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On The Cover:
Assistant Fire Chief Shane Martin digs
into a blazing hot Buffalo Chicken
Sandwich from Hooters, and Lieutenant
Jason Crockom enjoys the heat-infused,
wonderfully messy General Bi’s Wings
from Nobi Public House.
Webster Firefighters can handle the
heat on the fire ground and on their
lunch plates.
This issue of Gateway pairs an array of
Webster’s restaurants and entertainment
venues that offer widely-acclaimed,
blazing hot chicken entrées with Webster
Firefighters and illuminates their
heroic roles and heat-handling acumen.
Firefighters relay their spine-chilling
stories and endure spicy chicken, whether
on the bone or boneless, on a sandwich,
or alongside scorching hot fries.
Gateway is published by the City of
Webster’s
Economic
Development
Department.
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BRING ON THE HEAT
HOT CHICKEN IN WEBSTER

Webster’s firefighters are heat handlers and so
much more. This issue of Gateway is dedicated
to the remarkable, heroic team of firefighters
who serve the City around the clock, neighboring
regions in automatic aid, and the entire nation in
combating major fires and catastrophic events. An
inside view of Webster’s firefighters illuminates
a group of dedicated, motivated, highly trained,
charismatic, gifted professionals who embody
the calling to “risk a lot to save a lot.” Webster
firefighters have sworn an oath to save lives
and property by their preparedness and ultrarapid response time, which equates to rigorous,
comprehensive training, investment in lifesaving equipment and apparatus, and impeccable
execution.
Since Webster’s firefighters are equipped to
handle the heat, they are paired with some of the
municipality’s best restaurants and entertainment
THE COOKSHACK
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venues that offer hot, zesty, and bold spicy chicken
sandwiches, wings, and entrées to test their
prowess with friendly flames.

HOT CHICKEN MAKES THE WORLD GO ‘ROUND
The “World of Hot Chicken” is a boundless,
fiery expanse of peppers, seasonings, sauces, and
spices coupled with chicken wings, chicken breasts,
chicken drumsticks, and, even the entire chicken,
itself. Cuisines around the globe celebrate the
infusion of spicy peppers and tangy seasonings
with the most common poultry on the planet in
wonderfully inventive, flame-worthy concoctions.
Some of the tales surrounding the origin of the vast
array of hot chicken dishes are equally fascinating.
When more than 50 billion chickens are consumed
annually worldwide, tantalizing chicken recipes
that come with a “kick” and a “burn” become
PLUCKERS WING BAR

mainstream. Spicy Buffalo wings and Nashville
hot fried chicken, born in the US, are embedded
in American culture. Shredded fajita chicken with
jalapeños and savory salsas are mainstays of Mexican
and Tex-Mex cuisine. Traditional Indian dishes rely on
flavorful, dried red chilies and garlic to deliver chicken
zing, while Asian chicken dishes are intensified with a
dollop of red pepper paste. Spicy chicken stews abound
in Africa, while Europe touts a huge array of tangy fried
chicken cutlet dishes. Ultimately, nearly every culture
appreciates a well-seasoned, zesty, flavorable chicken,
and, certainly,Webster’s restaurants and entertainment
venues are masterful at creating unique, delicious,
inventive variations on the hot chicken theme.

ThE HISTORY OF HOT CHICKEN
The tale of two beloved, wildly popular hot chicken
dishes—Buffalo Wings and Nashville Hot Chicken—
attests to culinary ingenuity and resourcefulness,
as well as an affinity for experimenting with poultry
concoctions and peppery sauce. Buffalo wings, which
are served in over 20 Webster restaurants and
entertainment venues, are customer favorites. In
the early 1960s, Teressa Bellissimo, Co-Owner of the
Anchor Bar, located in Buffalo, New York, crafted the
first plate of Buffalo Wings using her own special spicy
sauce with a side of blue cheese and garnish of celery—
as those were her available ingredients. The dish was
an instant success. Restaurant, bar, and entertainment
venue proprietors and chefs realized that hot chicken
wings offered a delicious and affordable sharable for
groups, and beer sales soared because of the salty, spicy,
and tangy sauces enveloping the wings. Buffalo wings
became the perfect bar grub to enjoy with a pitcher
of beer. This wildly popular hot chicken dish spurred a
slew of restaurants specializing in this fare—some even
centering their entire brand around hot chicken wings,
including Buffalo Wild Wings and Pluckers Wing Bar, as
declared in their monikers.

day his girlfriend punished him with fried chicken
swimming in a pool of hot pepper. The punishment
turned into an obsession, and Prince opened his first
chicken shack—then called BBQ Chicken Shack,
followed by the iconic Prince’s Hot Chicken Shack in
1989, located in East Nashville. Nashville Hot Chicken
is now famous and beloved worldwide and served up
in a number of Webster restaurants.

THE SCIENCE BEHIND THE SPICE
Traditionally, Nashville Hot Chicken is immersed in
a heap of cayenne pepper, which equates to 30,000 to
50,000 Scoville Heat Units (SHU) on the Scoville Scale,
while Buffalo wings, covered in their namesake sauce,
made with a mixture of hot sauce, butter, vinegar, and
Worcestershire sauce, weigh in at 450 to 350,000 SHU.
American Pharmacist Wilbur L. Scoville developed the
Scoville Scale in 1912 to quantify the burn, as peppers
contain capsaicin—a chemical compound that produces
heat and a sensation of burning on the tongue. Most

A TALE OF TWO CITIES
Similarly, the origin of Nashville Hot Chicken is
inventive and insightful and proves, again, the wonders
of chicken packed with a punch. According to lore,
Nashville Hot Chicken originated in the 1930s by
Thornton Prince in Nashville, Tennessee. The story
goes that he was unfaithful one night, and the following
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capsaicin is located in the membrane that holds the
seeds of the pepper. Scoville Heat Units measure the
number of times capsaicin needs to be diluted by sugar
water before the burn is undetectable. The higher
the heat units, the hotter the pepper. The Carolina
reaper pepper is the hottest in the world, spiking to 2.2
million SHU on the Scoville Scale. Mild peppers, such
as Anaheim and ancho poblano, range from 500 SHU to
2,500 SHU; whereas the well-known jalapeño pepper
ranges from 2,500 to 8,000 SHU.
Although Webster firefighters enjoy hot chicken
spanning from 2,000 to 250,000 SHU, several
restaurants and entertainment venues offer even more
intense, unmerciful sauces for spice enthusiasts and
thrill-seekers. The Cookshack requires brave patrons
to sign a waiver before biting into its spiciest hot
chicken, while Buffalo Wild Wings and Pluckers Wing
Bar propose a challenge to patrons bold enough to
try their most outrageous sauces on the Scoville Scale.

