would give new employees and he said “to go with the 
flow, it is a work in progress.” Thanks Gerry! We are so 
happy to have you working for us!  

 

“Heath has been with us here at Cedar Lake since May of 2012.  He 

started as a Dry Room Operator and soon learned the Chilling Room 

Operations.  He is now working as a Chilling Room Operator.  Heath 

was affectionately known to some of his co-workers as “Bieber” until 

he cut his hair.  Heath is an avid golfer and pretty good player from 

what I am told.  He is always willing to learn and is a good role model 

for younger operations personnel.  Heath is certainly an asset for the 

Cedar Lake facility and has a bright future ahead of him.” 

Rick Hopping 

Director of Engineering 

Plant Manager 

Cooper Natural Resources 

 

“Gerry’s work ethic and driver efficiency is the best in 
the division.  He has been with the division since the 
very beginning and has always provided his wisdom and 
experience.  He has been there, done that – having 
driven for over thirty years and owned his own trucking 
company.  Gerry has always sacrificed for the company 
and is exactly the type of employee that we want in 
Energy Services Group.” 

Eric M. Pardo 

Operations and Logistics Manager 

Energy Services Group, Inc. 

 

“Gerald Youel is one of the most dependable honest 
and hardworking drivers that I have worked with at 
ESG.  He always answers the phone and is ready to 
work at a moment’s notice.  Gerry has a good sense 
of humor, and can talk about any subject.  I think he 
has probably done most of it.  Gerry is a good friend 
and good friends are hard to find.”  

Michael Samuels 

Terminal Site Supervisor - New Mexico / Permian 
Basin 

Energy Services Group, Inc. 

Cooper 

Natural 

Resources  

2014 Christmas Party 

Friday, December 5, 

2014, at 6:00 PM 

American Legion Hall 

Happy 

Holidays!  

 



~ Meeting Mr. Art Bell from Bell Brothers Cargo LLC of Auxvasse, Missouri ~ 

Cooper Natural Resource’s sodium sulfate plant at Cedar Lake, near Loop, Texas, is used to seeing 

some very impressive tractor-trailer rigs visit their facility in order to load shipments of bulk and 

bagged sodium sulfate.  But on one sunny Thursday, 28 August 2014, an especially beautiful 1997 

Marmon truck, driven by Mr. Art Bell of Auxvasse, Missouri, arrived on-site to pick up a 

palletized load of 50-pound bags destined for the Brenntag Mid-South Company in Saint 

Louis, Missouri.  During the loading process we were able to meet the driver, Mr. Art Bell, and 

ask him some questions about Bell Brothers Cargo LLC, and his vintage Marmon truck. 

Mr. Bell informed us that the small town of Auxvasse (population 983) is located some 100 

miles west of St. Louis, Missouri, off I-70.  When asked about the town’s unique name, he 

replied that it is pronounced in the French manner as follows:  

“Ah Vasses” with the “a” sounding as in “father”.  

Interestingly, it means “muddy creek” in the French language. 

Art said that Bell Brothers Cargo LLC is a family business 

operated with his sons, Aaron and Clifton, and wife, Janice.  

The company started in 1960 and currently runs 16 rigs. The big Marmon is his personal 

truck.  In addition to their trucking business, the Bell family also farms 620 acres of corn, 

wheat and soybeans near their home.   Last but not least, Art is the proud 

grandfather of eight grandchildren. 

Though the Marmon Motor Company began in 1902*, they ceased operations 

at their Garland, Texas plant in 1997.   Mr. Bell’s Marmon bears VIN No. 61; and the following VIN No. 62 was not only 

the last Marmon built in year 1997, it was also the last Marmon truck ever made.   

Marmon VIN No. 61 has 1,200,000 miles on its odometer, and is powered by a 6-cyl., 525 horsepower Cummins Diesel 

engine with a 13-speed Eaton transmission. 

