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Pruning Guidelines
Oak wilt, caused by the fungus Ceratocystis fagacearum, is the most destructive disease affecting 

live oaks and red oaks in Central Texas. Most of the tree mortality results from treeto-tree spread 
of the pathogen through interconnected or grafted root systems, once an oak wilt center becomes 
established. New infection centers begin when beetles carry oak wilt fungal spores from infected 
red oaks to fresh, open wounds on healthy oaks. Wounds include any damage caused by wind, hail, 
vehicles, construction, squirrels, birds or pruning. Research has shown that both oak wilt fungal mats 
on infected red oaks and insects that carry oak wilt spores are most prevalent in the spring. Below is 
a brief description of how you can reduce the risk of fungal spread when pruning. 
•	 Always paint fresh wounds on oaks, including pruning cuts and stumps, with wound 

dressing or latex paint immediately after pruning or live tree removal at all times of the year. 
•	 Clean all pruning tools with 10% bleach solution or Lysol™ between sites and/or trees. 
•	 If possible avoid pruning or wounding of oaks during the spring (currently defined as 

February1 through June 30). 
Reasons to prune in the spring include: 

•	 To accommodate public safety concerns such as hazardous limbs, traffic visibility or 
emergency utility line clearance. 

•	 To repair damaged limbs (from storms or other anomalies) 
•	 To remove limbs rubbing on a building or rubbing on other branches, and to raise low 

limbs over a street. 
•	 On sites where construction schedules take precedence, pruning any live tissue should only 

be done to accommodate required clearance. 
•	 Dead branch removal where live tissue is not exposed. 

Pruning for other reasons (general tree health, non-safety related clearance or thinning, etc.) should 
be conducted before February 1 or after June 30. 

Debris from diseased red oaks should be immediately chipped, burned or buried. Regardless of 
the reasons or time of year, proper pruning techniques should be used. These techniques include 
making proper pruning cuts and avoiding injurious practices such as topping or excessive crown 
thinning. If you are uncertain about any of this information, you should consult with a Texas Oak 
Wilt Certified arborist, ISA Certified Arborist, or an oak wilt specialist from a city, county or state 
government agency such as the Texas Forest Service or Texas AgriLife Extension Service. 

References (available at http://www.TexasOakWilt.org): 
Appel, D.N., and R.F. Billings (eds.). 1995. Oak wilt perspectives: Proceedings of the Nation Oak Wilt Symposium, June 22-25, 1992. 

Austin, TX. Information Development, Houston, TX. 217 p. Billings, R.F., and D.N. Appel (eds.). 2009. Proceedings of theNational Oak 
Wilt Symposium. June 4-7, 2007,  Austin, TX.Texas Forest Service Publication166. 267p. Prepared January 12th, 2011 in cooperation 

between Texas Forest Service, Texas AgriLife  Extension Service &International Society of Arboriculture Texas Chapter.

for Prevention of Oak Wilt in Texas 
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ADVERTISING INFORMATION

Please support the businesses that advertise in the  Long 
Canyon Gazette. Their advertising dollars make it possible for 
all Long Canyon residents to receive the monthly newsletter 
at no charge. No homeowners association funds are used to 
produce or mail the newsletters. If you would like to support 
the newsletter by advertising, please contact our sales office at 
512-263-9181 or advertising@PEELinc.com. The advertising 
deadline is the 8th of each month for the following month's 
newsletter.

CLASSIFIED ADS
Personal classifieds (one time sell items, such as a used 
bike...) run at no charge to Long Canyon residents, limit 30 
words, please e-mail longcanyon@peelinc.com
Business classifieds (offering a service or product line for 
profit) are $50, limit 40 words, please contact Peel, Inc. Sales 
Office @ 512-263-9181 or advertising@PEELinc.com.

NOT AVAILABLE
ONLINE

“ 
	
  

The future of Texas is in jeopardy.  State policies from the 
Legislature have defunded or underfunded important 

services for our neighborhoods, from water security and 
neighborhood schools, to roads and the emergency 

responders who keep our families and homes safe –  
all while property taxes continue to rise. 

 

That’s not right.  
 

