








STROLL Clarkson Valley       2928       August 2025

�������������

�������
���������

�+�T�W�L�J�Y���Y�M�J���Y�W�N�S�P�J�Y�X���í���Y�M�J��
�R�T�X�Y���R�J�R�T�W�F�G�Q�J���R�J�R�J�S�Y�T�X��

�F�W�J���Y�M�J���T�S�J�X���^�T�Z���H�F�S���J�F�Y��

����������������������������������

Summer travel isn’t just about the scenery; it’s about the 

Ô�F�[�T�W�X���Y�M�F�Y���Q�N�S�L�J�W���Q�T�S�L���F�K�Y�J�W���Y�M�J���G�F�L�X���F�W�J���Z�S�U�F�H�P�J�I����

From syrup and jam to hot sauce and hard cider, regional 
�K�T�T�I��
Ó�S�I�X���R�F�P�J���I�J�Q�N�H�N�T�Z�X���P�J�J�U�X�F�P�J�X�����<�M�J�Y�M�J�W���U�N�H�P�J�I���Z�U���F�Y��
a roadside stand or tucked into your carry-on from a local 
market, these edible souvenirs are a satisfying way to bring 
your travels back to the table.
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The Northeast delivers when it comes to seasonal sweetness, 
�T
Ò�J�W�N�S�L���U�F�S�Y�W�^���X�Y�F�U�Q�J�X���Q�N�P�J���\�N�Q�I���G�Q�Z�J�G�J�W�W�^���O�F�R���F�S�I���F�R�G�J�W���W�N�H�M��
maple syrup. In apple-growing regions across New York and New 
England, cider doughnuts and spiced butters are reason enough 
to return yearly. Also worth stashing in the suitcase: blocks of 
maple sugar and locally crafted candies like maple creams or 
molasses chews, old-fashioned indulgences with staying power.
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�9�M�J���2�N�I�\�J�X�Y���F�S�I���8�T�Z�Y�M���X�M�N�S�J���\�N�Y�M���X�N�R�U�Q�J�����M�J�F�W�Y�^��
Ô�F�[�T�W�X���Y�M�F�Y��
travel well. Stone-ground grits and coarse cornmeal bring a 
taste of the Carolinas to weekend breakfasts or cool-weather 
cooking. In Georgia and South Carolina, pecan groves yield 
�R�T�W�J���Y�M�F�S���U�N�J��
Ó�Q�Q�N�S�L� ���\�M�T�Q�J���T�W���H�F�S�I�N�J�I�����Y�M�J�X�J���G�Z�Y�Y�J�W�^���S�Z�Y�X���T
Ò�J�W��
a satisfying snack or baking addition long after the trip ends.
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Across Texas, Louisiana and the Southwest, smoky rubs and 
�I�W�^���H�M�N�Q�N���G�Q�J�S�I�X���U�F�H�P���G�T�Q�I�����W�J�L�N�T�S�F�Q��
Ô�F�[�T�W���N�S�Y�T���J�[�J�W�^���I�F�X�M����
�.�S���&�U�U�F�Q�F�H�M�N�F�S���Y�T�\�S�X���F�S�I���7�Z�X�Y���'�J�Q�Y���H�N�Y�N�J�X�����U�W�J�X�J�W�[�J�I���F�S�I��
fermented goods like pickled vegetables, krauts and relishes 
�Q�J�S�I���F���I�N
Ò�J�W�J�S�Y���N�S�Y�J�S�X�N�Y�^���í���X�M�F�W�U�����G�W�N�S�^���F�S�I���I�J�J�U�Q�^���L�W�F�Y�N�K�^�N�S�L����
�2�F�S�^���F�W�J���R�F�I�J���\�N�Y�M���Q�T�H�F�Q���U�W�T�I�Z�H�J�����W�J
Ô�J�H�Y�N�S�L���Y�M�J���W�N�H�M�S�J�X�X���T�K��
the land as much as the recipe.
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Fresh fruit doesn’t always make it far, but some harvests 
hold up well. Apples from New England and Great Lakes 
orchards, peaches from late-summer groves in Georgia and 
�Y�M�J���(�F�W�T�Q�N�S�F�X�����F�S�I���X�\�J�J�Y���U�T�Y�F�Y�T�J�X���K�W�T�R���8�T�Z�Y�M�J�W�S��
Ó�J�Q�I�X���F�Q�Q���K�F�W�J��
well in cool cars or checked bags, a simple way to savor the 
season without rushing the meal.
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A good spread goes a long way. From small-batch preserves 
�F�S�I���G�J�W�W�^���H�T�R�U�T�Y�J�X���N�S���Y�M�J���5�F�H�N
Ó�H���3�T�W�Y�M�\�J�X�Y���Y�T���Y�F�S�L�^���U�J�U�U�J�W��
jelly in the South, spreads often say more about a region than 
its postcards. In Midwestern kitchens, mustard and tomato jam 
�T
Ò�J�W���W�N�H�M�����Q�T�H�F�Q��
Ô�F�[�T�W���N�S���J�[�J�W�^���O�F�W�����1�T�T�P���K�T�W���Q�F�G�J�Q�X���\�N�Y�M���O�Z�X�Y���F��
few ingredients, a sign of care and craftsmanship that travels 
well from road trip to kitchen counter.
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 It would be   
our privilege

