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It won’t be long before residents in 
south Moore will have a quicker way 
to get to the other side of town. A 

bridge construction project over Inter-
state 35 at 34th Street has seen some de-
lays,	but	officials	say	ground	will	final-
ly be broken this summer.

Construction is expected to begin in 
July, said Moore City Manager Brooks 
Mitchell. The project will last about one 
year, and Mitchell does not foresee a 
significant	impact	on	traffic	while	work	
is being done.

The joint project between the City of 
Moore and ODOT is estimated to cost 
$12 million.

“The City of Moore will pay $8 million 
through a bond issue, and ODOT will 
put in $4 million,” Mitchell said. “The 
City of Moore has also paid for some 
engineering and right-of-way purchas-
es and other things. Funding-wise, this 
is a City of Moore project.”

The bridge was approved by voters in a 
2014 bond election. 

“The people voted for it, and they want 
it,” Mitchell said. “With so much resi-
dential development on 34th Street, it’s 
a great way to improve east/west traf-
fic	flow	in	the	city.	Right	now,	residents	
just can’t do that. They either have to go 
further south to Indian Hills or add to 
the congestion on 19th Street.”

The new bridge will feature four traf-
fic	lanes	and	a	walking	trail	across	the	
bridge. The City of Moore estimates the 
new bridge will pull about 25 percent of 
traffic	off	19th	Street.	

“Back around 2009, three studies had 
been	 completed	 in	 reference	 to	 traffic	
on 19th Street,” said Mark Hamm, ward 
2 city council member. “A few things 
from the studies were implemented – 
widening the 19th Street bridge with 
turn lanes and so forth – but the study 
said	 the	 greatest	 impact	 to	 traffic	 on	
19th Street would be to build a bridge 
on 34th Street. It would give people an-
other way to get from one side of the 
interstate to the other.”

Hamm said city leadership agreed the 
bridge was necessary. Although there 

Breaking Ground
C O M M U N I T Y BY: MARL A FREE MAN

Construction to begin on SW 34 bridge over Interstate 35



are no plans to do so at this 
time, the new bridge will be 
designed and engineered in 
a way that on and off ramps 
could be added someday. 

The bridge aesthetics were-
designed by Steven Weitz-
man, owner of Creative 
Design Resolutions Inc., of 
Brentwood, Maryland tand-
will feature components 
based on feedback from 
Moore residents. 

As they drive beneath the bridge, driv-
ers will pass under an arch, illuminat-
ed with programmable LED lights. 
The bridge’s structure will feature an 
Arkansas Ledge Stone façade, and the 
city’s name will be backlit and placed 
on the bridge’s southeast abutment. 

The complete project, which includes 
the bridge and new roadways, will ex-
tend from Telephone Road on the west 
to the railroad tracks on the east. In 

preparation of construction, the city has 
worked with affected property owners 
to acquire the necessary land on both 
sides and utilities have been relocated. 

“The bridge allows for future develop-
ment along 34th Street as it improves our 
infrastructure,” Mitchell said. “It will help 
our city continue to grow.” – 19SM 
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C O M M U N I T Y BY: LINDSAY CUOMO

We all know that a school is a place 
for learning. But, learning is hard 
to do when germs hit and absenc-

es	begin	to	soar.	Eleven	germ-fighting	ro-
bots rolled into local schools at the height 
of	this	year’s	cold	and	flu	season.	

The robot invasion came in the form of 
the XENEX Lightstrike™ Germ-Zapping 
Robot, a UV disinfection robot that uses a 
pulsed xenon lamp to create intense ger-
micidal ultraviolet light that quickly kills 
germs that cause serious infections. 

For the past two years, Norman Region-
al Health Systems has used its own four 
LightStrike robots daily to enhance safety 
by disinfecting patient rooms and other 
hospital areas. 

“Our germ-zapping robots are highly ef-
fective against the resistant pathogens that 
challenge	 our	 hospitals	 the	most:	 C.	 diffi-
cile,	MRSA,	Norovirus	and	Influenza,”	said	
Matt Crowe, territory manager for XENEX.

Hospital	 officials	 recognized	 the	 benefits	
the robots could provide outside the hos-
pital, as well. So, the two organizations 
teamed up to enlist an army of robots to 
be used at area schools to disinfect class-
rooms, restrooms and other areas where 
germs may lurk.

“If we could provide a robot in every class-
room, we would’ve, but we did the next 
best thing and sent 11 robots to local schools 
to	fight	the	flu,”	said	Richie	Splitt,	president	
and CEO of Norman Regional. “As a health-
care provider, we’ve seen how illness can 
spread quickly, and we know that children 
learn better when they are healthy.” 

Teachers and administrators in the Nor-
man, Noble and Moore schools were hap-
py to be able to utilize the team of robots 
that Norman Regional was able to provide. 
The robots, along with 25 human helpers, 
were able to disinfect some of the hardest 
hit schools, including 401 classrooms, 10 
cafeterias,	25	offices,	40	student	restrooms,	
10 gymnasiums and 10 media centers, in 
the Norman district. 

