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Beth Capps, 3rd
Shirley James, 4th
Crescenciana Hernandez, 5th

E Pee Crocker. 7th

Mary R Sutton, 16th

Shirley Harbour, 20th

Sally Garst, Zlst

Ed Backner, Z4th Robert Kulp, Z4th
Pavid VandeBogert, Z9th

IMPORTANT NOTICE]  [IMPORTANT NOTICE;
Houston Okonma, our current seminarian,
will conclude his pastoral year with us on June
24th and will be returning to St. Mary's
Seminary to complete his studies.

Houston has impacted the faith of many
parishioners this year and God-willing we
look forward to his ordination to the
priesthood in the coming years.

Deacon Ric Garcia and his wife Kathy will
be moving to New York at the end of June to
be closer to grandchildren and family. Deacon
Ric has been serving our parish for 8 years,
especially within our Hispanic ministries.

Jonathan Cardinal, with his wife Kathleen
and their 3 children, are becoming FOCUS
missionaries in June on a college campus to be
determined in the Western US. Jonathan has
served our youth ministry for over 7 years. He
has been an extraordinary youth minister, to
say the least, and has truly left a legacy that will
continue to impact that lives of young people

in The Woodlands.

Margaret Blovin, 3rd

e Interested in a fun and fabulous

cruise? Come join us on this

exciting Alaskan Adventure.....

Alaska inside Passage

May 17-23, 2020

On the Holland America Ship, The

?osterdam out of Seattle, Washing-
on.

Price ranges for this beautiful cruise

Interior - $1139.00 6pp

Ocean View - $1269.00 pp

Balcony - $1739.00 p )

Special booking offers zqom on

now with values up to &1200.00 US

Itinerary: Port Arrive  Depart

May 17- Seattle 4:00 pm

May 17 - Puget sound Cruising

May 18 - At Sea

May 19 - Juneau 1:00 pm 9:00 pm

May 19 - Scenic Cruising Stephens Passage

May 20 - Hubbard Glacier 2:00 pm 8:00pm

May 21 - Sitka 8:00 am 4:00 pm

May 22 - Ketchikan 7:00 am 1:00 pm

May 23 - Victoria 6:00 pm 11:30 pm

May 24 - Seattle 7:00 am

FLYERS WILL BE AVAILABLE AT THE MEETING
along with sign up sheets for interested persons

Contact Kimberly Perfetto-

Cruise & Vacation Consultant

@ http://www.seashoreescapes.com

Kimberly: (727)203-5241
or Joan Sabino #281-298-6683. + at meeting!

Contributions for the Newsletter
and/or Bulletin accepted. Please

send to: ubnjtx@yahoo.com.

Hospitality:

Membership:  Rita Wold

SEIIOR PALS OFFICERS 3019
President: Debbie Perrotta 281-923-1518
VP: William Lessman  713-202-7177
Treasurer: Dick Johnson 936-588-4802

Program Director: Bob Perrotta 281-825-7404
Nidia Drewery 832-439-5670
Trip Committee: Joan Johnson 936-588 -4802
281-651-4680
Bulletin/Newsletter: *Alfred Sabino 281-415 -8153
E-mail: ubnjtx@yahoo.com*When sending e-

|mails PLFASE put Senior Pals first in Subject line!

Matthew 5:16

L.et your light sbine

before men, that
they may see youna asod
works, andy@lIokIiy
vour Father obich is in
Heaven.

St. Anthony of Padua -

Senior

CATHOLIC CHURCH

May 11, 2019

MAY 11 2019 MEETING

Bishop Sheltz Fellowship Hall
All meetings 10:00 am - 12:30 pm Saturdays
Saturday, June 08, 2019 Fellowship Hall
JULY- NO MEETING!

Anyone 50 + is invited to join
our community!

We host a multitude of events every month!
There is a monthly meeting, trips,
luncheons, and other activities
to participate in. Check the bulletin
Jfor the monthly meeting times and
other events. For information call:
Debbie Perrotta at 281-923-1518

Thomas James McGuire i\\.ﬁ
September 16, 1931 - May 1,2019 §M%

It is with great sadness that the family
of Thomas James McGuire, announce
his passing at the age of 87 years.
Thomas was born on September 16, 1931 in
Brooklyn, New York to James and Catherine
McGuire. He is preceded in death by sisters
Loretta Doerr, spouse of 62 years Arlene (Witte)
McGuire, daughters and sons-in-law Jocelyn and
Cesar Canals, Rebecca and Thomas Jacob, Rachel
and Guy Bate, and Jeanmarie and Daniel Mal-
tese, and grandchildren Thomas and Shannon
Canals, Sarah and Dereck Felderhoff, Daniel
Maltese, Cynthia Maltese, Madeline Jacob,
Joseph Maltese, Salvatore Maltese and Giana
Maltese along with many dear family members
and close friends.

