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A Little Slice of Italy
by Jackie Devine

(Continued on Page 4)

Seeing me walk through the door at Tutto Bene's last Friday 
evening, Suzanne Thompson, our Yard Of the Month columnist, 
motioned me over to her table asking, "Are you doing a story on 
Chef Tony?" She and her husband, Donnie, were sitting at the bar 
enjoying appetizers and Happy Hour music.

Nodding, I started to speak, but she jumped right in, "I'm so 
glad. This place is Fairfield's hidden jewel. It's an outstanding Italian 
restaurant. Their lunches are not only wonderful; they are very 
affordable. Our Fairfield Women's Club has even met here. Donnie 
and I love their happy hour of wine and Tapas. Also, the live music 
and singing are fabulous." After that great review, I wondered if there 
was any more to be said.

On my way back to the to the banquet room to examine Chef 
Tony’s extensive wine collection, I stopped at the table of two 
formally dressed students and asked the occasion. Ryan, handsomely 
attired in a spiffy black tux said, “We are on our way to our prom, 
but first we decided to come here for dinner.” “Was it worth the trip,” 

I asked. Giving me 
a big smile, Rachel, 
absolutely glowing in 
her beautiful red gown, 
beamed and said, “Yes, 
this is a very special 
place and the food is 
delicious.”

M o v i n g  o n ,  I 
pondered  my love 
of anything Italian, 
e s p e c i a l l y  t h e i r 
craftsmanship. Italians 
make fabulous cars, 
e l e g a n t  c l o t h i n g , 
quality shoes, fine wine 
and excellent pasta. In 
my opinion, if you’ve 
had the good fortune 
to visit Italy, you know 

there’s nothing like 
the experience. Well, 
maybe that was the 
case in the past. But, 
lucky for us, we have 
Chef Tony and, Chef 
Tony has given us Tutto 
Bene—a little slice of 
Northern Italy right 
here in Fairfield.

I f  y o u  a r e  a 
connoisseur of Italian food, you already have several preconceived 
expectations: impeccable, friendly service; high-quality food 
obtained from the finest suppliers; and creative-yet-classic 
preparation. To top it off, you want your experience to leave 
you feeling happy knowing that you just ate a world-class meal. 
That is what you’ll get at Tutto Bene’s where Chef Tony says, 
“Everything is good!”

Chef Tony's passion for serving good food isn’t all that sets him 
apart; it is the way he thinks about food that gives him the edge. 
As early as 16, he knew he wanted a career in the culinary arts. 
Fortunately, while living in Milan, he located a Tuscan family 
who recognized his talent and were also willing to invest time 
and effort to expand his culinary expertise, and teach him the 
preparation techniques of Northern Italian cuisine including the 
intricacies of fine dining. Ultimately, they taught him how to cook 
everything from A to Z. Primo-the pasta dishes, to secondo-the 
chicken, beef, and fish dishes.

Armed with that knowledge and ready to tackle the world, 
he immigrated to New York in 1980 with several non-culinary 
strikes against him. First, he didn't speak English; second, he 
didn't have a support group waiting in the wings to make his 
acclimatization to America easy.

However, he must have had that certain something, because he 
landed a job at Fiorella’s, a New York institution, on 65th and 3rd 
Street. There, he was responsible for manning the kitchen, which 
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Important Numbers

Robison Elementary ...........................................281-213-1700
Spillane Middle School .......................................281-213-1645
Cy-Fair High School ..........................................281-897-4600
Cy-Woods High School ......................................281-213-1919
Constable Ron Hickman, (24 Hour Emergency) 281-376-3472
Centerpoint Energy Gas .....................................713-659-2111
Centerpoint Emergency Gas Leaks ....................  713-659-3552
CenterPoint Energy ............................................713-207-2222
Poison Control Center .......................................800-764-7661
Cypress Mill M.U.D. #1 ....................................281-374-8989
AT&T Repair Center .........................................800-246-8464
Street Light Outages ...........................................713-207-2222
Comcast Cable ...................................................713-341-1000
Waste Corporation of America Recycling ..........  281-368-8397
Principal Management .......................................713-329-7100
Pipeline Company.............................................281-925-3816
 Mowing of Pipeline easement; Standing water; Smells or leaks

Street Lights – Center Point Energy...................713-207-2222

 Damaged or Burned Out Street Lights
 **They will need 6-digit pole number when calling**
Harris County Road and Bridge.......................281-463-6300

 To request street signs and to report street damage, curb damage, 
street flooding, or missing/damaged street signs.

