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While June and July have had their challenges, if weather patterns 
are consistent, August will prove to be just as big of a challenge as 
well.  The “dog days of Summer” had the Golf Course Maintenance 
crew busy over the past months.  

Mechanical issues within the irrigation system showed where all the 
dry spots were at, and areas that sprinklers did not cover.  Keeping 
up with water line breaks, attempting to keep up with mowing 
schedules, and just being beat down by the heat, is starting to take 
its toll on everyone.  

Herbicide applications back in June are looking to be successful 
in the elimination of several weed species that were dominant 
throughout the course.  Although a small percentage of these weeds 
could return, the plan is to keep up with spot spraying these areas 
and keep them eliminated.  

Greens spiking is an ongoing practice that aids in the overall health 
of greens.  This simple form of aerification is used often on closed 
days and causes minimal disruption to the putting surface.  The 
depth of the spikes usually only go down about 2 inches but does a 
good job in helping with allowing water to move down through the 
greens profile,  rather than running off the surface.

I hope you are enjoying the course,
Kevin Lyles
Golf Course Superintendent

Letter from the  Golf 
Course Super Lake Houston Ladies Club is a social organization that meets from 

September to May on the third Tuesday of the month at the Walden 
Country Club, 18100 Walden Forest Drive, in Humble TX. The club 
welcomes new members from all surrounding areas to join and offers 
several avenues for individual interest. They include: Readers Choice, 
Bridge, Bunco, Mah Jongg, Lunch and Look, Movie Group, Supper 
Club and Tea Time Group. Many of the groups continue throughout 
the summer months. There are periodic events planned during the 
year that include spouses or significant others. The club is an excellent 
way to meet new people and make new friends. Please call Linda at 
832-379-3009 for more information about the club. Lake Houston 
Ladies Club Website: http://www.lakehoustonladiesclub.com/

Lake Houston Ladies Club
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2015 BOARD OF GOVERNORS
CONTACT LIST

Bill Roe
wroe2@comcast.net

Misty Rowe
mistydrowe@gmail.com

Brock Ratliff
ratpac4@gmail.com

Martyn Bates
martyn.bates@bakerhughes.com 

Don Karamihan
Nah1marak@gmail.com

J. Scott Bruce
jbruce@advaoptical.com

Ed Nelson
nelsonbama@yahoo.com

Robert Dandeneau
dandno1@aol.com

Eric Rounlick
rounlick1@gmail.com

CLUB MANAGEMENT TEAM
John Schlemmer- General Manager

jschlemmer@waldencc.com, 832-445-2107
Tanna Follis – Membership Director
tfollis@waldencc.com. 832-445-2105

Cathy Bellnap – Private Events Director
cbellnap@waldencc.com, 832-445-2104

Charlie Rudd – Head Golf Pro
crudd@waldencc.com. 832-445-2115

Kevin Lyles – Golf Course Superintendent
klyles@waldencc.com, 832-445-2114

Stella Meintzer - Food and Beverage Director
smeintzer@waldencc.com, 832-445-2131

Marty Tarabochia – Executive Chef
mtarabochia@waldencc.com, 832-445-2118

Mike Beatty – Athletics Director
mbeatty@waldencc.com, 832-445-2123

Kim Mello – Club Accountant
kmello@waldencc.com, 832-445-2117

The Wrap Of Kahn
Ingredients:
1 bottle Peanut sauce- (the best I have found is made by 
Archer farms and sold at Target stores that have bigger 
grocery sections. I've made my own but prefer theirs)
1 to 1 1/2 lbs chicken breast cut in small to medium cubes
1 to 2 limes
some cilantro chopped
1 cup white rice (jasmine is best)
1 or 2 cups- raw- shredded red cabbage ( you will want to 
figure out how to use up the rest of the cabbage-though 
it keeps quite a while)
Some bamboo shoots- drained and cut skinny
1 jar spicy black bean or spicy brown bean sauce
Good Gorgonzola cheese- crumbled up
Thin flour tortillas (the thick ones don't work well for this)

