O E

vents and Sweets.
for a jolly holud@f
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Lévx}n Ranch. Farm
Sales. Parts. Service.

Durability meets speed

*% PER
SQoown $19Q4 Wi 7' monms

Freedom to roam is
closer than you think.

With best-in-class acceleration and handling with cargo*, the new gas-powered Sidekick
delivers durability and speed. All the way up to 40 mph. And with a great offer available,
tasing freedom just got a whole lot sweeter. Visit us today!

3709 US 59S ¢ Rosenberg, TX o (281) 342-5527
*Class is based on these models: Polaris Ranger XP 900, John Deere XUV835M & Kawasaki Mule PRO—FXR. The handling comparison was pel’fOJ’D1ed on the H L AV I N KA

FSAE SKIDPAD course in gravel conditions. **Excludes taxes and fees. ® Kubota Tractor Corporation, 2019. 2.99% AP.R., 0% down, financing for 72 months

on purchases of a new Sidekick model from participating dealers’ in-stock inventory is availahle to qualified purchasers through Kuhota Credit Corporation

USA, subjecct to credit approval. Example: 72 monthly payments of $15.19 per $1,000 financed. Example amount based on sales price of $12,849. Each deler
sets own price. Prices and payments may vary. Offer expires 12/31/19. This material is for descriptive purposes only. Kubota disclaims all representations
and warranties, express or implied, or any liability from the use of this material. For complete warranty, safety and product information, consult your local

Kubota dealer. For the complete disclaimer, go to KubotaUSA.com/discliamers and see the posted disclaimer. .
hlavinkakubota.com
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VETERINARY HOSPITAL

Family Owned and Operated

e

Top L-R: Dr. David Thurmond, Dr. Bryan Ping, Dr. Michelle Hessell
Bottom L-R: Dr. Sadie Bowling, Dr. Cynthia Aswad

eVaccinations and Wellness Care ® Medicine F RE E HEALTHY NE W P E T EXAM

eSpay / Neuter / Surgery e Allergy Treatment , : " :
e Arthritis & Pain Management With ad. For new clients. E)(()It) i\::lsI(:) nw;tlzllgq%ogther offer. One per family.
*Heartworm / Flea & Tick Prevention

e|n-House Laboratory / Digital X-Ray

eBoarding and Grooming Available N°‘(’t‘)’ys;)‘;':igt5‘;;'t‘§:,;ets

5910 FM 1463 | Katy, TX 77494 « 281.394.2355

Hours: M-F 7am - 6pm — o
Sat 8am - 12pm www.thewellpetcenter.com DD
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6 FEATURE STORY 7 CHRISTMAS 2019 IN & AROUND FULSHEAR ART & ENTERTAINMENT
Hana Mae Brown works to Dessert recipes to add justa  Proposals on FM 359 The Fort Bend Boys Choir
reopen Ride On, Inc. bit more sweetness to your presented to the community.  Christmas Musicale and
holiday celebration. iStage’s “Frozen JR” open
this month.

publication of the Fort Bend Herald. AND TEXAS COASTER

FULSHEAR LIVING  .oseimones ot Bend ‘&Hmm
rronthly” /Y

GENERAL MANAGER COMPOSITION & GRAPHICS MANAGER  TO ADVERTISE: If you are interested in advertising in the Fulshear Living Monthly, please call the
Lee Hartman Alfred H.Dubé Herald at 281-342-4474 for rates, information and deadlines.

leehart@fbherald.com adube@fbherald.com

PHOTO & ARTICLE SUBMISSIONS: We are looking for fresh story ideas and enjoy publishing your ar-

ASSISTANT MANAGING EDITOR GRAPHIC DESIGNERS ticles in Fulshear Living Monthly.|f you have a story idea or photo to publish, please send your

Marquita Griffin Melinda Maya information to mgriffin@fbherald.com with “Fulshear Living”in the subject line.

mgriffin@fbherald.com mmaya@fbherald.com

Rachel Cavazos ©2019 Fulshear Living Monthly. All Rights Reserved. Fulshear Living Monthly has 5,500 print circulation, is a sister

rcavazos@fbherald.com publication of Pecan Grove Monthly, Greatwood Monthly and West Fort Bend Living and is a publication of the
Fort Bend Herald. Our publishing headquarters is 1902 S.Fourth St., Rosenberg, Texas 77471.

Tell us how we're doing!
Email: mgriffin@fbherald.com
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in West Houston & Katy

Our nationally recognized specialists
are finding new ways to outsmart cancer.

From screenings and diagnosis to the most advanced
treatments, our leading cancer care is available

in West Houston and Katy. We offer personalized
guidance and support, so you can focus on healing,

PARK ROW DR.

[ ]
HOUSTON METHODIST
CANCER CENTER

GREENHOUSE RD.
BARKER CYPRESS RD.

surviving and thriving. West Houston-Katy

HOUSTON

Methalist

CANCER CENTER

)
832.522.5522

houstonmethodist.org/cancer-west
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Ride On Inc. hel[w young[teo[de with o

rnings start early on a farm.There are horses
to brush, cats to feed and saddles to polish. It’s
familiar ritual for those living on a farm.At one
farm near Fulshear, the land is primarily used
for therapy for youngsters with autism and special needs.

In 1984, Hana Mae Brown established “Ride On Inc.,” a nonprofit
hippotherapy program that uses horses to help children with special
needs improve their muscle tone, confidence and to give them an
opportunity to interact with horses.

Brown worked two jobs and took in rescue horses at her 23-acre
farm to keep the program going. She had dedicated volunteers, and
people often donated food for the animals. But the main load was
Brown’s,and she handled all aspects of the facility for over 25 years.

The long hours were worth it when seeing a child with muscular
dystrophy riding a horse around the corral or a non-verbal autistic
child smiling.

“Each child is different, and I use critical thinking to see what’s
scaring them,” she said.

She worked with children from Royal ISD and those in the
Richmond/Rosenberg and Katy areas. She describes her successes
with love and pride - a child who was afraid of cats and people but,
after nuzzling horses and being led around a pen on a horse, the child
could interact with people and was able to handle new situations.

A licensed physical therapist, Brown was floored when she was
diagnosed with stage 4 breast cancer three years ago.

There was no history in her family of breast cancer, but she and her
doctors treated the cancer aggressively, resulting in fragile bones and
numerous fractures.That same year, she was forced to close Ride On
because in addition to cancer treatments, she was in chronic pain and
afraid of falling and breaking even more bones.

More than the illness, Brown was sick at heart because she couldn’t
help children she knew would benefit from the hippotherapy program.

6 ® FULSHEAR LIVING Monthly e DECEMBER 2019
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Hana Mae Brown

offers a cube of

sugar to one of

her therapy
> horses.

TIME TO REOPEN

After three years of treatment, Brown is now cancer free. A few
months ago, Brown decided children needed a program like hers,and
made a decision to reopen Ride On. However, she was lacking
continuing education hours, CEUs, due to her years of battling cancer.

She asked the Texas Physical Therapist Board if she could get an
extension to re-establish her license,but the state declined her request.

“I called the board as I've been a member since 1962, but they said
they don’t give extensions.They only take your license away,” she said.
“I told them they can take away my license but not my expertise”

The only way to reopen is to have a licensed occupational therapist
or physical therapist head up the organization.

She also needs volunteers who have the physical ability to make
sure a child is safe while riding Sammy. Only one child at a time is on
horseback, but volunteers must be able to get a child off the horse
quickly or help children who cannot move on their own get up on
the horse.

Brown plans to serve as an adviser.

“It’s so hard when you love what
you do but can’t do it,” she said.

Volunteers are also needed to help with the routine chores
associated with horses, such as cleaning the stalls and equipment.

This almost 80-year-old still has the passion and desire to help
children who often have few opportunities to interact with animals.
Her more than 50 years of experience and expertise can help guide a
program that’s proven to help children.

All that’s needed are partners who believe, as she does, that
experience, education, a gentle horse and patient handlers are the
keys to unlocking an autistic child’s confidence.

“Just having a child on a horse is beneficial,” she said.

To help, contact Brown at 713- 416-9848.
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A home tour, miracle and festival of lights
Christmas celebration are abound
in Fort Bend and beyond
ince August the Child Advocates of
SForc Bend’s Christmas Home Tour
committee was devotedly prepar-
ing for its 28th annual Christmas Home
Tour happening this month for a sim-
ple, but important, reason — because
the children need them to.
For the past 28 years, Child Advo-
cates of Fort Bend, a nonprofit agen-
cy that advocates for and provides
services to abused and neglected
(gt T 55T ) 0 S she donated for the 6th Annual
its mission to end the cydle of child Wreath raffle is Lin Wooten. From

abuse by providing its Court Appoint- |os: ™ oo |rene  Wisner, Wooten
ed Special Advocates Program, Chil- ang Lisa Moore. Participants in
dren’s Advocacy Center and more the wreath raffle can choose the
than 200 trained community volun- wreath that they hope to win.
teer advocates to children in need.

Since its opening, Child Advocates has served more than 16,500
children.

The agency’s home tour event started 28 years ago as a means to
raise money to keep the agency’s doors open and has since become a
Fort Bend County holiday tradition.

“A group of volunteers, many of whom are still involved, opened
their homes, decorated them for Christmas, baked some cookies and
charged admission in an effort to keep Child Advocates of Fort Bend’s
doors open,” said Lisa Moore, Child Advocates of Fort Bend Develop-
ment Officer and event chair. “Thanks to those generous ladies and
many others who have participated through the years, this event not
only kept the doors open,but it has allowed the agency to increase its
programming and staff in order to meet the needs of the Fort Bend
community”

Since its inception, the Christmas Home Tour has raised more than
$4 million. This year’s tour will take place Dec. 13 and 14.

Over the two days of this event, more than 2,000 guests will tour
private Fort Bend County homes all decked out for Christmas. The
homeowners included in the tour are from Alkire Lake, Sienna Planta-
tion, Sugar Creek and Sweetwater.

“Homeowners are so special to us,” Moore said.“We wouldn’t have a
tour without them. Each year we are able to showcase an assortment
of neighborhoods, displaying the variety of Fort Bend County. We try
to find a new twist each year to keep the tour fresh.This year, nearly all
of the homes are completed renovated”

One ticket allows entry to all homes during tour hours. The Tour
runs Dec. 13 from 10 a.m. to 4 p.m.with a candlelight showing from 6

Story Ideas?

Contact Marquita Griffin at mgriffin@fbherald.com
with Fulshear Living in the subject line, to have your community
news and/or photos featured in a future edition.

Shown with the door swags that

s

-
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p-m.to 9 p.m.and Dec. 14 from 10 a.m.to 4 p.m.

More than 1,000 volunteers will help as hosts and hostesses in the
homes, serving as entertainers or by baking cookies. While the Home
Tour is a spirited community event, it is foremost a fundraiser, with 94
percent of all of the money raised going directly to programs and ser-
vices that benefit the children served by Child Advocates of Fort Bend.

In 2018, the agency served 2,586 children and families, which was
23 percent higher than the prior year due to a huge increase in reports
of child abuse. Nationally, one in four girls and one in six boys will be
sexually abused by the age of 18 and it is estimated that only 1 in 10
ever tells anyone.

““By sponsoring or participating in the Home Tour, you can help
us ensure that all child victims of abuse get the therapy and healing
services they desperately need,” said CEO Ruthanne Mefford.

