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YOUR BRAND,
MANAGED.

Competitive prices for your
business card, brochure,
vinyl sign, flyer needs, and
so much more! 

PRINTING
SERVICES

SOCIAL MEDIA
MANAGEMENT

DIGITAL SERVICES
WEBSITES, AND
MORE!

START SAVING TIME AND MONEY TODAY
512.263.9181
info@peelinc.com

Custom packages are
available for everyone. Let
us save you time today and
handle your posts, ads, and
requests! 

We have your Lead Landing
Pages, Website Design and
Hosting covered.

Important Numbers
SECURITY
Precinct 5 Constable 
(including burglar 
alarms)
281-463-6666
Emergency: 911
Houston Police Dept.
Non-Emergency
713-884-3131

CITY OF HOUSTON
Houston Help & 
Information 311 or 713-
837-0311
District C Council 
Member, Ellen Cohen: 
832-393-3004
Godwin Park
Community Center 
713-393-1840
CenterPoint Energy 
Electric outages or 
electric emergencies
713-207-2222
or 800-332-7143

Suspected natural gas leak
713-659-2111 
or 888-876-5786
For missed garbage pickup, 
water line break, dead 
animals, traffic signals, and 
other city services: 311
Some mobile phone users 
may need to dial: 
713-837-0311

Newsletter 
Information
Peel Inc is committed to making The Messenger a valuable 
tool for the residents of Meyerland. Please submit any 
community news, events and updates to
themessenger@peelinc.com
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Advertising 
1-888-687-6444

advertising@peelinc.com
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(Family Features) When it comes to back-to-school season, whether students are heading back to the classroom or learning from home, 
one of the biggest challenges for busy parents remains the same: how to serve up delicious homemade meals the whole family will love. 

With the right preparation and ingredients on-hand, parents can easily pass the test.
One ingredient to consider adding to your shopping list is Mrs. T’s Pierogies. Found in the frozen food aisle, they are stuffed with 

creamy mashed potatoes, cheesy goodness and other big, bold flavors. Available in 14 varieties, including mini and full size, they can be 
boiled, baked, sauteed and even grilled, making them a versatile addition to your favorite everyday meals, apps, sides and snacks.

If you’re looking for fun ways to spend more quality time with your family this back-to-school season, try getting everyone involved in 
the kitchen while prepping tasty recipes like Pierogy Taco Casserole or Mini Pierogy Mac ’n’ Cheese Skillet.

Visit mrstspierogies.com to find more back-to-school recipes.

1 	tablespoon olive oil, divided
1 	box Mrs. T’s Classic Onion Pierogies
1 	red pepper, diced
1 	cup corn, drained and rinsed
1 	can black beans, drained and rinsed
1 	teaspoon cumin
1/2 	 teaspoon chili powder
1/2 	 teaspoon kosher salt
1/4 	 teaspoon black pepper
1/3 	 cup shredded Mexican cheese blend
1/4 	 cup diced tomatoes
1/4 	 cup diced red onions
1 		 handful cilantro, roughly chopped

Preheat broiler to high heat.
In large skillet over medium heat, add 1/2 tablespoon olive oil and saute pierogies until golden brown, about 8 minutes per side.
Remove pierogies and add remaining olive oil. Saute red peppers, corn, black beans, cumin, chili powder, salt and pepper until fragrant, about 3-4 minutes.
Spread red peppers, corn and beans into square baking dish. Nestle in pierogies. Sprinkle with shredded cheese.
Melt cheese under broiler about 2 minutes. Top with tomatoes, onions and cilantro before serving. Continued on Page 6

Pierogy Taco Casserole
Prep time: 10 minutes

Total time: 35 minutes
Servings: 4

Content Downloaded from 
FamilyFeatures.com
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Recipes... Continued from Page 4

In large skillet over medium heat, add 1/2 tablespoon olive oil and saute 
pierogies until golden brown, about 8 minutes per side.

Remove pierogies and add remaining olive oil. Saute red peppers, corn, 
black beans, cumin, chili powder, salt and pepper until fragrant, about 
3-4 minutes.

Spread red peppers, corn and beans into square baking dish. Nestle in 
pierogies. Sprinkle with shredded cheese.

Melt cheese under broiler about 2 minutes.

Top with tomatoes, onions and cilantro before serving.