Procedure:
Rice- cook it according to the directions- when done fluff 
with fork and mix in some cilantro and lime juice to taste. 
Set aside.
Chicken- I usually cook it in large sauté pan with olive oil, 
lime juice, garlic (powered or fresh depending on what I 
have) salt and some pepper- If I'm feeling real energetic I 
cook some finally chopped sweet onion in there as well. 
When it is just about done I add the peanut sauce and cook 
till chicken is done and sauce is heated through. Sometimes 
I throw cilantro in this part of the dish also. Be mindful that 
you want some looseness to the chicken mixture some the 
excess peanut sauce seeps into the rice- yum!

The put together:
Heat up tortilla over gas if you can (don't microwave it)
schmere on a thin layer of the spicy bean sauce
put on decent layers of bamboo shoots and cabbage
add rice layer
add some of the chicken mixture
top with Gorgonzola ( I put healthy portion because I love 
the stuff, but you will want to play around till it tastes 
right to you.)
Roll it up like a burrito,
Enjoy!

RECIPE OF 
THE MONTH
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EXPERIENCE, EXPERIENCE, EXPERIENCE...I can help you realize your dreams. With 34 years in 
the real estate industry, I have the experience you need to guide you during your home buying or selling 
process. My team and I are ready to service your needs from start to finish.

TEAM WORK...Whoever said “Many hands make light work” really understood a team work concept. 
Each member of my team (including you) will have specific duties towards our common goal to ensure 
the strength and endurance needed to get this transaction closed.

#1 Team BILLIE JEAN HARRIS TEAM
January – March 2015 in the UNITED 

STATES for RE/MAX Agents

#1 Team BILLIE JEAN HARRIS TEAM
January – March 2015 INTERNATIONALLY 

for RE/MAX Agents

Over 28 Million in Closed Sales this year

BILLIE JEAN HARRIS

Billie Jean's Team
713-825-2647 Cell

713-451-4320 Direct Office

EXPERIENCE, EXPERIENCE, EXPERIENCE...I can help you realize your dreams.
With 34 years in the real estate industry, I have the experience you need to guide you
during your home buying or selling process.  My team and I are ready to service your
needs from start to finish.
TEAM WORK...Whoever said "Many hands make light work" really understood a
team work concept.  Each member of my team (including you) will have specific duties
towards our common goal to ensure the strength and endurance needed to get this
transaction closed.  Call for a free marketing plan and home value.

BILLIE JEAN HARRIS
   
713-825-2647 (Cellular)
713-451-4320 (Direct)
713-451-1733 x106 (Office)
bharris@remax-east.com
www.billiejeanharris.com

RE/MAX East
www.billiejeanharris.com

BILLIE JEAN HARRIS

Billie Jean's Team
713-825-2647 Cell

713-451-4320 Direct Office

EXPERIENCE, EXPERIENCE, EXPERIENCE...I can help you realize your dreams.
With 34 years in the real estate industry, I have the experience you need to guide you
during your home buying or selling process.  My team and I are ready to service your
needs from start to finish.
TEAM WORK...Whoever said "Many hands make light work" really understood a
team work concept.  Each member of my team (including you) will have specific duties
towards our common goal to ensure the strength and endurance needed to get this
transaction closed.  Call for a free marketing plan and home value.

BILLIE JEAN HARRIS
   
713-825-2647 (Cellular)
713-451-4320 (Direct)
713-451-1733 x106 (Office)
bharris@remax-east.com
www.billiejeanharris.com

RE/MAX East
www.billiejeanharris.com

Really Big News!Really Big News!
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NOW
BUYING

ALL SEASON 
CHILDREN’S 
CLOTHINGfacebook.com/KidtoKidAtascocita
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• Resident Managers
• Free Move-In-Truck
• Air Conditioned Units
• Individually Alarmed Units
• Fire Sprinklers
• Over 50 Security Cameras On-Site