“We appreciate Norman Regional Health 
System for their continued partnership 
and their commitment to proactively ad-
dressing student health,” said Dr. Nicho-
las Migliorino, superintendent of Norman 
Public Schools. “This is just another ex-
ample of how students in Norman Public 
Schools	benefit	from	the	robust	support	of	
our community.”

Dr. Robert Romines, superintendent of 
Moore Public Schools, agreed and added, 
“This is one of many examples of how 
community partners and school systems 
can work together.”

While the extra robots were sent back to 
XENEX, Norman Regional returned its 
four robots to their homes at Norman Re-
gional Hospital and the Norman Regional 
HealthPlex. Since June of 2016, when the 
germ-fighting	 robot	 program	 began,	 the	
health system has seen a remarkable re-
duction in infections. 

“The hospital had seen great results. We 
wanted to share the robots’ capabilities 
with the community,” Splitt said. – 19SM 

Hospital Sends Robots to Fight Germs at Local Schools

Clean Fight
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setting 
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A Helping Hand 
C O M M N I T Y BY: SARAH ROGERS

Abuse, neglect or divorce is an unfor-
tunate reality facing many people. 
The Center for Children and Fami-

lies (CCFI) is an organization that special-
izes in serving those in 
crisis, promoting sta-
bility for children and 
families across Cleve-
land County

The center was estab-
lished in 1969 as a safe 
place for children wait-
ing to be placed in fos-
ter care to stay. Since 
then, the agency has 
expanded services that 
address a wide spec-
trum of social issues 
involving children, 
adults and families.

Through CCFI’s mis-
sion to heal children, 
empower youth and strengthen families, 
the agency’s services include everything 
from counseling as well as divorce and 
co-parenting classes. It even has a diaper 
pantry and an after-school program. 

“Over the years, the work of CCFI and what 

we do has evolved as the community’s 
needs have evolved,” said Brandon Brooks, 
Center for Children and Families CEO.

The divorce and co-parenting services are 
among the longest-run-
ning services that the 
organization has of-
fered, and they con-
tinue to impact lives. 
Working with parents, 
the courses are intend-
ed to educate parents 
on co-parenting con-
cerns and how to keep 
the focus on the chil-
dren who are experi-
encing	this	conflict.	

Through research and 
discovering the needs 
of children in the com-
munity, CCFI began 
offering counseling 

services for children and teens to address 
behavioral issues and trauma.   

CCFI also offers programs for new and ex-
pecting parents including a baby pantry 
which supplies needy families with diapers 
and wipes in an effort to take one more 

Center for Children and Families Fills Vital Needs
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stressor off parents. These programs help 
new and expecting parents learn how to pro-
vide healthy, safe homes for their children.  

It is clear that CCFI’s main focus is to 
serve the children in Cleveland County.  

“Everything that we do is to enhance 
the lives of our community’s children,” 
Brooks said.

The Boys and Girls Club of Norman 
might be the most commonly recognized 
organization they sponsor. It serves as an 
out-of-school program providing support 
and a safe environment for youth in the 
community. The program is open to kids 
ages 6-18. 

Through this service, CCFI can imple-
ment positive mentoring and safe, fun ac-
tivities for children outside of school. 

The magnitude of CCFI’s services are 
made possible through the help of Cleve-
land County communities. Supporters 
make monetary donations, they volun-
teer their time and provide items like dia-
pers and snacks. There are many ways to 
get involved. 

For more information about CCFI and 
the work the agency does, visit CCFINor-
man.org.  – 19SM 
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Future Plans 
C O M M U N I T Y BY: SHARL A BARDIN

Rod Cleveland has worked on be-
half of Cleveland County residents 
for a decade, and he looks forward 

to extending his tenure of service.

Cleveland serves as the Cleveland 
County commissioner for District 1, 
which covers northwest Norman, the 
outer Moore area as well as southwest 
and southeast Oklahoma City.

Cleveland said it’s a position that is 
rewarding, given the people he meets 
and works with and the opportunities 
to promote the district and to enhance 
county services and practices.

The 50-year-old is seeking re-election to 
another four-year term in November. 

“I still have projects and things I want 
to move forward, not just for Cleveland 
County but statewide.”

That work includes road improvement 
projects in northeast Cleveland Coun-
ty and economic development for the 
southeast section of the county. Cleve-
land said he’s also interested in looking 
at a bridge across the Canadian River 
between	Norman	and	Purcell	to	benefit	
Noble and southern Cleveland County.

As a commissioner, Cleveland serves 
as an administrator for county govern-
ment which includes reviewing and ap-
proving spending in the county, setting 
policies for county business and main-
taining the county highway system, he 
said.

He said District 1 works closely with 
Oklahoma City, Norman and Moore by 
providing equipment and manpower 
to aid in road maintenance and con-
struction. 

After 10 years on the Job, County Commissioner Still Has Work to Do
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In addition, Cleveland is the county’s 
representative with the Association of 
Central Oklahoma Governments. He 
also works on legislation on behalf of 
Cleveland County and other counties 
in the state. 

