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Let the games begin!  

We hope the buzz is out about the CNR 

Games! Last year was a blast! The weather 

was amazing, with just the perfect amount 

of overcast. If you are new to the 

company, or have never been to the 

games… let’s give you a little overview. The 

games are held at Lost Draw Ranch. Lost 

Draw used to be a Sodium Sulfate plant 

just like our plant in Loop. It has since 

been torn down with a few buildings left 

for storage etc. Lost Draw Ranch features a 

rifle range and a fully operational skeet 

range. This will be our seventeenth year of 

hosting the CNR Games! The Games 

themselves have three categories; target 

rifle shooting, trap shooting and cow pasture golf. CNR provides all the balls, clubs, guns 

and ammo! Prizes are for first and second place in each category. Past prizes have been 

Smart T.V.’s, Yetti Coolers, an I-pad, Golden Henry rifle and the list can go on forever.  

After the games and all the prizes have been given out, we cool down with a few 

refreshments and dinner. Last year we had music and the chiminea burning away with 

pinion wood because it was fairly cool outside. This year we will be serving roast beef, 

fried chicken, fresh green salad, homemade rolls, mashed potatoes and white gravy for 

dinner and pumpkin pie for dessert. This is a great opportunity to get to know each 

other from different divisions of the company. Until then… I’ll see you at the games!  

Submitted By: Genevieve Cooper  

Editor – CNR Quarterly  

 

Summer Rainfall Totals 

Gains County 

June: 2.3 inches 

July: 1.15 inches 

August: 3.45 inches 

Total of 6.9 inches 

68th Annual Terry County 

Harvest Festival 

Thursday, October1st  

Pageant and Talent Show - 7:00 PM at BMS 

Auditorium  

$6.00 general admission and $5.00 for students 

 

Friday, October 2nd 

Car Show - 7:00 PM at Coleman Park   

 

Saturday, October 3rd 

Parade, 10:00 AM at Coleman Park 

Harvest Festival will follow the parade 

Like us on Facebook!  
Facebook.com/coopernatural 



   

  

 

CNR Loves Our Veterans! 
As many of you know, CNR loves our 

Veterans. Arthur DeLaGarza is no exception.  

Art served his country in the United States 

Marine Corps for over 20 years. Gunnery 

Sergeant DeLaGarza is a native to Longview, 

TX. He enlisted in the USMC on 30 July 1991. 

He attended recruit training at Second 

Recruit Training Battalion, Marine Corps Recruit Depot in San Diego, CA. Upon completion of recruit 

training, Private First Class DeLaGarza attended the School of Infantry at Camp Pendleton, CA. After graduation, he attended the 

Marine Corps Combat Service Support Schools for his MOS training. After graduating, he was assigned to 3rd Maintenance 

Battalion, 3rd Force Service Support Group, Okinawa, Japan where he started his duties as a supply clerk and was promoted to 

Lance Corporal in 1993. In October of 1995, Corporal DeLaGarza was promoted to Sergeant. February of 1996 he received 

orders and was transferred to Inspector Instructor Staff, Houston, TX for duty with 1st Battalion, 23rd Marines. In May 1999, 

Sergeant DeLaGarza received orders to Marine Corps Air Ground Combat Center, 29 Palms, CA for duty with Marine Corps 

Communications Electronics School. In November 2000, Sergeant DeLaGarza was promoted to staff Sergeant and received PCA 

orders to Headquarters 1st Marine Division, Marine Air Ground Task Force Training Command for duty with Headquarters 

Company 7th Marines. In December of 2002, Staff Sergeant DeLaGarza received orders to 2nd Force Service Support Group, 

Camp Lejeune, North Carolina for duty with 2nd Supply Battilion. While assigned to 2nd Supply Battalion, Staff Sergeant 