ALWAYS READY, ALWAYS THERE
Webster touts one of the only career fire departments
in the entire region, which results in invaluable benefits
to the municipality, as a career fire department has a
professional, committed, invested, full-time staff who
work longer hours and have more advanced training than
a part-time or volunteer department. Webster’s career
firefighters are fully dedicated to the City they serve, and,
therefore, they are the City’s experts in their in-depth
knowledge of the City’s footprint, vulnerable areas,
operations, emergency protocols, special assignments, fire
prevention, apparatus and equipment, and seamless ability
to work with police, public works, and all departments.
Camaraderie among Webster firefighters is ultra-strong,
as these heroes depend on one another in emergencies,
train together, reside in the fire station together on a
regular basis for 24/7 operations—according to their
shift—and devote their lives to their profession.Webster’s
firefighters are remarkable—heroic, committed, expert
public protectors.
Not only are Webster’s firefighters engaged, fully
equipped, and highly trained to extinguish fires and
respond to myriad emergencies but also they are
Certified Paramedics—two levels above Emergency
Medical Technician (EMT). The paramedic certification, a
requirement forWebster firefighters, is the culmination of
1,500 hours of intensive training, as well as recertification
every two years. This rigorous education is priceless, as
Webster firefighters provide an enhanced level of service
6 | www.cityofwebster.com

by performing life-saving skills in responding to emergency
medical calls, motor vehicle crashes, high water rescues,
and innumerable crises. Additional credentials that
elevate and distinguish Webster firefighters, as well as the
Department, are illuminated in the special rescue forces
for which firefighters train and deploy. Webster features
five special operations teams that include Marine, Dive,
Water Rescue, Wildland, and Unmanned Aerial Vehicles
(UAV). These highly specialized teams, with their unique
set of equipment, apparatus, and protocols, respond
to hazards, emergencies, accidents, and crises within
Webster city limits, the greater Houston region, the entire
State of Texas, and beyond. Webster’s Fire Department is
equipped, prepared, efficient, and effective and serves as
a model agency.

PLAYING WITH FIRE
With the support of the Webster City Council, the
Fire Department continues to be one step ahead of
the pack, as Firefighters constantly hone their skills
and bolster credentials to master new technologies,
advanced equipment, and life-saving protocols designed
to keep pace with challenging hazards, like wildfires,
hurricanes, chemical plant failures, vehicle crashes, and
increased density. Even with rigorous daily training,
the very best apparatus, equipment, and technology,
new fire code standards, and fire prevention initiatives,
firefighters face tremendous stress with life and death
scenarios, split-second decisions, overexertion, heat
exhaustion, hostile environments, and high exposure
to carcinogens. As no two emergencies, hazards, or
accidents are the same, firefighters must always be
ready to deploy instantly, efficiently, and effectively.
They maintain their fleet of apparatus, ensure their
equipment is in top working order, practice in various
environments, and undergo a workout regimen to
ensure good physical health.
Webster is a unique community to serve, as there
is a very small residential population compared to
the massive commercial sector. Firefighters must
be well-versed in handling emergencies at the highrise UTMB Health Clear Lake Hospital, Johnson
Space Center, Union Pacific Railway, ExxonMobil
terminal, and major corridors, including I-45, Bay
Area Boulevard, NASA Parkway, and Highway 3. The
“World of Fire” is as diversified as the “World of Hot
Chicken,” which is why we challenged the firefighters’
abilities to handle the heat of hot chicken while diving
into their world of crisis, disaster, and danger.

DELTA BLUES
SMOKEHOUSE
FirE CHIEF
DEAN SPENCER
ROY’S NASHVILLE
HOT FRIED CHICKEN
SCOVILLE SCALE RATING:
Delta Blues Smokehouse, located at 19901 Gulf
Freeway, raises the bar with its sophisticated take
on barbecue and refined southern fare, including
the iconic Roy’s Nashville Hot Fried Chicken. The
smokehouse was opened by the Pappas family, who
have become restaurant mavens with more than 100
locations in eight states. Known for its outstanding
food and exceptional service, the Pappas family had
a reputation to uphold after Pappasitos Mexican
Cantina and Pappas Seafood House had become
Webster staples. In 2017, the innovative minds at
Pappas Restaurants realized the need for an upscale
barbecue restaurant in the Houston region and
opened their first-ever Delta Blues in Webster. Since
then, Delta Blues has received wide acclaim and was
ranked in the top 100 Houston restaurants by the
Houston Chronicle in 2018, merely a year after opening.
The slow-smoked meats fall off the bone,and the droolworthy sides are made from scratch daily. Naturally,
Tim’s Crispy Buttermilk Chicken is extraordinary, and
Roy’s Nashville Hot Fried Chicken is an elaborate work
of art that ascends the Scoville Scale.
Made from a mix of white and dark meat, the
fried chicken is a Blue’s favorite. The knowledgeable,
talented chefs behind the Nashville Hot Fried Chicken
have concocted a specialized fusion of spices that

Fire Chief Dean Spencer enjoys the fabulous, fiery Roy’s Nashville
Hot Fried Chicken from Delta Blues Smokehouse, with delicious green
beans and cream corn pudding on the side.

