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WHO IS 
ART HOUSE DALLAS? 

Art House Dallas is a non-profit providing artist care, 
community, and development for all individuals seeking 

to lead imaginative, creative lives so that they 
might be a force of good in their immediate and 

greater communities. 
 

Our programs consist of many genres, including:

ABOUT

In 2020, Art House Dallas is focusing on a notion 
of becoming that requires local participation 

with neighbors, in our neighborhoods, and in life 
together. More than ever, Art House Dallas needs 
our community of patrons, artists, and friends to 

rally around our work and mission.

@arthousedallas arthousedallas.com

https://www.arthousedallas.com/
https://twitter.com/arthousedallas
https://www.facebook.com/ArtHouseDallas/
https://www.instagram.com/arthousedallas/
https://www.instagram.com/arthousedallas/
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The first order of business is getting your livestream 
experience up and running so the night of the 

concert is no sweat. 

Art House Dallas will be making the livestream 
easy to find on the front page of our website. Our 
livestream doors will be open at 6:45 pm CST.

The easiest way to tune in is to watch the show 
on your laptop—but if you want a bigger screen, 
consider connecting it to your TV. Most laptops 
and iPads can connect to modern televisions 
with an HDMI cable and appropriate adapter.  

Apple makes screen-mirroring an easy option with 
their AirPlay device, and can share the screen of 
any iPhone or other Apple product with a WiFi 
connection. Click here to learn more.

LAPTOP TO TV

APPLE AIRPLAY

1 • LIVESTREAM URL

2 • DEVICE SETUP

W W W . A R T H O U S E D A L L A S . C O M

Tech Setup

E V E N I N G  P R E P A R A T I O N

www.arthousedallas.com
https://support.apple.com/en-us/HT204289


Your first audience is your family—but feel free 
to invite friends and neighbors over too! 

Your home, your audience! If you just want a 
cozy evening with your family, go for it—but don’t 
be afraid to extend the invite and enjoy some 
connection in this season of distance with friends 
and neighbors. We all could use a night like this!

Keeping the home audience small—between 6 to 
12 people—is ideal. This keeps prep simple and 
it’s comfortable for everyone to practice social 
distancing while still enjoying each other’s company.

Don’t want to open your home just yet? No worries!
Invite friends across your social media channels with a 
link to the livestream to watch when you’re watching.

1 • IT’S YOUR VENUE

2 • KEEP IT SMALL

3 • VIRTUAL GUESTS

Guest List

E V E N I N G  P R E P A R A T I O N



With a few simple steps, turn a simple livestream 
at your home into a special evening experience.

Indoors or outdoors? Watch wherever makes you and 
your guests comfortable while following social 
distancing guidelines. Consider your screen: laptop, 
TV, or a white sheet for drive-in-movie-style watching!

Arrange seating following local safety guidelines, 
making sure everyone has a good concert view.

Pillows and throws keep it comfy—go ahead, 
raid the linen closet and pull out the blankets.

Warm up your outdoor space with cafe lights 
to really make the evening sparkle.

Candles, background music, and of course, good 
food and drinks help create this truly special night 
at home.   

SEATING

SCREEN LOCATION

SOMETHING SOFT

STRING LIGHTS

CANDLES AND MORE

1 • PICK YOUR SPOT

2 • COZY IT UP

3 • SET THE AMBIANCE

Venue Mood

E V E N I N G  P R E P A R A T I O N



Featured 
Drink

Classic Paloma
• Kosher salt
• 1 grapefruit wedge
• 2 oz. fresh grapefruit juice
• 1 tbsp. fresh lime juice
• 1 tsp. sugar
• 2 oz. tequila or mezcal
• 2 oz. Topo Chico or unflavored sparkling water

• Pour some kosher salt on a plate. Rub half of rim 
of a highball glass with grapefruit wedge; dip rim of 
glass in salt. 
• Combine grapefruit juice, lime juice, and sugar 
in glass; stir until sugar is dissolved. Stir in spirit of 
choice, add ice, and top off with sparkling water. 
• Garnish with grapefruit wedge.

Paloma Mocktail
For a liquor-free version, cut out the tequila or mezcal 
and replace the Topo Chico with a flavored sparkling 
soda like Fresca or Jarritos. 
 
Also, consider providing a host of different fruit juices, 
like orange or guava nectar, to add some variety.

E V E N I N G  P R E P A R A T I O N



Paul’s 
Chicken Dinner

Za’atar Oven Roasted Chicken
• 1/2 cup olive oil 
• 1 chicken (3.5 lb) cut into 8 pieces, skin on. 
• Alternately, you can use legs, thighs,    
 drumsticks etc.
• 2 tbsp. za’atar spice blend
• Kosher salt
• 6-8 tbsp. extra-virgin olive oil
• Optional: Sumac, to taste (bright, lemony)

• Place chicken on large roasting pan in single layer 
and rub the oil and za’atar all over each piece. Cover 
with plastic wrap and marinate 1-2 hours in fridge. 
• To cook, preheat the oven to 425F. 
• Remove wrap from pan and roast the chicken in 
the oven for about 45 minutes or until the skin is a 
perfect burnt umber. Remove from the oven and pile 
onto a platter.
• Sprinkle with sea salt and a bit of sumac if desired.