DeLaGarza deployed in support of Operation Iraqi Freedom 04-06 in January of 2005 with Combat Logistics Battalion 2. Upon 

return, Staff Sergeant DeLaGarza received orders for duty with Marine Corps Combat Service Support Schools, in January of 

2006 as a Supply School Instructor and Company Gunnery Sergeant. In July of 2007, he was promoted to Gunnery Sergeant. In 

June of 2008, Gunnery Sergeant DeLaGarza received orders to Inspector Instructor Staff, Bravo Company, Anti-Terrorism 

Battalion, 4th Marine Division where he served as the Supply/Logistics Chief and company Gunnery Sergeant. Gunnery Sergeant 

DeLaGarza’s personal awards include the Navy Marine Corps Commendation Medal with one star, Navy Marine Corps 

Achievement Medal with three stars, Army Achievement Medal, Military Outstanding Volunteer Service Medal and the Marine 

Corps Good Conduct Medal with five stars. Art says the most important thing he learned from being in the military was 

discipline, self-motivation and completing tasks from start to finish. CNR thanks him for his impressive service to our County.  

Happy Anniversary!  

Ozark   Tex Hales  11/19/1979 36 years!!!! 

 Ozark  Ronnie Jackson 10/16/1989 26 years!!!! 

 Ozark  Connie Mestes  09/03/2002 13 years!!!! 

 Ozark   Ryan Nutt  09/21/2007 8 years!!!! 

 Ozark  Lane Schucknecht 10/26/2009 6 years! 

 Ozark  Fernando Garza 09/13/2011 4 years! 

  ESG   Sheila Cooper  10/22/2012 3 years 

 ESG  Paul Gatica   11/11/2013 2 years 

 Ozark  Kenneth Brown 09/16/2014 1 year 

 Ozark  Johnny Gomez, Jr.  09/29/2014 1 year 

 ESG  Eduardo Alvarado  10/13/2014  1 year 

 Ozark  Curtis Stice  10/13/2014 1 year 

 Ozark  Jacob Sigala   10/13/2014 1 year 

 Ozark  Kelly Shea Holley 10/27/2014 1 year 

 ESG  Virgil Yates  10/20/2014 1 year 

 Ozark  Guadalupe Gomez 11/03/2014 1 year 

 XFM  Mark Donovan 11/07/2014 1 year 

 Corporate Trent Bohot  11/30/2014 1 year 

“Success is how high you bounce when you hit bottom.” 
~ George S. Patton  

Happy Birthday! 

Wes Crowder  September 1st  

Mike Samuels   September 4th  

Brian Brantley  September 7th  

Krystyna Muldoon   September 7th  

Derek Billingsley  September 8th  

Devon McDonald  September 10th  

Samuel Smith  September 10th  

Kenneth Brown  September 12th  

Curtis Stice  September 15th  

Fernando Garza  September 16th  

Virgil Yates  September 17th  

Don Hilger  September 24th  

Laura Perry  September 24th  

Stephen Devore  September 25th  

Maria Quezada  September 28th 

Carlos Morales  September 30th 

Gina Towery  October 3rd  

Mike Flores  October 4th 

Christopher Mendez October 7th  

Stephanie Richardson  October 17th  

Juan Arzate  October 24th  

Kenneth Bates  October 24th  

Eduardo Alvarado  November 1st 

Donald Houston  November 9th  

Trent Bohot  November 14th  

David Shields  September 16th  

Dave Rhodes  November 17th  

Alberto Burrola  November 20th  

Jimmie Mathews   November 22nd  

Jacob Sigala  November 26th  

Greg Cooper  November 28th  

Greg Cooper is ready for Halloween!  

Once again, Greg Coopers showing off his 

poodle! This is Cooper working hard at CNR 

Corporate offices. Look under his desk…. That 

is his poodle (Wilma) in her new, handmade, 

baby dragon Halloween costume! I can tell he 

worked hard on it! Once again Coop, way to 

show how secure you are in your “manhood!” 