Thomas was an electrical engineer who did his
undergraduate studies at Brooklyn Polytechnic
College, graduate studies at the University of Penn-
sylvania, Moore School of Engineering and spent
his professional career in the aerospace industry.

A Rosary will be recited at 10:00 am, with a
Funeral Mass to be celebrated on Friday, May
24, 2019 at St. Anthony of Padua Catholic
Church in The Woodlands, Texas at11:00am.
Details and updates are available at the web-
site of Klein Funeral Homes, Magnolia, TX.

In lieu of flowers, please send donations to
hondurasmissionstaop.com or Associates Holi-
day Fund c/o Lisa lgennedy at Silverado
Memory Care Facility at 7950 Bay Branch
Drive, The Woodlands, Texas 77382.

Elections will be held at the JUNE
meeting with the following positions open:
President, Vice President, and Trip
Committe head.

The future of the organization is at stake
here. It is not difficult and YOU can
make a difference!! Thank You.......

Guest Speakers

° May: Dr. Garry Lambert. will
speak on senior medical issues and
related ministries.

* June: Stephen Andriko. Author. will
speak on reducing the risks of Dementia:

REMINDER!

PLEASE BRING ITEMS FOR THE
MONTHLY RAFFLE TO THE MEETIN

SENIOR PALS MASS

JUNE 8th, there will also be another
Mass for the Senior Pals at 5:00 PM,
Mark your Calendars




The following information is for our
members who may be interested in this
wonderful organization and group of men.
As a member myselfI find it inspiring and

urposeful. Ifyou have any questions, visit
ﬁttps:/ /legacyoutfitters.org/woodlands/index.
htm or Contact Ted Price@ 713.502.6379
tprice@legacyoutfitters.org

TRPS & ACTITINES

We are men who use our pas- June27th,2019¢¢°1:10PM
sion for the outdoorsasaway o Sign up on MAY 11th -$55.00

g: -
Cg.a(;i’? help each other become better
utfitters, husbands, better fathers, and ul-
“* timately the men God calls us to
1 be through our faith in Jesus.

Our meetings and events are designed to
provide an environment where our Legacy
brothers can confidently invite men to be en-
couraged and challenged by stories of

changed lives and restored families.

We believe that "Iron sharpens iron, so one man
sharpens another" (Proverbs 27:17), so most of
our meetings and events are intended for adult
men, age 16 and up.

We do have occasional family and couples events,
but our mission and vision is to draw together all
men, whether married, alone, or alone again.

Legacy Outfitters is not a church, and it is not
affiliated with a church or denomination. How-
ever, one of our goals is to help men become the
spiritual leaders of their families so they will actend
church together

Legacy Outfitters is not a hunting and fishing
club. Instead, we use outdoor activities as the set-
ting for spiritual discussions about what God is
doing in our lives.

There are no membership fees or dues.

* All adult men are welcome to become our
Legacy brothers by just showing up.

All of Legacy's monthly meetings and Focus

Groups are for men sixteen years old or older.

Legacy Monthly Meeting

The next monthly meeting is May 20
at 6:30 pm, the Third Monday of every
month at the Knights of Columbus Hall
at 2655 FM 1488, ZipCode: 77384, 0.4
miles east of Highway 242 or 2.5 miles
west of I-45 on the south side of FM 1488.
*No reservations needed, and the meal is
free (donations accepted).
*Dinner is served at 6:30 pm, but feel
free to show up as early as 5:30 to visit
with those of us who are there setting up
for the meeting.
*All men 16 & up are welcome, so bring
a friend!

leaving 11:30 am - 5:00 pm
Dick Johnson 936-588-4802
Contact ASAP to reserve a space.

SENIOR PALS LUNCHEON
Wednesday, May 22nd at

MIAS 1:00 pmm @ Mia’s Table
ol 18450 Interstate 45 South
”Shenandoah, Texas 77384
(832) 764-8286. miastable.com

Mia's is a fast, casual restaurant
with counter service. They serve
hand-formed burgers, BBQ (Ribs,
Pulled Pork, Pulled Chicken, 1/2
BBQ Chicken), Fried Baskets, Sal-
ads, Sandwiches, Homemade Shakes
& Cookies....and more. They serve
cocktails, wines, and craft beers by
the bottle or draught.
Questions; Please call Elaine

Wilson at 832-859-0975

Hﬂppvié LANDRYS
_Hﬂ"r.s SEAFOOD HOUSE
Don't miss our MAY 16th

Get Together - 4-6 PM
Om’e;}fmm Happy Hour food and drink

menus Jor best prices or from regular menu.