Art has owned seven Marmons prior to his present truck, and liked them because of their handmade manufacture and 

reputation for fine craftsmanship.  Marmon  trucks were legendary even in their own time, as reflected by their 

nicknames, “the Rolls Royces of trucks”, “Texas Cadillacs”, etc.   He said that the Marmons had many special touches 

such as: rolled naugahyde upholstery as then found only in sports cars, digital dashes (a Marmon first), absence of 

exterior rivets due to special bonding of the aluminum body to the frame, the only truck 

speedometer registering 100 mph, and much more. 

Another striking feature of Art’s Marmon is the truck’s imposing radiator grille which he says is of 

Canadian design meant to protect against possible impacts with big deer or moose.  

Though Art often hauls food ingredients out of the Clovis and Hobbs, New Mexico areas, this is only 

his second visit to the Cedar Lake Plant, where he said that everybody had treated him very well.   

Plant employees, Connie Mestas and Derek Billingsley, handled the loading process for Mr. Bell. 

When asked about the Vietnam Veterans commemorative license plate on his trailer, Art said that 

he’d served with the 4th. Infantry Division, U.S. Army, at Plieku, Viet Nam in 1968, and had fought in 

the now legendary Tet Offensive of that war.  

The great State of Missouri has a fascinating French heritage, as evidenced by so many place names of French origin still 

in existence there - Auxvasses being a perfect example.  Appropriately, we bid Mr. Bell “Bon Voyage” on his return trip 

to Missouri.  We know that our product is in good hands while enroute.  Keep On Truckin’, Art! 

Sid McIlveen, Geologist and Reporter 

CNR Quarterly Newsletter 

 

Art Bell and Derick Billingsley 

Art Bell, Auxvasses, MO.  

 
  

Left to right: Eric Pardo, Cole Nelson  and James Brennan.  

Sid and Carol Ann McILveen  

Ronnie and Becky Jackson (Ozark Division)  DeLaGarza Family: (Ozark) left to right: Maggie (wife) Alyssa 

(daughter) and Art.   

CNR doesn’t mind sharing the marquee with others – just so long 

as it’s “TOP BILLING!”  

I would like to say a special thank 

you to Sid McIlveen, our CNR 

Geologist. He took the time and 

effort to take all of these photos 

while attending the family fun 

day. You are a pretty good 

photographer Sid! Thanks again.  



CNR Family Fun Day at Joyland!  
Well, I hope you made it to the annual family fun day at Joyland. 77 people 

attended this year. These are a few photos that Sid McIlveen took of  the 

event.  It looks like we have particularly good looking employees and families 

at CNR. We hope all of  you had a good time and look forward to doing it 

again next year. There is a pretty good chance we will be changing venues. If  

you have a suggested venue please let us know. Thanks to all of  you who 

attended.  

Left to right: Texas Hales, Larry Billingsley and Fernie Garza—Ozark 

Division.  
 

Vince Burns (Ozark Division)  

and grandson, Joe Vincent.   

 
Billingsley Family: Left to right, Donna (wife), 

Derek, background– Larry.  (Ozark Division)

Robert  Machuca (Ozark Division)  

Rainfall Totals for 
Gains County: 

September: 6.1 inches 

October: No rain 

November: 1.9 inches 

 

Total of 8 inches!  

Things to do…. 

Brownfield Christmas in the Park 

Hosted by: Boys and Girls Club 

Friday, Dec. 12, and Saturday the  

13th 2014 from 5:00—8:00 PM 

Local and out of town vendors  

located at the amphitheater as well as 

the party houses.  

Lots of goodies for your Christmas 

shopping! 

Tickets are $5  each or 5 for $20.  

Have a great time!  