Ready to Serve your Storage Needs

17980 West Lake Houston Parkway
Humble, TX 77346

713-489-4325

Storage West

www.StorageWest.com

Call Us Toll Free

877-917-7990

3535SE
RVING OVER

2nd Month Free
with this coupon

Must present coupon to receive discount
Valid on Select Units Only

Not valid with any other offer. Expires August 31, 2016

2nd Month Free

SW_Humble_TX_75x975_Ad_Color_August-2016.pdf   1   6/28/2016   8:50:36 AM
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Easy Online Sign-Up at 

USE “NEIGHBORHOOD NEWSLETTER” AS REFERRAL

BrilliantElectricity.com

BRILLIANT ENERGY = SERIOUSLY LOW RATES

BRILLIANT ENERGY’S ELECTRICITY RATES CHALLENGE 
THE RATES OF EVERY OTHER PROVIDER IN TEXAS!

LOCK-IN A LOW ELECTRICITY RATE FOR
UP TO 3 YEARS

Brilliant Energy Texas OUC #10140

BRILLIANT ENERGY IS RECOMMENDED BY TEXAS ENERGY 
ANALYST, ALAN LAMMEY THE HOST OF THE “ENERGY 

WEEK” RADIO SHOW ON NEWSTALK 1070 KNTH!

Ask the “Energy Analyst”
281.658.0395

GREAT BUSINESS RATES TOO!

It’s a common problem: You’re going for the final stretch, looking 
for that extra push to help you burn just a few more calories, but 
suddenly you’re out of gas. You’re not alone. “The muscles maximally 
absorb nutrients from food during the first 30 minutes after a 
workout,” says Roberta Anding, M.S., R.D., national spokesperson 
for the American Dietetic Association.

What to do? Fuel up with the right stuff before you hit the gym, 
and don’t forget a recovery meal post-workout. Try one of these 
winning combinations before your next workout, and see if you 
don’t find that extra oomph you’ve been missing.

Weight Training + Protein: Combining a high-protein diet with 
strength training can help dieters lose more weight — and you lose 
fat, not muscle. Protein not only builds muscles but it also helps repair 
them after a workout. “The winning combination is typically four 
grams of carbs for every one gram of protein (think skim chocolate 
milk, energy bars, a turkey sandwich on whole wheat),” says Anding.

Long Distance Running + Carbohydrates: For long workouts, the 
performance edge goes to people who have the most glycogen (the 

Best Foods & Fitness Matchups
stored form of carbohydrates). When you eat pasta or other starchy 
food, the body converts those carbohydrates into muscle glycogen 
for fuel. Hence the reason marathoners “carbo-load” the night before 
a big race. The trouble comes in when you eat more carbs than you 
need, because unused carbs can also be stored as fat!

Aerobics, Kickboxing and Spinning + Fat: For activities that involve 
repetitive joint action, monounsaturated fats from fish, nuts, seeds 
and canola, olive and peanut oils can help lubricate the joints while 
also providing high-quality protein to power you through a workout. 
An added bonus: These fats also reduce post workout soreness and 
stiff muscles.

Yoga and Pilates + Complex Carbohydrates: The fiber from 
whole grains and vegetables slows the digestion of food, allowing 
your body more time to absorb critical nutrients. And since most 
yoga and Pilates classes require fasting for two hours before class, 
the long lasting effects of fiber will help sustain you through a few 
hours without food.
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VISIT OUR 
WEBSITE FOR
INSPIRATIONAL

IDEAS

Cook Macaroni in lightly salted water according to 
package directions. Drain and rinse under cold water 
to cool. Set aside.
Mix together mayo, vinegar, sugar, salt & pepper. 