Sponsorships of $100 - $10,000 are available.To become a sponsor
or for more information, contact Lisa at Imoore@catb.org.

For more information about Child Advocates of Fort Bend visit
www.cafb.org.

—MORE HOLIDAY EVENTS TO ENJOY—
Festival of Lights

e City of Fulshear and the Fulshear Katy Area Chamber of Com-

merce will be co-hosting the annual “Fulshear Festival of Lights”

on Dec. 7at Fulshear High School from 6 p.m.- 9 p.m.The loca-

tion has been changed from prior years due to the construction in the
downtown area and other mobility issues.

The event, which is free and open to the public, will feature Santa

Claus, vendors and live music from the band, Nick and the Groove.The

band started with a group of teenagers who played together at the

Urgent Care - Regular Care - Meds & More
We have our own in-house pharmacy
50 your prescriptions are filled while you wait.

Location
289810 FM 1093 Road - Suite G
Fulshear, Texas 776441

Office Hours
Man. - Frl Bam-530pm
Saturday Bam-12pm

281-346-0077

Fax 281-533-0203

Dr. Marne F. Baird, DVM

£y R
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School of Rock in Clear Lake.All of the band members are between 16
and 19 years old,and in less than a year have garnered the attention of
major area events, radio and television outlets, as well as hundreds of
thousands of views on YouTube and beyond.

The Festival of Lights Parade will begin at 6 p.m., traveling south on
Charger Way, and Santa will arrive during the parade. Festival patrons
can meet Santa afterwards.

The YMCA is sponsoring and featuring a large children’s area, plus event
will also feature vendors — crafts, clothing and jewelery — food trucks
and a short Christmas themed fireworks presentation during the evening.

For more information visit www.FulshearKaty.com.

Miracle on Morton Street

e Historic Richmond Association is inviting the public to its 17th
Annual Miracle on Morton Street. Taking place Saturday, Dec.7
from 10 a.m. to 4 p.m. in downtown Richmond, the event will
feature family-friendly activities throughout the day.There will be live
entertainment, shopping opportunities at unique vendors in the area
and the chance to grab a bite to eat at one of the food trucks. The Ginger-
bread House Display and a kids’zone will be on site. Plus, the association

is offering tours of historic Richmond.

The day before — Friday, Dec 6. at 6 p.m. — the association’s Tree
Lighting ceremony will take place at City Hall Park and Morton Street.
Following the lighting, the public is encouraged to join the commu-
nity Christmas Walk, complete with caroling, a Gingerbread House
contest and holiday decor tours at local businesses until 8 p.m. For
more information visit HistoricRichmond.org.

Rosenberg Christmas Nights

T:(ough partnerships with the Rosenberg Main Street Program

._

=Lk

and the Rosenberg Cultural District the city of Rosenberg will

hold its Rosenberg Christmas Nights Dec. 6 and Dec. 7.
The holiday celebration is a weekend of nightly activities to enhance
the magic of the season. Set against a backdrop of spectacular holiday
lights, the city invites the public to explore downtown Rosenberg’s

Your Community
Healthcare Leader

Salman Aly, MD

PRIMARY CARE PHYSICIAN

* Board Certified in Infectious Diseases
and Internal Medicine
* Hyperbaric & Advanced Wound Care

* Board Certified in Internal Medicine

+ Experienced in Geriatric and Hospital
Medicine

« Botox, Dermal Fillers, Low T Syndrome

* Hyperbaric & Advanced Wound Care

Call Dr. Salman Aly at
832-886-4774

Call Dr. Sarfraz Aly at
832-886-4994

Sarfraz Aly, MD

INFECTIOUS DISEASE SPECIALIST

Now Open in Sugar Land
6903 Brisbane Ct, Sugar Land, TX 77469

New Address at Wharton Location
416 N. Alabama Rd , Wharton, TX 77488

Now Accepting New Patients At Both Locations

In Sugar Land And Wharton

Sugar Land: 6903 Brisbane Crt, Suite 100, Sugar Land, Tx 77479
Wharton: 979-282-6151 + 416 N. Alabama Rd., Wharton, TX 77488

eclectic shops, cultural exhibits and restaurants during the special sea-
son, and throughout the year.The public will also get the chance to
view the works of the Deck the Downtown decorating contest. There
will be 20 life-size wooden trees decorated by local artists on display
in the downtown area.

Additionally, on Dec. 6 of Rosenberg Christmas Nights, the Dinner
Under the Stars event will commence at 6 p.m.. Cast Theatrical Co.
will provided the performance and OI’ Railroad Cafe, Old Main Street
Bakery and Bob’s Taco Station will cater the meals.Tickets to the per-
formance are $50, with limited seating.

For more information visit rosenbergtx.gov

Project Noel
r more than 40 years, the Richmond State Supported Living
Fgenter has been delighting visitors of all ages with Project Noel,a
collection of holiday displays featuring favorites from Santa Claus
to Rudolph. These celebratory lighted displays again can be viewed
starting Dec. 6, through Jan. 6,2020.

Children who first saw the project blossom in the early 1970s now
bring their children and grandchildren to see the more than 40 holi-
day scenes that adorn the 241-acre SSLC campus, which is located at
2100 Preston in Richmond.This festive family outing is free and will be
open daily from 6 to 9 p.m.

Santa and his elves will visit this event the first two weekends in
December. Give Santa your wish list and have a picture made to re-
member the wonderful evening. Printed pictures will be available for
$5 each - or you can bring your own camera.

Sugar Land Holiday Lights
e sixth annual Sugar Land Holiday Lights returns to Constel-
I lation Field through Jan. 5, 2020. This sparkling wonderland
features more than three million lights, a carnival and numer-
ous themed displays throughout the ballpark. You can also get some
holiday shopping done with a variety of vendors, enjoy great food,and
even meet Santa Claus himself.

The hours are: Sunday through Thursday: 6 - 9 p.m.; Friday through
Saturday: 6 - 10 p.m.;and on Christmas Eve, Christmas Day, New Years
Eve, New Years Day: 6 - 10 p.m. It will be closed Dec. 2.

Tickets available online and at the TDECU Ticket Office at Constella-
tion Field.Ticket discounts available for kids, military (active & retired)
and seniors.All tickets are general admission and prices vary by night.

Carnival admission is not included with ticket purchase. Full sched-
ule and ticket prices available at SugarLandHolidayLights.com

Christmas Tree Lighting 2019

ugar Land Parks and Recreation will host its tree lighting Dec.
S6 from 5 - 8 p.m. at Sugar Land Town Square Plaza. Families are
invited to enjoy some of the community’s most popular musical
performances and theatrical acts at this magical holiday celebration.
The evening includes: holiday crafts and activities; face painting; per-
formances by local artists and choirs; photos with Santa;and food and
beverages will be available for purchase.The event is free and open to

the public. www.sugarlandtx.gov/918/Christmas-Tree-Lighting.

Campfire Christmas
e Fort Bend History Association and George Ranch Historical
Park will host the annual Campfire Christmas at the George
Ranch Historical Park in Richmond Dec. 14 and 21 from 6 p.m.
to 9 p.m., with the last entry at 8 p.m.

Journey back in time to experience Christmas celebrations of the
1830s through the 1930s.This family-friendly holiday evening tour cul-
minates with cowboy songs, stories and hot cocoa around the campfire.

Unlike previous Campfire Christmas events, this year’s format will
feature holiday tours at each of the main historic sites.

A tram will be circling the Park at regular intervals so you can hop
on and hop off to visit each site at your own pace.

If you've been to Campfire Christmas before, you may notice a few
things that are different this year. Based on visitor feedback, the park
was opened to include all four of the major historic sites and lowered
ticket prices to accommodate a wider range of family budgets. Unlike
previous Campfire Christmases, there is no formal dinner aspect, so
guests can arrive on their own schedule and tour the park via the hop
on/hop off tram.

View our calendar for more boliday themed events!

e T




THE CRANBERRY UPSIDE-

DOWN SOUR CREAM CAKE

Prep: 20 m
Cook: 1h
Ready In: 1h 30m
INGREDIENTS
* 1/2 cup butter
i * 2 cups white sugar
. 2tablespoons water
“ -+ 1 tsp ground cinnamon 1
Z (120z) bag fresh or frozen
cranberries
e 1 1/2 cups cake flour
* 1/2 teaspoon baking soda
* 1/2 teaspoon salt
* 6 tbs butter, softened
* 1/2 cup white sugar
G * 1/2 cup brown sugar
: * 2 eggs
* 1 teaspoon vanilla extract
* 3/4 cup sour cream
DIRECTIONS

Preheat the oven to 350

degrees F (175 degrees C).
Generously grease a 9 inch
springform pan. Wrap alumi-
num foil around the outside of
the bottom to prevent leaking.

Melt the butter in a sauce-

pan over medium heat. Stir
in 1 1/2 cups of white sugar,
water and cinnamon until sugar
has dissolved. Bring to a boil
and then add the cranberries.
Stir to coat with the sauce, then
' pour into the prepared pan.

Sift together the flour, bak-
Sing soda and salt; set aside.
In a medium bowl, beat the re-
maining 6 tablespoons of but-
ter with 1/2 cup white sugar
and brown sugar until light and
. fluffy. Mix in the eggs one at a
time, beating well after each
addition. Stir in vanilla and sour
cream. Mix in the dry ingredi-
ents. Pour the batter over the
cranberries in the pan.

Bake for about 50 minutes

in the preheated oven, or
until a knife inserted into the
center comes out clean. Cool
on a rack for 10 minutes, then
run a knife around the outer
edge. Invert onto a serving
plate and remove the spring-
form pan.

‘\' L .

THE PUMPKHIN PECAN
CHEESECAKE

Prep:15m
Cook:45m
Ready In: 1h
INGREDIENTS
* 1/2 cup chopped pecans
* 1/4 cup packed brown sugar
« 2 tbs butter, softened
e 1 (8 ounce) package cream
cheese, softened
* 1/3 cup packed brown sugar
* 2 eggs
* 3/4 cup pumpkin butter
* 1 9 inch) prepared graham
cracker crust
DIRECTIONS
Combine pecans and 1/4
cup brown sugar; cut in but-
ter or margarine with a pastry
blender until mixture is crumbly.
Set aside.
Beat cream cheese at high
speed of an electric mixer
until smooth. Add 1/3 cup
brown sugar; beat well. Add eggs
one at a time, beating well after
each addition. Stir in pumpkin
butter. Pour mixture into crust.
Bake at 350 degrees F (175
degrees C) for 40 minutes.
4Spn'nkle pecan mixture over
pie. Bake for 5 additional
minutes, or until butter or mar-
garine and sugar melt. Cool on a
wire rack. Cover, and chill for at
least 4 hours.

THE FRENCH APPLE PIE
Makes one 9-inch pie
INGREDIENTS
Raisin Filling
* 2/3 cup raisins
* 6 tablespoons water
* 12 teaspoon lemon juice
* 14 cup light corn syrup
* 112 tsp all-purpose flour
* 112 teaspoons sugar
« 2 apples (preferably a tart variety)
* 14 cup brown sugar
* 12 cup sugar
* 14 tsp ground cinnamon
* 12 teaspoon ground nutmeg
* 112 tsp cornstarch
Icing
* 1 cup confectioners’ sugar
* 2 tablespoons water

« 1 tbs butter, softened
DIRECTIONS

To make the raisin filling,

combine the raisins, water
and lemon juice in a heavy sauce-
pan over medium heat. Bring
to a boil, then lower the heat to
mediumdow and cook, stirring
occasionally until the raisins are
plump,about 15 minutes.

