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Join Firehouse Animal Health Center in Round Rock for 
Santa Pet Pics -- a free and open to the public event!

Dogs, cats, and kids are invited to sit in Santa's lap while our professional photographer 
snaps pics. All photos will be available for free within 7 days of the event. This is the perfect 
way to grab a great photo for your 2018 holiday card. Beverages and snacks will be served.

Saturday, December 1st | 4-6pm
541 Louis Henna Blvd

Round Rock, TX 78664
 512.310.7387
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ADVERTISING INFORMATION
 Please support the businesses that advertise in The Forum.Their 
advertising dollars make it possible for all Forest Creek residents 
to receive the monthly newsletter at no charge. 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.

NOT AVAILABLE
ONLINE

Serving Forest Creek and surrounding areas since 2003

ABC Medical Center
Superior Medical Care for 

Adults, Babies and Children

79

Gattis School Rd.
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“Let our family treat your family.”

512.310.9700 / 1750 Red Bud Lane / Round Rock, TX 78664

SE HABLA ESPANOL / ACCEPTING MOST INSURANCES / NOW TAKING NEW PATIENTS

specializing in pediatrics & family practice

Pediatric Healthcare / Physicals / Immunizations 
Women’s Healthcare / Urgent Illness

Sandra Esparza, MD
Family Practice

Ramon Esparza, MD
Pediatrics

FLU SHOTS 
NOW 

AVAILABLE! 

With winter fast approaching, it’s time to prepare your home for 
the freezing temperatures. Winterizing your home will go a long way 
in protecting what is most likely your most valuable asset. 

•	 Have Furnace Inspected - An HVAC contractor can check 
to ensure your furnace is working safely. The filter should be 
inspected monthly and replaced when it becomes dirty. Pleated 
filters are recommended.

•	 Insulate Pipes - For exposed pipes or ones in an unheated area, 
water inside can freeze and cause them to burst. Buy pipe 
insulation at the hardware store, cut to fit, wrap it around 
and secure with duct tape.

•	 Have Fireplace Cleaned - Soot in a wood-burning fireplace 
can ignite. An annual inspection and cleaning by a certified 
chimney sweep is recommended. If you rarely use your 
fireplace or have a gas fireplace, an inspection every three 
years will suffice. 

•	 Keep Locks from Freezing - Powdered graphite lubricant can 
be sprayed into your door locks to prevent them from freezing. 
Buy spray at the hardware store. Do this once every season. 

•	 Seal Drafts - Using a lit candle go along baseboards and 
windowsills. If it flickers you have a draft. On baseboards, 
seal the gaps with caulking. For windows and doors, weather 
stripping can be used. 

•	 Clear Gutters - Gutters become clogged with leaves and debris 
that can easily freeze, damaging your roof. With gloves and 
a tall ladder you can complete the job in a couple of hours. 

•	 Drain Sprinklers - An irrigation contractor can drain water 
in your sprinkler system and blow out remaining water with 
compressed air. This prevents the pipes from expanding and 
cracking. 

•	 Remove Overgrown Branches - Branches growing over power 
lines, house, garage or driveway could break off in a storm, 
resulting in major damage. 

•	 Add Mulch - A blanket of hardwood mulch added to 
flowerbeds will help regulate soil temperature. This acts as a 
form of insulation, protecting the roots so your plants will 
survive extreme temperatures. 

•	 Trim Perennials - Cut plants back to three inches above 
ground. This will save your perennials from insects that 
could gather there and harm your home when they resurface 
in spring. 

Julie Waidelich is a local real estate broker and owner of Nest Properties 
Austin.

Ten Steps for Winterizing 
Your Home

By Julie Waidelich 
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- Full Service Animal Hospital
- Boarding
- Grooming
- Vaccines
- Surgical facilities
- Dentals and other preventative care

Forest Creek
Animal Hospital

Clifford H. Peck, D.V.M.
Amber Breclaw, D.V.M.

Cole Carter, D.V.M.
Megan Marek, D.V.M.

Mimi Tran, D.V.M.
2715 Red Bud Lane

Round Rock, TX 78664
512.238.PETS [7387]
www.forestcreekvet.com

Monday-Friday 7-7
Saturday 8-12

The Forum 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 Forum's 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.

This simple homemade stuffing is perfect for weeknight dinners or 
the holidays!

Author: Liz Fourez, lovegrowswild.com

Ingredients
•	 1	pound	firm	white	bread,	cut	into	1-inch	cubes

•	 2	tablespoons	unsalted	butter

•	 2	cups	onion,	finely	diced

•	 2	cups	celery,	finely	diced

•	 2½	cups	low-sodium	chicken	broth,	divided

•	 ¼	cup	fresh	parsley,	chopped

•	 2	teaspoons	poultry	seasoning

•	 ½	teaspoon	salt

•	 ½	teaspoon	black	pepper

•	 2	large	eggs

Instructions
Preheat oven to 250ºF. Place the bread cubes in a single layer on 

baking sheets and bake for 1 hour, stirring occasionally. Set aside 
and allow the bread to cool.

Melt the butter in a large skillet over medium heat. Add the onion 
and celery and cook for 10 minutes, stirring occasionally, until the 
vegetables are tender and almost golden. Scrape the vegetables and 
butter into an extra large bowl and add the cooled bread cubes, 
parsley,	poultry	seasoning,	salt,	pepper	and	1¼	cup	of	the	chicken	
broth.	In	a	small	bowl,	whisk	the	2	eggs	and	the	remaining	1¼	cup	
chicken broth until combined and pour into the bowl of stuffing. 
Gently mix the stuffing until all the ingredients are completely 
combined and place in a buttered 13x9-inch baking dish. Cover the 
dish with foil and bake for 30 minutes. Then remove the foil and 
bake for another 25-35 minutes until the center is set and the top 
is golden brown and crisp.

Traditional Homemade 
Stuffing
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