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Barton Hill Farms - The Fall Festival & Pumpkin Patch in 
Bastrop will be open weekends from September 28 – November 
3. Visit on Saturdays from 10am – 7pm or Sundays from 10am 
– 6pm

Sweet Berry Farm - Located in Marble Falls, this farm is open 
from September 21 – November 10 on Mondays, Tuesdays, 
Thursdays, Fridays, & Saturdays from 8:30 am – 5:30 pm and 
Sundays from 11am -5pm. Closed on Wednesdays

The Jersey Barnyard - This Pumpkin Patch in LaGrange is 
now open Monday – Friday from 10 a.m. – 6 p.m., Saturday 
from from 9am– 6 pm and Sunday from 1 – 6 pm through 
November 28

Texas Big Worm Pumpkin Patch - Located in Bertram, TX 
the Texas Big Worm Pumpkin Patch is open from September 
27th – October 27th on Fridays & Saturdays from 9 am – 6 pm 
and on Sundays from 10am-5pm

Crowe’s Nest Farm - This farm, located in Manor is open 
each Saturday in October: Oct 5, 12, 19, 26 from 11 am – 5 pm

Nomad Ranch - Located in Bertram, TX, Nomad Ranch is 
open from 10 a.m. – 1 p.m. on Saturdays and Sundays

AUSTIN AREA
PUMPKIN PATCHESEMERGENCY NUMBERS

EMERGENCY ...................................................911
Ambulance / Fire..................................................911

SCHOOLS
Dripping Springs ISD......................... 512-858-3000
Dripping Springs Elementary.............. 512-858-3700
Walnut Springs Elementary................. 512-858-3800
Rooster Springs Elementary................. 512-465-6200
Dripping Springs Middle School......... 512-858-3400
Dripping Springs High School............ 512-858-3100

UTILITIES
Water – WCID # 1 & 2...................... 512-246-0498
Trash – Texas Disposal......................... 512-246-0498
Gas – Texas Community Propane........ 512-272-5503
Electricity – Pedernales Electric........... 512-858-5611
OTHER
Oak Hill Post Office ........................... 512-892-2794
Animal Control................................... 512-393-7896

NEWSLETTER PUBLISHER
Peel, Inc.............................................. 512-263-9181
Article Submissions...................belterra@peelinc.com
Advertising.............................advertising@peelinc.com
............................................................512-263-9181

IMPORTANT NUMBERS

The Dripping Springs 
Farmers Market

is each Wednesday from 
3p - 6p.
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Easy Ways to Improve Your Home’s Health

(Family Features) Maintaining a healthy home is a goal most 
Americans share, but not all are confident they’re doing the best 
job they can to protect their home’s health.

According to a survey conducted by Second Nature, the nation’s 
largest home wellness subscription service, 62% of respondents 
admitted they could do a better job of attaining a healthy home, 
with clean air ranked as the most critical factor in achieving home 
wellness.

Gain more confidence in the health and cleanliness of your home 
with these tips:

• Remove your shoes when you enter the house. Add entryway 
seating to encourage guests to take off their shoes. The bottom of 
a pair of shoes can contain anything from fecal matter to E. coli 
and pesticides. Leaving shoes at an entryway is one of the easiest 
ways to combat home pollution and promote a healthy home.

• Replace air filters regularly. The air filter in your home 
dictates the air you breathe and ensures that it is healthy enough for 
ingestion. More often than not, air filters are not top of mind when 
thinking about home wellness, but they are crucial to every home. 
That’s why it’s important to replace air filters on schedule – every 
three months as recommended by the National Institutes of Health.

If you’re like many homeowners who struggle to remember when 
it’s time to change your filter, or never have a filter handy when you 
do remember, you may benefit from a service like Second Nature, 
which provides a home delivery subscription that ensures your air 
filters are replaced on time. The company’s high-quality air filters 
help reduce the risk of contracting allergies, sickness and infection 
while also ultimately lowering costs associated with energy bills, 
repairs and health-related expenses.

• Change out your light bulbs. Choose the right color 
temperature for a calmer home and use 
energy-efficient bulbs. The selection for 
light bulbs is massive, and with smart 
home technologies that allow you to change 
the color of your bulb with the swipe of 
a finger, you can also easily control your 
mood. Warm lighting typically has an 
overall positive effect on everyone in the 
home. One of the keys to home wellness 
is ensuring you are truly happy in your 
home, and lighting can play a pivotal role 
in cultivating this emotion.

