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Greetings RiverPark West!
National Night Out will be held on Tuesday, October 1, 2019.

It is an annual community-building campaign that promotes 
police-community partnerships and neighborhood camaraderie, with 

visits from our Fire and Sheriff Departments along with fun for the 
family in your individual sections.

Please consider signing up to host for your section! The 
association will provide $100 to assist in covering the food cost 
and provide you with some suggestions to coordinate with your 

neighbors.

For additional information and to sign up, please contact 
your community coordinator, Dee Norman at rpwcoordinator@

gmail.com, or 346-333-5279.

SEPTEMBER 2019

Keeping You Informed, Educated & Connected
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Richmond Post Office - Have mail concerns or need to obtain a 
mail box key. Contact the post office directly Phone 281-633-0386 
or visit in person 5560 FM 1640 RD 77469, Richmond Texas with 
a copy of proof of ownership documents or lease agreement Mon-Fri 
9:00am - 5:00pm Sat 9:00am - 12:00pm Sun Closed

Informed Delivery - This feature sends a daily picture of all the 
mail for the owner’s address to a registered email address before 
the carrier touches it. Click Track and Manage, Informed Delivery, 
Check for Eligibility. Visit USPS.com.

Trash Collection & Heavy Pick-Up days are Tues & Fridays 
(Recycling on Fridays) - Residents can contact WCA directly for 
payment and trash container request by phone 281-368-8397 or 
by email contact@wcamerica.com

Street parking complaints can be reported directly to Fort-bend 
County Sheriff Dept. 281-341-4665 press #4 for Dispatch or from 
the web site. Click on 'Report a Traffic Complaint' and fill in the 
blanks then submit at www.fortbendcountytx.gov

CenterPoint Energy maintains street lights throughout the 
community. Please use the form online to report a street light outage. 
If you need to report a power outage please call 713-207-2222

To report street repairs in the community, please submit a 
maintenance request form online or contact the Fort bend County 
Road & Bridge division at 281-342-4513

To report street & drainage concerns, questions about your 
water bill & usage, contact City of Richmond 281-342-5456

MANAGEMENT COMPANY
Inframark...................................................... ...281-870-0585
.................................................customercare@inframark.com

ONSITE & EVENTS COORDINATOR
Dee Norman

Email: rpwcoordinator@gmail.com
Tues – Thurs 10am to 5pm
After hours 281-870-0585

COMMUNITY WEBSITE
riverparkwest.nabrnetwork.com

www.facebook.com/RiverParkWest

NEWSLETTER
Peel Inc. | Publisher...................................www.PEELinc.com
Advertising.................................... advertising@PEELinc.com

RESIDENT CORNER

Board Meetings are held the 4th Monday of every other month 
with open to the public for all homeowners at 7pm. Confirmed 
meeting dates are notified 72 hours in advance on the official 
community website and sent via email to registered emails. 

Please be sure to register your email to stay informed.

BOARD INFORMATION
Tiffany Chen - President

Larry Wilson - Vice President
Lola Wilkerson - Secretary/Treasurer
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Yard Of The Month
Congratulations to the RiverPark West Yard of The Month winners 

for July! 2127 Trinity Manor Lane and 22002 Larchmont Ct.
The winners each received a $25 gift card in appreciation of their 

hard work and dedication in keeping RPW beautiful.

NEED
TO RESERVE THE 

CLUBHOUSE?
• To make a reservation, please login at:

 RiverParkWest.NabrNetwork.com

• Click on Log In.

• New to the website? Click on “Need to Register?”

• Once signed in, go to the “For Residents” Tab – 

Reservations – Make a Reservation.

• Review the calendar to find a date that works for you.

• To reserve a time slot, click on the time you want for 

your event (include set up time) and drag down the cursor to 

when your event will end (include clean up time). Maximum 

reserve time is 8 hours.

Complete the on-line reason for reservation box to hold 

your event date and time. You are required to read the 

Clubhouse Rules & Rental Contract. The rental rules and 

contract must be completed and submitted to the clubhouse 

office to receive approval along with payment of $50.00 for 

the rental fee and a payment of $275.00 security deposit 

which is refundable.

Make sure you have your pool access card. This card will 

be your key for the clubhouse.

Your HOA account must be paid current for your 

reservation to be approved.

RiverPark West Community events that require the usage 

of the clubhouse will take precedence over any individual 

reservations. These events are on the Reservation Calendar 

and the Community Events Calendar.

Help Keep Our 
Neighborhood Beautiful!



4     Riverpark West - September 2019	 Copyright © 2019 Peel, Inc.

Riverpark West

This Easy-to-Make Old-School
Macaroni and Cheese has a Perfectly
Crispy  Crust.