gets the taste buds tingling without burning to a crisp.
The chicken is pressure cooked in red hot chili oil,
which gives the chicken its crunch and flare. As one
cuts into the dish, a tender, juicy interior is revealed
beneath the fried, flaky surface.
Fire Chief Dean Spencer enjoyed his Nashville Hot
Fried Chicken alongside perfectly roasted green beans
and a buttery cream corn pudding. Other tempting
sides are the dreamy mashed potatoes, pit-smoked
pork and beans, honey-glazed carrots, and a glorious
mac and cheese with a buttered cracker crust.
Although the meats at Delta Blues are the star
of the show, an array of luxe barbecue sauces gives
customers the option to add an extra kick. Tangy
Mustard is Chief Spencer’s favorite, adding a bit of zest
to his southern favorites. Housemade Spicy Vinegar
is an aromatic and savory sauce with a bright vinegar
tang, while the Espresso Bar-B-Q Sauce has a rich,
complex flavor with sweet, caffeinated notes. The
tangy mustard sauce perfectly dresses up the crispy
chicken sandwich, which is not a spicy sandwich, but a
Delta Blues delicacy, topped with pickles and onions.
The handcrafted cocktails are as delicious as
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the standard in training, operations,
and innovation. Whereas volunteer
departments
rely
upon
on-call
firefighters who may dedicate their
time to a combination of departments,
Webster’s firefighters prioritize the
City and are fluent in its territory and
apparatus. They are always there—as a
cohesive unit—ready to instantly and
expertly respond to emergencies.
Spencer’s role is crucial to the
department’s effectiveness, growth,
and vitality. His extensive background
as a firefighter and fire marshal
yields masterful expertise. He has
comprehensive knowledge of fire
incident command and control, fire
scene investigation, and emergency
management. Chief Spencer serves
as Incident Commander during
emergencies, such as severe weather
events like hurricanes and prolonged
freezes, to plan, direct, and synchronize
Pappas Delta Blues Smokehouse presents Tim’s Crispy Buttermilk Fried Chicken, which
can intensify the “hot-meter” with a drizzle of the Housemade Spicy Vinegar sauce. operations, personnel, assets, and
resources before the onset of the event,
they are aesthetically pleasing. The Smokin’ Ace is
during the event, and after the event.
a whiskey cocktail decanted into a glass filled with
Chief Spencer provides support for new and
cinnamon smoke. The refreshing Strawberry Habanero existing businesses to flourish while adhering
Mule is made with Tito’s Handmade Vodka and ginger to new fire codes and standards. Spencer is
beer garnished with a sprig of mint and a strawberry.
knowledgeable of shifts and trends in the “World of
A luxurious devils food cake, bursting with hot fudge Fire” and effectively communicates new protocols,
and marshmallow anointed the “Mississippi Mudslide” is procedures, methods, and measures to ensure highest
the cherry on top at the ingenious, modern smokehouse. effectiveness in preventing and combating fires,
The welcoming atmosphere and highly trained, attentive disasters, and emergencies. Meaningful agreements
waitstaff make the experience all the sweeter and the and relationships with outstanding institutions are
hot chicken offerings all the more succulent.
fostered by Chief Spencer, including a Space Act
Agreement with Johnson Space Center (JSC), allowing
Fire Chief Dean Spencer
the two agencies to share emergency management
assets and capabilities. Chief Spencer works with
For an impressive 44 years, Fire Chief Dean NASA executives to organize training for Webster
Spencer has been protecting the lives and property firefighters on the JSC campus, as emergencies within
of Webster constituents. During his tenure, the City’s the facility are highly complex and extremely unique.
business sector alone has grown from a mere 50
The Fire Chief also maintains mutually beneficial
businesses to an explosive 2,500 businesses, and the relationships with HCA Houston Healthcare Clear
Fire Department has evolved to match the needs of Lake and UTMB Health Clear Lake Hospital in
the developed City.
Webster, providing crisis training for hospital staff.
Chief Spencer leads one of the only career In return, the hospitals present paramedic training
departments in the region, raising the bar and setting and medical seminars for firefighters. These public/
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private, mutually beneficial partnerships fostered by
Chief Spencer are invaluable to the City and region,
as emergencies can happen anytime with enormous
repercussions. Chief Spencer’s thoroughness in
planning, preparing, and forging alliances is key to
effectively handling crises.
Chief Spencer’s expertise in so many facets and
notable credentials illuminates his extraordinary
commitment to his profession and City. Spencer
serves on multiple special operations teams, including
Marine, Dive, and Wildland. He is a Texas Fire Chiefs
Academy graduate who has earned the prestigious Fire

Service Chief Executive Officer Certificate from
Texas A&M University. Additionally, Chief Spencer
is a Certified Peace Officer, Arson Investigator,
Emergency Medical Technician, and Certified Fire
and Explosion Investigator.
His steadfast leadership, masterful background,
and accommodating demeanor have earned him the
respect of the firefighters and the community. Chief
Spencer’s focus, dedication, and commitment kindle a
distinguished, high-performing, exemplary department
that serves as a model anywhere and attests to his
leadership acumen.

Fire Chief Dean Spencer, who has served the City for more than four decades, is served the spectacular Roy’s Nashville Hot Fried Chicken by Delta
Blues Floor Manager Jen Abbott. The impressive entrée soars on the Scoville Scale with its visible dousing of cayenne pepper within its flaky crust.
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HootErs
ASSISTANT CHIEF
SHANE MARTIN
ORIGINAL BUFFALO
CHICKEN SANDWICH
SCOVILLE SCALE RATING:
Located at 20796 Gulf Freeway, Hooters is known
for its fresh-to-order wings and wide array of
signature sauces and dry rubs that turn up the heat.
The Hooters Style Original Wings were invented
nearly 40 years ago when the first restaurant was
opened. The venue now offers five additional wing
styles drenched in signature sauces and dry rubs
that occupy a considerable footprint on the menu.
Of the 19 sauces and dry rubs offered, four are
variations of Buffalo sauce—3 Mile Island, Hot,
Medium, and Mild. There are nine signature sauce
options—the most popular being Spicy Garlic—
one of the highest Hooters sauces on the Scoville
Scale, with a kick of roasted garlic. Daytona Beach
Sauce has a famous, smoky, sweet, and spicy flavor
that customers covet. Six perfectly concocted dry
rubs give an equally addicting flavor to the famous
wings. The Garlic Habanero is the most popular, a
perfect blend of garlic and heat. Guests can choose
delectable original wings, naked wings, boneless
wings, roasted wings, smoked wings, and the famous
Daytona Beach style wings that are all perfectly
saturated in savory sauces.
The Original Buffalo Chicken Sandwich, ordered
by Assistant Fire Chief Shane Martin, is a hand10 | www.cityofwebster.com

Assistant Fire Chief Shane Martin enjoys the superb, spicy Original
Buffalo Chicken Sandwich glazed in 3 Mile Island Sauce at Hooters.

breaded chicken breast marvel, covered in his
selection of Buffalo sauce, topped with lettuce
and tomato, and served on a toasted brioche bun.
Martin’s sandwich was glazed in 3 Mile Island sauce,
aptly named after the 1979 nuclear meltdown
at Three Mile Island. The flavor is a blazing
combination of pepper ingredients, including aged
red cayenne peppers, aged red Tabasco peppers,
jalapeño peppers, and aged habanero peppers.
This sandwich nears 100,000 SHU on the Scoville
Scale, attesting to the Assistant Fire Chief ’s heathandling capabilities.
Diners can also choose between crispy or grilled
chicken, brioche bun or Texas toast, a variety of
toppings, and any of the unique sauces when they
opt to “Build Your Own Chicken Sandwich.”
The sauces bring the heat, but the magic of
the Hooters wing is in the breading. The wings
are coated in seasoned breading before being
submerged in deep fryers. The breading is so
famous and beloved that Hooters now sells the
breading by the bag, which is excellent when frying
chicken, fish, shrimp, and veggies.