Cleveland said he’s had the opportu-
nity to work on a variety of programs, 
projects and practices that he believes 
have	benefited	Cleveland	County.		

One of those efforts involves an initia-
tive to replace older county vehicles 
with compressed natural gas vehicles 
in a move to save the county money in 
fuel costs. 

Cleveland said he also is proud of some 
significant	 road	 improvements	 that	
have taken place in his district, such 
as the resurfacing of Southeast 149th 
Street from South Sooner Road to South 
Harrah Road. Cleveland said the work 
enhanced a road that is a main east-west 
thoroughfare in south Oklahoma City.

Cleveland also has worked on wellness 
initiatives for county employees, and 
he is excited about recent recognition 
the county has received for that effort.

In	March,	 the	 Certified	Healthy	Okla-
homa program announced that 90 en-
tities within Cleveland County have 
been	 recognized	 as	 “Certified	Healthy	
for	 2017.”	 The	 certification	 showcases	
businesses, programs and schools that 
are committed to supporting healthy 
choices through environmental and 
policy change, according to the pro-
gram information.

“The county strives to reduce health-
care costs by improving overall em-
ployee health, and this program ties 
into those goals,” Cleveland said. “By 
making it easier to be healthy in our 
community, we can improve the health 
of our county and reduce costs.”  

Another role Cleveland has as a com-
missioner is promoting the county to 
potential homeowners and businesses. 

It’s an area he knows well. Cleveland 
grew up in the county and graduated 
from Lexington High School. He also 

received his bachelor’s degree in eco-
nomics from the University of Oklaho-
ma. He met his wife, Christine, at OU 
and the couple have four children.

Cleveland said he became interested in 
politics at a young age. He was involved 
with the YMCA youth government pro-
gram and joined young Republicans 
clubs in high school and college. 

Cleveland, who has worked as a busi-
ness owner and entrepreneur, was 
elected as commissioner in 2007 in a 
special election to succeed Bill Graves, 
who died a few months into his term.

The commissioner said he wants to 
continue serving and he is looking for 
opportunities, initiatives and cost-sav-
ing measures that will help enhance the 
county.

“I now have 10 years of county admin-
istrative experience working on behalf 
of the residents of Cleveland County,” 
Cleveland said.

“I see myself as a representative of the 
residents of Norman, Moore and Okla-
homa City to the city management and 
councils, representing their interest in 
transportation and other issues that are 
for the common good,” he said.– 19SM 
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Back in Time
C O M M U N I T Y BY: CHIP MINT Y

The City of Moore is turning the 
clock back more than 120 years to 
a time when just hundreds, not 

thousands, of people lived in the com-
munity and when trains, not planes, 
were the preferred mode of long-dis-
tance transportation.

Assistant City Manager Todd Jenson 
isn’t planning to change the entire 
town, just a two-acre patch of ground, 
south of the Moore Police Department 
in the Old Town District.

That is where the city intends to build 
a replica of Moore’s Santa Fe Depot 
building, which stood in that very lo-
cation in 1895, serving railroad passen-
gers until passenger rail service ended 
more than four decades ago.

Of course, train service is not coming 
back, but strong interest in Moore’s his-
tory and heritage is. Jenson said the new 
depot building will create an attractive 
venue to showcase historic photos and 

other	memories	from	the	city’s	first	100	
years.         

“It wasn’t a big depot,” Jenson said. 
“We were not a big town, so we didn’t 
need a big depot.” 

Small as it may be, the depot will serve 
as a centerpiece for the new Old Town 
Park, which the city is planning in the 
100 block of E Main St.

Jenson said the 1,056-square-foot depot 
replica will be built less than 100 feet 
from its original location next to the 
railroad tracks, and the project will cost 
between $100,000 and $200,000, funded 
through a temporary sales tax increase 
that voters approved in 2016. Construc-
tion should be complete by the end of 
next year. 

Planners are committed to building the 
new structure to look as similar as pos-
sible to the original building. To do that, 
the city is asking the public for photos 

Santa Fe Depot Reconstruction Project to Revive Moore’s Early Days
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of the original depot, so designers can 
recreate the details necessary for the 
closest possible replica.

Jenson said the original depot was sold 
to a private buyer in 1975, and subse-
quently, the structure was moved off 
the site and placed near the intersection 
of 27th Street and Shields Blvd., where 
it	now	serves	as	the	office	building	for	a	
used car business.

The entire park project will cost the city 
about $500,000, and it is part of a con-
tinuing effort to enhance the historic 
Old Town District, Jenson said. The city 
has owned the property for some time, 
but	the	configuration	did	not	lend	itself	
to development, so the best option was 
to use the land for a park.

The new park will be less than a half 
mile from Moore’s 51-acre Central Park 
at 700 S Broadway Ave., and the long-
term plan is to connect the two parks 
with a paved pedestrian and bicycle 
trail. That connection would further en-
hance usage of Old Town Park and the 
new Santa Fe Depot, he said.