Splash in enough milk (1/4 of milk) to make it 
pourable. Splash in pickle juice for extra flavor. Taste 
& adjust seasonings as needed. Set aside.
Place cooled Macaroni in a large bowl and pour 3/4 

of the dressing. Toss and add more dressing if you 
if you like. (Dressing will seem a little thin, but it will 
thicken up as salad chills).
Stir in olives, Roasted red peppers( or Pimentos), 

pickles, and green onions. Add more of any ingredient 
if you'd like stuff going on. At the end, splash in a little 
more pickle juice and stir.
Chill for at least 2 hours before serving. Sprinkle with 

sliced green onion to serve.

Pasta Salad
•	4 cups Elbow Macaroni
•	3 whole Roasted Red Peppers Chopped (more to 

taste, can also use Pimentos)
•	1/2 cups Black olives - chopped fine/ can use 

Calamari olives
•	Add pepperoncinis sliced - to taste
•	6 whole Dill pickle slices -diced about 1/2 cup diced
•	3 whole Green onions sliced - white and dark green 

parts
•	1/2 cups Mayonnaise
•	1 Tablespoon  Red Wine or Distilled Vinegar
•	3 teaspoon Sugar more or less to taste
•	1/4 Salt teaspoon
•	Plenty of black pepper
•	1/4 cup Milk - more if needed
•	Splash of Pickle juice - add more if needed/ can also 

add pepperoncinis juice also
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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.

The Clippings is a private publication published by Peel, Inc. It is not sanctioned by 
any homeowners association or organization, nor is it subject to the approval of any 
homeowners association or organization, nor is it intended, nor implied to replace any 
publication that may be published by or on behalf of any homeowners association or 
organization. At no time will any source be allowed to use The Clippings 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 Clippings is exclusively for the private use of Peel, Inc.

ELECTRICAL SERVICES
 SERVICING ALL YOUR ELECTRICAL NEEDS

713.467.1125 or 281.897.0001
www.WiredES.com

FAMILY OWNED AND OPERATED

• Panel Upgrades
• Home Inspections
• TV Install/Mounting
• Troubleshooting
• Remodeling
• Landscaping Lighting
• Home Generators

RESIDENTIAL & COMMERCIAL
LICENSED & INSURED

24-7 SERVICE

Take $25.00 Off Your 
Next Service Call

TECL 22809 Master 100394
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281.812.8265
www.tracysoldit.com
tracy@tracysoldit.com
20665 W Lake Houston Parkway

Humble, TX 77346

Your 
Neighborhood 

Realtors

If you know of someone who 
would appreciate the level

of service my Team  provides, 
please call me with their name 

and business number.
I’ll be happy to follow up and 

take great care of them.

Tracy Montgomery
Cell: 713.825.5905

Sandy Brabham
Cell: 713.503.8110

Lisa Hughes
Cell: 281.323.5894

Melissa Nelson 
Cell: 832.527.4989

 
ENTER TO WIN 4 TICKETS TO 

SCHLITTERBAUN! 
 The Tracy Montgomery Team would like you to do 

something fun with your family this summer.  We are 
giving away 4 tickets to the famous water park in 
Galveston.   

 
Enter to win by sending us an email.  Put SCHLITTERBAHN in the 
subject line.  Send us your name, address and phone number 
where you can be reached if you win. 

TracyMontgomeryTeamRSVP@gmail.com 
Congratulations to the Parada Family for winning last 

month’s prize of a gift card to Topgolf! 

We appreciate your continued referrals.  If you or someone you know is thinking of buying, 
selling or investing, please give us a call!  We’d love the opportunity to help someone start 

another chapter in their life. 

enter to win a $100
back 2 school gift card

It’s that time of year when you start shopping for “Back to School” supplies. 
You’ll be buying backpacks, school supplies, clothes and more! This month, 

The Tracy Montgomery Team is giving away a $100 gift card to Target.
Enter to win by sending us an email. Put BACK TO SCHOOL in the subject line. Send us your name,

address, and phone number where you can be reached if you win.

We appreciate your continued referrals. If you or someone you know is thinking of buying, selling or 
investing, please give us a call! We’d love the opportunity to help you with your real estate needs.

Congratulations to the Shelton Family for winning the Schlitterbahn tickets in July!