Claim a discount with AAA /" or Landry's

Select Club cards. We'll be seated on the partly
covered patio under ceiling fans overlooking
the waterway.

1212 Lake l{obbins Dr., The Woodlands,

Phone: (281) 362-9696 Please contact,
Jim Meyer: 936-232-2456 or -

jmeyerl6@comeast.net/ or the May meeting

FUTURE TRIPS / ACTIVITIES
Perry’s Steakhouse Friday Lunch - JULY
Eden Cafe after 5 pm mass-June 8th

Haak Winery Tour-Monument Inn Lunch
Funeral Museum- November?

=, Lieutenant Scott Spencer, Montgomery County Sheriff's Office
) Scam Alert Don't fall for it!

“*" Please be aware this scam is still circulating and we had more victims.
Please share so we don't have any more victims.

Multiple residents have received phone calls from someone posing as Lieu-
tenant and/or Sergeant Scott Spencer with the Montgomery County Sheriffs 27
Office and now Sergeant Ed West. The scammers are using several different scams to trick people. The
Scammer is advising the callers that they have a warrant out for their arrest and if they don't pay for their
warrant they will be arrested. The Scammer is advising they missed jury duty and a warrant is out for
their arrest. Finally, the scammer says they own taxes and there is a warrant out for their arrest.

When this scammer calls, Caller ID may show the Montgomery County Sheriffs Office phone number.
Please keep in mind neither the Montgomery County Sheriffs Office nor any Law Enforcement
agency will call you and threaten to put you in jail if you do not make immediate payments over the
phone for warrants.

Scammers will attempt to get you to pay for your “fines” or “warrants” through the use your per-
sonal credit cards then further defraud you once they obtain your personal info. Recently, scammers
are also offering to allow you to use disposable credit cards such as "Green Dot cards or purchasing
gift cards to help you feel safe about not being scammed into providing your personal credit card.

DO NOT give any credit card info out to anyone you cannot verify is the actual place of business
you are wanting to deal with. The best way to protect yourself is to research their business and find
listed phone numbers, then call them back yourself.

Many scammers are believed to be using apps to mask their phone number on caller ID, but when
you call that number back it is the actual number for a legitimate place of business or agency (so hang
up and verify!)

Although this type of scam is not new, this is the time of year when this type of scam increases
and by using the legitimate names of actual staff here at the Sheriff's Office the scammers are hoping
you will be less diligent about researching and protecting yourself

Pork Chops With Apples and
Garlic Smashed Potatoes

* Put the potatoes and garlic in a saucepan, cover
with cold water and season with salt. Cover and
bring to a boil, then uncover and continue cooking
until tender (about 15 minz. Cover and set aside

* Meanwhile, rub the both sides of the pork chips
with the sage, and salt and peper to taste. Heat a
large cast iron skillet over high heat, then add 1 tsp

Total -
Prep -

40 Minutes
10 Minutes
Cook - 30 Minutes
Yield - 4 Servings

Level - Easy olive oil and sear the chops until golden on both
Ingredients: sides-about- 5 min. total. Transfer to a plate. Wipe
*1 Ib small fingerling out the skillet and add the remaining 2 tsps olive oil.

potatoes « Add the onion and apples cookin over medium-
% gls%\g‘ssgﬁmc high heat until lightly browned., about 5 min.

» Season with salt and Eepper and stir in the cider.
* Return chops to the skillet . Cover and cook,
turning once until just cooked through, approx. 4-5
min. Drain the potatoes, reserving 1/4 cup liquid.
Return potatoes to the pan; add the buttermilk and
mash, adding cooking liquid as needed. Season

*4 - 1/2 inch thick boneless
pork loin chops (5 0z @)

+2 tsp chopped fresh sage
Fresh ground pepper

1 Thsp Extra virgin Olive oil

*1 large red onion- sliced with salt and ﬁeﬁper
2 Granny Smith apples-cut = ; p ;
into 1/2 inch pieces . Serve with the pork chops, onion and apples.

34 Cup Apple Cider Drizzle with the pan juices.

“1/4 cup buttermilk Courtesy of Food Network