For more information about the park, 
or to donate photos of Moore’s original 
Santa Fe Depot, contact Jenson at 405-
793-5200.”– 19SM 
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Mind Your Business 
C O M M U N I T Y BY: ROXANNE AVERY

Businesses	today	are	finding	it	more	
difficult	to	increase	their	customer	
base and generate revenue. 

Impediments such as new technologies, 
knowing and understanding trends in 
digital marketing and keeping up with 
employment laws are all a part of what 
businesses must know to grow a suc-
cessful company.

Fortunately, a condensed eight-hour 
summit is planned to address modern 
challenges businesses deal with.

The event will provide education, re-
sources and networking opportunities 
that will help empower businesses to 
break through barriers, said Gina Ber-
toletti, Business Development Center 
assistant at the Moore Norman Tech-
nology Center (MNTC).

The inaugural “Grow Your Business 
Summit” (GYBS) will be presented 
April 18 from 8 a.m. to 4 p.m. by the 

MNTC at the South Penn Campus, 
13301 S Pennsylvania Ave. 

The summit will focus on business 
growth from a start-up to mature busi-
nesses, and participants will engage in 
a variety of breakout sessions, connect 
with	key	influencers,	learn	from	indus-
try experts and hear from two powerful 
keynote speakers. 

They will have the opportunity to learn 
from community leaders and, most im-
portantly, take the opportunity to build 
relationships that might lead to strate-
gic alliances and referrals. 

The cost is $39, which includes lunch.

It is important for MNTC to hold a 
summit like this because the center is 
committed to promoting the business 
community in ways that range from 
customized business training to profes-
sional development, Bertoletti said. 

Moore Norman Technology Center Offers Summit 
to Help Local Businesses Grow
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“We consider it a privilege to train and 
educate businesses of all types and siz-
es,” she said. “This summit address-
es some of the ways in which modern 
business needs are changing. Today’s 
most formidable business challenges 
reside in issues such as how to compete 
with online retail, employment issues 
and reaching new customers.”

The mission for the summit is to con-
nect with businesses and provide them 
with solutions, resources and inspira-
tion to help them grow. 

The summit will have an upbeat vibe 
with more than 20 resource providers, 
such as Quickbooks professionals, human 
resources and employment specialists as 
well as payroll and accounting experts.

Also, representatives from chambers of 
commerce in Moore, South Oklahoma 
City and the Hispanic community also 
will be there.

“These resources are vital to the growth 
of any business, and to have them gath-
ered all in one place makes it easy for 
businesses to connect,” Bertoletti said.

Training ranges from employee edu-
cation and safety to digital trends in 
business and marketing.  The morn-
ing keynote speaker is Pam Maguire, 
senior manager of human resources 
at Avara Pharmaceutical Services. She 
will present, “Creating Intention.”  The 
afternoon keynote speaker will be re-
tired Brig. Gen. Ben Robinson, who will 
present, “Keep It Simple Leadership.”

Participants can personalize their day 
and hear from professionals offering 

techniques and advice related to issues 
businesses face in daily operations. 

These break-out sessions will be relevant 
and fresh, offering opportunities for audi-
ence participation. Titles include:

• Digital marketing strategies and 
trends

• Free Google tools to move your 
business ahead

• Organizational leadership and goal 
setting

• Process improvement and produc-
tivity

• Employee training and safety

Lunch will include a trivia competition 
using Kahoot, and there will be lots of 
valuable prizes for attendees as well as 
lots of cool swag.

The center plans to hold the business 
summit on an annual basis and utilize 
feedback from participants to evolve 
it	into	an	event	that	fulfills	the	specific	
needs of the business community. 

Bertoletti said the center has received 
numerous phone inquiries.

“This	summit	 is	 the	first	of	 its	kind	 in	
South OKC, and we hope to have an ex-
ceptional turnout.”

For more information, contact Bertoletti 
at 405.809.3517 or gina.bertoletti@mntc.
edu.– 19SM 
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Don’t Sweat It
BY: ROXANNE AVERY

Temperatures are beginning to rise, 
which means now is the time to 
think about your air conditioning 

to ensure your home is cool and com-
fortable all summer long. The average 
lifespan of an air conditioner is 12 to 15 
years, but that number is changing, ac-
cording to Brian Porch, owner of Nor-
man Heat & Air.  
“When you compare (your unit) to a car 
or computer, technology is changing so 
fast. It’s like having a 10-year-old car 
or a two-year-old laptop,” Porch said. 
“When	 repairs	 become	 significant,	 it	
may be a better investment to replace it.” 
If you think you’re in the market for a 
new unit, Porch recommends choosing a 
top award-winning brand like American 
Standard and Carrier. Understanding 
the	financial	investment	involved,	Porch	
offers his customers a “No Lemon” pol-
icy	with	easy	financing	options,	backed	
by a 100-percent satisfaction guarantee. 
There are, however, some affordable 
ways to extend the life of an existing 
system and regular maintenance is an 
important piece of the puzzle. 
“Have (your unit) cleaned and serviced 
every year,” Porch said.  “Eighty percent 
of repair calls we receive are due to lack 
of maintenance.”
Dirty	coils	and	dirty	filters	put	a	strain	
on the entire system, and that creates ad-
ditional risk for breakdowns when Okla-
homa temperatures soar into the 100s. 