That poodle is a sweet little thing. We can’t 

wait to see what Sue and her Rhodesian 

Ridgeback (Auggie) come up with this year. 

Knowing Mrs. Cooper, it will not be 

handmade. lol 

I’m  

Cute! 

You Can If You Think You Can! 

  

If you think you are beaten, you are, 

If you think you dare not, you don't. 

If you like to win, but you think you can't, 

It is almost certain you won't. 

If you think you'll lose, you're lost, 

For out in the world we find, 

Success begins with a fellow's will. 

It's all in the state of mind. 

If you think you are outclassed, you are, 

You've got to think high to rise, 

You've got to be sure of yourself before 

You can ever win a prize. 

Life's battles don't always go 

To the stronger or faster man. 

But soon or later the man who wins, 

Is the man who thinks he can. 

~ C. W. Longenecker ~  

   Welcome to our new Human                                    

  Resources Manager! 

   

Laura is fairly new to the company as she started in 

February of this year. She works out of our corporate office 

in Fort Worth. Laura is a Texas Rangers fan, loves scary 

movies and enjoys target shooting. She has a daughter who 

is attending TCC. If you have any questions about your 

benefits or our company policies, please feel free to give 

Laure a call. Congratulations Laura! 

Laura Perry  

Human Resources Manager—CNR Corporate Office  

http://www.brainyquote.com/quotes/quotes/g/georgespa161896.html?src=t_success


 
Did you know? 
 

 The Wes Craven movie: A 

Nightmare on Elm Street was 

partly named so because JFK 

was assassinated on Elm Street 

in Dallas.     Did you Know? Tootsie Rolls  

were the first wrapped penny  

candy in America. 

“The more you like yourself, 
the less you are like anyone 
else, which makes you 
unique.” 

~ Walt Disney  

Turkey  

Seek and 

Find!  

Safety at Work 

“24/7” 
       Most, if not all injuries are preventable.  Cooper 
Natural Resources is taking an active role in 
creating an “incident free” workplace with 
participation and training of our employees when 
we implemented our program “Safety 24/7” at our 
locations.   
 
The benefits we noticed since implementing the 
“Safety 24/7” mentality is that employees are 
looking at safety in the workplace as well as at 

their homes.  We have improved the communication and teamwork within the workplace to 
identify hazards prior to any major incident taking place and have worked diligently to correct 
issues that could possibly lead to a disaster or a disabling injury. 
  
 There have been obstacles and barriers in the past related to old thinking such as “We 
have always done it this way and nothing has ever happened” or “I don’t care how you do it, 
just get it done!,” regardless if it is related to taking short cuts and bypassing procedures.  The 
management we have in place at Cooper Natural Resources has, and continues to work at 
making great changes in the company’s belief and culture of safety.   
 

The common theme related to 24/7 safety is centered around the employees leaving 
the job on a daily basis just as they came in to work; alive and with the ability to see their 
family’s at the end of the day with all of their body parts intact. We emphasize this to the 
employees to keep them focused on goals to be productive at work as well as the immense 
value their family’s place on them to return home.  

 
We are making great strides improving the safety culture at Cooper Natural Resources 

but it is definitely a continuous marathon that needs to be groomed, repeated and believed in 
by all of the employees.  The older thinking and habits did not develop overnight and they will 
not be changed overnight either.  The great thing is I believe and give credit to the managers 
and employees with Copper Natural 
Resources that we are changing and evolving 
into a safer culture. 
  
Submitted by: Don Hilger 

Ozark Safety Manager  

 

Hey Energy Services! You have your own 

facebook page! 

So Like us will ya? That goes for you CNR 

folks too!  

Facebook.com/energyservicesgroup/HCl 

http://www.brainyquote.com/quotes/authors/w/walt_disney.html


     Cedar Lake Update 

 

A lot has taken place at the Cedar Lake 

facility since the last newsletter was 

published.  In June, the plant took an 

extended outage to replace a sixteen foot 

section of the dryer.  The dryer has been in 

service for roughly 30 years.  These years and 

the many thousands of tons of salt that have 

been run through the dryer eroded this section 

to a point where replacement was necessary.  