I will work to ensure we have access to quality schools, 
responsive government, and the most effective emergency 
services, without putting the Texas budget burden on the 

backs of homeowners.” 
If you have questions, concerns, or just want to know more, 

visit us at VoteChrisFrandsen.com or call our office at (512) 487-7282 

VOTER REGISTRATION DEADLINE:  OCT. 9  
EARLY VOTING STARTS:  OCT. 22 

ELECTION DAY:  NOV. 6 
Pol. Adv. Paid for by Campaign for Chris Frandsen, PO Box 91653, Austin TX 78709 

Jester Village is running a special for next couple of months
2 Months’ Rent Free

Sizes from 150 to 510 feet available.
Jester Village Shopping Center and Business Park

6507 Jester Blvd
Austin, Texas  78750

Graham Properties Real Estate
512.345.9400

Why Office at Home
“When you could have a quiet place” 

At Jester Village
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Tosca Gruber CRS, GRI, ABR, CMRS

512-789-LAKE (5253) Mobile | 512-520-8522 Fax
luxuryhomes@austin.rr.com

609 Castle Ridge RD., Suite #440
www.CallTosca.com

Kim Fodor  512-809-3844
kfodor@cbunited.com

Finding views that �ove  our clients.

4301 Churchill Downs

Just Listed...
Traditional elegance meets Southern hospitality 
in perfect harmony ~ Seamlessly nestled beside 
the 15th fairway of the Austin Country Club 
Golf Course makes this estate any golfer’s paradise 
~ Fabulous outdoor living area with pool, spa, 
cabana & over 2,000sf of outdoor terraces will 
awaken the entertainer within you ~ Open and 
spacious kitchen with classic white cabinetry, 
hand-painted Italian tiles & oversized island ~ 
Relax in the luxurious master suite with sitting 
area, spa tub with garden view & walk-in closets 
~ Come home to resort style living at it’s finest!
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Offering 3 Convenient
Austin Locations!

Now Enrolling

www.childrenscenterofaustin.com

At no time will any source be allowed to use the Long Canyon Gazette contents, 
or loan said contents, to others in anyway, shape or form, nor in any media, 
website, print, film, e-mail, electrostatic copy, fax, or etc. for the purpose of 
solicitation, commercial use, or any use for profit, political campaigns, or 
other self amplification, under penalty of law without written or expressed 
permission from Peel, Inc. The information in the Long Canyon Gazette is 
exclusively for the private use.

DISCLAIMER: Articles and ads in this newsletter express the opinions 
of their authors and do not necessarily reflect the opinions of Peel, Inc. 
or its employees. Peel, Inc. is not responsible for the accuracy of any facts 
stated in articles submitted by others. The publisher also assumes no 
responsibility for the advertising content with this publication. All warranties 
and representations made in the advertising content are solely that of the 
advertiser and any such claims regarding its content should be taken up 
with the advertiser.
* The publisher assumes no liability with regard to its advertisers for misprints 
or failure to place advertising in this publication except for the actual cost 
of such advertising.
* Although every effort is taken to avoid mistakes and/or misprints, the 
publisher assumes no responsibility for any errors of information or 
typographical mistakes, except as limited to the cost of advertising as stated 
above or in the case of misinformation, a printed retraction/correction.
* Under no circumstances shall the publisher be held liable for incidental or 
consequential damages, inconvenience, loss of business or services, or any 
other liabilities from failure to publish, or from failure to publish in a timely 
manner, except as limited to liabilities stated above.

6909 W. Courtyard Dr. · (512)343.7858

Fun For All Ages!

Fall Festival
October 21st 5:00 PM-7:00 PM

shccaustin.org

Austin Newcomers is dedicated to introducing new 
residents to Austin while extending a hand to make 
new acquaintances and join fun Interest Groups. Rosina 
Newton, the Horticulturist and Education Coordinator at 
The Natural Gardener, an award-winning Austin nursery, is 
the featured speaker.  She will talk about Native and Xeric 
Landscaping, especially important in the present drought.

The monthly luncheon will be held on Wednesday, 
October 17 at Green Pastures Restaurant, 811 Live Oak 
St, Austin TX 78704. The luncheon is $20 per person; 
reservations are required, and payment must be received 
by Thursday, October 11. 

The club website is www.AustinNewcomers.com and the 
telephone number is (512) 314-5100.

Austin 
Newcomers Club
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Children’s clothes, toys and books from 
around the world! For children from

the ages of 0 to 12.

Store Hours:
10am - 7pm

Monday - Saturday

1pm - 6 pm

Sunday

Mention this ad to recieve 10% off any purchase over $100!