• Open windows on good weather days. 
Most Americans (61%) believe the air inside 
their homes is cleaner than it is outside, 
according to the survey. However, the 
Environmental Protection Agency estimates 
indoor air is 2-5 times more polluted than 
the air outside. This is in part because 

Americans tend to enclose themselves indoors, where the same air 
is recycled over an extended time. The smell of the meal you cooked 
for dinner, the trash in the garbage can and the candle you light on 
your nightstand all have an impact on the air quality in your home. 
Opening windows allows for polluted air to release itself from the 
home and, in turn, allows for cleaner air to circulate the space.

• Filter your water. Water is essential to any healthy lifestyle, and 
drinking clean water is a luxury that is often overlooked. However, 
what is also overlooked is how many chemicals and toxins that can 
affect your health are in the tap water you drink on a daily basis. 
Filtering your water is one simple step that can benefit not only 
your own health, but the health of everyone in the home.

Find more tips and advice for creating a healthier home 
environment at SecondNature.com.
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Football season, for many people, is just as much about the food 
as it is about the action. No matter who’s playing and whether 
you’re at a tailgate or living room watch party, one thing is for sure: 
football and flavor go hand-in-hand.

When you’re huddling up to figure out how to score a touchdown 
with your game day spread, consider taking your snacks to the next 
level by adding an authentic Mexican flair. Opt for traditional 
Mexican ingredients like chorizo, queso fresco or cotija in meals and 
snacks that are already football mainstays, including nachos, tacos 
and quesadillas, and consider all the possibilities that incorporating 
these flavorful ingredients can add to other classic dishes like sliders 
and potato skins.

Ideal for tailgate season, Cacique, one of the country’s top 
Mexican food brands, offers Mexican-Style Queso Dips – made 
with real queso fresco and available in Queso Blanco, Southwestern, 
Jalapeño and Chipotle flavors – and Fully Cooked Chorizos – 
made with authentically seasoned premium pork shoulder and 
available in classic, Chorizo with Bacon & Potato, Chorizo with 
Eggs and Chorizo with Queso varieties – to help fans easily add 
Mexican flavor to indulgent game day favorites. Both use high-
quality ingredients and are microwavable, so they taste authentic 
and can be ready in minutes so no one misses any of the big plays 
or touchdowns.

Consider these twists you can add to your favorite game time 
snacks:

• Loaded Avocados: Give avocados the potato skin treatment by 
loading them up with delicious toppings like chorizo, queso fresco 
and crema – just don’t eat the skin.

• Cheese Fries: Drizzle queso dip over French fries or top with 
crumbles of flavorful Cacique Chorizo and Cotija in a recipe like 
these Baked Sweet Potato Fries with Chorizo and Cotija.

• Robust Sliders: Skip regular beef patties and spoon the rich 
seasoning and punch of flavor that chorizo brings to your favorite 
slider rolls then top with your favorite cheese and salsa.

• Mac and Cheese: For a new take on mac and cheese, toss cooked 
macaroni noodles with your favorite Cacique Queso Dip and top 

with crushed tortilla chips in a recipe like this Southwestern Mac 
and Queso.

Discover more ways to incorporate Mexican flair into your game 
day spread at caciqueinc.com.

Baked Sweet Potato Fries 
with Chorizo and Cotija

4 large sweet potatoes, 
peeled and cut lengthwise into 
1/2-inch wide sticks

3 tablespoons olive oil
salt
freshly ground black pepper

1 package Cacique Fully Cooked Chorizo
1 cup Cacique Cotija, crumbled
2 tablespoons chopped fresh cilantro
Heat oven to 400 F and lightly grease large, rimmed baking sheet.
In large bowl, toss sweet potato sticks with olive oil.
Lay fries in single layer on prepared baking sheet and sprinkle 

lightly with salt and pepper. Bake 15-18 minutes, shaking pan several 
times, until tender and lightly browned.

When fries are almost done baking, microwave chorizo 3-4 
minutes.

To serve, place golden brown fries on serving platter and spoon 
chorizo over top. Sprinkle with cotija and fresh cilantro.