We also replaced the dryer burner and 

associated piping during this time to allow us 

to be more efficient with our drying process.  

Many other projects were also undertaken 

during this period such as the replacing of the 

refractory in our boiler, setting two new 

incoming brine tanks to replace the original 

wooden tank that collapsed, repairing and 

replacing several ammonia lines and fittings, 

completely emptying and washing out one of 

the storage silos, as well as numerous smaller 

jobs.   

The personnel at the Cedar Lake plant all did 

an exceptional job in meeting deadlines and 

cost projections.  One reason for the success 

was the direction and scheduling of Art 

DeLaGarza, Ronnie Jackson, Don Hilger, 

Larry Billingsley, Vince Burns, and Tex 

Hales.  Justin Tomasini and Fernie Garza also 

did a great job in making sure necessary parts 

and supplies were available so as not to slow 

the jobs down.   

 

 

 

 

 

 

Because of the effort put forth during the shutdown, 

the Cedar Lake personnel were treated with a ribeye 

steak lunch with all the trimmings.  The steaks were 

cooked on the Company grill by the Cedar Lake 

management team.  This came as a pleasant surprise 

to most folks as everyone was originally told that 

lunch would consist of hamburgers and hot dogs.  

Everyone did a great job and the crews were well 

deserving of this treat! 

Overall, the plant is operating more consistently, 

however it is still not producing to the level that we 

would like to see.  Personnel are working hard to get 

the production levels up to expected levels.  Much 

improvement has been seen in areas of equipment 

failure downtime.  Much of this can be attributed to 

the work of the Maintenance Department and the 

improved preventive maintenance programs that have 

been implemented.  The Operations side of the plant 

has also contributed to this effort with improved 

lubricating schedules.   

There is still a lot to be done to get the plant where 

we would like it to be, but the attitudes and abilities 

of the Cedar Lake crews will help insure that these 

goals will be reached sooner rather than later.  

Everyone is looking forward to a much improved 

second half of the year. 

Submitted by: Richard Hopping—Plant Manager 

Cooper Natural Resources – Ozark Division 

  

Employee Spotlight!  

Ronnie Jackson 
Ronnie Jackson has been with CNR for 26 years. 

He joined the company when it was still Ozark 

Mahoning. He’s an Operations Manager at the 

plant and is the first one to say that if you don’t 

like a challenge, then you shouldn’t be working 

with us! Ronnie has been a part of the 

Brownfield community for a long time. He 

helped set up the first McDonald’s way back 

when he was a shift manager for them. He also 

helped set up Walmart in Brownfield all while 

running his own janitorial business. He had 

worked with the wife of Mr. Jerald Willis while 

at Walmart. Jerald was a welder with Ozark and 

encouraged Ronnie to come work for us. Ronnie 

wasn’t sure at that point in his life what he 

wanted to do. He had considered a career as a 

Police Officer and tested in Odessa. He never 

went back to Odessa to become a Police Officer 

because once at Ozark, he liked the people so 

much he wanted to stay. And stay he did! He 

has no regrets about working for CNR so long. 

He and his wife Becky have just about put two 

of their children through college. He does 

however enjoy his time off work. Ronnie is a 

Cowboys fan as well as Texas Tech “Get your 

guns up!” He also loves to spend time with his 

grandkids who call him “PoPo.” Anyone who 

knows Ronnie knows that he bleeds CNR green. 

We have been so fortunate to work with Ronnie 

all these years and look forward to the years to 

come!  

“Ronnie is the Production Manager for the Cedar Lake plant.  

Ronnie is an extremely dedicated and committed employee.  