Most premature failures can be avoided 
with an air conditioning tune-up in the 
spring and furnace tune-up in the fall, he 
said.  Norman Heat & Air offers what he 
calls the Comfort Club. 
“Comfort Club members save money on 
energy and repair bills and avoid system 
breakdowns,” Porch said. 
But, these maintenance services address 
more than just your family’s comfort. 
Often, heating and air conditioning 
equipment is installed in the attic, Porch 
said. When it leaks, homeowner may 
have	to	pay	to	have	a	drain	fixed,	as	well	
as ceiling repairs. 
A Norman resident of 40 years, Porch 
started his family-owned business 10 
years ago. Specializing in repair, re-
placement and maintenance of residen-
tial and commercial heating and air con-
ditioning systems, Norman Heat & Air 
services customers in Norman, Moore 
and throughout the metro area. 
Over the last decade, Norman Heat & 
Air has earned some prestigious acco-
lades, including two Central Oklahoma 
fastest growing company honors and 
two Norman Transcript Reader’s Choice 
Awards, among others. Porch attributes 
his	success	to	loyal,	satisfied	customers	
who help spread the word and build the 
company’s reputation of dependability, 
honesty and high quality.  
For more information, visit www.nor-
manair.com or call 823.9641. . – 19SM 

Spring is Best Time for A/C Tune Ups

C O M M U N I T Y
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S P O RT S BY: CHRIS PL ANK

Westmoore point guard Jessi Murc-
er loves basketball.  You can hear 
it in her voice, and you can see it 

in her preparation and commitment.
When Murcer continues her basketball 
career wearing the Crimson and Cream 
for the Oklahoma Sooners next season, 
one thing is certain. Her drive, work 
ethic and athletic ability will continue 
to separate her from the pack, just as it 
did	 in	 her	 first	 years	 of	 playing	 orga-
nized sports.

Deric Murcer knew early on that his 
daughter was going to be special. She 
comes from a family of athletes, which in-
cludes her great uncle Bobby Murcer, the 
long-time	Yankee	outfielder,	five-time	all-
star and gold glove award winner.         

“Sports has always been a part of her 
life, basically since she was 4,” her dad 
said.	 “She	 played	 soccer	 first	 because	
that was the only sport that was or-
ganized at that age, and she started in 
hoops around the age of 8.”

Murcer	made	her	first	true	athletic	im-
pact on the soccer pitch.

“She seemed to be passionate about 
both basketball and soccer equally. She 
was probably the top soccer player in 
the state at her age,” he said. “She grew 
up playing in the top boys’ leagues with 
and against select teams. She would 
lead them in scoring every year.” 

But in the 6th grade, she made the 
switch and focused full-time on hoops. 
Her focus on basketball would help set 
the foundation for her underdog mind-
set. Despite being undersized, Murc-
er was showcasing an incredible skill 
level for her size. But, Murcer did not 
immerse herself immediately in the re-
gional and national madness of youth 
basketball.  She stayed local.

“I wasn’t in the circuit at an early age. 
I played with local coaches. Basically, it 
gave me the sense of always feeling like 
an underdog,” Jesse Murcer said. “I felt 
like I always had something to prove. 

SOONER REVIEW PRESENTED BY

Mission Accomplished
Westmoore Point Guard Jessi Murcer Achieves Sooner Dream

McIntyre Law is a proud supporter of OU athletics.
 Contact McIntyre Law for all your personal injury needs
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That contributed to my work ethic.”

“That kid wouldn’t have to be asked to 
do anything,” Deric said of his daugh-
ter. “Driveway shooting early in the 
morning, late in the evening, in the rain. 
She was just one of those kids where, if 
she wanted to do something, she did it. 
She just wanted to do it. When she real-
ly kicked into the whole idea of basket-
ball, it was all in.”

HISTORY IN HIGH SCHOOL

Despite taking a less than traditional 
approach to her early years in basket-
ball, college coaches noticed her ability 
very early.

“Colleges started calling and it started 
a snowball effect. It was about staying 
humble and keeping my same work 
ethic,” Murcer said. “I would never let 
that go to my head.”

As the attention grew, so did her over-
all game and her numbers. By the time 

her record-setting high school career 
ended at Westmoore, Murcer averaged 
21.7 points her senior year, shooting 
an eye-popping 62 percent from three-
point range. She averaged 22.7 points a 
game during her junior season, earning 
second-team all-state honors. Murcer 
scored 19.3 points per game as a sopho-
more, helping Westmoore to a state tour-
nament berth and earning a spot on The 
Oklahoman’s Big All-City team in 2017.  

Throughout the recruiting process, 
she talked to more than 50 Division 1 
coaches in person and was talking to 
others over the phone.

“She was more recruited then most 
people realize. She just doesn’t put it 
out there. She didn’t want to do that,” 
Deric Murcer said.

