
 Husband and wife Edward and  
Nolarae Stein are the December artists fea-
tured at Apopka City Hall, with their col-
lection of artwork “reflecting their love of 
nature and the natural world, along with the 
vibrancy and energy that comes with in-
tense color,” according to their biography.   
 The Steins, who have lived in Orlan-
do for 50 years and are professional musi-
cians, credit the Apopka Woman’s Club for 
inviting them to display their body of work 
at City Hall.  
 “I’m thrilled to death. I’m very excit-
ed about it. I worked diligently to get my 
paintings in there, and to get my body of 
work shown there. I’m grateful to the wom-
en’s auxiliary for me getting there,” Nol-
arae Stein said in a telephone interview.   
 A 29-year retired U.S. Army ser-
geant major, Edward Stein works in land-
scape design with a local company known 
as the Sod Father.   
 Nolarae Stein is a singer/entertainer 
who has produced her 12 one-hour shows 
in many adult living communities through-
out Central Florida. She has been visible 

in the Orlando Community Theater over 
the past 15 years. Before that, she spent 10 
years as a performer with the senior pro-
duction troupe known as the Fab Follies.  
 Both are professional musicians.  
 Their collection of artwork is on dis-
play throughout December in the atrium of 
City Hall, 120 E. Main St., Apopka.

By Teresa Sargeant
Apopka Chief Staff

 Take a bite into any 
one of Chris Tucker’s pas-
try creations, and you’ll 
discover a common theme 
among them: a South-
ern style of baking with a 
French twist. 
 The chef, a 2004 
graduate of Apopka High 
School now living in Los 
Angeles, described the 
Southern style of baking as 
“everything you’ll find at 
a local mom-and-pop res-
taurant in Apopka,” such 
as banana pudding, peach 
cobbler, or apple pie. 
 “I would pull some 
techniques from the French 
method of baking and I may 
infuse the flavors from the 

South – let’s say I may take 
the flavor of the peach cob-

bler and put it into a maca-
roon. Or on the last episode 
of the show (that aired De-
cember 6), I took an éclair, 
which is something very 
French, and I infused the 
flavor of the sweet potato 
pie.”
 Tucker, 31, demon-
strated his flair for his style 
as a contestant on “The 
Great American Baking 
Show: Holiday Edition,” 
which had its season pre-
miere on Thursday, Decem-
ber 6 at 9 p.m.
 Adapted from the suc-
cessful U.K. series “The 
Great British Bake Off,” 
“The Great American Bak-
ing Show: Holiday Edi-
tion” aired again Thursday, 
December 13. The finale 
will be broadcasted Thurs-

day, December 20, at 9 p.m.
 Tucker is among bak-
ers from across the United 
States competing through 
18 total challenges with 
six challenges throughout 
each two-hour themed epi-
sode, in the hopes of being 
crowned America’s Best 
Amateur Baker.
 He is not allowed to 
reveal how he did on the 
show prior to the show’s fi-
nal airing.
 Emma Bunton and 
Anthony “Spice” Adams 
are the hosts. Baker/author 
Paul Hollywood and pas-
try chef Sherry Yard are the 
judges.
 Tucker appeared on 
the show not only because 
he is a fan of both the U.K. 
and U.S. series, but to pay 

homage to his grandmother 
Mimi, he said. 
 “She is my biggest in-
spiration when it comes to 
baking. She really taught 
me everything I know. I 
wanted to go on and share 
all of the talents and light 
she put in me at such a 
young age. I wanted to go 
on and show the world.”
 A self-taught baker, 
Tucker gained much of his 
culinary knowledge from 
online tutorials and cook-
books. 
  “Whenever I find a 
chef that I’m really into 
at the moment and I buy 
their cookbook, the very 
first thing I do is read their 
cookbook from front to 
back. I read all the notes in 
it, and I really research that 

cookbook prior to making 
any recipes. So I treat it as 
a textbook.”
 Tucker enjoys experi-
menting with butter in his 
baking and is a “butter en-
thusiast,” according to his 
Instagram biography. 
 “I like experimenting 
with different types of but-
ter to see how they alter the 
flavors in baking,” he said. 
“Different qualities of but-
ter have different fat con-
tents, and you can really 
experiment with how they 
alter recipes.  I think every-
thing tastes better when it 
has a little butter in it.”
 The grueling filming 
schedule had 14-to-15 hour 
days with back-to-back 
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Kitchen Kapers

Apopka McDonald’s 
and the North Orange 
Branch Library are host-
ing the monthly Cookies 
and Milk with a Cop on 
Saturday, December 15, 11 
a.m., at the library, 1211 E. 
Semoran Blvd., Apopka. 

In this program, kids 
interact with law enforce-
ment during story time and 
get free milk and cookies.