He has been with the Company since before it was purchased 

by CNR and has held several positions including:  Operator, 

Purchasing Manager, and Packaging Supervisor prior to his 

present position.  It has been said that if cut, Ronnie would 

literally bleed “CNR Green!”  Ronnie watches over many 

aspects of the plant including production, packaging and 

trucking.  His knowledge of the various plant operations is 

very beneficial.  Ronnie possesses an extremely positive “can 

do” attitude and is definitely an asset to the Cedar Lake plant.  

He always displays a very even disposition and has an 

excellent rapport with all plant personnel. 

Ronnie also is the only person that I know who will wait in 

line three hours to get his hair cut.  It is almost a catastrophe 

for him to go more than two weeks without getting a haircut!  

At the rate he is losing his hair, it will not be much longer 

until this will be a non-issue!  It has and continues to be a 

pleasure to work with such a dedicated and pleasant 

individual.” 

Richard Hopping – Plant Manager 

Ozark  

Getting in the feed 

line! 

Cooking Steaks!  

Chowing Down! 

I’ve known Ronnie for over 17 years. He always seems to be in a 

good mood and happy to be doing the work at hand. One thing I 

really like about Ronnie is that no matter what the event (CNR 

Games, Christmas Party or even a funeral) He always takes the time 

to show up. This tells me that he cares about the people he works 

with and about CNR. It is always a joy to see him and his wife Becky. 

His mother, Margie and sister, Kim also hold a special place in my 

heart.  

Genevieve Cooper  

Editor – CNR Corporate office  

Ronnie and wife, Becky  Jackson 

“It’s hard to say enough good things about Ronnie 
Jackson and his dedication to our company.  Ronnie 
rose through the ranks to become Production 
Manager, one of the key management positions at the 
Cedar Lake facility.  Along the way, he has learned 
every inch of the plant and is an expert in its 
operation.  No one is more committed to our 
employees and to their role in successfully and safely 
producing sodium sulfate at full plant 
capacity.  Ronnie’s strong work ethic and allegiance 
to CNR is an inspiration to us all.” 

Gregory T. Cooper 

Chief Executive Officer 

Cooper Natural Resources, Inc.   



Wahoo!  

Bill and Carol Ann Hook a Big One!  

In July, I chartered with the Guess Hoo, owned and 

operated by Zack Bowen at Lazaretto Creek Marina 

between Savannah and Tybee Island, GA. The 

Guess Hoo is a 31 foot custom built sportfish boat 

fully equipped with the latest in electronics, fishing 

tackle, and safety gear. It is powered by a 400 hp 

Cummins. Unlike so many other charters, Zack 

allows no more than six fisherman per trip so you 

are not standing shoulder to shoulder. His first 

mate Matt is to be commended for all his hard 

work and assistance.  Zack and Matts experience and knowledge made our trip a 

fantastic day of productive fishing. The catch included Amberjack, Aljack (Almaco), Sea 

Bass, Vermillion Snapper and a few others. To those of you that have never fought an 

Amberjack, it is quite an experience. Amberjack is a strong, punishing fighter that 

powers deep and defies lifting. To grasp an idea of the fight, imagine lifting a 100 lb. 

weight with a kite string. Only two where allowed per fisherman so many had to be 

thrown back as well as small sharks, under length bass 

and one large cobia that when lifted into the boat 

ricocheted off a reel and returned itself to the sea 

taunting me to return and snare it on another day. 

Our charter included my wife, Carol Ann, childhood 

friend, Ricky Duke and his sons, Zack and Nick as well 

as his nephew, Scotty Wilds and myself, William 

Sutton. I highly recommend the Guess Hoo for an 

experience of a lifetime.   

Submitted by: William Sutton 

Lead Driver—Oklahoma City  

 

 

 

ANNOUNCEMENT 

Please be advised that, effectively immediately, Joe 

Kane is promoted to President of Cooper Natural 

Resources. 