Separately, combine the corn

syrup, flour and sugar and
mix well, then add to the raisins
and continue cooking, stirring
occasionally, until thick and syr-
upy, about 10 minutes. Remove
from the heat and cool until the
mixture is just warm, about 10
to 15 minutes.

Preheat the oven to 400 E

Line a 9-inch pie plate with
1 rolled-out crust.

Peel the apples, cut them

into thin wedges, and put

combine the sugars, cinnamon,

nutmeg, and cornstarch, then

add to the apples and gently stir

until evenly mixed.

6fgread the apple mixture in
e crust in an even layer, then

spread the misin filling evenly

over the apples. Brush the rim of -5

the crust with water, cover with
the second rolledout crust, seal
and flute or crimp the edges, and
cut a steam vent in the center.

Bake for 40 to 50 minutes,
until golden brown. Cool

on a wire rack for 1 to 2 hours,
until completely cool. To make
the icing, combine the sugarand
water and mix well. Add the but-
ter and mix until smooth. Brush
over the top of the cooled pie
before serving. By

SCOTTY"S SALOON

FULL BAR & RESTAURANT
* HOURS *

WED: 4:00 PM — 2:00 AM
THU & FRI: 3:00 PM — 2:00 AM
SAT & SUN: 11:00 AM — 2:00 AM

|
NDAY BRUNCH wiith Steak and J
. Fgas . BLT w/ Fries " * -
ild your own Omiete Platter
s Bgﬁumless Mimosas
43 Bloody Mary's and more....

Weican host your weddings. birthday
parties, corporate functions and
any all special occasions!

 UAPPY HouR

THURSDAY AND FRIDAYS &

0 3PM -
Dec Line Ups o
«Dec Tth - Live Classic Rock/ Country

+Dec 1tth - Live Country Band

«Dec 21st - Live Zydeco Band

+Dec 28th - Live Country Music

«Dec 315t - Roaring 20's for 2020
WINE & WHISKEY WEDNESDAYS

Wine and Whiskey Half Price ALL NIGHT!
every WEDNESDAY 4PM - 2 AM

FREE EVERY SUNDAY 1:30PM-5:30PM

LIVE MUSIC

Scotty’s Saloon at OTP

Just down 762 & Crabriver Rd

(113) 560-1804
www.scottyssaloon.com
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Or, visit us online at FBHerald.com

THE RASPRERRY AND
ALMOND SHORTEBREAD
COOKIES

Prep: 30 m
Cook: 18 m
Ready In: 1 h 15 m

INGREDIENTS

* 1 cup butter, softened

* 2/3 cup white sugar

* 1/2 teaspoon almond extract
* 2 cups all-purpose flour

* 1/2 cup seedless raspberry
jam

* 1/2 cup confectioners’ sugar
* 3/4 teaspoon almond extract
* 1 teaspoon milk

DIRECTIONS
Preheat oven to 350 de-
grees F (175 degrees C).
In a medium bowl, cream
together butter and white
sugar until smooth. Mix in 1/2
teaspoon almond extract. Mix
in flour until dough comes
together. Roll dough into 1

~

Fort Bend & Hevald &
/MY 2

AND TEXAS COASTER

www.fbherald.com
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1/2 inch balls, and place on
ungreased cookie sheets. Make
a small hole in the center of
each ball, using your thumb
and finger, and fill the hole
with preserves.

Bake for 14 to 18 minutes
Sin preheated oven, or un-
til lightly browned. Let cool 1
minute on the cookie sheet.
4In a medium bowl, mix to-

gether the confectioners’
sugar, 3/4 teaspoon almond
extract, and milk until smooth.
Drizzle lightly over warm
cookies.

THE DAMARETTI BISCOTTI

Prep:25 m
Cook:35 m
Ready In:2 h

INGREDIENTS

* 3 1/4 cups all-purpose flour
* 2 1/2 tsp baking powder

* 1/2 cup butter, softened

SUBSCRIBE ONLINE AND READ ONLINE - ANYWHERE!

Subscribe to the Fort Bend Herald E-Edition and read it on
your phone, tablet, or desktop computer, anywhere you like!

E-EDITION IS FREE
TO PRINT SUBSCRIBERS
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* 1 cup white sugar

* 3 eggs

* 2 teaspoons lemon zest

* 1 teaspoon almond extract

e 1/2 cup toasted almonds,
finely chopped

¢ 1 egg white

DIRECTIONS
Preheat oven to 375 de-
grees F (190 degrees C).
Lightly grease baking sheet.
Combine flour and baking
powder;set aside.In a large
bowl, cream together butter
and sugar until light and flufty.
Beat in the eggs one at a time,
then stir in the lemon zest and
almond extract. Stir in the flour
mixture until smooth, then stir
in the chopped almonds.
Divide dough in two.
SShape each portion into a
loaf about 12 inches long and 2
inches wide. Place loaves onto
the cookie sheet about 4 inch-
es apart, and flatten slightly.
Beat egg white until foamy, and
brush over tops of loaves.
4Bake 20 to 25 minutes, or
until light brown. Cool on
baking sheet for about an hour.
Preheat oven to 325 de-
Sgrees F (165 degrees C).
Cut baked loaves diagonally
into 1/2 inch thick slices. Lay
slices cut side down on the
baking sheet.
6Bake 10 minutes, or until
crisp. Cool on wire rack.
Make several days before serv-
ing. Store in a paper bag to
soften slightly. For longer stor-
age place in a sealed container.

APPLE BAVARIAN TORTE

Prep:30 m
Cook:1h
Ready In: 1 h 30 m

INGREDIENTS
Crust:

* 1/2 cup butter

* 1/3 cup white sugar

o q
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* 1/4 teaspoon vanilla extract

¢ 1 cup all-purpose flour

Cheese Mixture:

¢ 1 (8 ounce) package cream
cheese

¢ 1/4 cup white sugar

*legg

* 1/2 teaspoon vanilla extract

Apple Mixture:

* 6 apples - peeled, cored, and
thinly sliced

* 1/3 cup white sugar

* 1/2 tsp ground cinnamon

* 1/4 cup sliced almonds

DIRECTIONS

Preheat oven to 450 de-
grees F(230 degrees O).

Cream together butter, 1/3
cup sugar, vanilla, and flour.

Press crust mixture into the
flat bottom of a 9-inch spring-
form pan. Set aside.

In a medium bowl, blend
cream cheese and 1/4

cup sugar. Beat in egg and va-
nilla. Pour cheese mixture over
crust.

4C0mbine 1/3 cup sugar
and 1/2 teaspoon cinna-

mon. Toss the sliced apples
with the sugar mixture and
spread over the cheese filling.

Bake for 10 minutes. Re-
duce heat to 400 degrees F

(200 degrees C) and continue
baking for 25 minutes. Sprinkle
almonds over top of torte. Con-
tinue baking until almonds are
lightly browned and apples are

tender. Cool before removing

from pan.
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by Scott Reese Willey | swilley@fbherald.com.

ozens of property owners attended a public meeting in

October at Briscoe Junior High School to see firsthand how

state transportation officials propose to widen a long portion

of FM 359.TxDOT printed out large maps of three possible proposals,

which it called “alternatives”

All three plans call for the expansion of nine miles of FM 359 from
Pecan Grove to Fulshear.

In an effort to plan ahead for population growth, TXDOT officials
say the expansion is necessary to improve traffic flow and increase
mobility along the roadway. FM 359 is a two-ane undivided road from
Mason Road near Pecan Grove to FM 1093 in Fulshear and has no
sidewalks.

“This area of Fort Bend County is planned for continued residential
and commercial development; with the forecasted increase in
development, the current two-lane road will not be able to
accommodate the required capacity associated with the increase in
traffic, TxDOT said.“There are congestion and safety concerns along
the corridor”

TxDOT proposes to improve the roadway by widening FM 359
from two to four lanes with raised grassy median separating the
opposing traffic.

Deidrea S. George, a public information officer for TxDOT, said the
median will prevent automobile accidents resulting from drivers

making inappropriate U-turns.
She said each of the three plans
calls for plenty of cross overs to
allow drivers to make
turnarounds.

The plans also call for major
intersections to have right-and
left-turn lanes. The proposals
also call for re-aligning several

A crowd of property owners attended curves along the roadway.
TxDOT’s public meeting to see first-hand Egtimated construction cost is

how the state transportation department L
planned to widen FM 359 between Pecan 580 million. However, the state

Grove and Fulshear. TxDOT had exhibits has yet to fund the project,
— including large maps — of three George said.

possible ways the highway could be  octoper’s meeting was
widened. conducted in townhall fashion,
meaning no formal presentation was offered. Members of the public
were invited to review the three proposed alternatives and comment
and ask questions to TxDOT staff.

Among those doing so was Joey Lenderman, owner of Enchanted
Gardens, which is located along FM 359. He was interested in how
TxDOT was planning to handle drainage.

Enchanted Gardens flooded during Hurricane Harvey and also
when Tropical Storm Imelda hit the area in September.

Joe Carte, who lives in the Woods Edge neighborhood, wanted to
discuss steps to save two historic oak trees growing along the roadway.
The trees would have to be removed to accommodate a wider
roadway.

Carte said the oaks are 150 years old and used to be the front

Grar Retrio

Where yow portag witiv Neture

Rested on over 12 acres of beautiful
meadows surrounding a private
lake, Gran Retrio is the event venue
you're looking for.

Small Parties or Large - Weddings
Company Retreats - Private Events
Heated & Air Conditioned

A beautiful destination, right here
in your home town.

@ pinterest.com/granretrio @ facebook.com/granretrio

fl instagram.com/granretrio ga www.granretrio.com

For more information
contact us at
granretrio@gmail.com

705 Settegast Ranch Rd. « Richmond TX 77406 - 832-363-7956
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entrance of a plantation at one time.

Another business owner asked TxDOT officials if they would
consider adding a bike lane to the project.

Although the state has yet to fund the project, George said TXDOT
will select one of the three alternative proposals at a later date and
then call for a public hearing on the plan.

everal hundred family [FSTE=
members, friends and _
associates of the late
Herbert W. Appel, longtime |
president of the Fort Bend -
Economic Development
Council, were on hand for the §
unveiling of a life-size statue §
of him sitting on a bench in |
full fishing attire.
The statue is located in |
what is being called Appel
Park in front of a lake on Lake
Pointe Parkway near U.S.59 in
Sugar Land. Appel, who had = .
retired from the EDC, died Phofo Courtesy of Gail Appel Gary Appel,

Herb Appel’s younger and look-alike
days before what would have brother, actually was a model for the statue

been his 76th birthday in July that was unveiled on Wednesday. Photos of
2018. Gary sitting on a bench, plus close up

Funds for the creation of Photos of Herb were used in creating the
bronze sculpture.

the statue were from personal
contributions and spearheaded by past and present EDC officers Bill
Jameson, Les Newton and EDC executive Jeff C.Wiley.The project was
orchestrated by Sugar Land resident Sandy Levine, who promotes
bronze public art.