 

Side Salad
• Top a spinach salad with bell peppers, feta cheese, 
sliced cherry tomatoes, and diced red onion. 
• Toss w/ olive oil, lemon juice, salt, & pepper.

Sides, Dessert & Drinks
• Pita and hummus for an appetizer. 
• Dark chocolate and strawberries for dessert. 
• Pair with Trader Joe’s “Two-Buck Chuck” Red Wine.

E V E N I N G  P R E P A R A T I O N



Caroline’s Ramen 
Order & Cookies

Classic Chocolate Chip Cookies
• 2 ¼ cups all-purpose flour
• 1 tsp. baking soda
• Fine salt
• 1 ½ sticks unsalted butter, at room temperature
• 3/4 cup packed light brown sugar
• 2/3 cup granulated sugar
• 2 large eggs
• 1 tbsp. pure vanilla extract
• One 12-ounce bag semisweet chocolate chips

• Preheat over to 375F. 
• In bowl, whisk flour, baking soda, and 1 tsp. salt.
• Beat the butter and both sugars on medium-high 
speed until light and fluffy, about 4 minutes. Add the 
eggs, one at time, then the vanilla, beating after each 
addition. At medium speed, beat in the flour mixture. 
With spoon, stir in chocolate. 
• Scoop heaping tablespoons of dough about 
2 inches apart onto baking sheets topped with 
parchment paper. Roll the dough into balls with 
slightly wet hands. 
• Bake 12 to 15 minutes, or until golden brown.
• Cool on racks for 5 to 10 minutes.

Wabi House - Lower Greenville, Dallas, TX
• Call Wabi House - (469) 779-6474. My favorite is the 
Spicy Miso with a marinated egg, or try the Tonkotsu 
(less spicy). Order the Karaage dish for a side. 
• Pair with a Dallas Blonde beer or an icy Coke. 

E V E N I N G  P R E P A R A T I O N

https://www.facebook.com/WabiHouseDallas/


John’s 
Fajita Dinner

Chicken or Steak Fajitas
• 4 tbsp. canola oil, divided
• ½ cup orange juice
• 1 ½ lbs. boneless, skinless chicken breast or   
 skirt steak, thinly sliced 
• 1 ½ tsp. each: seasoned salt, dried Mexican   
 oregano, ground cumin, garlic powder, chili   
 powder, paprika
• 1 green and 1 red bell pepper, thinly sliced
• 1 small white onion, thinly sliced
• To serve: warm flour or corn tortillas, salsa, 
 pico de gallo, guacamole, shredded cheese, 
 and sour cream 

• Combine 2 tbsp. oil, orange juice, seasonings, and 
sliced meat in freezer bag, making sure to coat all 
pieces liberally in mixture. Marinate for 1 hour.
• In a large cast-iron or other heavy skillet, sauté 
peppers and onions in remaining oil until crisp-tender. 
Remove and keep warm. 
• Drain meat and discard marinade. Cook in same 
skillet over medium-high heat, 5-6 minutes, or until 
cooked. Return pepper mixture to pan.
• Spoon filling down the center of tortillas; fold in half. 
Serve with desired toppings.

Sides  & Drinks
• Chips and queso for an appetizer. 
• Pair with Modelo Especial, a crisp Mexican lager.

E V E N I N G  P R E P A R A T I O N
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We’ve curated the perfect Spotify playlist for your 
at-home evening. Please follow along and press play 

before the show to set the mood. 

Click the image above or find the playlist yourself on 
your Spotify app using the details below.

USER: Marissa Delcambre

PLAYLIST: Becoming Evening 9.12.20

URL: https://spoti.fi/2R6XZTC

BECOMING EVENING 9.12.20

Spotify Playlist

B E F O R E  T H E  C O N C E R T

https://spoti.fi/2R6XZTC
https://spoti.fi/2R6XZTC


 
 

Has quarantine brought new rhythms 
in your life that you’ll keep? Explain. 

Best book, film, music, visual art, 
or other creative outlet you’ve 

discovered since March? 

If you could have dinner with any 5 
people, who would you invite to 

your party?

We’re all creative, but what does 
creativity mean to you? 

Favorite musician? Favorite author? 
Favorite song, book, painting? 

Dinner 
Discussion
Questions

B E F O R E  T H E  C O N C E R T

1

2

3

4

5
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How did you get into music?  My parents are 
professional musicians, so I grew up with music 
around the house. The first time I really fell in love 
with music was the summer after 6th grade when 
I heard two of my older cousins playing a song by 
The Shins at a family reunion.