Southwestern Mac and 
Queso

1 package Cacique Queso Dip
1 box macaroni, cooked 

according to package instructions
1/4 cup Cacique Queso Fresco, 

crumbled
1/2 cup tortilla chips, crushed

Microwave queso dip 2-3 minutes; stir. Pour over cooked macaroni 
and toss until thoroughly coated.

Sprinkle crumbled queso fresco and crushed tortilla chips over 
macaroni before serving.

Add Mexican Flair to Game Day Favorites

Make an impact.
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Austin Music Lovers Can Park Close to ACL & Help Young Artists 

Austin High School Band annual fundraiser offers affordable convenience to festival goers

Austin, Texas – With ACL Festival parking near Zilker 
Park being sold on Craigslist for hundreds of dollars, smart 
concertgoers who REALLY love music are using their parking 
fees to invest in the future of music. By choosing one of 
hundreds of paved spots available in the Austin High School 
parking lot, ACL Festival attendees not only get a short walk 
to Zilker Park via the Mopac Bridge, they’ll also be investing 
their $40 in the future of some great young musicians.

“The Austin music scene not only supports internationally-
known events like ACL Festival, it also fosters young artists 
through great school music programs. Our parking fundraiser 
allows concertgoers to support both at the same time,” said 
Chessie Zimmerman, Austin High Band Boosters President. 
“On Saturday, October 5th, people not only get below-market 
rates for great parking, but they also get the satisfaction of 
knowing they’re supporting the next generation of musicians.”

Located at 1715 W. Cesar Chavez Street, the Stephen F. 
Austin High School parking lot is accessible from Cesar 
Chavez, just east of the intersection with MOPAC. Parking 

is available off Veterans Drive by the tennis courts or on the 
east side of campus by Cesar Chavez. Look for the "Home of 
the Maroons" sign. Drivers are reminded that no animals can 
be left in vehicles. Parking at AHS is available on Friday and 
Saturday of both ACL weekends, with proceeds benefitting 
the band on Saturday, October 5th. New this year, guests 
can reserve parking in advance by purchasing online at www.
parking.band.

DETAILS
ACL Parking at Austin High School

1715 Cesar Chavez Street
Friday and Saturday of both ACL weekends,

October 4 & 5 and October 11 & 12
$40 per car

Proceeds support various student organizations at Austin 
High School, including the award-winning Austin High 
Maroon Marching Band on Saturday, October 5.

www.parking.band
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PLEASE REMEMBER
TO PICK UP

 AFTER YOUR PETS

Keep Our
Neighborhood Beautiful FREE?

DID YOU SAY

www.PEELinc.com

YES! YOUR NEWSLETTER IS
PROVIDED 100% FREE OF CHARGE 
and is made possible by the  
advertisers within. Please frequent
their businesses and let them
know where you saw their 
advertisement.  While there, 
be sure to say “Thanks!”

PEEL, INC.
community newsletters

At no time will any source be allowed to use The Bulletin'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 Bulletin is exclusively 
for the private use of the residents 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.

BUSINESS CLASSIFIED

Business classifieds (offering a service or product line for profit) 
are $50, limit 40 words, please contact Peel, Inc. Sales Office @ 
512-263-9181 or advertising@PEELinc.com.

Allstate Insurance - Ed Mena Agency Inc. – We are 
competitive without cutting corners. Call for all your 
insurance needs and to save money. Save even more by 
bundling your policies. Now Open- 28496 Ranch Road 12, 
Dripping Springs, Texas 78620. edmena@allstate.com or 
call 512-394-0074.

7815 Hwy 290 W • Austin, TX 78736 • 512-288-3836 • www.oakhillumc.org 

Sunday, Oct. 27
12:30-2:30 p.m.

All Are Welcome...Rain or Shine!

Food • Games • Spin Art • Costumes • And More! 
Join Us for Fall Fest!
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ASHLEY 
IS THE

BEST IN
SOUTHWEST

AUSTINASHLEY STUCKI
OWNER, BROKER, REALTOR, CHLMS, CIPS,CRS

A S H L E Y  A U S T I N
H O M E S

WWW.ASHLEYAUSTINHOMES.COM

Selling your home is an enormous 
decision and I want to assure you 

that every working part of my 
winning approach will be at your 
disposal once we get started. You 

need an expert as you navigate the 
fluctuating real estate market.

BT

PRSRT STD
U.S. POSTAGE

PAID
PEEL, INC.

1405 Brandi Ln
Round Rock, TX 78681