According to the Hooters of NASA General
Manager Roseanna Chavira, the Hooters Style
Original Wings slathered in the Spicy Garlic Dry
Rub is the top seller for the Webster location,
which is the second-best performing Hooters in
the Houston market. The delectable wings, both
mild and fiery, pair perfectly with an ice-cold beer
and the wall-to-wall big-screen TVs that liven and
illuminate the famed Hooters’ experience.

Assistant Fire Chief Shane Martin
The Webster Fire Department has been
fortunate to have Assistant Chief Shane Martin
since 2019. While Martin was hired as Lieutenant,
he was rapidly promoted to Shift Commander, then
Assistant Fire Chief in 2020.
As Assistant Fire Chief, Martin ensures that the
department meets rigorous Texas Commission on
Fire Protection compliance, maintains the City’s
premier ISO rating of 1, and performs within
the Texas Fire Chiefs Association Best Practices
guidelines. He promotes, encourages, and tracks

professional development and training throughout
the department and ensures that significant aspects
of the department run efficiently 24/7.
The Webster Fire Department is advanced and
prepared to handle a wide array of emergencies
with five highly specialized teams and corresponding
specialized equipment that constitute “special
operations.” Assistant Fire Chief Martin oversees
operational staffing, policies, procedures, and assets
for these five divisions: Marine, Dive, Water Rescue,
Wildland, and Unmanned Aerial Vehicles (UAV). Each
of the five divisions has critical missions that require
a high level of expertise from firefighters. The Dive
Division is activated for search and rescue missions,
locating and collecting objects and evidence from
below the water’s surface. This division requires
an experienced team and modern equipment.
The Marine Division assists the dive division by
operating the three boats within the department: a
nautical inflatable boat, a shallow water boat, and a
landing craft. The Water Rescue Division, engaged
during severe rain events with flooding, utilizes the
inflatable boat and shallow water boat, as well as

Hooters presents the iconic Buffalo Chicken Sandwich doused in the infamous 3 Mile Island Buffalo Sauce—which scores 100,000 heat units
on the Scoville Scale.
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the high water rescue vehicle—capable of fording
through three feet of dangerous, turbulent high
water. The Wildland Division, designed to reduce,
control, and extinguish wildfires, operates two
wildland brush trucks—one of which features an
impressive 500-gallon water tank. Brush Trucks
are often deployed to wildfires in Texas, California,
and wherever needed on behalf of the Texas
Intrastate Fire Mutual Aid System (TIFMAS). The
Unmanned Aerial Vehicle (UAV) Division controls
powerful, sophisticated, high-tech drones at fire
scenes, search and rescue operations, wildland
deployments, inspections, and more. UAVs with
thermal imagery and panoramic capabilities

can transmit critical intelligence from the air to
firefighters battling blazes on the ground.
While Martin oversees the five special ops, he
actively participates in three divisions—Marine,
Water Rescue, and UAV. Martin’s credentials
are impressive, as he has received numerous
certifications, including Master Firefighter, Master
Inspector, Master Investigator, and Paramedic.
Additionally, he is a graduate of the Texas Fire
Chiefs Academy.
Martin came to Webster with more than 35
years of firefighting and paramedic experience. His
commitment to preserving lives and property in and
around Webster inspires the firefighters he leads.

Assistant Fire Chief Shane Martin puts his heat-handling capabilities to the test with the delicious Buffalo Chicken Sandwich drenched in 3 Mile
Island sauce served by Hooters General Manager Roseanna Chavira and Server Kellee Ramirez.
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The Pierce Velocity Engine-14 truck is the Webster Fire
Department’s primary and first-out apparatus due to
its versatility and immense 750-gallon water tank. The
impressive engine has a pumper with a compressed air
foam system, which releases a foaming agent that clings to
a fuel source, and cools material faster than water alone.
With this apparatus, firefighters can quickly gain control of
conflagrations and reduce water usage.
The cab of Engine-14 offers Driver/Operators increased
visibility with a panoramic windshield surface and provides
ample room to carry up to ten firefighters comfortably.
Storage is not an issue, as the truck’s rear has 500 cubic feet

of uncluttered storage space. On board, firefighters have
access to specialized equipment, such as an EXTRICATION
TOOL CUTTER, which is used to free trapped victims, a NEW
YORK HOOK, which is used to punch through and pull down
ceiling material, and a SET OF IRONS, which has a flathead ax
and a halligan bar and can be used in vehicle and structural
situations, such as forcing open a door, knocking down a
wall, or breaking glass.
Pictured from left to right, “A” Shift Lieutenant Anthony
Pearson; Driver/Operator Chad Jones; Shift Commander
Curtis Johnson; Firefighter Jacob Galvan; and Firefighter
Orlando Zepeda.
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THE COOKSHACK
SHIFT COMMANDER
CURTIS JOHNSON

TEXAS HOT CHICKEN
SANDWICH

SCOVILLE SCALE RATING:
The Cookshack, located at 160 Bay Area Boulevard,
is both famous and infamous for crispy, juicy, and
flaming hot fried chicken. The menu is simple: select
an entrée of either hot chicken or a rack of ribs, and
pick a heat level ranging from Not Hot to AMF, which
General Manager Amanda Dillon translates to “Adios,
My Friend.” AMF is an intimidating medley of three of
the world’s hottest peppers: Carolina reaper, scorpion,
and ghost. If a brave customer dares to order the fiery
flavor, a waiver must be signed.
While the Cookshack is best known for the sizable,
stacked chicken tenders with a peppery finish, the chicken
and waffles are an underrated delight. Three buttery, fried
chicken tenders sit beside four fluffy, golden Belgian waffles
delicately sprinkled with powdered sugar. The salty and
sweet feast is best served with Texas Hot Fried Chicken.
Shift Commander Curtis Johnson ordered the Texas
Hot Chicken Sandwich, which is categorized as a taste
bud thriller. The sizzling hot chicken sandwich topped
with crisp coleslaw and a crunchy pickle, atop a warm,
toasted bun is a masterful concoction.
On the side, Johnson enjoyed the Dragon Fries,
which are crispy, salty french fries dusted with scorpion
pepper and garlic salt. While the scorpion pepper is one
of the hottest chilies in the world, with more than 1.2
million Scoville heat units, the fries are lightly seasoned,
producing a perfect, painless, zingy taste in each bite.
The Cookshack offers a range of creamy dipping
sauces to beat the heat. Aside from the standard
ranch, BBQ, and gravy selection, the restaurant has its
namesake sauce. The Cookshack sauce is a savory, tangy
Southern-style sauce made with mayonnaise, ketchup,
Worcestershire sauce, horseradish, lime, and garlic
16 | www.cityofwebster.com

