Ingredients:
Caramelized Onions
. 8 tablespoons unsalted butter
. 2 pounds yellow onions, peeled and sliced thin
Pork Chops & Glaze
. 2 cups root beer
. 2 cups reduced veal stock
. 4 16-ounce double-cut-bone-in pork chops
. 4 teaspoons olive oil

. Salt & pepper
Bourbon-Mashed Sweet Potatoes

. 2 pounds sweet potatoes

. Y5 cup heavy cream

. Y% cup bourbon whiskey

. 3 tablespoons light brown sugar
. 2 tablespoons molasses

. Salt

Root Beer-Glazed Pork
Chops with Bourbon

Mashed Sweet Potatoes
& Caramelized Onions

Procedure:

1. For the caramelized onions: Melt the butter in a large skillet over medium-
low heat. Add the onions and cook slowly, stirring occasionally until golden
brown. Remove from heat and keep warm.

2. For the glaze: combine the root beer and stock in a heavy medium sauce
pan. Bring to a boil over medium high heat. Reduce the heat to low and
simmer until reduced to thick syrup. Remove from the heat.

3. Preheat a grill to medium-high heat. Preheat the oven to 425 degrees
E Season each chop on both sides with salt and pepper. Grill each chop 5
minutes on each side, turning properly in order to obtain desired grill marks.
4. Transfer to a baking sheet. Drizzle 1 teaspoon of olive oil over each chop.
Roast until cooked through and internal temperature reaches 150 degrees E
About 15 minutes. Drizzle chops with root beer glaze immediately upon
removal from the oven.

Bourbon-Mashed Sweet Potatoes:

1. Preheat oven to 350 degrees E. Place the potatoes on a foil lined baking
sheet. Bake until tender and starting to ooze. About 1 hour. Remove from
oven and let cool enough to touch.

2. Scoop the inside out of each potato and place in a large bowl. Discard
the skins. Add the cream, bourbon, brown sugar, molasses, and salt and
beat on high speed with an electric mixer until smooth, or mash with hand
masher. Cover to keep warm, or reheat before serving.
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IMPORTANT CONTACTS

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
dandnol@aol.com

Eric Rounlick
rounlick] @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

Lake Houston Ladies Club

Lake Houston Ladies Club is a social organization dedicated to
connecting women through monthly luncheon meetings, social
activities and interest groups.

We will greet old friends and make new ones at the next meeting
on Tuesday, September 20 from 10:00-12:00 at the Walden Country
Club, 18100 Walden Forest Drive, in Humble, TX.

The club welcomes new members from all surrounding areas.
Many interest groups are available including: Readers Choice, Tea
Time, Lunch ‘N Look, Movie Group, Supper Club, Girl’s Night
Out, and many game groups (Bridge, Mah Jongg, Pokeno, Canasta,
Bunco). There are also events during the year that include spouses or
significant others. The club is an excellent way to meet new people
and make new friends. To learn more about the club go to our website
at: www.lakehoustonladiesclub.com , or call Linda at 832-379-3009.

Save the Date.....
SEPT 5TH
THEY SERVED US, NOW IT°S TIME TO SALUTE THEM....

Sept 5th, Walden Country Club invites you to play in a tournament
benefitting the Folds of Honor Foundation.

The Folds of Honor Foundation provides post-secondary
educational scholarships for children and spouses of military service
men and women killed or disabled while serving our Great Nation.
To date, more than 2,100 scholarships have been awarded by the
Folds of Honor Foundation.

Sign up in the Walden Golf Shop

'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.

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.
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Over 28 Million in Closed Sales for 2015

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.

BILLIE JEAN HARRIS

713-825-2647 (Cellular)
713-451-4320 (Direct) #1 Team 2015 BILLIE JEAN HARRIS

713-451-1733 x106 (Office) in the STATE OF TEXAS
bharris @ remax-east.com #2 Team 2015 BILLIE JEAN HARRIS

www.billiejeanharris.com in the UNITED STATES
#6 Team 2015 BILLIE JEAN HARRIS

INTERNATIONALLY
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Ready to Serve your Storage Needs

OFFICE

Storage West

17980 West Lake Houston Parkway
Humble, TX 77346

713-489-4325

* Resident Managers

* Free Move-In-Truck

e Air Conditioned Units

* Individually Alarmed Units

* Fire Sprinklers

* Over 50 Security Cameras On-Site

O EN EN EN BN BN B B O mm Call Us Toll Free

1 2nd Month Free | 877-917-7990
I with this coupon 1 WWwW. StorageWest com

J Must present coupon to receive discount
Valid on Select Units Only

l Not valid with any other offer. Expires September 30, 2016 ’
AN EN =N BN BN BN BN BN BN Em
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NOW

BABY&KIDS® open For

BRANDS FOR LESS BUSINESS

o ~ 6932 FM 1960 E
KiD2KiD HUMBLE, TX 77346

facebook.com/KidtoKidAtascocita 281-312-6442
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FACT:

85% of core brain
structure is developed
by age four.