to be yourpreferred local
HVAC team

Y o u r  S a y l o r s  S y s t e m s  T e a m
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Request a 

Complimentary 

Proposal!
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Do you have a family pet we could 
feature? We want to meet them! 
Email Bill.Tuttle@n2co.com.

Independence 
Day Pups!

SPONSORED BY MICHAEL CAPLES FARMERS INSURANCE

PRECIOUS PETS
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Pickled Veggies (choose your favs)
•	 3 radishes
•	 2 small carrots
•	 ½ small cucumber, seeded
•	 ¼ cup jalapeno (optional to taste)
•	 -all sliced into matchsticks
•	 1/3 cup rice vinegar
•	 1/3 cup water
•	 Pinch of brown or turbinado sugar, and kosher salt

Place vegetables in a medium jar and add vinegar, water, sugar 
and salt. If the liquids don’t cover the vegetables add equal 
amounts of water and vinegar. Chill for at least an hour and up 
to a week.

Marinade for Protein
•	 1 tablespoon olive oil
•	 2 tablespoons tamari
•	 Juice of ½ lime
•	 ½ teaspoon lime zest
•	 ½ minced fresh garlic
•	 Freshly ground pepper
•	 14 0z. package extra-firm tofu (drained, dried on towel, 

sliced), ¾ pounds thinly sliced chicken or pork (pro tip, freeze 
the meat for about 10 minutes to make slicing easier)

In a medium bowl mix marinade ingredients. Place tofu or 
meat in bowl to marinade for at least 15 minutes, flipping after 
7-8 minutes. Heat the skillet to medium-high. Add a little olive 
oil to the pan and add meat or tofu to pan. Don’t crowd the pan, 
work in batches if necessary. Cook until golden brown.

Assemble Sandwiches
•	 Spicy Mayo (Kraft makes a good one or you can 

combine mayo, splash of lemon juice, pinch of 
garlic powder, and hot sauce to taste)

•	 Prepared veggies
•	 Sauteed tofu or meat
•	 Cilantro or parsley

Assemble sandwiches on the baguette with the mayo, protein, 
pickled veggies (or fresh veggies), and cilantro or parsley.

Each month Cindy Munich will prepare a recipe that pares with a cookie from Crave Cookies! 
Do YOU have a special recipe you’d like Cindy to prepare and feature? Email Cindy Munich at 
Munichs3@hotmail.com.

Summer means picnics, road trips, and meals 
on the run. I have the perfect sandwich for you 
as you load up the car for vacation, drive to 
the lake for the weekend, or enjoy a concert in 
the park. Banh mi sandwiches are ideal when 
you need a meal that’s easy to grab and go. This 

Vietnamese inspired street food can be customized for every 
member of your crowd. Begin with a soft French baguette, add 
a protein such as marinated tofu, pork, or chicken. Next add 
pickled veggies and slather on delicious spicy mayo.

Enjoy what’s remaining of your summer, loving those 
special moments with family and friends. On your way out of 
town, be sure to pick up some Crave cookies for dessert!

GRAB-AND-GO 
GOODNESS 

Build-Your-Own Banh Mi 
for Summer Adventures

This easy, customizable Vietnamese-
inspired sandwich is perfect for road 
trips, picnics, and lakeside escapes—

packed with bold flavors, fresh 
veggies, and a kick of spicy mayo.