A bronze historical marker describing “Herb Appel, Fort Bend
Statesman” is adjacent to the statue.

The project also had the support of the Sugar Land Legacy
Foundation, First Colony Community Association, Fort Bend Levee
District No. 2 and the City of Sugar Land.

Prior to becoming EDC president, Appel owned the Coors beer
distributorship, located between Rosenberg and Beasley, and Trinity
Church Construction Co. in Richmond. He was one of the original
organizers of the EDC in 1986.

The affable Appel re-wrote the book on volunteerism, showing by
example how to help people who were unable to help themselves.

Appel’s brother, Gary Appel of Galena,IlL., is almost a spitting image
of his older brother, and was used as a model, donning fishing clothes
and a big hat for photographs from which the sculpting was done.
Friends of both brothers said they were so similar that they have been
mistaken for each other.

“They walk and talk the same as well as looking similar;” friends and
family said.

Gary is two years younger than his late brother.

Appel’'s wife Emelia represented the large family turnout by
thanking those in attendance as well as other contributors.

“We are so grateful and humble that you would do this for our
Herb.” she said.
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by CHAD WASHINGTON | cwashington@tbherald.com

n its effort to encourage county-wide participation in the 2020 U.S.
Census, the Fort Bend County commissioners have formed a
committee to spread the word.

A Complete Count Committee was approved by county
commissioners, which will advise and assist Fort Bend County to
obtain the most accurate and complete count of the population
through a focused, structured program.

The committee will include individuals from local governments,
community and faith-based organizations, businesses and the media to
educate the public out about the census and why full participation is
vital.

It is "so important to us to count every person,” County Judge KP
George said.

The 2020 Census is key to helping the federal government
determine where and how much aid an area receives in many
different ways, and an accurate count is key for a rapidly-growing
county like Fort Bend.

Precinct 1 Commissioner Vincent Morales said that the committee
will consist of only volunteers and individuals, since the state has not
sent funding to any local areas to assist the census count.

ANTI-HUMAN TRAFFICKING IANGUAGE ADDED TO DOCUMENTS

Fort Bend County also officially came against human trafficking
after commissioners approved a resolution requiring anti-trafficking
language in all contracts.

County Judge KP George said that the county has spent millions of
dollars to fight human trafficking.

“The commissioners court and Fort Bend County recognize the
serious nature of human trafficking, which is why we'’re adding this
language,” George said. “Fort Bend County spends millions of dollars
on projects and services,and adding this language to all our documents
enforces our vision of a human-trafficking-free future”

The county’s purchasing department will post the phone number
to the National Human Trafficking Resource Center on its website,
and all county procurements and contracts will have a disclaimer that
says Fort Bend County is opposed to human trafficking and no county
funds will be used with anyone involved in human trafficking.

By adding the language, the county hopes that it can promote
awareness about human trafficking and encourage contractors who
want to work with the county to follow proper labor laws.

If citizens have any information regarding a possible trafficking situation,
they are urged to call the NHTRC 24-hour tip line at 1-888-373-7888.

egistration for the Third Annual Hope For Three Jigsaw Puzzle

Competition is now open. On Jan. 18,2020 Hope For Three

and Presenting Sponsor, LearningRX Sugar Land and Center

Piece Sponsor, OCuSOFT, Inc. will gather at Gallery Furniture, 7227
Grand Parkway South in Richmond.

Each team, consisting of four puzzlers, will compete against other

teams in an attempt to complete a 500-piece puzzle in two-hours.

Competitors ages 10 and up are eligible to participate The countdown
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by MARQWITA GRIFFIN-& ALISHA MCMILLEN

en shows. Two weekends. And a

performance perfect for the holiday

season — Inspiration Stage’s production
of Disney’s “Frozen JR.

“I am thrilled to be directing Disney’s “Frozen
JR,” at Inspiration Stage this December,” said
Sarah Patterson, the show’s director and music
director. “This brilliant adaptation combines
the best of the iconic Disney movie and
Broadway show into a delightful, all-ages
friendly, 70-minute stage production.”

The show runs Dec. 6 though Dec. 15 at the
historic Sugar Land Auditorium, 226 Lakeview

Maci Hunt

Drive in Sugar Land.

Disney’s “Frozen JR”, based on the 2018 Broadway musical,
brings Elsa,Anna and the magical land of Arendelle to life onstage.
The show features all of the memorable songs from the animated
film, with music and lyrics by Kristen Anderson-Lopez and Robert
Lopez, plus five new songs written for the Broadway production.

“The show brings the fictional kingdom of Arendelle to life
with your favorite characters: Elsa,Anna, Olaf, Kristoff and more,’
said Patterson excitedly. “As music director for the show, I'm
excited to lead the challenge of presenting well-known numbers
like, ‘For the First Time in Forever, ‘Love Is an Open Door, ‘In
Summer, ‘Fixer Upper, and, of course, ‘Let It Go’, with new
musical arrangements to our audiences.

The main roles of Anna, Elsa, Kristoff, Olaf and Hans have been
double-cast in this group of 61 local youth. Maci Hunt, 13, an
eighth grader who lives in Parkway Lakes Estates, is part of the
lead ensemble in her fourth iStage show.

“I was scrolling through a ton of Junior Theatre Festival
performances one day and Inspiration Stage’s showcase of
‘Frozen’ popped up,” Hunt said.“I

Alexandria
Gomez

immediately fell in love with the

music and choreography.

“Later, when I saw Inspiration
Stage would be performing
‘Frozen’ at the Sugar Land
Auditorium, I knew I had to be a
part of it,” she added. “And as a
bonus, I am excited to share the
stage with one of my best friends.”

A story of true love and
acceptance between sisters,
Disney’s “Frozen JR” expands
upon the emotional relationship

14 o FULSHEAR LIVING Monthly ¢ DECEMBER 2019

and journey between Princesses Anna and Elsa.
When faced with danger, the two discover their
hidden potential and the powerful bond of
sisterhood.

“Even though it is somewhat like the movie,
it adds all new dialogue, characters, and songs,”
Hunt said.“I feel audiences of all ages will enjoy
this rendition of the classic Disney story.”

COMING SOON: INTO THE WOODS, JR

Following its “Frozen JR” production,
Inspiration Stage will open the new year with
“Into the Woods, JR” Jan. 3 through Jan. 5, 2020
at the Sugar Land Auditorium.

The story follows a Baker and his wife, who
wish to have a child; Cinderella, who wishes to attend the King’s
Festival; and Jack, who wishes his cow would give milk.When the
Baker and his wife learn that they cannot have a child because of
a Witch’s curse, the two set off on a journey to break the curse.
Everyone’s wish is granted, but the consequences of their actions
return to haunt them later with disastrous results.

“Into the Woods, JR” is a rare modern classic created by James
Lapine and Stephen Sondheim who took popular storybook
characters and brought them together.

“People will see some of their favorite storybook characters
come to life and see a story about how characters journey and
adventure in search of their dreams and to have their wishes
come true,” said Alexandria Gomez, 13, a homeschooled seventh
grader.“The lesson for me is to never stop wishing and following
my dreams even if my journey into the woods of life is full of
obstacles. I need to just keep dreaming and working hard and
things will work out in the end.”

With a cast of 44 local youth, ages 10-18,“Into the Woods JR”
runs four shows over the weekend of Jan. 3,2020. Showtimes are
Friday,Jan 3,7:30 p.m.;Saturday,Jan 4,3:30 p.m.and 7:30 p.m.;and
Sunday, Jan. 5 3:30 p.m. Visit inspirationstage.com/shows/into-
the-woods-jr/ for more information.

Inspiration Stage will take an abbreviated version of Into the
Woods JR to Sacramento for adjudication at the Junior Theatre
Festival West, Feb. 7 - 9.

The production staff includes: Mandy Seymore-Sensat,
Inspiration Stage artistic director, and the show’s director/co-
choreographer; Sarah Patterson, music director; Annelea Bootle,
co-choreographer; Brianna Escobedo, stage manager; and
Courtney Sackett, assistant stage manager.

“I'm so excited for my friends and family to get to see this
show,” Gomez said.“It’s fantastic!”
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Courtesy of Hope For Three | Hope For Three Board of Directors witness how fun
and competitive members can be when it comes to connecting the pieces
through puzzling. Pictured L to R: Seated: Larry Lobue, Lynn Clouser (Staff)
and Tyler Stamm. Standing: Mary Ann Gardner and Samantha Katchy (Staff).
Standing Middle: Robin Houston, Kim Overgaard, Mary Ann Hibbeler, Joe
Cunneff, Elizabeth Chipinski, and Brenda Lofton (Staff). Standing Back: Deon
Minor and Stephanie Burns. Not pictured: Patrick LaRue, Steve Manz, Gerald
Freed, Lt. Scott Soland, Jacque Davis, Sandra Stewart, Dana Walker, Darla
Farmer and Gayle Kildoyle (Staff).

as young and seasoned members work until all the pieces fit. An
awards ceremony immediately follows the contest.

Organizers note the annual Jigsaw Puzzle competition is an
opportunity to bring autism awareness to the disorder that affects one
in 59 children. More than 5,000 students attend Fort Bend County
public-schools. This number does not include those in private
programs or schools. The competition also highlights the autism
symbol, the puzzle piece.The autism puzzle piece, ribbon or pattern
reflects the complexity of an autism spectrum disorder. The different
colors and shapes represent the diversity of the people and families
living with the disorder.

“We take the puzzle piece symbolism a little bit further,” said Darla
Farmer, Hope For Three Founder and CEO.“Since 2011, Hope For
Three continues to join autism advocates around the world in efforts
to connect.The cause of autism is unknown and there is no cure.
Because of this, we will continue to connect autism families with
providers and therapies they desperately need.

“We will continue educating our entire community and surrounding
areas about autism, acceptance and the many ways they can assist the
families we serve,” she continued.“We recognize this is a small part in
making the puzzle pieces fit, but we are making life-changing
connections.”

Registration for the 2020 Jigsaw Puzzle Competition is $125 per
team. Sponsorship and Underwriting opportunities available. For
more information visit hopeforthree.org/events or call 281-245-0640.

ope For Three Autism Advocates Femmrsy

has also announced Mary and :

Tom Solcher will return as
Presenting Sponsors for its Annual Autism
Luncheon on Feb. 13, 2020.

The Mardi Gras themed event will be
held at Safari Texas Ranch, 11 a.m. to |
1p.m. Guest speaker and honorary chairs,
Sarah and Greg Swindell will share their |
personal journey living with autism.
Greg, a former Major League Baseball Presenting Sponsors Tom and
player and World Series Winner and, Mary Solcher.

Sarah, an actress and author of the recently released book,“Rounding
Home,” will provide a real, raw look at the challenges and rewards of
having a son with severe autism.

For more information call 281-245-0640 or visit hopeforthree.org.

ool weather
and peaks of
a bright sun
made for a good day
on the greens. "
Nearly a 140
golfers gathered in S
late October for the |
Fourth Annual Hope
For Three Golf“Fore” |

Autism Tournament. %c:," v e SNy
The event, presented |~ £/ & ' i "
TSR LS |

Timewi B >
EZI d at ;X;ﬁ;‘:‘izi Courtesy of Debi Beauregard, Custom Mind!
Photography | From left: first place winners Team
Country Club.Along Ocusoft — Steven Orphey, Elijah White, Eric
with swinging the Montgomery and Antonio Biggs.

irons, golfers used
the power of the pen as various items were up for grabs during the
live and silent auctions, as well as, raffles.