By the time her high school career end-
ed, Murcer had become just the third 
player in 6A Oklahoma high school 
girls’ basketball history to score more 
than 2,000 points and was named the 
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state’s Gatorade Player of the Year. Jes-
si’s future Sooner teammate, Ana Lla-
nusa was named Oklahoma Gatorade 
player of the year last year.

A TRUE PASSION

Jessi Murcer says she loves all sports 
but especially basketball.  

“I started in soccer and quit to pursue 
hoops. When I’m stressed out, I go to 
the gym. When I have extra time, I go 
to the gym. It’s my favorite thing to do, 
a stress reliever and a sport all in one 
for me.”

She loves to compete, and she loves the 
challenge of being the best that she can be. 

“I’ve always been someone that pushes 
myself both mentally and physically,” 
Murcer said. “I’m the hardest person 
on myself. I’m probably the most crit-
ical on myself.”

Murcer realizes that being her own 
worst critic can sometimes work 
against her, but experience has helped 
the Westmoore product deal with the 
inevitable disappointment that comes 
with playing sports at a high level. 

“I’m a perfectionist, and I will spend 
hours working on it to get it right,” 
Murcer said of her mindset and focus. 
“There	 are	 definitely	 times	 that	 being	
negative on myself has hurt me. Men-
tally, if my shot was off, I would get so 
frustrated it would get worse. But I’ve 
learned to cope with that. The older I 
get, I just channel it into more positive 
vibes.”

A passion for basketball is one thing 
that Jessi shares with her sister and 
high school teammate, Kristen, a junior 
who also plays guard. The relationship 
between Jessi and Kristen is special.

“They are extremely close. As close as 
any siblings could be,” Deric said of 
the relationship.  “For a long time, they 
shared the same room. They always 
have done everything together.” 

But it was the end of their relationship 
as teammates that might have been the 

hardest for both to handle. When West-
moore was upset by Bixby, their run to 
a state tournament berth came to an 
end. With the end of her senior season 
and playing career at Westmoore, so 
too ended Kristen and Jessi Murcer as 
teammates on the court.

“When my youngest (Kristen) walked 
out, she was upset about being out of 
the hunt for the state tourney, but she 
hugged me and said I’ll never get to 
play with Jessi again,” Deric said. “Jess 
was the same way. They are super 
close.”

“I bawled my eyes out in the locker 
room after we lost,” Jessi said. “I was 
sad my season was over, but I knew I 
still had OU.  I was sad I played my last 
game with my sister. We spend so much 
time together, it’s unbelievable. Even 
on school days we go to lunch together 
almost every day. She’s my best friend. 
But I’m only 20 minutes down the road, 
so we will still get to see each other a 
lot.”

BOOMER SOONER

The letters had been rolling in, the 
coaches calls seemed endless, but there 
was never any doubt about where Jes-
si Murcer wanted to continue playing 
basketball.  

“We’ve been Sooner fans as a family her 
whole life,” Deric Murcer said. “I have 
pics of her and her sister when they 
were 4 and 6 in OU cheerleading out-
fits.	She	has	always	been	a	huge	fan	of	
Sherri Coale and OU. She was getting 
offers, and she was listening, but she 
wouldn’t say too much.  She has a big 
letter “J” that has been hanging on the 
wall for a long time. On the back of that 
letter, she wrote, “I want to play for the 
Sooners. She didn’t let us know that, 
but that’s what she wanted.” 

The coach’s calls were appreciated and 
humbling, but when the Sooner offer 
came, there was zero hesitation. A life-
time of hard work and dedication had 
paid off. Jessi Murcer is a Sooner.– 19SM 
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Backyard Paradise
B U S I N E S S BY: CATHERINE POSLUSNY

With the rise of the “staycation,” 
homeowners are looking for 
more ways to turn their back-

yards into their own slice of paradise.

Outdoor kitchens, lounge areas, bars 
and even media centers are more popu-
lar than ever. The sky is the limit when 
it comes to backyard renovations, but 
nothing says “personal resort” like a 
private swimming pool. 
Robin Allen, co-owner of Signature 
Custom Pools in Norman, sees back-
yards of every shape and size, with 
completely unique swimming pools to 
match.
“I think people have come to want the 
downtime that the backyard allows – 
the ‘backyard oasis’. People can go out-
side and enjoy the backyard even when 
it’s 100 degrees outside, and that’s a big 
deal in Oklahoma.”      
If you’re thinking about getting a pool, 

the	first	 thing	to	do	 is	address	 the	site	
plan, because easements and utility 
placement might impact the pool de-
sign or building process. Signature 
Custom Pools goes through this pro-
cess with their customers, and their 
long-established relationships with the 
cities of Norman and Moore are certain-
ly helpful in overcoming any potential 
problems.
Another important part of the process 
is research. When every part of a new 
pool is customizable, the choices can 
quickly get overwhelming. 
Allen recommends looking on sites like 
Houzz and Pinterest to get an idea of 
the popular features and pool shapes. 
With options, such as tanning edges 
with bubblers, built-in slides, grottos, 
waterfalls and tables with benches, the 
possibilities are virtually limitless.
“If you can show us a picture, we can 
build it,” she said. 

