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Hurricane Harvey
Texas went through the most massive �ooding in history this year. 
Hundreds of thousands of homes and businesses were damaged 
or completely destroyed. But through all the destruction some-
thing beautiful also happened. Our communities, state and 
country came together to help one another. Lives were saved, 
volunteers have donated countless hours of their time and money, 
and the rebuilding process has begun. It will take time to get 
everything “back to normal” but I know that together we can 
accomplish anything!
 
In this month’s issue, I would like to introduce longtime friend 
and business colleague, Kristi Freeman, with Fairway Independent 
Mortgage. The Freeman Team has a program that is helping 
victims of Hurricane Harvey get back on their feet. See inside 
for more details and let us know how we can help you and/or 
your friends and family rebuild!

NOV
Chicken, Shrimp & Sausage Gumbo
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The prize for the month of September:

   $20 Los Cucos Gift Card 

CLJ Risk Management 
Referral Rewards 
Program

Woo�ngton Post
Services
Recipes

Humor
Tips
More!!!

INSIDE...

+ to qualify for the gift card and drawing, the referral must 
    receive a quote
+ no obligation to purchase
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a rich dark brown color - just like chocolate. 
Don’t walk away from the stove during this 
process. It might burn.

When you have achieved your desired 
color, remove from stove and let it cool.
Return the Dutch oven back to stove. Add 
the onion, garlic, green pepper and celery 
and cook for 8- 10 minutes, stirring 
frequently.

Then add chicken, sausage, crab legs, 
creole seasoning, chicken bouillon or 
cubes, paprika, thyme, bay leaves and let it 
cook for 5 minutes. Followed by can 
tomatoes about 6 cups of chicken stock, 
bring to a boil and let it simmer for about 
45 – 50 minutes. Add the shrimp, simmer 
for 5 more minutes.

Stir in �le powder, green onions, and 
chopped parsley.
Adjust thickness soup and �avor with 
broth or water and salt.

Ingredients 

¼ C canola oil
8 oz. smoked sausage
2 lbs chicken skinless chicken thigh
½ C �our
¼ C unsalted butter
1 medium green bell pepper diced
1 medium onion diced
1 C chopped celery (about 3 sticks)
2 t minced garlic
1 14 oz can tomatoes (chopped)
½ lb crab legs
 1 T Creole seasoning.
½ T smoked paprika
1 T chicken bouillon powder or 1 cube
1 T thyme fresh or dried
2 bay leaves
6 C chicken stock (sub with water)
1 lb shrimp (peeled and deveined)
¼ cup chopped parsley
2 green onions chopped
1 T gumbo �le
10 C cooked rice 
 
Directions

Lightly season the chicken with salt and 
pepper. Heat the oil over medium heat in a 
heavy bottomed Dutch Cook the chicken 
until browned on both sides and remove. 
Add the sausage and cook until browned, 
and then remove. Set aside.

In a large Dutch oven or heavy bottomed 
saucepan combine melted butter, oil and 
�our until smooth.

Cook on medium heat, stirring continuous-
ly, for about 20-30 minutes or until it turns 

•  Receive a $10 GIFT CARD for EVERY person referred for a quote
•  Each referral enters you into a monthly drawing for COOL PRIZES

CONGRATULATIONS! 
Jay Werner with 
Trusted Bene�ts Group was the 
winner of the O2COOL Water Bottles!

Chelsey and other Lake Houston Area 
Chamber of Commerce members celebrate 
Halloween!

Extra Mile Day
Use Less Stu� Day
Housewife’s Day
Use Your Common Sense Day
Zero Tasking Day
Nachos Day
Hug a Bear Day
X-Ray Day
Chaos Never Dies Day
Area Code Day
Veterans’ Day AND Chelsey’s Birthday!
International Tongue Twister Day
World Kindness Day
Spicy Guacamole Day
I Love to Write Day
Social Enterprise Day
Homemade Bread Day
Housing Day
International Men’s Day
African Industrialization Day
Entrepreneurs’ Day
Go For a Ride Day
Fibonacci Day
Celebrate Your Unique Talent Day
Shopping Reminder Day
International Aura Awareness Day
Pins and Needles Day
Giving Tuesday
Square Dancing Day
Stay Home Because You’re Well Day

The LORD is
     close to the 
brokenhearted
and saves those who are
             crushed 
in spirit.     — Psalm 34:18

Did You Know?
In 1953, a Swanson employee misjudged 
the number of frozen turkeys it would sell 
that Thanksgiving by 26 TONS! From there a 
brilliant plan was born: Why not slice up the 
meat and repackage it with some 
trimmings on the side? This is how the �rst 
TV dinner originated!
 
Source: http://www.cnn.com

Photo taken above the San Jacinto River bridge in Humble, Texas. 



REWARD
REWARD
REWARD

CLJ Risk Management        Chelsey Jones, LUTCF, Agency Owner
O�ce:  832-777-0381   Cell:  832-454-9907   chelsey@cljriskmanagement.com   www.cljriskmanagement.com

CLJ Risk Management        Chelsey Jones, LUTCF, Agency Owner
O�ce:  832-777-0381   Cell:  832-454-9907   chelsey@cljriskmanagement.com   www.cljriskmanagement.com

PERSONAL
  Auto
  Home
  Renters
  Rental Property
  Mobile/Manufactured Homes
  Umbrella
  Windstorm
  Flood
  Builders Risk (homeowners)
 
TOYS
  Motorcycles & Scooters
  Watercraft
  Antique & Classic Vehicles
  Motor Home & RV
  Trailer
  ATVs
  Pet Insurance
 
BUSINESS
  General Liability
  Professional Liability
  Commercial Property
  Commercial Auto
  Workers Comp
  Builders Risk (builders)
  Errors & Ommissions
  Bonds
 
LIFE/FINANCIAL 
SERVICES
  Term Life Insurance
  Whole Life Insurance
  Universal Life Insurance
  Annuities
  Group Life Insurance

Hurricane Harvey (continued from front)
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“Discipline
is the bridge between 
goals and accomplishment.” 
– Jim Rohn

Thanksgiving is a wonderful time of 
gathering, but can also be a time of 
distress for our animals. Here are a few 
tips to keep your “little turkeys” safe:

·  If you feed turkey to your pet, make sure it
   is well-cooked and boneless

·  No bread dough – this can cause bloating.

·  Don’t let them eat cake – it can lead to food
   poisoning

·  Give a special feast to your pet! – o�er 
   them made-for-pets chew bones or drizzle
   their food with a few bits of turkey, vegeta
   bles or dribbles of gravy!

by Maggie Lou
woofington post

Give �anks, Stay Safe
Thanksgiving brings family and friends 
together to give thanks and share, for 
many, traditional dinners, games and 
laughter. If you are hosting Thanksgiv-
ing dinner, there are a few things to 
consider to avoid potential injuries or 
damage where you can be liable. Every 
year, more cooking �res occur on 
Thanksgiving day than any other day of 
the year. The US �re departments 
respoind to more than 1000 �res each 
year when there is a deep fryer 
involved, which results in more than 
$15 milion in property damage.
 

Guess what state ranks #1 for the most 
turkey fryer �res….you got it – TEXAS.
Here are a few tips to reduce potential 
injuries or damage:

·  Make sure your turkey is completed
   thawed before putting in deep fryer and
   never leave unattended

·  If simmering, baking, boiling or roasting
   food, check regularly and use a timer

·  Keep things that can catch �re away from
   the �ame or stovetop

·  Make sure all smoke detectors are
   operating

·  Keep children away from cooking areas

·  Make sure everyone has a designated
   driver if they will be drinking