BY CINDY MUNICH, RESIDENT OF THE MANORS OF CLARKSON VALLEY

DELICIOUS DISH
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A Summer of 
Tennis & Golf
at Forest Hills!

PHOTOS SUBMITTED BY AVA REYNOLDS, MARKETING & 
COMMUNICATIONS COORDINATOR AT FOREST HILLS COUNTRY CLUB

AMAZING ATHLETES

Membership at Forest 
Hills Country Club is by 
invitation only.

JUNIOR GOLF CLINICS
Junior Golfers prepared for the 2025 
season with a week full of clinics in early 
June. A little rain didn’t stop them – 
the team at Forest Hills even set up the 
Ballroom to work on their skills indoors!

JUNIOR GOLF SEASON
The Forest Hills Junior Golf 
season wrapped up after a 
six-week run and a two-day 
end-of-season tournament. 
There were over 150 
participants this year! Thank 
you to all the parents and 
volunteers who help keep this 
program running.

KIDDOS TENNIS
Forest Hills’ highly attended 
Junior Tennis program wrapped 
up Session One with an 
impressive 220 participants!

LADIES’ TENNIS 
GUEST DAY

ANNUAL ADULT-CHILD 
TENNIS TOURNAMENT

Forest Hills Ladies’ Tennis Guest Day was held on Wednesday, June 11th

Green Ball Champions - 
Eron & Pierce Cunningham

Yellow Ball 
Champions - Brian 
& Cole Kuchnicki

Orange Ball Champions - 
Chad & Brooklyn Miller
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Golf Campions!

SHOUT OUTS

Charlie Cordes won the 14-15 age group’s 18 Hole 
Junior PGA Tournament, hosted at Forest Hills on 
June 23rd!

B Flight Winner – Jeff McVehil

A Flight Winner – Dennis Sheridan

Congratulations to 
Tom Lantzy for winning 
the 2025 Men’s Club 
Championship!

D Flight Winner – Dave Ganz

C Flight Winner – 
Jimmy Healey

Forest Hills
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Father’s Day Brunch, 
Summer Kickoff Party & 
4th of July Celebration!

PHOTOS SUBMITTED BY AVA REYNOLDS, MARKETING & 
COMMUNICATIONS COORDINATOR AT FOREST HILLS COUNTRY CLUB

AROUND THE CLUB

WHEN LIFE GIVES
YOU LEMONS,

B�k a Faci�!
FACIALS • SPRAY TANS • MASSAGES
LASHES • BROWS • & MUCH MORE!

Sarah Capps | OWNER
(314) 607-4777  |  spa721.com

930 Kehrs Mill Rd
Suite 205  |  Ballwin

Book Your Appointment Here!

Wish your neighbors 
were reading about your 
company right now?

Email the publisher of this magazine for details 
on print and digital advertising packages.

Father’s Day Brunch 
featured pancake 
art by DanCakes! The Bucci Family

The Cunningham & Theodoropoulos 
families enjoyed Father’s Day Brunch!

Jason & Angie Sawyer, Patti & Scott MacDoniels, 
Rhonda & Chris Lytle, Rachel & Mark Forst

Rick & Amanda Frechmann with Hayley & Blake Birner 
showed out for the Margaritaville theme!

The marquee letters spelling “Freedom & Fireworks” 
provided a fun photo opportunity!

The Ahlerings pose for a family photo.

With diving contests, a soda & coin dive, 
DJ entertainment, the pool was the place 
to be on the 4th of July!

Kids of all ages enjoyed the water balloon toss!

Charles Nance & 
Harley the parrot 
spread their wings!

Henry Burtt, Brix Frechmann, 
Auggie Deutsch & Auggie Brady

The Fridlin family dressed up for 
dinner before the carnival!
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Senior year is all about your student, so 
why not show off their style, sass, and 
smile? From cap and gown to casual 
cool, Zettl Photography will capture 
their vibe in photos you’ll actually want 
to show off and frame forever.

The Future Looks Bright. Let’s Capture 
the Moment!
Book your senior session today at
www.ZettlPhoto.com

Life’s Chapters 
Beautifully Captured

It’s Your Student’s Time to Shine!



9151 Currency St.
Irving, TX 75063

A Publication for the Residents of 
Clarkson Valley