Custom Pools Throw Water on 
Oklahoma’s Sizzling Summer Heat
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Signature Custom Pools has been build-
ing entirely custom pools all over Okla-
homa for 10 years and they proudly say 
that no two pools are alike.
When meeting with the builders, they’ll 
draw up a design and provide an esti-
mate. After everything is agreed on, a 
construction date is set.
The construction process usually takes 
eight and 12 weeks, depending on the 
weather and the intricacy of the design. 
During this time, the builders will dig 
the hole, haul away the dirt, put in the 
steel and plumbing and get the whole 
thing inspected. Then, they’ll spray 
it down with a cement mixture called 
gunite, put in plaster, tile, add any se-
lected features, install the equipment 
and	start	filling	the	pool.	
Once the pool is full, the main priori-
ty – besides keeping cool in those long 
summer months – is proper upkeep. 
Don’t worry, it’s not as complicated as 
it might sound.
Mike Thompson, co-owner of Thomp-
son’s Patio and Pool in Norman, says 
that pool maintenance is extremely 
manageable, as long as owners keep up 
with it.
“What I’ve found out over the last 40 
years is that prevention is key,” he said.
All	it	takes	is	five	minutes	a	day,	and	then	
about 30 minutes once a week to brush 
down	the	pool	walls	and	floor.	Through	
this continuing process, it is easier to tell 
if something isn’t quite right with the 
pool, and the problem can be addressed 
before it becomes serious.
After that, it comes down to proper 
chemical upkeep. Thompson recom-
mends a three-step program.

First, sanitize the water. This is a matter 
of maintaining the levels of chlorine in 
the pool. 
Second, administer shock treatments 
to oxidize built-up waste, such as sun-
block, perspiration and dirt, so it can be 
removed from the water. The frequency 
of shock treatments varies with the size 
and conditions of the pool.
Third, algae prevention. This is usual-
ly as simple as using a little algaecide 
about once a week but keeping up with 
this is the key to a pool that is sparkling 
blue and clear.
Thompson’s Pool and Patio offers ev-
erything necessary to maintain chlorine 
and saltwater pools, and they’re ready 
with advice and recommendations to 
help ensure pool ownership is an en-
joyable experience.
Any pool problem, great or small, 
they’ll	either	be	able	to	help	find	a	solu-
tion or recommend an expert who can 
address it properly. 
Thompson’s also offers a wide range of 
backyard furniture, décor and anything 
else needed to turn a backyard into a 
personal oasis.
The decision to get a private pool isn’t 
just about swimming, it’s about trans-
forming the atmosphere of an outdoor 
living space.
Sparkling water, the soothing sounds 
of fountains or bubblers, custom land-
scaping, all available just steps away 
from the back door. It’s not hard to see 
why so many homeowners are jumping 
on this trend and creating a personal 
paradise in their own backyard.– 19SM 
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Two Olives Café
F O O D BY: CHELSEY KRAF T

Opening a café was not necessarily 
in the life plan for Tricia Hender-
son, but now, 15 years later, Two 

Olives Café is still going strong. 

Henderson moved to Moore in 2000, 
opening	a	financial	planning	and	mort-
gage company in the Old School Busi-
ness and Event Center. She started 
cooking for different local events on 
the side, including a big Christmas par-
ty that Henderson threw for about 150 
guests in the building. As a result, peo-
ple started asking her to cook for them 
as well. 
Later, Henderson was approached by a 
fellow member of the Moore Chamber 
of Commerce, who let her know that a 
local sandwich shop was closing and 
encouraged her to consider opening 
her own restaurant in its place. Hen-
derson decided to go for it and founded 
Two Olives Café in February 2004 in the 
Sooner Shopping Center. 
Two years after opening, the café moved 
to its current location at 201 North 
Broadway, also in the Old School Busi-

ness and Event Center. Henderson said 
the historic building provides a quaint, 
laid-back atmosphere for the café. 
Two Olives Café, which also offers ca-
tering,	does	not	serve	one	specific	style	
of food, Henderson said. Instead, she 
tries to provide whole, healthy food 
where nothing is frozen, and every-
thing is fresh. 
The menu was built by pulling togeth-
er items she had eaten at other places, 
then modifying and adjusting the rec-
ipes.	The	first	 item	Henderson	created	
when she decided to open the café was 
a basil vinaigrette.
“I dumped out like 15 blenders full of 
oil	 and	 stuff	 and	 then,	finally,	 I	 got	 it,	
and it was perfect,” Henderson said. 
“That basil vinaigrette is what makes a 
lot of things yummy on our menu.”
About a year and a half ago, Hender-
son was part of a new business ven-
ture designed to help people with busy 
lifestyles who want to eat healthy but 
don’t have the time to make the food. 
HITT Meal Prep, or Healthy Innovative 



Table Trends, aids people in eating bet-
ter while providing portion control. 
The menu is posted each Tuesday, and 
people can place their orders through Fri-
day.	They	have	a	choice	of	five	proteins,	
nine sides, a salad and three breakfast 
items, with each meal costing $7, plus tax 
or $6.50 when ordering 10 or more. 
Selections can include southwest chicken 
salad, red pepper pork and meatloaf balls, 
while some side options are rice, roasted 
red potatoes and green beans, among oth-
ers. Meals can be picked up on either Sun-
day or Monday at Two Olives Café. 
“Everybody is just so darn busy that to 
eat good food is sometimes hard,” Hen-
derson said. “We hear the stories all of 
the time of people who don’t get home 
until 8 p.m. after all their sports or 
dance lessons or whatever activities.” 
Recently, HITT ran a six-week weight 
loss challenge with the requirements 
that participants purchase 10 meals a 
week through the meal prep source and 
weigh in for motivation, with the winner 
receiving a cash prize, Henderson said. 