Shift Commander Curtis Johnson delights in the Texas Hot Chicken
Sandwich and Dragon Fries from The Cookshack.

powder that is totally delectable.
Another Cookshack staple is the glorious, housemade
Mac and Cheese with delightfully gooey cheese cooked
to perfection. Texas Caviar is another excellent side.
The refreshing mix of black beans, corn, onions, jicama,
and cilantro flawlessly complements and extinguishes the
flames of the blazing fried chicken.
The trendy, bright, and friendly atmosphere of The
Cookshack is ideal for enjoying the thirst-quenching
Cookshack exclusive lager—Cock-A-Doodle Brew,
with a Texas Hot Chicken Sandwich and mouthwatering
Dragon Fries on the side.

Shift Commander Curtis Johnson
In 2016, Curtis Johnson uprooted his family from
Wisconsin more than 1,000 miles south to Webster
because of the innovative and forward-thinking Webster
Fire Department, renowned for its highly trained and
dedicated staff.
He was hired as a Lieutenant but was soon promoted
to Shift Commander of the “A” Shift and has remained
in that role since 2018.
Each of the shifts, necessary to effectively staff the
fire department 24/7, has a Shift Commander whose

duties are to oversee the daily operations of the shift,
function as the Incident Commander when responding
to emergency calls, and ensure the safety of the crew
and the constituency of Webster, among other critical
administrative duties. As Shift Commander, Johnson
verifies the fleet’s readiness, as all apparatus must deploy
at a moment’s notice. Too, Johnson schedules his staff’s
training regimen as preparation is key to execution.
Johnson is a member of Dive, Marine, and Wildland
Divisions and has been deployed several times to
emergencies within Texas and outside of Texas, including
the 2017 West Mims Fire in Georgia.
A spectrum of emergencies can manifest themselves
in unexpected ways. From apartment fires to car
accidents, premature births to mental health crises,
Johnson and his shift go above and beyond the call of
duty to serve the public. Not only do the shift team
members facilitate the transport of patients but also
they demonstrate an outstanding work ethic, even

cleaning medical emergency scenes once victims are
transported to the hospital.
Committed to continuing education to better serve
the City, Johnson holds many high-level certifications and
licenses. He is a Certified Paramedic and has collected
an impressive array of master licenses, including
Structure Firefighter, Fire Inspector, Fire Investigator,
and Fire Instructor III. The “A” Shift Commander is
also a graduate of the Texas Fire Chiefs Association
Fire Academy and the Fire Service Chief Executive
Officer Program. He holds an Associate Degree in Fire
Administration and is currently working toward his
Bachelor of Science in Psychology with an emphasis in
Firefighting.
As one-third of a firefighter’s life is spent at the fire
station, responding to calls of death and destruction,
a serious mark is left on mental health. Johnson is
passionate about first responder mental wellness and
hopes to use his degree to help those who serve.

Shift Commander Curtis Johnson is served the delicious Texas Hot Chicken Sandwich by The Cookshack Manager Amanda Dillon, who is decked
out in her Cookshack attire, including an AMF cap.
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HOPDODDY
BURGER BAR

LIEUTENANT
ANTHONY PEARSON
NASHVILLE HOT
CHICKEN SANDWICH
SCOVILLE SCALE RATING:
Hopdoddy Burger Bar, located at 820 West Bay Area
Boulevard, is renowned for its exceptional burgers,
exotic fries, and spirituous drinks. However, the
menu’s array of satisfying, hot, fried chicken should not
be overlooked. Hopdoddy has mastered fried chicken,
whether by the finger, by the bucket, or on a bun.
The burger bar was founded in Austin, Texas, with a
vision to create an elevated, upscale, grown-up burger
joint. According to CEO Jeff Chandler, the Hopdoddy
brand was built on variety, uniqueness, and creativity. The
vision is unmistakable when examining the encompassing
menu that touts novel burgers and now boasts several
crispy fried chicken options.
Webster Fire Lieutenant Anthony Pearson fearlessly
ordered the scorching Nashville Hot Chicken Sandwich.
The toasted and tender chicken patty was hand-breaded
and dusted with a tongue-tingling blend of hot, peppery
spices. Inside, the sandwich had a cool, crunchy kale
cabbage slaw, creamy avocado mayo, zesty Alabama
comeback sauce, and fresh and tangy pickle chips. Each
bite was packed with an intense, yet delightful, burning
flavor, leaving Pearson reaching for his glass of water to
smother the flames.
New to the menu, chicken buckets come with ten handbreaded chicken tenders atop two pounds of hand-cut
fries. Chicken buckets come in four varieties: plain and
crispy, Nashville Hot, Buffalo Blue, and Honey Mustard.
The chicken tenders inside the Buffalo Blue bucket are
dripping in Buffalo sauce and sprinkled with blue cheese.
The Honey Mustard chicken tenders are drenched in a
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Lieutenant Anthony Pearson enjoys the fabulous Nashville Hot Chicken
Sandwich from Hopdoddy with a side of sweet potato fries and the
zingy chipotle aioli sauce for dipping.

sweet, yet sharp, horseradish honey mustard sauce.
Parmesan Truffle Fries are the cult-favorite sharable
side, tossed in truffle oil, Parmesan, and chives. However,
the Green Chile Queso, Hot Honey & Sage, BBQ
Ranch, Buffalo, and Nacho Fries have plenty of devoted
admirers, as well.
At Hopdoddy, a meal is not complete without a boozy
beverage. The fully stocked bar sits in the heart of the
bustling restaurant, greeting guests as soon as they walk in
the door. An engaged bartender swirls margaritas, pours
draft beer, and even blends boozy milkshakes. What’s
better than an Oreo® Cookies N’ Cream milkshake? An
Oreo® Cookies N’ Cream milkshake with Kahlúa.

