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The ClippingsIMPORTANT CONTACTS

2017 BOARD OF GOVERNORS
CONTACT LIST

Misty Rowe
mistydrowe@gmail.com

Fritzi Wilkerson
fritziww@yahoo.com

Don Karamihan
Nah1marak@gmail.com

J. Scott Bruce
jbruce@advaoptical.com

Ed Nelson

nelsonbama@yahoo.com
Robert Dandeneau

dandno1@aol.com
James Gregory

jamespatrickgregory@comcast.net
David Attard

Dave-attard@att.net
Eurie Dye

Eurie10@embarqmail.com

CLUB MANAGEMENT TEAM
Mark Mattox- General Manager

mmattox@waldencc.com, 832-445-2107
Tanna Shelton – Membership Director
tshelton@waldencc.com. 832-445-2105

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

Ben Mundy – Director of Golf
bmundy@waldencc.com, 832-445-2115

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

Catherine Tock Borja – Food and Beverage Director
cborja@waldencc.com

Andrew Kinsey – Executive Chef
akinsey@waldencc.com

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

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

NEWSLETTER
Peel, Inc.

advertising@PEELinc.com
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RE/MAX East
BILLIE JEAN HARRIS

Marketing Specialist
713-825-2647 (Cellular)
713-451-4320 (Direct)
bharris@remax-east.com
www.billiejeanharris.com

THE BILLIE JEAN HARRIS TEAM
FOR ALL OF YOUR REAL ESTATE NEEDS

THE BILLIE JEAN HARRIS TEAM
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Experience the excitement of our Summer Adventure Club where  
imaginations are free to run wild. Get ready for engineering  

design challenges, discoveries, outdoor exploration and more.  
It’s going to be one epic summer. Fun for ages 5 – 10.* 

Learn more at PrimroseSummer.com.
Exciting Adventures  •  Space is Limited – Call Today!  

Primrose School of Atascocita
281.812.6361  •  PrimroseAtascocita.com 

Primrose School of Eagle Springs
281.852.8000  •  PrimroseEagleSprings.com 

Each Primrose School is a privately owned and operated franchise. Primrose Schools is a trademark of Primrose School Franchising Company. 
©2017 Primrose School Franchising Company. All rights reserved. *Ages for Summer Adventure Club programs vary by location.

This summer,
imaginations take ffllight.

Now Enrolling!
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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 April 30th, 2017

2nd Month Free

SW_Humble_TX_75x975_Ad_Color_April_2017.pdf   1   11/1/2016   8:33:49 AM
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Lake Houston Ladies Club is a social organization dedicated 
to connecting women through monthly luncheon meetings, 
social activities and interest groups.

Our next luncheon meeting is Tuesday, April 18 from 10:00-
12:00 at the Walden Country Club, 18100 Walden Forest 
Drive, in Humble, TX. The cost is $15/person for lunch and 
entertainment.

Our special guest for April is David Lackey - Antique Road 
Show Star - David is a well known Houston area antique 
dealer. He has collected antiques since the age of 6 and has 
been dealing since he was 12! He studied at the Christie's 
Fine Arts course in London, graduating with a specialization 
in pottery and porcelain. He has been an appraiser for the 

Antiques Road Show since 1996. Members may bring a 
small antique for examination. David will talk about some of 
them during our program, and will stay afterward for more 
discussion.

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 social events through 
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: www.
lakehoustonladiesclub.com , or call Linda at 832-379-3009

April 18 Meeting
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VISIT OUR 
WEBSITE FOR
INSPIRATIONAL

IDEAS

Grilled Salmon with Spring Risotto and Goat's Cheese
Ingredients:
4, 6oz Salmon fillets
I lemon (quartered)
2 TBLS. evoo
loz butter
I yellow onion (peeled and finely chopped)
1 clove garlic (finely chopped)
2 celery stalks (finely diced)
2 carrots (peeled and finely diced)

1 zucchini (finely diced)
112 cup of peas
6 stalks asparagus (trimmed and cut into short lengths)
I 113 cup risotto rice
1/2 cup dry white wine
4 1/4 cups chicken or vegetable stock
3 TBLS butter
112 cup goat's cheese
salt and pepper to taste

Method:
	 Risotto - Heat the oil and I oz butter in a large pan and add the 
onion, garlic, carrot, and celery. Cook until soft and translucent. Add 
the zucchini and stir. Add the rice and stir to coat in the butter. Pour 
in the wine and stir the rice until the wine is absorbed. Once the 
wine has cooked in, reduce the heat a little and add the stock hot, 
one ladle full at a time, stirring mostly continuously. Keep stirring in 
the stock and tasting the rice. Add the asparagus and peas about five 
minutes before the end of cooking. Rice should be al dente. Firm, 
but soft and chewable, not sticky. Probably about 15-20 minutes. 

Season to taste with salt and pepper and add in the remaining butter 
and let it sit and slowly melt into the rice. 
	 Crumble the cheese over the top and serve immediately. 
Salmonbrush salmon with enough evoo to prevent it from sticking 
to the grill. season both sides with salt and pepper.
	 On a pre-heated grill, cook salmon on both sides until the internal 
temperature reaches about 145 degrees. (medium).
	 Top risotto with grilled salmon, and squeeze the juice of one lemon 
quarter over the top of eachdish.
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With winter over and the weather warming up, it’s the time of year that’s typically 
considered a hot period for the housing market. Spring is the undisputed champion 
of seasons for selling a home. The grass is green, flowers are in bloom and the sky is 
blue. This makes for some great marketing photos to help get the buyers into your 
house. Buyers are chomping at the bit to get the closing process started so they can 
get moved in and settled over the summer.

Just as seasons change, so might your real estate needs. Give the Tracy Montgomery 
Team a call today. We are happy to help you get your home listed and sold!

Spring is in the air and home buyers 
are coming out of hibernation.

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