Golf “Fore” Autism is one of the many autism awareness campaigns
held each year to assist autism families living in Fort Bend County.
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Scan with your
smartphone:

Bend

Baptist Church P 5
Visit us at RiverBendBC.org for more info on:
* Children's Christmas Party-Dec. 15
* Celebrate Light—Dec. 20-22 a walk-through festival of lights
* Christmas Eve Services—Dec. 24

281-346-2279 | 27600 FM 1093, Fulshear




‘FROZEN JR’ DETAILS

Showtimes:

Friday, Dec. 6,7:30 p.m.

Saturday, Dec. 7,3:30 p.m.and 7:30 p.m.

Sunday, Dec. 8, 3:30 p.m.

Thursday, Dec. 12,7 p.m.

Friday, Dec. 13,7:30 p.m.

Saturday, Dec. 14, 11:30 a.m., 3:30 p.m.and 7:30 p.m.
Sunday, Dec. 15, 3:30 p.m.

Production Team:

Sarah Patterson — director / music director

Mandy Seymore-Sensat — artistic director/co-choreographer;
Annelea Bootle — co-choreographer

Diamond Morgan — stage manager

Lily Delahoussaye — student assistant stage manager
Reese McGrenera — student assistant director

and Madison Willett — dance captain

Inspiration Stage is offering special boliday appearances by
the “Frozen JR” cast on Dec. 6 at The Sugar Land Tree Lighting
ceremony; Dec.7 at Miracle on Morton Street in downtown
Richmond; and Dec. 7 at The Sweet Jamboree at the Sugar Land
Heritage Museum. For more information visit inspirationstage.
comy/shows/disneys-frozen-jr

by TIANA MORTIMER

o you hear what I hear? It is the sound of singing boys
bringing you good cheer!
Attend the Fort Bend Boys Choir’s annual Christmas
Musicale concert on Saturday, Dec.7 at 7 p.m. at the First United
Methodist Church-Missouri City.
Three treble choirs - Training, Town and Tour - will be showcased
along with Music Magic, the organization’s class of six and seven year olds.
Tickets are available on the choir website or at the door. Adult
admission is $15 and children 12 and under are $5.All proceeds from
the Christmas Musicale are used for program support, operational
expenses and scholarships.
Visit the Fort Bend Boys Choir’s website at www.fbbctx.org or call
281- 2403800 for more details.
OPEN AUDITIONS SET FOR THE FORT BEND BOYS CHOIR
Boys 8 years old and older ,with unchanged voices who love music
and singing, can audition for the Fort Bend Boys Choir. No previous
experience is necessary.
Open auditions will be held at the First United Methodist Church

T I{?‘-’EE Ax
FAMILY MEDICINE

ADULTS #/AND PEDIATRICS

/

Board Certified by American Board of Family Medicine

7629 Tiki Dr. at FM 1093 | 281.346.0018

fulshearfamilymed.com

DECEMBER 2019 ® FULSHEAR LIVING Monthly o 17



7 e
RECIPES Continued from page 10
THE BLUERERRY POUND CAKE

Prep: 20 m
Cook: 1h
Ready In: 1h 30m

INGREDIENTS

* 2 tablespoons butter

* 1/4 cup white sugar

* 2 3/4 cups all-purpose flour
* 1 teaspoon baking powder
* 1/2 teaspoon salt

* 1 cup butter

* 2 cups white sugar

* 4 eggs

* 1 teaspoon vanilla extract
* 2 cups fresh blueberries

* 1/4 cup all-purpose flour

DIRECTIONS

Preheat oven to 325 degrees F (165

degrees C). Grease a 10-inch tube pan
with 2 tablespoons butter. Sprinkle pan
with 1/4 cup sugar.

Mix together 2 3/4 cups flour, baking

powder and salt. Set aside.

In a large bowl, cream together 1 cup

butter and 2 cups sugar until light and
fluffy. Beat in the eggs one at a time, then
stir in the vanilla. Gradually beat in the
flour mixture. Dredge blueberries with re-
maining 1/4 cup flour, then fold into bat-
ter.
4Pour batter into the prepared pan.

Bake in the preheated oven for 70

Sto 80 minutes, or until a toothpick
inserted into the center of the cake comes
out clean. Let cool in pan for 10 minutes,
then turn out onto a wire rack and cool
completely.

THE CLUTEN-FREE YELLOW CAKE

Yield: Two 9” cake rounds

INGREDIENTS

* 214 cups King Arthur Gluten-Free Flour
or brown rice flour blend

* 1 teaspoon xanthan gum

e 2 tbs gluten-free King Arthur Cake En-
hancer (optional)

* 13/4 cups sugar

* 16 tablespoons (1 cup) soft butter

* 1 teaspoon salt

* 212 teaspoons baking powder

* 1 tablespoon gluten-free vanilla extract
* 4 large eggs

* 1 cup milk, at room temperature
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DIRECTIONS

Preheat the oven to 350 E Lightly

grease two 9-inch round cake pans.

Whisk together the flour or flour

blend, xanthan gum and Cake Enhanc-
er, if using.

In a separate bowl, use an electric

mixer to beat together the sugar, soft
butter, salt, baking powder, and vanilla for
45 seconds at medium-high speed, until
smooth.

Scrape the bottom and sides of the

bowl. Still using the mixer, beat in the
eggs one at a time; the mixture should be-
come quite fluffy. Scrape the bottom and
sides of the bowl again.

Continuing to use the mixer, mix in
S the milk, at low speed, alternately with
the dry ingredients, adding about 13 of
each at a time, and ending with the dry
ingredients. The batter will look curdled
after the milk addition; that’s okay, it will
come back together once the final addi-
tion of flour has been mixed in for 30 to
45 seconds.
6Scoop the batter into the prepared

pans. Bake the cake for about 32 to
36 minutes, about 3 to 4 minutes past the
point where the cake springs back when
touched lightly in the center,and a cake tes-
ter (or toothpick) inserted into the middle
comes out clean.The finished cake’s inter-
nal temperature should be 210 E

Remove from the oven, and cool for

5 to 10 minutes before turning out of
the pan to cool on a rack.

Top with desired frosting, berries,
whipped cream, or caramel drizzle.
NOTE: You must use a stand mixer or
electric hand mixer to prepare the batter.
Mixing by hand will not do a thorough

enough job.

THE BLUERERRY SOUR CREAM
COFFEE CAKE

Prep time: 20 mins
Cook time: 1 hr
Total time: 1 hours 20 mins

INGREDIENTS

* 1 cup butter, softened

e 2 cups white sugar

* 2 eggs

* 1 cup sour cream

* 1 teaspoon vanilla extract
* 1 5/8 cups all-pur-
pose flour

* 1 teaspoon baking powder

* 1/4 teaspoon salt

* 1 cup fresh or frozen blueberries

¢ 1/2 cup brown sugar

* 1 teaspoon ground cinnamon

1/2 cup chopped pecans

e 1 tablespoon confectioners’ sugar for
dusting

DIRECTIONS

Preheat the oven to 350 degrees F

(175 degrees C). Grease and flour a 9
inch Bundt pan.

In a large bowl, cream together the

butter and sugar until light and fluffy.
Beat in the eggs one at a time, then stir in
the sour cream and vanilla. Combine the
flour, baking powder, and salt; stir into the
batter just until blended. Fold in blueber-
ries.

Spoon half of the batter into the pre-
spared pan. In a small bowl, stir to-
gether the brown sugar, cinnamon and
pecans. Sprinkle half of this mixture over
the batter in the pan. Spoon remaining
batter over the top, and then sprinkle the
remaining pecan mixture over. Use a knife
or thin spatula to swirl the sugar layer into
the cake.

Bake for 55 to 60 minutes in the pre-

heated oven, or until a knife inserted
into the crown of the cake comes out
clean. Cool in the pan over a wire rack.
Invert onto a serving plate, and tap firmly
to remove from the pan. Dust with confec-
tioners’ sugar just before serving.

THE CANDIED YAM CUPCAKES

Prep: 20 m
Cook: 35 min
Ready In: 1h 25m

INGREDIENTS

¢ 1 pound yams, peeled and cubed
* 4 eggs

* 1 cup canola oil

* 1 cup white sugar

* 1 teaspoon vanilla extract

¢ 2 cups all-purpose flour

* 2 teaspoons baking powder

* 1 teaspoon baking soda

¢ 2 teaspoons ground cinnamon
¢ 1 teaspoon salt

* 3 ounces cream cheese

* 1/2 cup butter, softened

MORE RECIPES Continued on page 20




Missouri City, 3900 Lexington Blvd., Missouri City, TX from 9 a.m. to
noon on Saturday, Dec. 14.

Special appointments are available if a boy cannot attend the open
audition date.

The Fort Bend Boys Choir can help with scholarships and carpool
assistance too.Be sure to also ask about Music Magic, the choir’s music
enrichment class for six and seven year old boys starting March 2020.

Boys from all over the Fort Bend and the Houston metro area have

i

Courtesy of Terri Cannon | Town choirboys performing in the 2018 Christmas Musicale

the opportunity to learn more about music and singing as well as
many of life’s important lessons like leadership, making friends and
building self-confidence and self-esteem - all in a safe, proactive
setting.

Take advantage of this life-changing activity now before your boy’s
voice changes.

Find out more by visiting our website at www.fbbctx.org; or, call
the choir office at 281-240-3800 to schedule an audition time.

D
IE

MON. - FRI. 7:00 AM - 7:00 PM + SAT. 8:00 AM - 4:00 PM

4550 Sweetwater Blvd.
@ Colony Meadows

FULSHEAR
8411FM 359 Road
Suite D
281-533-9148

FIRST COLONY

PECAN GROVE
3031 Plantation
@ FM 359
281-341-9066

SUGAR LAND
345 Southwestern Blvd

@ Sugar Creek
281-265-4400

281-242-0495
» One Day Service Available | » Sarurday Drycleaning
o Expenr Alienations I by 9 out by 2pm NEW TERRITORY ROSENBERG
» Professional Shoe Repair | » GO WITH THE PROS! 6350 Hwy 90A 3094 Avenve H
* We Recycle Your Bags | » 1009 SATISFACTION @ The Country Store 281-341-0280
& Hangers GUARANTEED! 281-265-1004
T MEN'S OR LADIES | MENSBUsINEss ¢ T T TiapiesT - YT T T WMENsorR YT T BLOUSES. SKIRTS
| 2.PC SUITS g SHIRTS : DRESSES : : LADIES' PANTS ] : & SWEATERS :
%G99 0 %150 1w 8699 $3.89 L 5499 |
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Coupons must be presented when order is left for processing * Not valid with any other offer.
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RECIPES Continued from page 18

¢ 1 teaspoon vanilla extract
* 2 cups confectioners’ sugar

DIRECTIONS

_',,»-* 1 Place a steamer insert into

a large saucepan, and fill
with water to just below the
bottom of the steamer. Cover,
and bring the water to a boil
over high heat. Add the yams,
recover, and steam until very
tender, about 15 minutes. Re-
move yams from steamer and
allow to cool slightly.

Preheat oven to 350 de-
2grees F (175 degrees C).
Line 2-12 cup cupcake tins
with paper liners.