Lieutenant Anthony Pearson
Lieutenant Anthony Pearson has been serving the City
of Webster for nearly two years in several remarkable
ways. He is a Certified Paramedic and an Advanced
Firefighter through the Texas Commission on Fire
Protection. As a lieutenant, his daily responsibilities
include responding to emergencies and ensuring that
fire personnel and equipment are ready to quickly and
efficiently respond to the community’s needs. Each shift
must regularly inspect apparatus, equipment, and gear to
verify that the fleet is operational and ready to deploy

for any emergency.
Within the fleet, there are a total of seven rescue
apparatus, in addition to support vehicles. As the most
used apparatus, the Engine-14 is the first-out truck
due to its versatility and efficiency. Most notably, the
engine truck has a compressed air foam system, which
releases a foaming agent that clings to a fuel source,
and can penetrate and cool material faster than water
alone. The Fire Department also employs a tower
truck—the biggest of all the Webster apparatus—which
boasts a 100-foot ladder, and is frequently deployed for
emergencies outside of Webster. The Wildland Brush
Type 3 Truck is, oftentimes, utilized by TIFMAS and
designed to fight grass and brush fires. The compact
and rugged vehicle is surprisingly spacious and can
comfortably fit five personnel in the cabin. The High
Water Rescue Truck is invaluable to the entire region
during hurricane season, capable of fording through
three feet of turbulent water. After Hurricane Harvey,
the rescue truck was deployed to Port Arthur, as this
extraordinary vehicle can navigate through several feet
of water, and accommodate approximately 20 people
inside the cabin. The Webster Fire Department is also
fortunate to own and maintain three rescue boats that

are utilized in search and rescue dive operations. The
rescue boats were also used during Hurricane Harvey
to rescue victims, as the unprecedented rain event
deposited over 60 inches of rain in areas. Lieutenant
Pearson trains on the rescue boats and the high water
vehicle as a member of the Water Rescue Division.
The Marine Division focuses on operating the vessels
while the Water Rescue Division rescues people in
flood water.
The Webster Fire Department is currently in the
process of purchasing a Quint Fire Truck—which is
considered the Swiss Army knife of apparatus. As its
name connotes, the quint fire truck features five main
tools for firefighting—pump, tank, hose, aerial device,
and ground ladders. The main benefit of a quint fire
apparatus is flexibility and versatility—the truck can
respond to a vast spectrum of emergencies.
Webster Fire Department provides the most
advanced training, tools, and equipment to ensure its
members are equipped to provide the highest level
of service to the community. The importance of
training and the culture that has been cultivated at
the Webster Fire Station is why Pearson works and
stays in Webster.

Lieutenant Anthony Pearson is served the delicious Nashville Hot Chicken Sandwich by Hopdoddy Burger Bar General Manager
Billy Merchant.
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The tremendous Pierce Velocity Tower-14 truck is the
Webster Fire Department’s largest apparatus, with an aerial
platform extending 100 feet into the air for rescue missions.
At the end of the ladder, the platform with electronic
controls allows individuals to smoothly transport up and
down. Platform fire trucks are renowned for their ability
to function as an additional point of fire suppression in
high elevations. Platforms can be elevated for prolonged
periods, flowing water and fire suppression agents at a high
velocity. The elevated deck is also beneficial when rescuing
victims. The Tower-14 truck is conducive to fighting fires at
multi-story buildings, such as the nine-story UTMB Hospital.
Several surrounding fire departments do not have an aerial
platform truck and rely on Webster’s Tower-14 truck to
help in high-rise emergencies.

The enormous truck is incredibly spacious, fitting
more personnel and tools in its oversized frame than the
standard firefighting apparatus. A SET OF IRONS can be
found on the Tower-14 truck, as well as a ROTARY RESCUE
SAW, which is a high-speed cutting tool that firefighters use
to cut through various materials during rescue operations.
The CLOSET HOOK is ideal for opening halls, closets, crawl
spaces, or upholstery. The TNT TOOL is a multi-use tool used
for chopping and cutting, prying, ramming, forced entry, and
overhauling. The dynamic device can function as a closet
hook, ax, sledgehammer, pry tool, and battering ram.
Pictured from left to right, “B” Shift Firefighter Colton
Goudie; Firefighter David Byerly; Shift Commander
Marshall Boyd; Lieutenant Jason Crockom; and Driver/
Operator Nick DeNease.
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TEXAS HUDDLE
GRILLE &
SPORTS BAR
SHIFT COMMANDER
MARSHALL BOYD
NASHVILLE HOT
CHICKEN
SANDWICH

SCOVILLE SCALE RATING:
Texas Huddle Grille & Sports Bar, located at 803 East
NASA Parkway, is an upbeat, sports-centric bar with a
colossal menu of tacos, pizza, burgers, crawfish, and, most
importantly, hot chicken.
By definition, to huddle is to gather or crowd together,
which is precisely why owners Jonathan Wilbanks and
Dallas Lott chose it for the restaurant’s name. The
restaurateurs wanted to cultivate a family-friendly space
where the community could gather, congregate, or huddle
while reveling in a savory meal. Signed jerseys and sports
memorabilia adorn the walls, and a never-ending array of
TVs, 50 to be exact, fill the restaurant, broadcasting every
sports program imaginable.
Wings dominate the menu with a roster of 18 signature
sauces to explore. The Golden Mustard sauce is the
most harmless choice, with a creamy honey flavor and a
hickory-smoked mustard kick. Flaming Raspberry is the
most exotic choice, with a tangy tart flavor that bursts
into intense smoky spice. Texas Heat is the boldest of
all the options, described as a flavorful heat as hot as the
Texas sidewalk in the summertime.
Shift Commander Marshall Boyd fearlessly ordered
the Nashville Hot Chicken Sandwich. The sandwich is
the perfect harmony of sweet brown sugar and blazing
cayenne pepper, topped with white American cheese,
creamy coleslaw, and sliced pickles. The sinus-clearing
sandwich has just the right amount of addictive burn.
A sweeter, island-influenced choice is the Aloha Chicken
Sandwich. The grilled chicken breast is hugged by a King’s
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Shift Commander Marshall Boyd enjoys the sinus-clearing Nashville
Hot Chicken Sandwich from Texas Huddle Grille & Sports Bar.