Newsletter Publisher
Contributing Editor ..................................... Samantha Y. Obas
Articles .................................................. cypressmill@peelinc.com
Peel, Inc. ...................advertising@PEELinc.com, 888-687-6444

Newsletter Deadline
The deadline for the newsletters is the 9th of each month.

Please email articles to: cypressmill@peelinc.com

Advertising Information
Please support the businesses that advertise in the Messenger. 
Their advertising dollars make it possible for all Cypress Mill 
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 Peel, Inc. Sales Office at 888-687-
6444, advertising@PEELinc.com

As a mother of three girls, Noor Alam knew a thing or two about 
pregnancy. But when she and her husband found out she was 
pregnant at age 44 with their fourth child, 19 years after the birth of 
their first, she knew things would be a little different this time around.

“I think our biggest concern was having a healthy baby, especially 
considering my age. We had some genetic testing done and when it came 
back normal, I think we both breathed a sigh of relief,” remembers Alam.

Due to several factors, including high blood pressure, diabetes 
and advanced maternal age, Alam’s OB-GYN referred her for co-
management with a maternal-fetal medicine (MFM) physician. MFM 
physicians have special training for high-risk pregnancies as well as fetal 
ultrasound and prenatal diagnostic testing and counseling.

“While a MFM physician may assume the full care of a high-risk 
pregnant patient, more often than not, we provide consultations or 

Becoming a New Mom Again, 

19 YEARS LATER
Care from maternal-fetal medicine physician helps ensure the delivery 

of a healthy baby for one Cypress area woman

(Continued on Page 5)
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18220 State Hwy. 249
Houston, TX 77070

houstonmethodist.org/willowbrook

At Houston Methodist Willowbrook Hospital, we 
use innovative surgical procedures for improving 
patient recovery. Our fellowship-trained surgeons 
use advanced robotic-assisted surgical options 
to reduce risk of complications, pain and 
recovery time.

Robotic-assisted surgery offers a less invasive 
and more effective option for conditions across  
a variety of specialties including:

Knowing your surgical options is important.

Call 281.737.2500 to schedule an appointment 
with a trained robotic-assisted surgeon today. 

• Bariatric surgery

• Cardiac surgery

• Colon and rectal surgery

•  Gynecologic surgery

• Thoracic surgery

• Urogynecologic surgery

• Urologic surgery

EXPERT ROBOTIC-ASSISTED SURGERY  
FOR IMPROVED RECOVERY
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was anchored in the middle of the restaurant, serving six dining 
areas and supporting 65 employees. By 1984 Special Food Market 
Magazine hailed him the best Pasta Chef in New York.

From there Chef Tony moved on to Quartino’s, located at 58th 
between 2nd and 3rd, an excellent dining restaurant that served quality 
food freshly prepared on premises. It was there that Chef Tony became 
even more in touch with the differences in Italian cuisine and the 
distinctions between the north and the south—each region carrying 
unique traditions in cooking. But, at heart, Chef Tony dreamed of 
opening his own restaurant. His first venture was Dia Laganti and 
after that Via Torino in Queens.

In the early ‘90s, he relocated to Houston and opened Butchenella’s 
in the Champions area that he operated for ten years. After his lease 
expired, he opened Via Torino, a piano bar and restaurant, close to 
Stubner and 1960, then Tonino's at Jones and Grant.

One day, a customer said, "You need to be running a restaurant 
in Fairfield." He answered, "Where is Fairfield?"

So his customer took him on a trip to acquaint him with the 
Fairfield area. Chef Tony realized his customer was right. The people 
in Fairfield were probably very interested in quality and convenience. 
He knew that he could provide that. And the rest is history.

