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2 BR. UNFURNISHED 
apartment available.  
936.714.9547. 

3 BR, 2 BTH – 12 miles 
out of town. Very nice, 
must see. 594-6679 or 
662-6777 or 662-1532. 

FOR RENT – Efficiency 
garage apartment, fur-
nished, storage, se-
curity gate, swimming 
pool, enclosed garage. 
$585.00 per month, in-
cludes utilities, w/cable.  
Single adult, no children 
or pets. Security deposit 
required. 936.594.5962. 

3 br. GROVETON ISD 
– Fenced yard, Seba-

stapol.  936-642-1131 or 
936.581.4328. 

2br/1ba MOBILE HOME 
– Trinity. 936-642-1131 
or 936.581.4328. 

NICE 2, 3, 4, bedrooms, 
2 baths. No pets. River-
side. 936-661-2932. 

4 br  MOBILE HOME 
$350.00 mo – River-
side Harbor, River-
side, Tx. 936.294.9221 
– 936.661.8856. 

3 br, 2 ba – MOBILE 
HOME (Milltown) $600 
mo + $600 deposit. Trin-
ity. 936-594-5246. 

3/2/2 oversized garage 

+ game room & boat 
dock. On Trinity River. 
$900.00 mo.  832-367-
5200. 

2/2 - MOBILE HOME 
in WWS Coach Village. 
$400 mo. Rent or option 
to buy.  Owner finance. 
Guen 661-4927. 

HOUSE FOR RENT 
– 3/2 double wide. New 
carpet, refrig., washer & 
dryer. 161 FM 1617.936-
594-8982 or 662-2420 or 
cell 713-825-7158. 

ON THE RIVER – 3/2/2  
garage + game room. 
Garage shop/storage. 
1700 sq ft. Very nice. 
281-376-0208. 

Fish the Right Fit for Independence Day

Perhaps no American holiday is more synonymous with 
celebration than Independence Day. While many holidays 
instantly elicit ideas of family and travel, Independence Day in 
America is more instantly associated with grandiose fi reworks 
displays and backyard barbecues. 

Those readying their grills for another July 4th party should 
consider the following recipe for “Independence Day Grilled 
Red Snapper” from Helen Willinsky’s “Jerk from Jamaica”
(Ten Speed Press).

Independence Day Grilled Red Snapper
Makes 8 to 10 servings
1 cup Dry Jerk Seasoning (see box)
2 cups dry white wine
2 tablespoons vegetable oil
2 whole red snappers (3 to 4 pounds each), cleaned, 
heads and tails left on

Mix together the dry jerk seasoning, white wine and oil. Place 
the fi sh in a baking dish and pour the jerk mixture over the fi sh. 
Refrigerate for at least 1 hour or up to 2 hours.
Prepare a medium fi re in a charcoal grill. Or preheat a gas 
grill to 350 F. Oil a large grill basket or the grill grids. Place the 
fi sh in the basket or on the grill and cook for 8 to 10 minutes 
on each side, or until opaque throughout. If both fi sh do not 
fi t in one basket, you may need to cook them in two baskets 
or cook one fi rst and then the other. Place the whole fi sh on a 
platter and allow your guests to serve themselves.