Hawaiian bun and topped with grilled Canadian bacon,
gooey provolone cheese, and a refreshing grilled pineapple,
drizzled with sweet teriyaki sauce.
According to Wilbanks, the Texas Tornadoes are the
most popular item on the menu. Eight fantastic swirls of
mozzarella cheese, ham, pepperoni, Italian sausage, and
shredded Parmesan are rolled up in fresh pizza dough
then baked to perfection. This drool-worthy starter goes
perfectly with a sizzling pile of hot wings.
It is scientifically proven that most dairy products contain
a protein called casein, which helps battle the unrelenting
capsaicin molecules that spicy foods leave behind. So the
perfect conclusion to a meal at Texas Huddle would be
a delightful slice of Raspberry Cheesecake, Tres Leches
Cheesecake, or the Texas Waffle with Ice Cream.
A lineup of 40 draft beers provides popular brews by the
pint or the pitcher, and the fully stocked bar can concoct
any other desirable thirst-quenching drink.
The family-friendly sports mecca has a killer happy hour
every Monday through Friday, serving up spicy chicken
wings and frothy draft beer just in time for the game.

Shift Commander Marshall Boyd
Shift Commander Marshall Boyd has been with the
Webster Fire Department for nine years but has more
than 19 years of experience in the fire service.

As Shift Commander for the “B” shift, he is responsible
for training all crews, handling new hire interview processes,
and liaising between the Fire Department and the Webster
communications dispatch center. Boyd has numerous
certifications, including Advanced Structural Firefighter and
Fire Officer IV, and he is a Licensed Paramedic. He has a
Management Degree from the University of Houston and
is passionate about promoting advanced education and
training opportunities with his team. In other words, life
safety is always the top priority for Boyd.
When responding to a fire or accident, the role of Shift
Commander Boyd is that of the incident commander. Boyd
must arrive at the scene quickly and assess the situation
to determine what strategic and tactical decisions must
be made to achieve the best outcome. Boyd believes
firefighters must “prepare a lot to save a lot.”
Each shift, like “B” shift, spends at least two hours
each day training to prepare for any situation, which can
range from a structural fire to a vehicle fire to a train
derailment and so much more. Repeated conditioning
and polishing of firefighting skills enhances efficiency and
improves performance when firefighters are dispatched
to an emergency. Responding to a 9-1-1 call can be
extremely stressful and overwhelming. Firefighters

must react rapidly and rationally. Crews train on tools
such as the Jaws of Life on wrecked or disabled vehicles.
A simulator behind the fire station is designed for
practicing vertical ventilation—removing super-heated
air beneath a roof during a fire. In another simulation,
the former Clear View High School building was utilized
to perform victim searches, practice hose handling, and
demonstrate forcible entry drills.
Boyd emphasizes the value of drills, simulations, and
training exercises replicating hazards and emergency
scenarios. From hands-on training, Boyd creates and
sends monthly training bulletins to the department with
information on relevant training topics. He analyzes case
studies and references key tactics and strategies that are
useful to firefighters.
In addition to his shift commander duties, Boyd is also a
Water Rescue team member. Water rescue is necessary
during major rain events and hurricanes. The members
of this team must ford through flooded roadways,
navigating currents, manholes, and a variety of hazards to
rescue victims. The Water Rescue Division’s endeavors
are dangerous, but, according to Boyd, the firefighters
have sworn an oath that they would do what it takes to
save a human life.

Texas Huddle Grille & Sports Bar Co-Owner Jonathan Wilbanks serves Shift Commander Marshall Boyd the famous, delicious, and
peppery Nashville Hot Chicken Sandwich.
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NOBI PUBLIC
HOUSE

LIEUTENANT
JASON CROCKOM
GENERAL BI’S
WINGS
SCOVILLE SCALE RATING:
Nobi Public House, located at 241 East NASA Parkway,
is famous for its craft beer and unique Vietnamese cuisine.
Thrillist names the restaurant one of the Best Beer Bars
in Houston; Houston Life declares Nobi as one of the top
five dog-friendly restaurants in Houston; and Houstonia
Magazine regards Nobi as one of the best spots to pair a
great beer with equally great grub.
Traditional Vietnamese items on the menu include
banh min, vermicelli, and shaking beef. Spicy, hot chicken
is presented in a variety of menu options, as well. An
excellent appetizer is the Vietnamese wings, which is a
sticky sweet and savory start to a meal.
Lieutenant Jason Crockom easily handled the heat of
delectable wings tossed in General Bi’s sauce, which has
a hoisin sauce base, blended with a kick of red chili paste,
creating a pleasant, flavorful sauce similar to a Chinese
BBQ sauce. Other sauce options are butter garlic and
sweet chili, none of which soar on the Scoville Scale but
are crave-able and snackable. The wings have an irresistible,
juicy flavor, and the meat nearly falls off the bone.
The most popular dish at Nobi is pho, which is usually
offered only on Sundays from noon until sold out. “Phonatics” wait in line, frequently spilling out the front door,
waiting for a bowl of whatever spicy pho Nobi serves up.
The Vietnamese rice noodles are typically served in a bone
broth with beef or chicken and garnished with cilantro,
green onions, and fresh jalapeños.
The beloved restaurant started in Friendswood when
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Lieutenant Jason Crockom enjoys the wonderfully messy, savory General
Bi’s Wings from Nobi Public House.

Nobi Owner Charles Nguyen began stocking craft beers
for the gas station and food mart that his family owned.
Before long, Nguyen and his brother opened the first
Nobi Asian Grill next to the gas station and began serving
Vietnamese fusion dishes and locally crafted beers. The
eatery took off and procured a reputation for its laidback atmosphere, delicious dishes, and assorted brews.
After almost instant success in Friendswood, the Nguyens
opened a second location in Webster, with an expanded
bar that features nearly 70 craft beers on tap. Nobi Public
House touts the ultimate pub fare, pairing perfectly with
a hoppy IPA or a pale ale. A broad list of beers is available
both by the pint or the growler.
The dog-friendly restaurant with an outdoor patio
has a unique menu, foamy beer, spicy hot chicken, and
an effortlessly cool vibe that is as exceptional as the
reviews say.