Joe will assume the title of Chief Operating Officer as 

well and will report to the undersigned. I will continue 

to hold the positions of Chief Executive Officer and 

Board Chairman. 

In his new position, Joe will have operational and P&L 

responsibility for all CNR divisions with the exception of 

the Xpress Fleet Maintenance Division which reports to 

our Chief Financial Officer, Mike Whelan. In addition, 

the Cedar Lake Plant, Finance and related functions will 

continue to report directly to me. 

Please join me in congratulating Joe on his well-

deserved promotion to this critical position. 

Greg Cooper 

Around Cedar 

Lake….  

Kenneth Brown looking happy for  a cooler day! 

Ronnie  Jackson and Genevieve Cooper 

Connie Mestas back from vacation! 

Arthur Delagarza  looking  forward to the CNR Games!  

Rick Hopping also thinking of the CNR Games! 

I’m gonna  

Win!!!! 

No… I’m 

gonna win! 

Mike Samuells might be all 

the way in Hobbs, but he 

says he is going to win the 

CNR Games!  

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCKrl4IL-yccCFQIKPgodVxgLEA&url=http%3A%2F%2Fwww.3quarksdaily.com%2F3quarksdaily%2F2012%2F01%2Fmy-little-pony-reality-is-magic.html&ei=QmPfVaq8KYKU-AHXsKyAAQ&
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCIWA18j9yccCFQNyPgodcIcD5w&url=http%3A%2F%2Fplay-candy-crush.com%2F&ei=yGLfVYX8NYPk-QHwjo64Dg&psig=AFQjCNGvzvZLvVyZsQYtmyMeAB5zPipMxA&ust=1440789565061482


 
 

Mummified Meatloaf 

Serves 4-6 

Ingredients: 

2 lbs 7% lean ground beef  

1/2 cup bread crumbs 

salt and pepper 

garlic powder  

2 eggs 

1 cup  BBQ sauce 

3 to 6  slices of bacon 

1/2 small onion, cut up 

Preheat oven to 350 degrees. 

Directions:  

Mix together ground beef, bread crumbs, salt and 

pepper, garlic powder, eggs and  barbecue sauce until 

well combined. Shape meat into a head-shaped oval 

and transfer meatloaf to a large baking dish. Cut up 

onion into small pieces that can be used to make the 

eyes and teeth of the mummy. Insert the onion pieces 

into the meatloaf. Brush outside of meatloaf with more 

BBQ sauce. Then wrap the bacon around the meatloaf 

to mimic mummy wraps. Brush on another coat of  

BBQ sauce and pop it into a preheated 350 degree 

oven. Bake for 50 minutes to 1 hour.  

Transfer to a serving plate and enjoy! 

Submitted By: Kim 
Cason 

Customer Service ESG/
Corporate Office  

 

 

The Recipe Box 
Salsbury Steak   
Steak:  
1 1/2 pounds ground beef 
1 1/2 cups bread crumbs, seasoned 
1 tablespoon ketchup 
2 teaspoons dry mustard 
1 tablespoon Worcestershire sauce 
1 tablespoon powdered beef base 
salt 
black pepper 
1 tablespoon butter 
1 tablespoon olive oil 
 
Gravy:  
1 large onion, halved and thinly sliced 
2 cups beef broth 
1 tablespoon ketchup 
Cornstarch 
1 tablespoon Worcestershire sauce 
black pepper 
 
Directions 

MEAT: 

Combine the ground beef, breadcrumbs, ketchup, 
dry mustard, Worcestershire sauce, bouillon 
and some salt and pepper. Knead until all 
combined. 

Form into 4 to 6 oval patties, and then make lines 
across the patties to give them a "steak" 
appearance. 

Fry the patties in a skillet with the butter and oil 
over medium-high heat on both sides until no 
longer pink in the middle. Remove from the 
skillet and pour off any excess grease. 

GRAVY: 

Reduce the heat to medium and add in the sliced 
onions. 