Today, whether you are seeking a place for a quiet business 
meeting, a casual and impromptu dinner, or a formal gathering; 
Chef Tony has you covered. He has set the standard for fine Italian 

dining in northwest Houston. You can dine at an artistically 
lighted marble bar, an intimate table or reserve the banquet room 
for your next private  event. And, you'll never run out of wine. 
In reserve, Chef Tony stores over 8,500 wines from 34 countries. 
For those who prefer liquor, he serves that as well.

Chef Tony’s menu includes scrumptious appetizers, homemade 
soups, fresh salads, simple hand-made pasta (even glutton-free 
for those with sensitive diets), Tuscan bread and authentic sauces 
flavored with fresh herbs, garlic, and virgin olive oil. You’ll find 
a tasty variety of salami, cheeses and select meats including free-
range chicken, milk-fed veal, and Angus beef. If you are a seafood 
lover, you’ll be delighted by his grilled snapper, salmon, sea bass, 
halibut, tuna and lobster, all depending on season and availability.

If it is just pizza you’re after, you’ll love his hand thrown, wood-
fired, brick oven baked, thin-crust margarita pizza, smothered in 
Mozzarella cheese and prepared with extra-virgin olive oil, fresh herbs, 
and spices. You can also add vegetables as well as meats and sausages.

Happy hour runs from 2 p.m. to 7 p.m. Tuesday through Saturday. 
On Friday and Saturday nights enjoy live music from 6:30 to 10:00. 
Tutto Bene’s is the perfect place to catch a meal after church, for 
a post-theater dinner, or for a light bite and cocktails and dessert.

Just stepping in the door of Tutto Bene’s transports you back to 
old Italy and envelops you in warm Italian hospitality where you will 
enjoy a never-ending supply of main courses, appetizers, and desserts 
guaranteed to tantalize your taste buds.
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• Interior & Exterior Painting

• HardiPlank Replacement

• Wood Replacement 

• Sheetrock Repair

• Interior Carpentry

• Cabinet Painting

• Sheet Rock Insulation

• Pressure Washing 

• Fence Replacement

• Interior & Exterior Door
   Replacements

• Wallpaper & Texture Removal
• Custom Staining                      • Crown Molding

• Stucco RepairFREE?
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co-management of patients in conjunction with the care provided 
by their OB-GYN,” says Ndaya Muleba, M.D., a maternal-fetal 
medicine physician with McGovern Medical School at UTHealth 
who is affiliated with Memorial Hermann Cypress Hospital.

Alam would be monitored by both Dr. Muleba and her OB-GYN 
throughout the course of her pregnancy. She says knowing she had 
two physicians gave her peace of mind.

“Towards the end of my pregnancy, I experienced a few difficulties. 
It was nice to know both physicians were following my case and 
monitoring my medications as well as the wellbeing of both myself 
and my child. When I would go in for an appointment, 
they had already spoken and had a plan in place for any 
changes in care that I might need,” Alam says.

Alam says she was grateful to have a team of people 
closely watching her progress because she ended 
up needing an emergency cesarean section to 
deliver her son, Ibrahim, on Valentine’s Day at 
Memorial Hermann Cypress.

“I can definitely say it was the most unique Valentine’s Day my 
husband and I have ever had!” Alam says.

Dr. Muleba says it’s important for women with medical 
conditions affecting their pregnancy to initiate prenatal care 

as early as possible to optimize the treatment of any high-risk 
conditions that might be present and receive a consultation from 
a MFM physician as early as possible.

“It’s important for women to take charge of their health. 
If you have a chronic health condition that may affect 
your pregnancy such as diabetes, obesity, prior pre-term 
delivery, or you are over the age of 35, you should 
talk with your primary care provider about having 
a consultation with a MFM physician to address 
these issues,” says Dr. Muleba. “Seeking prenatal care 
early to address complications of pregnancy can help 
improve outcomes for both mother and baby.”

The Birthing Center at Memorial Hermann 
Cypress Hospital offers a High-Risk Pregnancy 
Clinic in partnership with McGovern Medical 
School at UT Health. Women can receive a 
wide range of prenatal diagnostic testing, such 

as amniocentesis and DNA and enzyme analysis, 
preconception and genetic counseling, as well as 

specialized fetal care. A physician referral is required. 
For more information, call 346-231-4060.
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The Cypress Mill Chronicle 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 Cypress Mill Chronicle 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 newsletter 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.