Favorite Songwriter: Andy Gullahorn

Favorite Song: “My Shepherd Will Supply My 
Need,” an Isaac Watts hymn from 1719, has moved 
me deeply. I sang it at my grandpa’s funeral.

Fun Fact: In college, I performed four of my original 
songs with a symphony orchestra in Durango, 
Colorado. Standing up next to the conductor was 
one of the most amazing experiences. With sound 
coming from every direction it was almost a sensory 
overload. It was beautiful.

What keeps you creating? I just love it. I can’t 
imagine not making music. Not only does it help us 
all to feel less alone, music also reflects something 
of the wonder and beauty of God. Writing and 
singing songs is one of the ways that I pray.

Website  |  Spotify  |  Facebook

Meet the Artists:

D U R I N G  T H E  C O N C E R T

PAUL 
DEMER

https://www.pauldemer.com/
https://open.spotify.com/artist/0QrsFdJpSTanVSPA5ANR3E
https://www.facebook.com/pauldemer


Favorite Songwriter: Andrew Peterson

Favorite Song: “Be Kind to Yourself,” by 
Andrew Peterson

Fun Facts: I would take chips and queso 
over cake any day. Transition is a big part of my 
story, as my husband Nick and I have lived in 5 very 
different areas, including Boston, Silicon Valley, 
and China. A favorite concert moment was playing 
a house show on Hilton Head island with the sun 
setting behind. As I sound-checked, bald eagles 
were flying overhead. No joke!

How did you get into music? I started writing 
songs in high school when my mom taught me a few 
chords on the guitar. I wrote constantly through my 
20s, but felt timid to call myself a singer-songwriter. 
As I turned 30, I set a goal to write a song for every 
book of the Bible in one year. That year transformed 
music from a serious hobby to a calling.

What keeps you creating? I love using music to 
tell the stories of scripture. Writing helps me process 
life, make connections, understand what God is 
doing in my heart, and interact with God’s Word 
in a deep way.

D U R I N G  T H E  C O N C E R T

Meet the Artists:

CAROLINE
COBB
Website  |  Spotify  |  Facebook

https://www.carolinecobb.com/
https://open.spotify.com/artist/1qjWvtEJlR1dAEAL4A3IOM
https://www.facebook.com/carolinecobbmusic/


Favorite Songwriter: Ruston Kelly

Favorite Song: Lori McKenna’s “People Get Old” 
is my favorite at the moment.

Fun Fact: I played college soccer at SMU. Also, I’m 
a general orthopedic doctor and surgeon.

How did you get into music? I got a Young Life 
songbook in high school and bought a Washburn 
guitar from a pawn shop. I grew up with piano 
lessons and always had a love for music. Late in 
medical school I started to get serious about music. 
A song can tell such a good story that I could 
relate and identify with. I wanted to be able to 
do that for others.

What keeps you creating? Music is a catharsis 
and a chance to create. A chance to bring something 
new into the world. I love being able to share it with 
others. When I hear a song that is well written and 
has a great melody it moves my soul and challenges 
me to do the same.

D U R I N G  T H E  C O N C E R T

Meet the Artists:

JOHN
HEINRICH
Spotify

https://open.spotify.com/artist/5Imh4lNo3qgjTW564vbPrg


Sing Along

D U R I N G  T H E  C O N C E R T

HOW SWEET IT IS TO BE LOVED BY YOU

How sweet it is to be loved by you 
How sweet it is to be loved by you

I needed the shelter of someone’s arms 
and there you were 

I needed someone to understand my ups and 
downs and there you were 

With sweet love and devotion 
Deeply touching my emotion

I want to stop and thank you baby 
I wanna stop and thank you baby, yes I do

How sweet it is to be loved by you, feels so fine 
How sweet it is to be loved by you

I close my eyes at night 
Wondering where would I be 

without you in my life 
Everything I did was just a bore 

Everywhere I went it seems I’d been there before 
But you brighten up for me all of my days 

With a love so sweet in so many ways

I wanna stop and thank you baby 
I just wanna stop and thank you baby, oh yes

How sweet it is to be loved by you 
How sweet it is to be loved by you

You were better to me than I was to myself 
For me, there’s you and there ain’t nobody else

I wanna stop and thank you baby 
I just wanna stop and thank you baby, oh yes

How sweet it is to be loved by you 
How sweet it is to be loved by you



WWW.ARTHOUSEDALLAS.COM

Get Involved with
Art House Dallas
Like what we do? Or are you an artist looking for 

local community? Join us for an upcoming event or 
show your support with a tax-deductible donation:

www.arthousedallas.com


Thank you 
We hope you enjoyed the show 

and cannot wait to meet you soon!