Place eggs, oil, sugar, va-
3nilla extract, and cooked
yams in a large bowl; beat with

f

an electric mixer until light
and fluffy. Sift together flour,
baking powder, baking soda,

cinnamon, and salt. Stir dry
ingredients into yam mixture,
mixing just until combined.
Pour batter into paper liners,
filling 2/3 full.
4Bake in preheated oven
until a toothpick inserted
in the center of a cupcake
comes out clean, 17 to 20 min-
utes. Cool in pans for 5 min-
utes, transfer to wire rack to
cool completely.

Beat together cream cheese
5 and butter until fluffy. Beat
in the vanilla extract and confec-
tioners sugar; mix until smooth.
Frost cool cupcakes with cream
cheese frosting.

BREAKING NEWS

Fort Bend §

AND TEXAS COASTER

Advertising Consultants

Ruby Polichino

John Oliver
Advertising Director

’ A II[ :. e

Stefanie Bartlett

THE OLD FASHIONED
COCONUT CREAM PIE

Prep: 20 m
Cook:30 m
Ready In: 4 h 50 m

INGREDIENTS

* 1 cup sweetened flaked co-
conut

* 3 cups half-and-half

* 2 eggs, beaten

* 3/4 cup white sugar

* 1/2 cup all-purpose flour

* 1/4 teaspoon salt

* 1 teaspoon vanilla extract

* 1 (9 inch) pie shell, baked

* 1 cup frozen whipped top-
ping, thawed

DIRECTIONS
1 Preheat oven to 350 de-
grees F (175 degrees O).

Spread the coconut on a
2baking sheet and bake it,
stirring occasionally, until gold-
en brown, about 5 minutes.

In a medium saucepan,
Scombine the half-and-half,
eggs, sugar, flour and salt and
mix well. Bring to a boil over
low heat, stirring constantly.
Cook, stirring constantly, for 2
minutes more. Remove the pan
from the heat, and stir in 3/4
cup of the toasted coconut and
the vanilla extract. Reserve the
remaining coconut to top the
pie.
4Pour the filling into the pie

shell and chill until firm,
about 4 hours.

Top with whipped top-
S ping and with the reserved

coconut.

THE LEMON MERINGUE PIE

Prep:30 m
Cook: 10 m
Ready In: 40 m

INGREDIENTS

* 1 cup white sugar

e 2 tablespoons all-purpose
flour

* 3 tablespoons cornstarch

* 1/4 teaspoon salt

* 1 1/2 cups water

* 2 lemons, juiced and zested
* 2 tablespoons butter

* 4 egg yolks, beaten

¢ 1 (9 inch) pie crust, baked
* 4 egg whites

* 6 tablespoons white sugar

DIRECTIONS
1 Preheat oven to 350 de-
grees F (175 degrees C).

w. yr

To Make Lemon Filling: In

a medium saucepan, whisk
together 1 cup sugar, flour,
cornstarch, and salt. Stir in wa- :
ter,lemon juice and lemon zest. |
Cook over medium-high heat,
stirring frequently, until mix-
ture comes to a boil. Stir in but-
ter. Place egg yolks in a small
bowl and gradually whisk in
1/2 cup of hot sugar mixture.
Whisk egg yolk mixture back
into remaining sugar mixture.
Bring to a boil and continue to
cook while stirring constantly
until thick. Remove from heat.
Pour filling into baked pastry
shell.

To Make Meringue: In a
Slarge glass or metal bowl,
whip egg whites until foamy.
Add sugar gradually, and con-
tinue to whip until stiff peaks
form. Spread meringue over
pie, sealing the edges at the
crust.
4Bake in preheated oven for

10 minutes, or until me-
ringue is golden brown.



THE KEY LIME PIE

Prep:15 m
Cook:8 m
Ready In: 55 m

INGREDIENTS

* 1 (9 in) prepared graham cracker crust
* 3 cups sweetened condensed milk

ol * 1/2 cup sour cream

[ * 3/4 cup key lime juice

* 1 tablespoon grated lime zest

DIRECTIONS

Preheat oven to 350 degrees F (175

degrees C).

In a medium bowl, combine con-

densed milk, sour cream, lime juice,
and lime rind. Mix well and pour into gra-
ham cracker crust.

Bake in preheated oven for 5 to 8 min-
Sutes, until tiny pinhole bubbles burst
on the surface of pie. DO NOT BROWN!
Chill pie thoroughly before serving. Gar-
nish with lime slices and whipped cream
if desired.

Southern Painting

Since 1989

Lots of Satisfied Customers!

10% OFF STANDARD PRICING,

THE TTALTAN CREAM CHEESE AND

well combined. Stir in the sugar, eggs, lem-

RICOTTA CHEESECAKE on juice, vanilla, cornstarch, flour, and but-

ter. Add the sour cream last and stir. Pour

Prep: 15 m the mixture into the prepared springform
Cook:2 h P

Ready In:6 h 15 m SBake in the preheated oven 1 hour;

turn oven off and leave in oven 1 hour
more. Allow to cool completely in refrig-
erator before serving.

INGREDIENTS

* 2 (8 ounce) packages cream cheese, soft-
ened

* 1 (16 ounce) container ricotta cheese
* 1 1/2 cups white sugar

* 4 eggs

* 1 tablespoon lemon juice

* 1 teaspoon vanilla extract

* 3 tablespoons cornstarch

*3 tablespoons flour

* 1/2 cup butter, melted and cooled

* 1 pint sour cream

DIRECTIONS

Preheat oven to 350 degrees F (175

degrees C). Lightly grease a 9-inch
springform pan.

Mix the cream cheese and ricotta
cheese together in a mixing bowl until

WINTER SPECIAL: FREE ESTIMATE

BY PROFESSIONAL PROJECT MANAGER,
fully insured by A+ rated insurer, all
workers bonded and in uniform.
A+ rating with the BBB!

113-469-1111

9719 HIGHWAY BLVD KATY, TX 77494

also ask about exterior
paint upgrade special!
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Tips for baking better
Christmas cookies

Cookies are a classic holiday treat, and some families even build
entire traditions around baking Christmas cookies.

Novice bakers making cookies for the first time may be a little over-
whelmed when perusing recipes. Baking is a science, and sometimes
it takes practice to get the results just right. However, there are some
tips that can help yield better, buttery bounties.

HANDLE BUTTER WITH CARE

Butter can make or break a cookie recipe, as butter is often the glue
that holds the cookie together.Therefore, it is key to follow the direc-
tions carefully regarding how to handle butter. Smithsonian.com says
to leave butter at room temperature for 30 to 60 minutes to properly
soften it. This takes patience, but fiddling with butter too much can
damage its delectable integrity. While purists may say butter is best,
margarine may be acceptable if it has a high fat content; otherwise,
cookies may spread out and flatten.

When it comes time to cream the butter with sugar, be sure to do
so thoroughly to incorporate air into the butter and remove the grainy
texture of the sugar.

MEASURE FLOUR PROPERLY

Measuring flour the right way can ensure cookies come out right.
The Cooking Channel says to spoon the flour lightly into a dry mea-
suring cup, then level it off with a knife. Do not dip the measuring cup
into the flour or tap the knife against the cup.This will pack too much
flour into the measuring cup and result in dry, tough cookies.

SLOW DOWN THE EGGS

Add eggs one at a time to make sure each will emulsify properly
with the fat in the butter. Adding eggs en masse may cause the emul-
sification to fail.

CHILL OUT

Follow recipes that call for chilling cookie dough carefully.This pro-
cess is important for making sliced and shaped cookies. By chilling,
the dough becomes more malleable for rolling and even slicing.

USE A BOTTOM RACK

Too much heat may compromise cookie integrity. The food experts
at Delish say to try moving cookies onto a lower rack in the oven if
they aren’t retaining their shape when baked. Put an empty cookie
sheet on the top rack.That will block the cookies from the most in-
tense heat that rises to the top of the oven.

Call& Iﬁara! at281- 342—4474 for rates,
and gleadlmes .

o []
v +*
"

Baking shortcuts for
lime-pressed entertainers

During the holiday rush, it’s easy to get side-tracked or tired, and per-
haps even a little bit overwhelmed by all the things to do in such a short
period of time. Holiday baking doesn’t have to add to seasonal stress.
With these tips and shortcuts, there will be plenty of sweet treats for
the family.

STICK WITH TESTED RECIPES

Although holiday bakers may want to branch out a bit with their
culinary creativity, recipes that have previously been prepared with
great success can take some of the work out of holiday baking. Prepar-
ing recipes you recall preparing in the past is much easier than try-
ing something new. If you'd like, add sparkle to old standards, such as
decorating oatmeal or chocolate chip cookies with colored sprinkles.

COOKIES ARE FAST-BAKING

Did you know that cookies were originally made to test oven tem-
peratures? Culinary historians say that cookies were first made to test
if an oven was hot enough to bake other goods.Today, cookies can be
whipped up in mere minutes. Make a batch of dough and then freeze
or refrigerate it, thawing it when the time comes to bake.Also, think
about baking one day and decorating the next if pressed for time.

EMBRACE COLORED CANDY MEITS

Icing can be tricky to master. Simply heating colored candy melts
and pouring over cakes or painting onto cookies can add festive ap-
peal to desserts. Candy melts even come in many different colors and
can be combined to achieve the tint desired.

KEEP INGREDIENTS IN TOP FORM

Don’t let poorly performing ingredients or a lack of supplies be
your undoing. Butter can be softened quickly in the microwave when
needed for recipes. Eggs can be brought to room temperature by al-
lowing them to sit in a bowl of warm water. Ensure that brown sugar
stays soft by putting a piece of sliced bread in the container. Don’t
forget to stock up on other baking staples, such as vanilla and almond
extracts, baking powder/soda, molasses, and confectioner’s sugar.

DON'T BAKE FROM SCRATCH

Not all recipes need to be made from scratch. Boxed cake mixes
can be embellished and turned into delicious desserts without much
fuss. Substitute melted butter for oil, buttermilk for water, and add an
extra egg for a rich cake. Mix in chocolate chips or nuts or experiment
with garnishes for a festive look.

PARCHMENT PAPER IS KEY

Line cookie sheets or cake pans with parchment paper for easy
dessert release and quick cleanup. Parchment paper and even foil can
help lift cakes or cookie bars out of pans so they look neat and do
not stick.
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westpointlincoln.com
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Lincoln Black Label
Our Ultimate Expression of Design and Personal Service

Lincoln Black Label is an elevated blend of both
ownership and member privileges. Choose from three
exclusive and thoughtfully styled interior themes for
your Continental.

Select the horse racing-inspired Thoroughbred, the
alpine-influenced Chalet or the musically infused
Rhapsody to make your Continental distinctively your
own.

Lincoln Black Label ownership includes Exclusive
Member Priveleges, Service Pick Up and Delivery, and
a 4 year/50,000 mile Premium Maintenance Plan.

.
e

To learn more and test drive a Lincoln Black Label, contact Robert Cesca at 281-506-0374
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Houston Methodist Sugar Land
welcomes Dr. Margaret Umah

ouston Methodist
Sugar Land Hospital
is pleased to

welcome Margaret Umabh,

M.D., board-certified family

medicine physician.

Umah began seeing
patients last month at the
Houston Methodist Primary
Care Group practice located

|| on the hospital’s campus at
16605 Southwest Fwy.,
Medical Office Building 3,
Suite 400 in Sugar Land.