Now Open

5145 North FM 620, Ste B110, Austin, Texas 78732
(Next to Randall’s at the Quinlan Crossing Shopping Center at Steiner Ranch)

http://www.facebook.com/MillieandMox

Give us a call at 512.377.1142
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athletics.concordia.edu

Home Athletics Schedule
October 2012

For up-to-date information about CTX 
Athletics and to register online for the ticket 

pass, please check out our website at:

Date Sport Opponent  Time                         
10/2 VB Howard Payne  7 p.m.
10/12 WS Ozarks!   1 p.m.
 MS Ozarks!   3 p.m.
10/13 XC Concordia Invitational% 2 p.m.
 WS Texas-Dallas!  5 p.m.
 MS Texas-Dallas!  7 p.m.
10/16 VB Hardin-Simmons  7 p.m.
10/18 VB Schreiner   7 p.m.
10/26 WS Howard Payne$  5 p.m.
 MS Howard Payne$  7 p.m.
10/27 VB Hardin-Simmons$  7 p.m.
 VB Hardin-Simmons$  7 p.m.

VB (Volleyball)
MS (M. Soccer)
WS (W. Soccer)
% at Cedar Park High School
! at St. Stephen’s
$ at Town & Country (Field 26)

CTX Athletics Is Now 
Accepting Tornado Club 

Applications!!!

HOW TO HIT A TWO-HANDED BACKHAND
In last month’s newsletter, I gave tips on how to hit a Forehand.  

In this issue, I will offer you instructions on how to execute a 
two-handed backhand for a right hander.  

STEP 1 - Ready position: The body is facing the net and 
both of the hands are on the handle of the racket.  The left 
hand should not overlap the right hand and it should be 
gripping the racket slightly tighter than the right hand.  Feet 
are shoulder width apart and the body in is good balance.

STEP 2 - Back swing:  Once the player makes the decision 
to hit on the left side, the body should start taking the racket 
back before the ball bounces.  Notice the slight change of grip 
on the right hand toward the top of the handle (continental 
grip).  Notice the turn of the upper body and the right foot 
leading the left foot.  Eyes are still focused on the incoming 
ball.  

STEP 3 - Point of Contact:  The eyes now shift toward the 
point of contact which should be in front of the right foot.  
The right hand is still slightly relaxed, but the left hand is 
doing most of the work at the point of impact.  The racket 
has made contact with the ball and weight of the player has 
shifted toward the point of contact. It is important to keep 
the right shoulder closed and not open the left hip too early.  
Flexing the right knee will allow more flexibility and power 
on the ball.

STEP 4 - Follow Through:  Once the racket has made 
contact with the ball, let the arms extend out toward the 
target selected.  The elbows now are bent and the head of the 
racket is wrapping around the left shoulder.  

Look for next Issue: The One-Backhand Groundstroke

By USPTA/PTR Master Professional  Fernando Velasco
Owner, Manager and Director of Tennis
Grey Rock Tennis Club, Austin, TX

1 2 3 4

Tennis
Tips
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Dr. Cammie Teliha
Exceptional Medicine       Personal Care

Full Service • Emergencies • Surgery • X-Ray • Wellness • Geriatric

Conveniently located in the HEB Four Points Shopping Center
7301 RR 620, Ste. 175 • 512.331.7889 • www.riverranchanimalhospital.com

Steak Ingredients:
•	 Your choice steaks, room temp and seasoned with salt and pepper 

only
•	 1 lb sliced baby portobello mushrooms
•	 1 T olive oil

Preheat your grill.  In a medium sautee pan, add olive oil and sautee 
mushrooms on medium heat until dark and caramelized. Remove 
from heat and hold.

Grill your steaks the way you like them, then remove from heat 
and let them rest, covered with foil, for 10 minutes. 

Beurre Blanc Ingredients:
•	 1 medium shallot, minced
•	 8 oz white wine
•	 3 T heavy cream
•	 12 T cold butter, cubed
•	 salt and pepper to taste

In a saute pan, reduce the shallots and wine until about 2 T remain.   
Add the heavy cream and cook until it bubbles, then remove from 
heat.   Slowly whisk in the nobs of butter, a few at a time, until 
incorporated.   As you whisk a few in, the sauce gets thicker and 
thicker.   Once all the butter in whisked in, season to taste with salt 
and pepper.

Was in the mood for a yummy sauce ... you know the kind you lick off your fingers?   
This Beurre Blanc really compliments the simplicity of a salt and peppered grilled steak 
along with some sauteed mushrooms.   I paired it with a simple salad and this was our 
amazing dinner tonight.

Grilled New York Strip 
with

 Sauteed Mushrooms & Beurre Blanc
by the Four Points Foodie
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