Stir and cook until golden brown and somewhat 
soft, for several minutes. Add the beef stock, 
ketchup, and the Worcestershire. 

Then combine cornstarch with a little beef broth 
and add to the sauce if using. Stir and cook to 
reduce. 

Add a sprinkle of salt and pepper and more broth if 
needed for thinning. Then return the patties to 
the gravy. 

Spoon the gravy over the top and let them simmer 

Bierocks (Beer-Rocks)  

An old German recipe handed down from generation to 

generation.  

Ingredients: 

1 ½ lbs. ground beef 

1 large head of cabbage diced 

1 large diced onion 

1 box Pillsbury hot roll dough mix* 

Salt, pepper and allspice 

Directions: 

In one skillet brown the ground beef and drain off any fat. In a 

second skillet sauté the diced onion and diced cabbage in about 

3 tablespoons of olive oil.  Cook until the cabbage is tender but 

not soft. Mix cabbage and onion into the browned ground beef. 

Add salt, pepper and allspice to taste. Most recipes call for ½ 

tsp. allspice but we prefer more flavor so taste and add more if 

desired. Let this mixture cool. Prepare hot roll dough according 

to package directions. Roll out the dough onto a well-floured 

surface and cut into 4” X 4” rounds. Fill each dough round with 

some of the mixture and fold over and seal the edges with a 

fork. Bake at the same time and temp as listed on the hot roll 

package.  

This is a full meal deal. Bierocks are also great for outings or 

with a bowl of pinto beans. Pierce with a fork before 

microwaving.  

*I tried the frozen rolls sold by the 

package and they worked great. No 

cutting. Just thaw and roll out each 

ball, stuff, fold and seal.  

Submitted by: Carol Ann Sutton 

(William Sutton’s better half) 

CNR/ESG Oklahoma City 

Laura Perry’s Mac and Cheese 

Ingredients: 

 2 shallots, peeled 

 3 cloves garlic 

 1 teaspoon olive oil 

 3 pieces bacon, diced, cooked, reserving 1 

tablespoon bacon fat 

 2 tablespoons flour 

 4 cups heavy cream 

 1 teaspoon chopped fresh thyme 

1 cup shredded pepper jack cheese 

2 cups shredded cheddar cheese 

 Salt and freshly ground black pepper 

1 pound penne pasta, cooked 

1/2 cup Panko bread crumbs 

 2 tbsp. melted butter 

2 tablespoons chopped fresh parsley 

Directions: 

Preheat oven to 350 degrees F. Place shallots 
and garlic in a small aluminum foil pouch and 
drizzle with olive oil. Roast 20 to 30 minutes or 
until tender. Remove from foil and chop. In a 
large sauté pan, reheat reserved bacon fat over 
medium heat. Add roasted shallot and garlic and 
sauté for 1 minute. Add flour and stir for 1 
minute. Whisk in heavy cream and thyme. 
Reduce by a third. Stir in cheeses until melted, 
creamy and thickened. Season to taste with salt 
and pepper. Remove from heat and gently stir in 
pasta. Place in a 9X13 casserole dish. In a small 
bowl, mix together diced bacon, bread crumbs, 
butter and parsley. Top Mac n Cheese with 
Panko mixture and bake uncovered at same heat 
until bubbling and lightly browned on top, 20 to 

25 minutes. 

Submitted by:  
Laura Perry  

Human Resources Manager 

CNR – Corporate Office  

http://www.foodterms.com/encyclopedia/garlic/index.html
http://www.foodterms.com/encyclopedia/jack-cheese/index.html
http://www.foodterms.com/encyclopedia/cheddar/index.html
http://www.foodterms.com/encyclopedia/penne/index.html
http://www.foodterms.com/encyclopedia/panko/index.html
http://www.foodterms.com/encyclopedia/cream/index.html
http://www.foodterms.com/encyclopedia/casserole/index.html