The woman who won, started using 
HITT about eight months ago, and she 
has lost about 90 pounds in year two of 
her weight loss journey. Another HITT 
customer has lost about 60 pounds. 
“Hearing these stories is amazing,” 
Henderson said. “I just hope it helps 
people and it helps families and makes 
life a little easier.”
While being in the food industry is not a 
career path Henderson initially saw for 
herself, she has since discovered a love 
and appreciation for cooking thanks to 
Two Olives Café. 
“It’s never anything I intended or 
dreamed of or wanted to do, but it 
just happened,” Henderson explained. 
“Now people ask me, ‘How do you 
know what goes with what or how do 
you put things together and make all 
these	great	flavors?’”	
“It’s really something that I didn’t know 
about myself until we started the café,” 
she said. “I have this little knack of put-
ting	good	flavors	together.”	– 19SM 
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Red Rock and Roll 
F O O D BY: PAIGE UHR

Warmer weather is here, which 
means patio season is just 
around the corner, and RedRock 

Canyon Grill in Norman has an outdoor 
space perfectly suited for enjoying tasty 
food, cold drinks and live music.

The restaurant opened its doors in Au-
gust 2016 and is a unique addition to 
the Norman community. Located next 
to Legacy Park, RedRock has the back-
drop that most businesses could only 
dream of – a contemporary amphithe-
ater surrounding a manmade pond that 
boasts colorful lights, dancing water-
falls and fun fountains. 

“Being next to the park was part of our 
reason for coming here,” general man-
ager	Paul	Englund	said.	“It	fit	the	vibe	
of what we wanted to do.”

One of the biggest attractions to the 
restaurant and park is RedRock’s live, 
outdoor music program. The program 
came to fruition last spring and lasted 
through late October. While they had 
great success, Englund said they have 
made several improvements to ensure 
a longer, livelier season.

“We had music but weren’t super ag-
gressive,” he said. “We wanted to try 

to	ease	into	things	for	our	first	year,	but	
it’s going to be a totally different feel 
this time around.”

The addition of a large, covered stage 
is	the	most	significant	upgrade	thus	far.	
Not only does it make more space for 
the artists, but there is an opportunity 
for installation of lights, fans and heat-
ers to make it comfortable as the weath-
er changes. 

“There’s people who really look for-
ward to playing out here because it’s 
so unique – you have this backdrop, 
a great environment and now that we 
have this stage built just for them, it 
makes it ideal.”

Previously,	 performers	 were	 confined	
to a small space near the bar and often 
playing in between tables. The new 
stage allows them to play without in-
terfering with guests.  

“This stage will give them separation 
from the people so they aren’t having to 
turn down their music, but instead they 
can play the way they want to play.”

Weather permitting, the patio and out-
door bar will open in early April. En-
glund said they plan to have music 

RedRock Canyon Grill to Kick Off Live Music Program at Legacy Park
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every Thursday, Friday and Saturday 
evening. He has high hopes of hav-
ing performers on Sunday mornings 
during brunch, too. 

Some of the regulars from last year in-
clude Ocean Duo, Rockwell Ryan and 
Cutter Elliott. Ocean Duo and Rockwell 
Ryan both play a variety of music, while 
Cutter Elliott has a traditional country 
taste. Box Talent Agency in Oklahoma 
City books all of the talent and gives 
Redrock a diverse array of artists in its 
schedule. 

For an up-close experience, the restau-
rant	can	fit	about	100	guests	in	its	out-
door space. The patio area can seat up 
to 50 guests with an additional 50 or so 
at the outdoor bar and tables around it. 
Once the music gets going, restaurant 
goers	can	finish	their	meals	inside	and	
migrate outside to join the crowd, said 
Englund. 

While the music is certainly a draw for 
guests, there are several TVs for sports 
fanatics and corn hole boards for fami-
lies and kids to enjoy. For those wanting 
a more peaceful evening, the park is a 
great option. 

Englund said he hopes the restaurant 
will be able to do more in the future 
with the park as it is currently un-
derutilized. The Legacy Park Activity 
Committee met in March and it plans to 
work	with	the	city	to	create	five	or	six	
consistent events throughout the year. 

For more information on RedRock Can-
yon Grill or the upcoming live music 
program, go to its Facebook page at 
www.facebook.com/RedRockCanyon-
GrillNorman/.  – 19SM 