She specializes in men’s
and women’s health issues,
adolescent health,
preventive medicine,
chronic conditions such as
diabetes, high blood pressure and cholesterol disorders, and
common illnesses and conditions. Umah also offers wellness
exams, annual physicals and adult vaccinations.

Umah earned her medical degree from the University of
Missouri School of Medicine and then completed her residency
in family medicine at Memorial Hermann Hospital in Houston.
She has been serving the health care needs of the Fort Bend
community as a family physician since 2012.

“I have always had the greatest respect and admiration for Houston
Methodist Sugar Land and its commitment to high-quality patient care,
said Umah. “I share my new colleagues’ approach in providing
personalized, compassionate care to improve patients’ overall well-
being through communication and partnership.I am very pleased to be
joining Houston Methodist Primary Care Group, where my patients will
have access to the full range of technology, expertise and resources that
the hospital offers”

To schedule an appointment with Dr. Umah, visit
houstonmethodist.org/pcg/southwest or call 281-930-6639.

To learn more about Houston Methodist Sugar Land Hospital,
visit houstonmethodist.org/sugarland or our Facebook page at
fb.com/methodistsugarland for the latest news, events and
information.

Fighting the Flu

he muscle aches. The fever. The tiredness. No one likes
I having the flu. If you do catch the bug, it’s important to
know how to care for yourself. It’s also important to learn
how the flu virus spreads and how it can be prevented.
FLU BASICS
“The influenza virus, more commonly known as the flu, is
contagious and usually spreads through the air, by coughing,
sneezing, talking or touching a contaminated surface,” said Asisat
Ope, M.D., board-certified primary care physician with Houston
Methodist Primary Care Group in Sugar Land.
People who catch the flu have different symptoms, but many
complain of a fever, cough, muscle aches, headache and sore
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throat. Some adults feel better in a week or two, while others,
including small children, the elderly and the chronically ill, may
have a harder time recovering.

STOP FLU IN ITS TRACKS

You can help guard yourself -
against the flu.“The best methods
are getting a yearly flu vaccination
and keeping your immune system
healthy,” Ope said.

Get a flu shot. A flu shot can
lower your risk of catching the
virus. It’s best to get the shot by
the end of October, before the flu
season reaches its height. A flu
shot is especially important for
people at high risk for flu
complications, including adults
age 65 or older, children younger
than age five, pregnant women and those with chronic health
problems.

Steer clear of germs. Unfortunately, sick people don’t always
keep their germs at home.You can help keep yourself flu-free by
washing your hands frequently and following a healthy lifestyle.
Carry hand sanitizer with you in case you can’t wash your hands
right away after being around those who are showing signs of
being sick.You may also want to use disinfecting wipes to wipe
down surfaces or shopping carts when you’re out and about.

If you do get the flu, drink plenty of fluids. Your doctor can
prescribe antiviral drugs that may make the illness milder and
shorten the time you are sick if you go in right away.

If you have questions about the flu shot, talk to your doctor.To
schedule an appointment with Asisat Ope, M.D. or another
primary care physician at Houston Methodist Primary Care
Group, visit houstonmethodist.org/pcg/southwest or call 832-
416-1678.

To learn more about Houston Methodist Sugar Land Hospital,
visit houstonmethodist.org/sugarland or our Facebook page at
fb.com/methodistsugarland for the latest news, events and
information.

r. Asisat Ope

2019 Patchwork Of Life Event
Raises $350K

akBend Medical Center’s seventh annual Patchwork of
O Life event was another very successful fundraising event

for the hospital. The event raised more than $350,000
and those funds will be used for a 3D Mammography machine for
the Women’s Imaging Department at OakBend’s Jackson Street
Campus.

With a crowd of over 650 attendees, this year’s live auction
brought in more than $100,000, with popular items like a Tuscan
villa vacation, and African Safari and a Houston sports ticket
package causing some friendly competition.

“This year’s Patchwork of Life event was a fantastically
successful evening,” said Beth Johnson, event chair. “The Fort
Bend community continues to provide great support to OakBend
Medical Center.We are so appreciative of those who made it out
and for their wonderful generosity.”

Guests also had the opportunity to purchase and personalize a quilt



square for the annual dedication quilt made by Pat Hebert. Pat has made Fou r H ou snl-o n M e-l-h o d is-I-

a quilt for each Patchwork of Life event since 2013 and this year’s quilt

will hang in the Women'’s Imaging Department upon completion. hosp“a Is recog nized by Vizient
“Patchwork was energetic and the audience was very generous,’ said

May Tape, OakBend Medical Center Board President. “The personal izient announced that four Houston Methodist hospitals

testimonies from community members in the audience were one of the have received a 2019 Vizient Bernard A. Birnbaum, M.D.,

highlights of the evening for me.I love hearing how OakBend has

3 o X : > ) Quality Leadership Award. Houston Methodist was the
impacted their lives.'m proud to be associated with OakBend! only hospital system in the country to receive four awards.

B A ﬁm “ The award recognizes hospitals for demonstrating excellence in
- delivering superior quality and safety as measured by the Vizient Quality
and Accountability Study, which has been conducted annually since 2005.

Vizient recognized Houston Methodist Hospital in the
comprehensive academic medical center category; Houston
Methodist Sugar Land in the specialized complex care medical
center category; and Houston Methodist Willowbrook and
Houston Methodist The Woodlands in the complex medical
center category.

“Having four of our hospitals on this list is extraordinary.
Receiving such national recognition is an honor, but I'm most
proud that the reason for these awards is our concerted focus on
quality patient care,” said Marc L. Boom, president and CEO of
Houston Methodist.

This year, 349 participating hospitals were divided into four

‘ cohorts for the Vizient Quality and Accountability Ranking.
I y The ranking measured performance based on safety, mortality,
o g & 1 H ‘ clinical effectiveness, efficiency and patient centeredness.The
. Y .lj 3 . ranking’s composite scoring system uses patient-level
Attendees of Patchwork of Life looking at live auction items. performance data from a variety of sources including the Vizient

So... How’s your plumbing?

;5 . . k '
SUBSCRIBE ONLINE AND READ ONLINE - ANYWHERE!

Subscribe to the Fort Bend Herald E-Edition and read it on
your phone, tablet, or deskfop computer, anywhere you like!

A L' L QEES;TWAN DR VIOSTRRIEINVABIIE E-EDITION IS FREE
CYoll[:{e1 R Jo J N ATEF DAL VN {[e] [l TO PRINT SUBSCRIBERS

The
Fort Bend 4 Herald =" KATY PLUMBING
ius b | COMPANY

www.yourkpc.com « 281-646-1700

Call us today to subscribe
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Clinical Data Base, core measures data, the Hospital Consumer
Assessment of Healthcare Providers and Systems survey and the
Centers for Disease Control and Prevention’s National Healthcare
Safety Network.

The Vizient Quality and Accountability Ranking helps

participating hospitals and health systems understand their HEALTH HIGHLIGHTS

performance against their peers and identifies structures and Houston Methodist Sugar Land Hospital’s Survivors
processes associated with high performance in quality and safety

across a broad spectrum of patient care activity. The recognition
period is for work spanning from July 2018 through June 2019. meet at 5:30 p.m. Dec. 19 at the hospital.

This group meets every third Thursday of the

Offering Support, a breast cancer support group, will

month in the Main Pavilion Conference Rooms B and
C.Refreshments are provided.

The monthly breast cancer support groups include
trained facilitators from Houston Methodist Sugar
Land Hospital help women and men at any stage of
diagnosis and treatment, understand that breast

cancer can affect them emotionally and spiritually -

not just physically.

Representatives from Houston Methodist accepted the awards for each of For more information or to register, email
our four hospitals at the 2019 Vizient Connections Education Summit in .
Las Vegas. From left: Chris Siebenaler, regional vice president and CEO snbowman@houstonmethodist.org or call
of Houston Methodist Sugar Land Hospital; Janet Leatherwood, CNO of 281.274.7164

Houston Methodist Sugar Land Hospital; Diane McGraw, RN, MSN, CNS- o :
CH, CPHQ, CCM, Director of Quality Management, Infection Control, Risk
Management, Accreditation, and Patient Safety Officer at Houston Methodist
Sugar Land Hospital; Jeffrey A. Jackson, MD, FAAN, CQO; Marc L. Boom,
president and CEO of Houston Methodist.

o Fort Bend

Fort Bend's Daily Newspaper — Since 1892 www.fbherald.com

 Herald

AND TEXAS COASTER

We now have home newspaper deliveryin

GCross Greex Ranch!

ONLINE ACCESS INCLUDED!
™ Easy o

Nobody covers local news, politics,

H Inrn'ma'ive business and sports like we do!

Delivered daily to your home

™ Convenient o vou andyour family:

Get local news for less than

™ Affordable 32 cents per day!
Call 281-342-4474

to subscribe!
or email lcantu@fbherald.com

\_ or darwin@fbherald.com W,
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CASTLE

+ FURNITURE DESIGN CENTER +

WE BRING YOU THE FINEST FURNITURE OF QUALITY, FUNCTIONALITY, AND DESIGN

MADE IN ITALY

AS UNIQUE AS YOU ARE!
e o= ey BH O B A

DINING ROOMS BEDROOMS LIVING ROOMS STORAGE LIGHTS HOME OFFICE ACCESSORIES

SHOWROOM 3819 FONDREN RD (WESTPARK & FONDREN) HOUSTON, TX 77063
CALL: 832 201-1000

www.CastleFurniture.com
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PACHEEENCE
opsspaierbieeco ) W

Ornamental Iron « Wood e Chaln L1nk ,
= VINCEK'S SMOKEHOUSE

Pecan Smoked Sausage

¥ Highway 60
LEEE Deer Processing - Barbeque East Bernard, TX 77435
e F & “N l"!”l “ uj]"‘" Fresh&.Smoked Meats (979) 335-7921
== "““ i) il L 1-800-844-MEAT
281.238. 0735

Tues. — Sat. 7 AM to 6 PM
Sun.8 AM to 2 PM
Closed Mondays

BBQ & Plate Lunches

www.apachefence.com Served Every Day!

4. RANGER BEST SEPTIC TANK CLEANING
7% PLUMBING [:l]MPA g el o s 56

281-342-9891 I Licensed with the TECQ

Residential & Commercial Service == ‘ + Aerobic Systems o
Responsible Master Plumber Licensed o Septic Tanks «
rangerplumbing @gmail.com Insured @ + Residential & Commercial »

832 HBB 8“85 Heath McClure, Owner _U

www.plumbersugarland.org M-40315

2 8 1 3 4 2 9 8 9 PO Box 1669 « Rosenberg Tx 77471
bestseptictankcleaning.com

Full Service Mobile Locksmith

.. Residential - Auto - Commercial

Jessica Wix
832-465-2999

jessica@wixrealtor.com

h
;f-.“'i-'; Texas United Realty [ &

Buying, Selling, Leasing & Investors!
First Time Homebuyers with $0 Down!