 

Happy Anniversary! 
ESG  Michael Samuels  10 years 3/4/2005 

Ozark   Eddie Cooper  9 years  3/20/2006 

Ozark  Derek Billingsley  8 years  1/4/2007 

Ozark   Juan Arzate   5 years  2/15/2010 

Ozark   Justin Tomasini   4 years  3/9/2011 

Corporate  Gina Towery  3 years  3/5/2012 

Corporate Michelle Kane  2 years 1/2/2013 

Corporate  Misty Pettyjohn 2 years  1/28/2013 

ESG   Kenneth Wilkerson 2 years 2/12/2013 

Ozark   Jerry Hunt   1 year  1/14/2014 

ESG   Joel Peterson  1 year 2/17/2014 

Ozark  Vickie Lynn Fulton  1 year  2/20/2014 

Ozark  Ariel Rios  1 year  3/15/2014 

Ozark  Arthur Delagarza  1 year  3/17/2014 

Corporate  Jennifer Wirt  1 year 3/27/2014 

ESG  Bryan Stubblefield 1 year 3/31/2014 

 

Greg Cooper celebrated his birthday in style this year! Thanks to all the CNR corporate 

employees for making it special. This is just a little pic of Greg getting ready to hula-hoop. He 

told us he has never been able to hula-hoop but we made him try anyway. Happy birthday 

Greg!  

Rick and Ashley Krahn (Ozark)  Ashley is studying to 

become a Geologist!  



   

 
Nikky Rodaway’s Jalapeño Popper Dip 

This was a hit at a the corporate pot-luck!  

Ingredients: 

1 package bacon, diced  

2 (8 ounce) packages cream cheese, softened  

1 cup mayonnaise  

1 cup shredded Cheddar cheese  

1/2 cup shredded mozzarella cheese  

5 jalapeno peppers, seeded and chopped  

Onion powder to taste 

 

Topping:  

1 cup crushed buttery round crackers  

1/2 cup grated Parmesan cheese  

1/4 cup butter, melted  
 

Directions 

1. Preheat oven to 350 degrees  

2. Cook and stir bacon in a large skillet over medium-high heat until 
crisp, about 10 minutes. Remove bacon with a slotted spoon to a 
plate lined with paper towels to drain. 

3. Stir bacon, cream cheese, mayonnaise, Cheddar cheese, 
mozzarella cheese, green onion, and jalapeno peppers together in a 
bowl; spread into a 9-inch round baking dish. 

4. Mix crackers, Parmesan cheese, and butter together in a bowl; 
spread over the top of the cream cheese mixture. 

5. Bake in preheated oven until bubbly, 20 to 30 minutes. 

Serve with ritz crakers 

Pork Sausage Pin Wheels AKA: Pig Wheels 

1 pkg crescent rolls  

1 Lb. breakfast pork sausage 

3 tablespoons of yellow mustard 

 

Roll out crescent rolls and crimp edges together to make a single sheet.  

Smear with the uncooked pork sausage into a single layer 

Smear the pork sausage with the mustard 

Roll the entire thing jelly roll style and slice into ½ inch pieces and bake on a greased cookie 

sheet at 350 degrees until golden brown.   

These are great for New Year’s Eve as an appetizer. I always use the hot pork sausage and add a 

little extra mustard.  

Submitted by:  Susan Cooper  

1st Lady of CNR  

Liberache’s Sticky Buns 

1 cup white raisins 

¼ cup light rum 

1 ½ cups brown sugar 

2 sticks unsalted butter  

½ teaspoon cinnamon 

¼ teaspoon each of nutmeg, allspice, cloves and 

ginger 

3 packages of refrigerated crescent rolls 

2 cups chopped pecans 

Non-stick baking spray 

 

Preheat oven 350 degrees. Spray two muffin 

pans with non-stick spray. Combine raisins and 

rum in a small bowl and warm in the microwave 

on high for 45 sec. Set aside. In a saucepan, melt 

the butter and then stir in the spices and brown 

sugar. Cook, stirring frequently, until it becomes 

a syrup. Put a teaspoonful of syrup into each 

muffin cup. Unroll one package of crescent rolls 

and unfold and pinch seams together to make 

one piece. Drizzle a quarter of the syrup over 

the dough. Sprinkle a third of the raisins and a 

third of the chopped pecans on it. Roll it jelly 

roll style. Cut into 1 inch thick pieces. Place one 

slice per muffin tin, cut side up. Repeat with 

each package of crescent rolls. Bake 13 to 15 

min until golden brown. Serve warm.  