...
 Holiday Fountain 
Show: Cranes Roost Park. 
Always a crowd favorite, 

the Plaza fountain features 
special shows with dancing 
water and dazzling lights 
choreographed to classic 

holiday tunes. Time: 6, 7, 
8 & 9 p.m., New Year’s 
Day, January 1. Location: 
274 Cranes Roost Blvd., 
Altamonte Springs 32701. 
This event is free and open 
to the public. Event dates 
and times are subject to 
change and are weather 
permitting. Pets and cool-
ers are not permitted dur-
ing events when Cranes 
Roost Boulevard is closed 
to vehicular traffic.

...

 Listed below are the 
events occurring at the 
North Orange Branch Li-
brary for January. If you 
have any questions about 
the events or information 
shared below, please feel 
free to contact us as 407-
835-7323. 
 The North Orange 
Branch Library is located 
at 1211 E. Semoran Blvd., 
Apopka.
 More events and in-
formation is at www.ocls.
info.

Relaxation Stations
North Orange Branch
Thursday, January 3, 11 
a.m.
 Introduce relaxation 
to your little one! Although 
it may not be a quiet event, 
you will enjoy a calming 
time with soothing activi-
ties and stations. Recom-
mended for toddlers.
Steampunk
North Orange Branch
Thursday, January 3, 
4:30 p.m.
 Are you ready to start 

your own industrial revo-
lution? Bring your steam 
power to see if you have 
what it takes to be steam-
punk with crafts, activities 
and more. Recommended 
for tweens and teens.
Winter Crafts
North Orange Branch
Monday, January 7, 4:30 
p.m.
 Warm up your cre-
ativity with fun stories and 
crafts. Recommended for 
lower and upper elementa-
ry.

Cookies and Milk with a Cop, Holiday Fountain and Library events set

Try the 
Cranapple 

Cobbler recipe.
See Page 7B.

Apopkan participates in ‘The Great American Baking Show’

Chris Tucker is a contes-
tant at The Great Ameri-
can Baking Show.

The Zellwood Play-
ers Drama Team will 
present “A Cricket Coun-
ty Christmas,” a Christ-
mas comedy with the true 
meaning of Christmas 
featuring a little singing 
and a lot of laughs. 

Performance will be 
Saturday, December 15 at 
7 p.m. 

The venue is the stage 
at the Zellwood Commu-
nity Center, 3160 Union 
St., Zellwood.

Guests can listen to 
music play at 6:30 p.m. 
A snack bar will serve hot 
dogs, chips, coffee, tea, 
soda, water and pastries. 

Free and plenty of 
parking will be available.

Zellwood Players 

will present Cricket 

County Christmas

The Apopka Police Department donated to Loaves & Fishes’ annual holiday toy drive 
with a $2,000 check. Such donations help families who are less fortunate, not only 
during the holidays but throughout the year as well. Loaves & Fishes was created in 
1984 when a need arose to help feed the victims of two devastating freezes. Area 
churches combined their resources to create a ministry to help those less fortunate. 
Contributions from churches, businesses, schools, civic groups and individuals fund 
Loaves & Fishes. Pictured, (l to r), are Loaves & Fishes Assistant Director Victor Valiente, 
Apopka Mayor Bryan Nelson, Loaves & Fishes Senior Director Karen Valiente, Apopka 
Police Chief Michael McKinley and Apopka Deputy Police Chief Randy Fernandez.

The Foliage Sertoma Club of Apopka presented awards to several Apopka Christmas Parade participants. Pictured, 
(l-r), are Second place winner of Sertoma’s Most Creative Float, The Cross Apopka church: Pete Bodnar, Sarah 
Henson, and Dave Gentry; First place winner of Sertoma’s Special Recognition, King’s Landing: Steve Loomis and 
Adam Owen; 2018 Apopka Christmas Parade Chairman, Steve Deviese; First Place winner of President’s Marching 
and Performance, Duvall Dance Academy: Tamara Duvall; First Place winner of Sertoma Governor’s Best Float, US 
Submarine Veterans: Dr. Alan G. Fickett and Dan Stark; First Place winner of Sertoma’s Most Creative, Trinity Christian 
School: Shawn Weeks, Roxanne Sankes, Jason Sankes, Beverly Lunneen; Pictured among the Trinity Christian 
School winners is Pat McGuffin who is President of the Apopka Foliage Sertoma Club, back row, blue shirt; and 
First Place winner of Grand Marshall’s Best of Theme, Tiny Tots of Apopka, First United Methodist Church: Soran 
Griffith, Angel-Lily Williams, Diane Shelton, Director, and Zareena Williams, Event Coordinator. The Apopka Christmas 
Parade was held Saturday, December 8.

APD donate to Loaves & Fishes

Apopka Christmas Parade winners

Local artists featured at City Hall

Edward and Nolarae Stein’s artwork reflects 
their love of nature.

See SHOW Page 4B