Licensed, Bonded, Insured serwce@fulshearlocksmlth com Lic# B20117
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FULSHEAR
BUSINESS DIRECTORY

Larry Horelica, General Contractor

Westside Brick & Masnnrv i

Concrete Services * Flagstone
Patios « Brick Fences o
Remodeling Services - Carpentry. 1

713-866-5893 M
PO BOX 986 | Fulshear Tx 77441

info@westsidebrick.com | www. westS|debr|ck com

COU PON .....

iy 2L $500 OFF *

F | NAL 2518 1st Street Acfsggwsmete Roc:/lfjob
O quares or viore

TOU C H Rosenberg, TX 77471 S50 OFF A Remiré

(281) 341-5779

¢ “Discount May Not Be Combined with any other Coupons

Locally Owned & Family
Operated Since 1993

ROSENBERG
Carpet & Flooring

“What's On Your Floor Matters”
Ceramic Tile Flooring
Counter Tops

\Wood Floor Refinishing
Wood & Laminate Flooring
Shower & Bath Remaodel

281.342.5193

e Tt i d Fitinedl’

RosenbergCarpet.com

THIS SPOT COULD BE YOURS!
Call the Herald at 281-342-4474 for rates,
information and deadlines.

Dr. Kyle D. McCrea & Dr. Victoria Vo B L

\isit us at mecreadds.com fo leam more about
our office, our outstanding team & services we offer
601 South Second St. ® Richmond, TX 77469
281-342-2121

Z CareCrodit’
Merry Xmas from our family to yours
and Happy News Year!

.
Apple Manidis:
Weekly and Bi-Weekly Service
H One Time and Special Occasions
Proudly serving Fort Bend for Over 20 Years

w vy 832.818.8778

PRAYER” Leticia Soliz / Owner
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December 3

Hospice & More: Finding Support
for You & Your Family
Representatives from Amazing Grace Hospice,
Comfort Keepers, and Hamilton Transitions will
talk about the challenging aspects of aging,
health-related issues, and life transitions at the
Bob Lutts Fulshear/Simonton Branch Library from
1:30 - 3:30 p.m. in the Meeting Room.
Veteran Financial Fitness

Impact a Hero will host a free introductory course
on the principals of financial fitness for veterans at
the Mamie George Community Center in Richmond
from 6 - 8 p.m. Visit www.impactahero.org.

December 4
Nature Park Bird Hike
Amonthly bird hike will be held at 8 a.m. at Seabourne
Creek Nature Park, 3831 Texas 36 South, Rosenberg.
Allages and levels of birders are welcome. Binoculars
and weather-appropriate clothing and footwear are
recommended. The next hike is scheduled for Jan. 8,
2020 Visittxmn.org/coastal.

December 6
2019 Holiday Market
Vintage Market Days of SW Houston Coastal
Plains will holid its holiday market — “Merry
& Bright” — Dec. 6 - Dec. 8, at the Fort
Bend County Fairgrounds in Rosenberg. Visit
vintagemarketdays.com.
Sounds of the Season

The Fort Bend Chamber of Commerce will host its
Sounds of the Season with Frank Billingsley from
11:30 a.m. - 1 p.m. at Constellation Field in Sugar
Land. Visit www.FortBendChamber.com for tickets
and to register.

Candlelight Tours
The Fort Bend Museum Docents will hold its
Candlelight Tours at the 1883 Moore Home 6 - 8
p.m., Dec.6 and 4-8 p.m. Dec. 7. Festive tours of
the historic home, plus cookies and wassail will be
featured. Visit www.fortbendmuseum.org.

Disney Junior Holiday Party

Disney Junior Holiday Party! On Tour will be at Smart
Financial Centre Sugar Land from 6 - 7:30 p.m.

Nutcracker on Ice
Sugar Land Ice and Sports Center is presenting its
22nd annual production of the Nutcracker on Ice

FEATURED EVENT:

Blizzard Bash

Cross Creek Ranch’s Blizzard Bash will feature 55,000
» o Ibs of snow from 5 p.m. to 8 p.m. Friday, Dec. 20. at the
Cross Creek Ranch Welcome Center. The evening will

include a snow tube hill and snow play area; pictures with
Santa; a petting zoo; bounce houses; crfts with Mrs. Claus;

at 7 p.m. Dec. 6, and 1 p.m. and 5
p.m. on Dec.7 at the center. Tickets
available at www.etix.com.

face painting; and a DJ. Food trucks will also be on site.
Admission is free. The first 100 patrons to Cross Creek
Ranch’s Blizzard Bash will receive a free goodie bag. Visit

www.crosscreektexas.com/blizzardbash.

December 7 '
2019 Run Houston! Sugar Land
Get in the holiday spirit by taking
on the final event in Run Houston!
from 5 - 10:30 a.m. at Constellation
Field, with distances of 10K, 5K,
and a Kids 1K, as well as a virtual
option. All registrations include
free high-resolution race photos,
custom shirt, custom finisher's
medal for all distances, custom
race bib, and complimentary
parking. Participants will also
enjoy special access to the Holiday
Lights Festival and a post-race
party inside the stadium. All ages and abilities
are welcome, including strollers. Visit http://bit.ly/
RunSugarLand.

Jingle Bell Run - Sugar Land
The Arthritis Foundation’s Jingle Bell Run is the original
festive race for charity. The Sugar Land race will be
held from 7 - 11 a.m. at the University of Houston-
Sugar Land campus. Visit events.arthritis.org.
Winter Book Sale
Discover great bargains on gently-used adult and
children’s books, magazines, DVDs and videos at the
Bob Lutts Fulshear/Simonton Branch Library from 9
a.m. - noon. in the Annex next door to the library.
Winterfest
Take a break from the hustle and bustle of the
holidays with refreshments, family activities, and
festive music performed by the Second Street
Brass Ensemble during this fun open-house event
at the George Memorial Library from 10 a.m. -
noon in the Meeting Room. The performance will
begin at 11 a.m. This event is made possible by
the Friends of the George Memorial Library.
Cookies with Santa

Houston Museum of Natural Science - Sugar Land
will host Cookies with Santa from 10 a.m. -1 p.m.
Enjoy holiday crafts, the tradition of cookies and
milk and a take away photo with Santa and Mrs.
Claus. You can also stop at the reindeer station,
too, for a fun holiday selfie. $5 for members; $5 for
non-members plus purchase of $5 exhibit halls
ticket. Jingle Tree Events: www.hmns.org/hmns-
at-sugar-land/events/jingle-tree/
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Holiday Open House
The University Branch Library will hold a Holiday
Open House from 2:30 - 4 p.m. in Meeting Room
2. Music, refreshments, and craft activities will
be available for the whole family to enjoy as
they catch the holiday spirit. Books on holiday
entertaining, decorating, and cooking will be
available for check out, along with seasonal music
CDs and movies.

Read to a Cat

Fort Bend Pets Alive is hosting a Read to a Cat
event at Half Price Books - Sugar Land from 1 -
4:30 p.m. Read to homeless cats and have the
option to adopt one for 50 percent off.

Holidays in the Plaza
Two of the groups from Houston Show Choir, Vocal
Impact and Vox Evolution, will create a journey
through the holidays with pop, country, disco,
rock, show tunes, jazz, and more, with fun for
everyone from 5 - 7 p.m. at 2700 N Town Center
Blvd. in Sugar Land.

December 8

African Hymn Fest & Health Fair
New Wine Chapel invites the public to celebrate
“Christmas in Africa” featuring vibrant musical
performances from 4 - 7 p.m. in Sugar Land
Town Square. You will also have the opportunity to
browse through their health fair on site.



December 10

Book Exchange

The Fort Bend Chamber of
Commerce will hosta book exchange
from 11:30 a.m. - 1 p.m. Wrap your
favorite professional book to give
away, and share how it has deeply
impacted your life. The exchange
will run similarly to a white elephant
exchange. Lunch is included. Visit
www.FortBendChamber.com.

December 11

Fulshear Katy Area Chamber
Fulshear Katy Area Chamber will
meet at Parkway Fellowship 27043
FM 1093 in Richmond. Meet and
Greet at 7:30 a.m. The meeting
starts at 8 a.m.

December 12

Coffee with the Court
The Fort Bend County Bar Association
is hosting its 5th Annual Coffee with
the Court from 9 - 10 a.m. at the Fort
Bend County Justice Center.
Garden Railroad Run Day
The Houston Area G Gaugers will

be running trains on the garden
railroad, weather permitting 1-4 p.m.
at the Rosenberg Railroad Museum.
Regular museum admission required.

December 14

Toy Giveaway

Mountain Top Ministries, 4310 Ave
H. Suite #12 in Rosenberg, is hosting
a Toy Giveaway from 7 - 9 p.m. All
types of toys ages from 3 years to
17 years old. Visit www.mtopm.org
Fulshear’s First Annual Suicide

Prevention 5K - Run for Life
Fulshear Treatment to Transition will
host its 5K to bring the community
and the available resources to help
support suicide prevention together
from 7:30 - 10:30 a.m. at Constellation
Feld in Sugar Land. The community
can also remember and celebrate
those they have lost to suicide. All
proceeds for the race will be donated
to the American Foundation of Suicide
Prevention- Houston Chapter. Visit www.
fulsheartransition.com/5k-run-for-life/

Holiday Dance Showcase

The public is invited to enjoy a
holiday dance showcase by local

NEWSPAPER

dance companies from 11 a.m. - 4
p.m. in Sugar Land Town Square.
Christmas in Katy

Join Common Ground Community
Church at No Label Brewery
from noon to 5 p.m. to celebrate
Christmas. The event includes
live Christmas music, food trucks,
market vendors, a Kidz Zone and
pictures with Santa.

A Christmas Night of Hope
This adult-only second annual gala
is being hosted by Project Clothe A
Childfrom 6 - 11 p.m. a Hilton Garden
Inn Sugar Land. A guest speaker,
entertainment and giveaways will be
featured. All ticket proceeds benefit
PCAC and are tax deductible. Visit
www.projectclotheachild.org.
Holiday Movie Under the Moon
“The Grinch” will be shown from
6:30 - 8:30 p.m. in Sugar Land Town
Square. Free and open to the public.

December 15

32nd Annual Fort Bend Kia 30K
Join Finish Line Sports for the 32nd
Annual Fort Bend KIA 30K Run
from 7 - 11 am. in Sugar Land

Town Square. Register at www.
sIfinishlinesports.com/sugar-land-
finish-line-sports-30Kk.

December 22

Photos with Santa

Sugar Land Town Square and Fort
Bend Rainbow Room will host a
Photos with Santa event from 1 - 5
p.m. in Sugar Land Town Square.
Enjoy a free holiday photo with Santa
and Mrs. Claus at 2180 Lone Star
Drive (former Z Gallerie space). New
stuffed animals for the Fort Bend
Rainbow Room’s Christmas Project
will be collected. All donations will
go to children and adults referred by
caseworkers from Texas Department
of Family and Protective Services.

December 28
Vintage Bike Ride
Handlebar Cyclery will hold a non-
competitive, 28-mile, vintage bike
ride, 28 miles from 7:30 - 9:30 a.m..
The ride starts at Essence House
Cafe located in Fulshear. Visit www.

handlebarcyclery.com.
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heart.memorialhermann.org

TREATING OVER 200,000 HEARTS
A YEAR. TOUCHING COUNTLESS MORE.

We understand that no two hearts beat alike. That's why it’s not enough
to deliver specialized care and innovative treatments if we're not freating
your heart with the care and compassion it deserves - from our minimally
invasive surgical techniques, to maximizing the personal attention we
provide you through every step of your recovery.

Advancing Health. Personalizing Care.