Mini Pierogy 
Mac ’n’ Cheese 
Skillet
Prep time: 10 minutes
Total time: 35 
minutes
Servings: 4

2 		 tablespoons olive oil, divided
1 		 box Mrs. T’s Mini 4 Cheese Medley Pierogies
2 		 scallions, thinly sliced, white and green parts separated
1 		 cup broccoli florets
1 		 small red pepper, diced
1 		 small yellow squash, diced
1 		 tablespoon flour
1/2 	 teaspoon kosher salt
1/4 	 teaspoon black pepper
1 1/4 	 cups heavy cream
1 		 ounce cream cheese, cubed
1 		 cup shredded white cheddar cheese
In large skillet over medium heat, add 1 tablespoon olive oil and saute 
pierogies until golden brown, about 6 minutes per side. Remove pierogies 
from pan.
Add remaining olive oil to skillet. Saute white parts of scallions over 
medium-high heat until fragrant and translucent, about 2 minutes.
Add broccoli, peppers and squash. Cook 5-8 minutes until tender but 
still crisp.
Remove veggies from pan.
In same skillet, whisk flour, salt, pepper and heavy cream. Simmer until 
thickened, about 2-3 minutes. Add cream cheese, stirring until melted.
Remove skillet from heat. Stir in cheddar cheese until sauce is melted 
and smooth. Add pierogies and veggies back to pan, gently stirring 
until coated.
Top with green scallions before serving.
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Continued on Page 8

Fire Safety
for Furry
Family Members

(Family Features) If you have a fire escape plan in place for 
your home, you’re steps ahead of many Americans. According to 
the National Fire Protection Association, only 30% of American 
households have developed and practiced a home fire escape 
plan. It’s important for families to stay ahead of the curve and 
be prepared in the event of a fire.

If an emergency occurs, every member of the household should 
be accounted for, including pets.

Every year, 500,000 pets suffer from smoke inhalation and 
40,000 die due to home fires, according to the American 
Veterinary Medical Foundation. With 90% of pet owners stating 
they consider their animals members of the family, according to 
UBS, it is important to be prepared to rescue four-legged friends 
when disaster strikes.
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Pets... Continued from Page 7

“Pets are part of our families, so it’s important to recognize 
they’re vulnerable to the same fire risks as people,” said Sharon 
Cooksey, Kidde’s fire safety expert. “There are simple ways 
to keep pets safe at home. Most importantly, recognize every 
second counts in case of fire, so pet owners should install smoke 
and carbon monoxide alarms as well as fire extinguishers. Make 
sure alarms are replaced every 10 years and fire extinguishers 
every 12 years.”

Protect your pet – and your human family – with these tips.
Minimize smoke alarm reactions. Dogs may become unsettled 

or anxious when a smoke alarm sounds, running and hiding 
rather than heading toward the door. Particularly if your 
pet shows signs of agitation when you test the alarm, enlist 
assistance from professional trainers to help your canine friend 
learn how to properly respond. Some websites offer online 
tips, too.

Use window cling alerts. In an emergency, first responders 
need to be able to quickly assess the number of pets in a home. 
Consider attaching a non-adhesive decal to a window near your 
front door to let rescuers know how many animals are inside.

Account for pets in evacuation plans. Pets should always be 
included in a family’s evacuation plan. Always involve your 
pets and stay aware of their typical hiding spots or safe places 
where they often nap, in case you must evacuate quickly. Be 
sure to practice your evacuation plan periodically. Also assign 

a family member to be responsible for each pet’s escape. Keep 
an emergency kit with food, medication, a leash and collars 
near the exit.

Keep alarms current. Smoke and carbon monoxide alarms 
must be replaced after 10 years. In addition to testing alarms 
once each week, check the manufacture date on your smoke 
and carbon monoxide alarms to make sure they’re current. If 
they’re older than 10 years of age, it’s time to replace them. 
Some options, like Kidde’s Wire-Free Interconnected Alarms, 
feature built-in 10-year sealed batteries and offer simple setup 
without the hassle of hardwiring or a Wi-Fi connection.

Plan ahead for emergency care. If the unthinkable happens, 
make sure your pets will be cared for. Save contact information 
for your veterinarian in a place where you and other family 
members can easily access it, such as your phone contacts list 
or a cloud-based shared file. Research local boarding options, 
hotels that allow pets and friends or family members who 
might take in your pet temporarily. Also be sure your pet’s 
microchip information is current in case you become separated 
in an emergency.

For more pet fire safety tips, visit 
Kidde.com/petsafety.

Photo courtesy of Getty Images.

Content Downloaded from FamilyFeatures.com
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The Messenger 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 Messenger 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. The Messenger 
is an independent publication serving the Meyerland community. At no time will any source 
be allowed to use The Messenger'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 Messenger 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.
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