The Leader in —

Early Education and Care’

Infants - Private Kindergarten
& After School

PRIMROSE WAY:

Recommendi
is child’s play

NOW ENROLLING. CALL FORAT

Primrose School of Eagle Springs
17979 Eagle Springs Pkwy., Humble, TX 77346
281.852.8000 | PrimroseEagleSprings.com

Primrose School of Atascocita
20027 W. Lake Houston Pkwy., Atascocita, TX 77346
281.812.6361 | PrimroseAtascocita.com

Each Primrose School is a privately owned and operated franchise. Primrose Schools® and The Leader in Early Education &Md Care are registered trademarks and service marks of
Primrose School Franchising Company. ©2015 Primrose School Franchising Company. All rights reserved. See primroseschools.com for additional information about our schools,
curriculum, and programs.
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Crickets

Field crickets are a common sight around homes in late summer
into autumn. These insects are about 1”7 long when fully grown.
Crickets are dark brown to black with large hind legs used for
jumping. They also have two cerci, or appendages that come off
the tip of the abdomen. Female crickets have a large sword-like
structure, the ovipositor, protruding from the tip of the abdomen.
The ovipositor is used to deposit eggs into soil.

Crickets feed on plant material as well as other insects. They are
able to cause damage to seedlings and sometimes large populations
can be destructive. Large masses of dead crickets around doorways
or other areas can be distasteful to view and cause a foul odor.

Field crickets are primarily outdoor insects, but may occasionally
venture indoors. When crickets do come indoors, they may bother
residents with their chirping. Males chirp to attract a mate creating
the sound by rubbing their forewings together.

Cricket management is more easily accomplished in the summer
when nymphs, who cannot fly, are present. Unfortunately, this usually
isn’t when large populations of crickets are discovered.

Before turning to pesticides to manage your cricket problems, try
these ideas:

* Turn off outside lights at night or use bulbs that are less attractive

to insects
e Seal cracks & crevices where insects can enter with sealant
¢ Remove debris stacked near the structure
* Keep lawn & surrounding areas mowed
* Stuff weep holes with copper mesh

For more information or help with identification, contact Wizzie
Brown, Texas Agrilife Extension Service Program Specialist at
512.854.9600. Check out my blog at http://www.urban-ipm.
blogspot.com

The information given herein is for educational purposes only.
Reference to commercial products or trade names is made with
the understanding that no discrimination is intended and no
endorsement by Texas A&M Agril ife Extension Service or the Texas
A&M Agril ife Research is implied.

The Texas A&M Agril ife Extension Service provides equal access
in its programs, activities, education and employment, without regard
to race, color, sex, religion, national origin, disability, age, genetic
information, veteran status, sexual orientation or gender identity.
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Me, eat Rabbit Food?

A Plant Diet Can Boost your Health and Be Delicious!

Research shows that flexitarians ... those who make plant foods
the star of their diet, with meat, fish, dairy, and eggs playing a
supporting role-are healthier than frequent meat eaters. Some
of the possible benefits of this diet are:

* Decrease the risk of heart disease

* Decrease the risk of diabetes

* Decrease the risk of certain cancers

* Help maintain a healthy weight

* Lower the risk of inflammatory diseases
* Help improve cholesterol levels

* Help improve blood pressure

“When you base your meals on plant foods, youre packing
your diet with the fiber, vitamins, minerals and healthy fats that
most Americans don’t get enough of.”

“A Harvard study that tracked more than 120,000 people
for 30 years found that those who ate the most meat tended
to die younger during the study period but that swapping just
one daily serving of beef for nuts could cut the risk of dying

Brilliant Energy Texas OUC #10140
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early by as much as 19 percent. One possible reason for those
benefits is that a plant based diet can improve blood lipid levels.

A “less meat, more plants” style of eating can also improve
the quality of your life.

Here are a few ideas if this is something you want to consider:

Breakfast: Avocado toast: 2 slices of whole grain bread, mashed
avocado, red pepper flakes, sea salt; coffee with coconut milk
creamer.

Lunch: Quinoa tabbouleh with chickpeas: Cooked quinoa,
chopped tomatoes, chopped cucumber, chopped parsley, olive
oil, lemon juice, black olives and garbanzo beans.

Dinner: Black-bean tacos: Corn tortillas, black beans, roasted
cauliflower, jarred corn salsa, pico de gallo, cumin and salad
greens.