From: The Dead Celebrity Cookbook 

Marian Hutson’s Seafood Gumbo 

Sid McIlveen’s Favorite dish from his sister!  

1/3 cup vegetable oil (or bacon fat; olive oil…your 

choice) 

1/3 cup flour 

1 onion, diced 

2 ribs celery, diced 

1 bell pepper, diced 

½ package frozen okra, sliced 

2 cloves garlic, minced 

1 can crushed tomatoes 

1 quart or so of chicken stock 

Cayenne pepper to taste 

Worcestershire sauce to taste 

Tobasco to taste 

Salt… again depending upon how much salt your chicken stock has 

Pepper to taste 

One small squeeze of fresh lemon juice 

1 to 1 ½ lbs fresh shrimp (depending on the size of the shrimp)  

1 lb fresh crab meat 

Suggestion: I always get all the chopping, dicing, slicing, etc. done ahead of time. 

Once you begin the roux, it will require your close attention for about 30 to 40 min.  

In a heavy bottom dutch oven, combine flour and oil and stir over medium heat until 

the roux is about the color of milk chocolate. Stir constantly. If your skillet is too hot 

and the roux burns, toss it and start again. You can’t ever disguise that burnt taste.  

After you’re satisfied with the color of the roux, toss in all the chopped, diced, 

minced, sliced veggies and turn the heat down slightly. Let the vegetables cook in 

the roux, stirring occasionally, until the vegetables are tender. Then add the next 

eight ingredients and let the whole thing simmer together, covered for about 2 or 2 

½ hours. Just before you are ready to serve, add the seafood and cook for about 15 

minutes.  

Serve over rice.  

Good with fresh French baguette and a salad.  

One more note: if, when you’re finished with cooking, and the gumbo tastes a little       

acrid to you (sometimes it does; sometimes, not), add a SMALL amount of brown 

sugar…less than a teaspoonful.  

Pulled Pop Pork (recipe by The Pioneer 
Woman – Ree Drummond) 

 

Ingredients: 

2 white onions, peeled and quartered 

1 whole pork butt (pork shoulder roast) 

Salt and Pepper 

One 11-ounce can chipotle peppers in 
adobo sauce 

2 cans pop (Dr. Pepper) 

2 – 4 packed Tablespoons of brown sugar 

 

Directions: 

Preheat the oven to 300 degrees F.  This can 
also be done in a large crock pot. 

 

Place the onion quarters in the bottom of a 
heavy lidded pot.  Sprinkle the pork with salt 
and pepper to taste, and then place the 
pork on top of the onions.  Pour the chipotle 
peppers over the top, and then pour the 
cans of pop over the whole thing.  Add the 
brown sugar to the liquid and stir. 

 

Cover the pot, place the pot in the oven and 
cook for at least 6 hours, flipping the roast 1
-2 times during the cooking process. 

 

When it is done the pork will be dark, 
yummy and easily fall apart. 

 

Remove the meat from the pot and shred 
completely.  You can return the meat to the 
pot and keep it in the juice until you need it. 

 

I love this as a pork taco with all your 
favorite sides and toppings (Cilantro, 
Guacamole, Pico de Gallo, Queso Fresco, 
Salsa Verde, etc.) 

 

It is also good served with a side of slaw. 

 

Submitted by:  

Krystyna Kichner Muldoon  

CNR Corporate Office  

Recipe Box 

 Thanks Marian!  

YUM!  