"

" Ingredients 
 -1 (16 ounce) package elbow macaroni
-1/4 cup butter 
-1/4 cup all-purpose flour 
-1/4 teaspoon dried thyme 
-1/4 teaspoon cayenne pepper 
-1/8 teaspoon white pepper 
-3 cups milk 
-1 pinch ground nutmeg 
-1/4 teaspoon Worcestershire sauce 
-1 teaspoon salt 
-3 cups shredded sharp Cheddar cheese, divided 
-1 teaspoon Dijon mustard 
-1/2 cup panko bread crumbs 
-1 tablespoon butter, melted Directions
 
Directions
1-Preheat oven to 400 degrees F (200 degrees C). 
2- Fill a large pot with lightly salted water and bring to a 
rolling boil over high heat. Once the water is boiling, stir in 
the macaroni, and return to a boil. Cook the pasta uncovered, 
stirring occasionally, until the pasta is cooked through but still 
slightly firm, about 8 minutes. Drain well. 
3- Melt 1/4 cup butter in a large saucepan over medium heat. 
When the butter starts to foam and bubble, stir in the flour; 
cook on medium heat until flour just begins to turn pale yellow, 
3 to 4 minutes. Add thyme, cayenne pepper, and white pepper; 
cook and stir another minute, then whisk in 1 cup of milk until 
smooth. Pour in remaining milk and whisk again. Bring the 
sauce just to a simmer. 
4- Stir in nutmeg, Worcestershire sauce, and salt; simmer on 
medium-low heat until thickened, about 8 minutes, whisking 
often. Turn heat on, then add 2 1/4 cups of Cheddar cheese; 
stir until melted and combined. Add Dijon mustard. 
5- Transfer the macaroni into a casserole dish, then pour in 
the cheese sauce; stir to thoroughly combine sauce with pasta. 
Mix panko bread crumbs and 1 tablespoon melted butter in 
a small bowl, and sprinkle crumbs on top of macaroni and 
cheese. Sprinkle remaining 3/4 cup of Cheddar cheese on top. 
6- Bake in the preheated oven until bread crumbs and Cheddar 
cheese topping are golden brown, about 20 minutes.

© ImmaculateBites
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INGREDIENTS:
•	 1 (fresh) store bought pizza dough 
•	 1/3 cup marinara sauce (plus more for dipping)
•	 1 tablespoon fresh oregano, minced
•	 1 garlic clove, minced

Pizza 
Wheels

•	 1/2-2/3 cup shredded mozzarella
•	 24-30 thinly sliced pepperoni
•	 2 tablespoons grated Parmesan
•	 1/2 cup yellow cornmeal (medium grind)

DIRECTIONS:

1. Preheat oven to 400°F.

2. Place dough onto a lightly floured surface and roll 

out to about 1/8 inch thick. (try to get the dough to 

9”x12” (or larger if needed))

3. Spread marinara sauce sparingly over dough and 

top with oregano and garlic.

4. Sprinkle mozzarella evenly over sauce and finish by 

topping the dough with the pepperoni. (I like to slightly 

overlap the pepperoni over one another)

5. Starting at one end, carefully roll dough into a large, 

tight log and place onto a cutting board, seam side 

down.

6. Refrigerate for 30 minutes.

7. Remove from refrigerator and cut 1”-1 1/2” 

pinwheels from the log.

8. Dredge one cut side of each pinwheel in the 

cornmeal until well coated and place (cornmeal side 

down) onto a baking sheet lined with parchment or 

using a little bit of cooking spray.

9. Sprinkle top of each wheel with a small amount of 

Parmesan and bake for 16-20 minutes or until golden 

brown. (in the last 5-7 minutes check the bottoms to 

make sure they’re not burning)

10. Allow to cool for 5 minutes and serve with extra 

marinara sauce for dipping.
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At no time will any source be allowed to use the Riverpark West Newsletter's 
contents, or loan said contents, to others in any way, 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 Riverpark West Newsletter is exclusively for the 
private use of the Riverpark West HOA and 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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HAILDAMAGE?

832-797-4497

Call today for a FREE inspection

Locally owned 
& operated
Doing business 
in Houston
for 55 years

Licensed • Insured • Summerwood Community Sponsors

MullinsRoofing.com
mortonmullinsroofing@yahoo.com

ACT NOW to Protect Your 
Home and Investment

• Hail Damage
• Wind Damage
• Missing Shingles
• Curling Shingles
• Visible Dents in Soft Metals/Vents
• Signs of Aging

SMART FINANCIAL CENTRE
UPCOMING EVENTS!

SEPTEMBER 4- RHETT & LINK
SEPTEMBER 6- MARK KNOPFLER

SEPTEMBER 13- NICKELODEON’S JOJO SIWA
SEPTEMBER 15- LENNY KRAVITZ

SEPTEMBER 21- BILL MAHER
SEPTEMBER 22- ALEJANDRO SANZ

SEPTEMBER 27- 70’S SOUL JAM
SEPTEMBER 28- THE ALCHEMY TOUR

OCTOBER 3- STYX
OCTOBER 4- SILVESTRE DANGOND & JESSI URIBE

OCTOBER 5- J. BALVIN
OCTOBER 6- WU TANG CLAN

OCTOBER 9- GRETA VAN FLEET
OCTOBER 10- GLORIA TREVI

OCTOBER 11- BABY SHARK LIVE!

OCTOBER 12- MARCO ANTONIO SOLIS
OCTOBER 17- CAMILO SESTO

OCTOBER 18- JUAN LUIS
OCTOBER 19- LOGIC

OCTOBER 20- FRANKIE VALLI AND THE FOUR 
SEASONS

OCTOBER 24- PEPPA PIG LIVE!
OCTOBER 25- AC2

OCTOBER 26- BANDA EL RECODO & MARIACHI 
VARGAS DE TECALITLAN

OCTOBER 27- WE WILL ROCK YOU

FOR ADDITIONAL INFO VISIT
WWW.SMARTFINANCIALCENTRE.NET
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