Dessert: Frozen banana “ice cream”. Blend a frozen banana
in a blender with a touch of almond milk until it resembles soft
serve, topped with chopped walnuts.

Information courtesy of WebMD and Consumer Reports

Copyright © 2016 Peel, Inc.
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Overnight
Coffee Cake

Recipe provided by Sherry Watson. The original source
is unknown (cut from an old magazine many years ago).
This recipe is unbelievably simple, but it makes a beautiful
presentation at the table.

1 pkg. frozen cloverleaf roll dough (about 25 rolls)

1 pkg. (four-serving size) vanilla pudding mix (not
instant)

V2 cup brown sugar

V5 cup pecans, chopped

1 stick butter, melted

Separate frozen roll dough into pieces (each cloverleaf
makes three pieces). Other rolls will work, but with larger
pieces of dough, use only 20; more may be too many for
your pan.

Combine dry pudding mix with brown sugar and
pecans.

Melt butter.

Place pieces of frozen roll dough in a well-buttered
Bundt pan. (Do not use angel food pan; butter leaks out!)
Pour melted butter over frozen dough and sprinkle with
pudding mixture.

Leave cake pan out overnight; the dough rises beautifully
by morning. Bake at 350 degrees for 30 minutes. Invert
on serving plate to serve. Sticky — but good!

VISIT OUR
WEBSITE FOR
INSPIRATIONAL

— IDEAS —

14 The Clippings - September 2016

Copyright © 2016 Peel, Inc.



"T'he Clippings

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

How to execute The Backhand Service Return

In previous newsletters, I offered tips on how to hit a forehand

groundstroke, a two-handed backhand, one-handed backhand,

forehand volley, the two handed backhand volley, the serve, the /
forehand half-volley, the one-handed backhand volley, the overhead
“smash” and the forehand service return.
In this issue, I will offer you instructions on how to execute the /

second most important shot in the game of tennis: The Service

Return, since it is the response to the first most important shot of the ELECTRICAL SERVICES

game: The Serve. In the illustrations, Susan Herb, player at the Grey SERVICING ALL YOUR ELECTRICAL NEEDS
Rock Tennis Club, shows the proper technique to execute this stroke.
Step 1: The Ready Position: When Susan is getting ready to * Panel Upgrades
return the serve, her eyes are focused on the tennis ball held by the * Home Inspections
opponent. Knees are relaxed and the hands are holding the racket « TV Install/Mounting
with a relaxed grip. « Troubleshooting
Step 2: The Back Swing: Once Susan realizes that the ball has been * Remodeling
directed to her forehand, she will turn her upper body and will take * Landscaping Lighting
the racket back. Notice that the left hand is up in front to allow her « Home Generators :
to keep her center of gravity in the center. She has loaded her weight e
on her left foot and will be ready to step forward to meet the ball. RESQI/)(E%%% %ﬁ%%ml 247 SERVICE A\

Step 3: The Point of Contact: Susan now is ready to step into the ; : 5

ball. She has kept her eye on the ball and her center of gravity now is -
shifted to the point of contact. Notice the right knee being slightly 5 Take 525'00 Oﬁ Your i

bent and the right foot is pointing to the ball meeting the racket. Next Service Call Fad -]
Step 5: The Follow Through: Once Susan has finished her stroke, : :
the momentum of the racket continues to move almost to a point FAMILY OWNED AND OPERATED

behind her neck. Her left hand is next to her body and her left 713.467.1125 or 281.897.0001
elbow is pointing toward her target. Her body is now ready to take ﬁl www.WiredES.com

the “split step” with both feet in order to prepare for the opponent’s
TECL 22809 Master 100394
returned shot.
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DO YOU WANT TO WIN TICKETS
TO A HOUSTON TEXANS GAMIE?

This month The Tracy Montgomery Team is giving away tickets to
Houston’s favorite football team, the Texans! Do you want them? If so,

enter our monthly raffle. It’s that easy.
Enter to win by sending us an email. Put TEXANS TICKETS in the subject line and give us your
name, address and phone number where you can be reached if you win.

TracyMontgomeryTeamRSVP@gmail.com

Congratulations to the Dorondo Family for winning the “Back to School”
Target gift card we gave away in August!

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

Sandy Brabham Lisa Hughes If you know of someone who
Tracy Montgomery Cell: 713.503.8110 Cell: 281.323.5894 would appreciate the level
Cell: 713.825.5905 Melissa Nelson of service my Team provides,
Cell: 832.527.4989 please call me with their name
and business number.
I’ll be happy to follow up and
take great care of them.

Your
Neighborhood
Realtors

281.812.8265
www.tracysoldit.com
tracy@tracysoldit.com
20665 W Lake Houston Parkway
Humble, TX 77346

16 The Clippings - September 2016 Copyright © 2016 Peel, Inc.