NOT AVAILABLE
ONLINE

FAMILY OWNED & OPERATED WITH OVER 20 YEARS EXPERIENCE
FREE ESTIMATES & DESIGN CONSULTATION • 100% FINANCING AVAILABLE 

PATIO COVERS | PERGOLAS | CARPORTS | PORTE COCHÈRES 
OUTDOOR KITCHENS | DECORATIVE OUTDOOR FLOORING

www.custompatiostructures.com832.570.3990

C U S T O M   PAT I O   S T R U C T U R E S
Committed to Qualty, Value & Service
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If you’re hearing twittering 
followed by rapid, high-
pitched chirps in your 
fireplace, you’ve got Chimney 
Swifts but before you call an 
exterminator to have them 
removed, it’s important to 
know that the birds have the 

law on their side. They are protected by federal law under the 
Migratory Bird Treaty Act. It is illegal to remove or disturb 
their nests, eggs or young during the breeding season. Any 
knowledgeable, respected exterminating company won’t touch 
them. Once the babies are old enough to chirp, they’ll only be 
around for a couple of weeks before they leave the nest so hang 
in there and leave them alone. They cause little to no damage.

Sadly, according to the North American Breeding Bird 
Survey, Chimney Swift populations have decreased by 72% 
since 1966. Their favorite nesting places are old hollow trees 
and masonry chimneys. With urban sprawl many of the trees 
are being removed and newer homes and buildings are being 
constructed without fireplaces. If fireplaces are being built, 
newer materials such as metal liners are being used making it 
impossible for the Swifts to cling to the sides.

Once a nesting site has been found, Mom and Dad Swift 
construct a half saucer-shaped nest made of twigs. The twigs 
are held together by glue-like saliva from a gland under the 
bird’s tongue. The nest is “glued” to the side of the chimney.

Chimney Swifts fly almost constantly except when roosting 
overnight and nesting. They even bathe while flying. They fly 
down to the water, hit the surface with their body, bounce up 
and shake off the water. When it is time to rest, they don’t sit on 
perches. They have long claws that cling to textured walls and 
other textured vertical surfaces such as the walls of your chimney.

Swifts are very beneficial. They gobble up thousands of 
mosquitoes, flies and other insects while in flight. Two parents 
along with their nestlings will consume up to 12,000 flying 
insects every day.

Come fall the birds migrate back to the Amazon River Basin.

Chimney Swifts are admitted to TWRC Wildlife Center 
every year. As part of our mission, we want to educate the 
public to the laws regarding this species as well as many 
other migratory species. If you have Chimney Swifts in your 
chimney, please leave them alone and don’t risk the fines and 
possible jail time associated with disturbing them. If you have 
questions, please give us a call at 713-468-8972 or check our 
website at www.twrcwildlifecenter.org.

WHAT’S LIVING IN MY CHIMNEY?
By Cheryl Conley, TWRC Wildlife Center

MUD DAUBERS
Mud daubers are a great wasp 

to have around. They are solitary, 
generally docile, and can help 
to reduce various bugs in the 
landscape. Mud dauber wasps are 
¾- 1” in size and come in a variety 
of colors. They have a very thin, 
thread-like waist.

Mud daubers create a mud 
structure that they provision with insects and/or spiders; they lay an 
egg on each prey item within a cell in the nest, and then seal the nest 
off. When larvae hatch from eggs, they eat the items provisioned for 
them, pupate, and then emerge as adults to begin the process over.

Management is not usually needed for mud daubers as they do not 
guard their nest like other wasps. While they are capable of stinging, 
they are not considered to be aggressive. If you do not like the look 
of the mud nests, you can remove them with a putty knife.

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 www.urban-ipm.blogspot.com

This work is supported by Crops Protection and Pest 
Management Competitive Grants Program [grant no. 2017-
70006-27188 /project accession no. 1013905] from the USDA 
National Institute of Food and Agriculture.

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 AgriLife Extension Service or the Texas A&M AgriLife 
Research is implied.The Texas A&M AgriLife 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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