
moved to Gilmer, Texas at 
age 9.  He was Valedictorian 
of the 1979 graduating class 
of Union Hill High School. 

 While in high school, he 
earned a Houston Livestock 
Show & Rodeo Scholarship 
for his work in the local 
FFA chapter and on his fam-
ily�s farm.  He enlisted in 
the Marine Corps and 
trained at Parris Island and 
Carlos Hathcock II Sniper 
School at Camp LeJeune, 
NC.  He joined the Second 
Marine Division on its de-
ployment to Lebanon.  
Dwayne served his country 
in operations in Lebanon, 
Grenada, Panama, South 
Korea, The Balkan States, 
South America and Iraq 
among others and attained 
the rank of Gunnery Ser-
geant leading the Surveil-
lance and Target Acquisition 
(STA 1/2) platoon of the 2D 
Marines. 

 After leaving the Marine 

 For the past year, KCPOA 
has been operating without a 
property manager.  The 
Board has decided that we 
need that point person for 
the total operations of the 
facility.  Therefore, we have 
promoted Dwayne Fikes, 
our facilities manager, to the 
position of Property Man-
ager.  Dwayne will assume 
his position on January 1, 
2009. 

 Many of you know 
Dwayne or have seen him 
working in the area.  But, 
there�s a lot about him that 
you don�t know.  Dwayne 
was born in Hobbs, NM and 

Corps, Dwayne enrolled at 
Texas A&M University in 
College Station majoring in 
Animal Science.  After 2 
years at A&M, he accepted 
the Ranch Manager�s job of 
the Five Bar D Ranch in 
Winnsboro, TX raising 
purebred Registered Bran-
gus Cattle and operating a 
pecan orchard.  After the 
ranch owner passed away 
and the ranch was dispersed, 
Dwayne worked with the 
Kansas City Southern Rail-
road.   

 After a layoff, marriage 
and divorce, Dwayne came 
to King�s Country as a 
maintenance foreman.  He 
was appointed as Facilities 
Manager in 2006 and now 
Property Manager in 2009. 

 Dwayne also manages his 
family�s farm raising cattle, 
improving wildlife and fish 
habitat and keeping all the 
family youngsters busy fish-
ing and hunting. 

Dwayne Fikes Named Property Manager 

Loose, Stray Dogs Cause Concern 

 Loose dogs have been 
reported roaming the com-
munity.  This causes con-
cern for adults and children 
walking, riding bikes, or out 
playing. 

 As a reminder, the Decla-
ration of Covenants, Article 
IV, Section 4.06 states that 
�Pets must be confined to 

the Owner�s premises or on 
a leash.  No pets shall be 
permitted to run at large.  
The Board may assess 
fines pursuant to state law 
against Owners who allow 
pet animals to run at large 
and may engage profes-
sional animal control organi-
zations to capture and re-

move such animals at the 
expense of the Owner.� 

 PLEASE keep your dogs 
in your home, inside a fence 
or on a leash.  If you chain 
your animal outside to a 
tree , they tend to be more 
aggressive.  A dog run with 
shelter is preferable. 
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 The Board of Directors has been 
looking at the condition of our amenities 
here in King�s Country.  A game plan is 
being created for each of our existing 
amenities and several new ones. 

 Our number one focus is on Jim 
Stewart Park.  Our boat stalls, fishing 
pier and several picnic tables are located 
in this park.  We plan to rebuild the boat 
stalls which were devastated by Hurri-
cane Ike in 2008.  And, we hope to add a 
swimming area and restrooms to the 
park.  The majority of our property own-
ers are interior lot owners.  This will al-
low them the same access to the water 
that our lakefront residents enjoy. 

 Our playground will also be updated 
and upgraded with some new and/or re-
furbished equipment.  We are also look-
ing at covered pavilions both at the play-
ground by the clubhouse and at Jim 
Stewart Park. 

 One of our residents is working with 
the Boat Stalls/Parks/Public Areas chair-
person on the board to add some walking 
trails on some of our park land.  We will 
be identifying areas where these trails 
can be established and would hopefully 
be able to add information to the trails 

about the flora and fauna located along 
them. 

 In addition, we will ask all property 
owners to help improve our community 
by cleaning up around their homes, etc.  
Unsightly trash, old boat trailers, fallen 
trees, old cars that aren�t registered and 
don�t run are ugly and need to be re-
moved.  Not only does an unkempt 
neighborhood deter potential buyers 
from looking at lots here, it also lowers 
property values. 

 We may also call for several work 
days to help accomplish tasks that we 
can do as a community so we don�t have 
to pay an outside contractor. 

 Now, we, as the Board, understand 
that our plans will not please all of you.  
However, we have to look at what�s best 
for the whole and rebuild, upgrade, up-
date and add new amenities to keep this 
as a great place to retire, to raise a family 
and to bring your friends. 

 Our hope is that you will grab onto 
our vision for a very much improved 
King�s Country development and a great 
2009. 
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Rebuilding KCPOA 

Your 2009 POA dues invoice is included in this newsletter.  You are being billed quar-
terly or annually based on your method of payment in prior years. 

There will be several line items on your bill: 

1. POA Land Dues up to 1 acre�$20.00/month 

2. POA Home Dues�$25.00/month 

3. POA Land Dues Premium�$10.00/month for each additional acr e or portion of an 
acre. 

If you own several homesites, you are being billed for each homesite individually. 

If you have any questions regarding your billing, contact Betty Cathey or Dwayne Fikes 
in the KCPOA office�903-860-2133. 

Dues Billing Included with Newsletter 
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 We will be publishing a recipe or two in each KCPOA Newsletter; depending on space available.  We all have a 
favorite, tried-and-true recipe we would like to share with everyone.  This is your chance to submit that recipe!  We 
would like to keep the recipes as easy as possible with the fewest �exotic� or expensive ingredients.  You can include 
any helpful hints that you have learned in preparing your dish; or if your have a brief story behind your recipe, let me 
know that too.  You can submit anything; desserts, main dishes, appetizers, side dishes, salads, etc.  Before submit-
ting, please be sure to double check all measurements and ingredients.  Please include your name, address, and phone 
number; just in case I have any questions.  If you do not want your name published, please let me know. 
 
 To submit your recipe(s): email to linda_backus@excite.com with the �subject� being Recipe; or you ca n mail it 
or bring it by our house at 706 King Chester Court.   

 
 

 
Linda�s Chicken 

Submitted by: Linda Backus, King Chester Court 
 

4-6 Frozen Boneless Skinless Chicken Breast Halves, partially thawed 
1 Medium White Onion, …� slices, separated into rings  Butter 
1 small can Mushroom pieces, drained    Freshly Ground Black Pepper OR Lemon Pepper 
1 can Cream of Mushroom Soup     Garlic Powder 
 

Preheat oven to 350. 
 

Spray 13x9 dish with non-stick cooking spray.  Spread onion rings evenly on bottom of dish; stacking as necessary.  
Place chicken pieces on top of onions.  Sprinkle mushrooms evenly over entire dish.  Stir soup inside can; drop soup 
by heaping tablespoons over entire dish.  Sprinkle entire dish with seasonings.  Dot butter by heaping teaspoons over 
entire dish (about 10 teaspoons). 
 

Cover and cook for about 30 min. or until chicken is done.  Serve with rice or mashed potatoes.  This dish makes it�s 
own gravy. 
 

4 - 6 Servings 

Calling All Cooks! 
By Linda Backus 

the office �903-860-2133.  
2. After hours, call Henry Oertel at home�903-860-

3243, or 
3. Call Dwayne Fikes, Property Manager�903-243-

8184. 
 
Please be patient.  It may take someone a few minutes 
to get to the gate, but we will be there and open it for 
you. 
 
 

 You�ve pulled up to the main gate and it doesn�t 
open with your �clicker� or with your code.  What do 
you do? 
 
 First of all, DO NOT try pushing the gate open 
with your vehicle.  You will be fined and billed for 
the repair costs. 
 
 Here are the correct choices: 
 
1. During business hours (7:30am-3:30pm), call 
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Main Gate Emergency Contacts 
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Lesley Wagner 
Licensed Nail Technician 

903-285-7590 
 

Manicures & Pedicures 
 

La Bella Vita Day Spa & Salon 
910 Tx Hwy 37 South 

Mt. Vernon, TX  75457 
903-588-2500 

 

 

 

 

Shop our Advertisers!  Make them happy they chose to advertise with us. 

Free Delivery 
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