Lieutenant Jason Crockom
The City has been fortunate to have Lieutenant
Jason Crockom since 2018. Crockom was promoted
to Lieutenant in 2021, and, in this role, he supports the
crew members in their duties through training, leading
the day-to-day operations, and ensuring prompt service
delivery to Webster constituents before, during, and

after emergency incidents.
Lieutenant Crockom serves as Fire Officer during
emergencies, receiving assignments from the Incident
Commander and leading the crew to complete the
incident’s tactical priorities. Depending on staffing, he
is also expected to step into the Incident Commander
role. In that capacity, Crockom actively focuses on the
high-level tasks that need to be assigned to handle the
incident. Different call types require various skills and
knowledge; however, all calls are resolved with the same
focus: life safety, incident stabilization, and property
conservation.
No two days are the same for Lieutenant Crockom,
but each day begins similarly. Each crew has a 48-hour
shift, from 7 a.m. to 7 a.m. On the first day, the “B”
Shift arrives between 6 a.m. and 7 a.m. and begins work
checking apparatus, equipment, and vehicles, preparing
them for operation. Once this is completed, the rest
of the day is spent responding to emergencies, training,
engaging in health and wellness activities, performing
public relations services, and conducting company-level
commercial fire inspections to assist the Fire Marshal’s

Office with a massive workload.
Lieutenant Crockom has attained numerous
certifications, including Fire Inspector I and II and
Plans Examiner I from the Texas Commission on
Fire Protection. He has earned a Fire Instructor I
Certification, and he is not only a Certified Paramedic,
but also a Certified EMS Instructor.
As a member of the Water Rescue Division,
Crockom was deployed to assist Montgomery County
as floodwaters from Tropical Storm Imelda overcame
the area in 2019. During the deployment, Crockom
and his team performed hazardous rescues and
transported victims to shelters operating the rescue
boats in floodwater nearing five feet. Although the
Water Rescue Division typically works in stagnant
floodwater, Lieutenant Crockom has also received
extensive training in Swiftwater Rescue. Water flowing
faster than one knot, or roughly 1.15 miles per hour,
would be considered Swiftwater. Water at any speed
is hazardous to navigate, and the diverse training
opportunities provided to Crockom and his peers are
vital in keeping people safe in any crisis.

Nobi Public House Manager Nick Williams serves Lieutenant Jason Crockom a basket of sizzling hot wings slathered in the sweet, tangy,
and addictive General Bi’s sauce.
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The Webster Wildland Brush-14 Truck is designed
to fight grass and brush fires. The brush truck is small
but mighty, carrying 500 gallons of water, which can
last 2-3 hours when fighting spot fires in most brush
fire emergencies.
On board is the RED LINE fire hose, which can reach
150 feet, a WILDLAND CHAINSAW that can cut down
fallen trees and clean up debris, and a WATER CAN that
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is used to extinguish small fires. The Webster Wildland
Brush-14 Truck is a part of the Texas Intrastate Fire
Mutual Aid System. It has been deployed to wildfires
within California and Texas.
Pictured from left to right, Shift “C” Lieutenant
Zachary Thorpe; Driver/Operator Zachery Hon; Shift
Commander Jason Myers; Firefighter Christian Rivera;
and Firefighter Brandon Sanson.
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LUPE
TORTILLA

SHIFT COMMANDER
JASON MYERS

CILANTRO
JALAPEÑO CHICKEN
SCOVILLE SCALE RATING:
Lupe Tortilla, located at 891 West Bay Area Boulevard,
is a Tex-Mex staple in the region. The smoking fajitas are
the crown jewel of the cantina, served with world-famous
lime pepper marinated chicken, beef, or shrimp, and all
the trimmings—guacamole, pico de gallo, grilled poblano,
cheddar cheese, grilled onions, rice, refried beans, and
hand-pressed flour tortillas. The hand-pressed tortillas
are oversized masterpieces and constitute a holy grail
at Lupe Tortilla, made apparent in the restaurant’s name.
The tremendous tortillas are excellent for loading with
endless, flavorful fajita toppings, and the famed fajitas, sold
in half-pound increments, are perfect for sharing.
Scoville Scale levels are readily attained at Lupe Tortilla,
which is what Shift Commander Jason Myers encountered
when fearlessly selecting the enticing Cilantro Jalapeño
Chicken. His plate was a colorful assortment of cheesy
pepper succulence. The chicken breast was marinated
in the famous lime pepper marinade and grilled. Fresh
jalapeño slices were spread atop the grilled chicken
and smothered with melted pepper jack cheese, bright
cilantro, and roasted poblano pepper. The blazing chicken
was tender, juicy, ultra-satisfying, and sinus-clearing.
According to Lupe Tortilla Managing Partner Brandon
Robinson, the Spicy Red Enchiladas sound more dangerous
than they are. Three warm tortillas are filled with roasted
chicken and pepper jack cheese and coated in a spicy red
sauce. The sauce is spiced with poblano pepper, a relatively
tame pepper.
On the weekends, Lupe Tortilla opens early and serves
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Shift Commander Jason Myers enjoys the sizzling Cilantro Jalapeño
Chicken from Lupe Tortilla.

an epic brunch. The Spicy Chicken Chilaquiles is a guest
favorite with corn tortillas, fried egg, roasted chicken,
onions, tomatillo sauce, pepper jack cheese, guacamole,
and queso fresco. This breakfast classic can be made
milder upon request. The unique breakfast menu is filled
with classic and unusual brunch delights. And, of course,
the full bar presents mimosas and bloody marys. The
Bloody Maria is a Mexican twist on the bloody mary and
is made with tequila instead of vodka. The famous Mimosa
Rita is also made with tequila, triple sec, lime, and freshsqueezed orange juice.
The Webster pillar is tucked into a quiet cove off of Bay
Area Boulevard, and the restaurant takes advantage of the
tranquil property with its spacious porch, outfitted with
comfortable seating and cozy campfires. The excellent
service, lively ambiance, and fresh and delicious Tex-Mex
plates make Lupe Tortilla a front-runner for hot chicken
in Webster.

Shift Commander Jason Myers
For the past 12 years, Shift Commander Jason Myers
has served the Webster Fire Department. In 2018, Myers
was promoted to Shift Commander, where he directs
“C” Shift to success through training, maintenance, and
advocacy.
Myers possesses Master Structural Firefighter, Fire

Officer III, Fire Instructor, and Master Fire Inspector
certifications and is a Certified Paramedic. Webster
Fire Department requires firefighters to become
Certified Paramedics, whereas most fire departments
only require firefighters to obtain an Emergency Medical
Technician (EMT) license. Certified Paramedics receive
a very high level of education in anatomy, cardiology,
general medicine, and physiology—thanks to more than
1,500 hours of coursework and hands-on training that
includes 700 hours of clinical rotations or emergency
room hospital duty and ride-outs. The results of this
high-level certification are invaluable, as paramedics
wield the complex knowledge and skills necessary to
provide urgent patient care and, ultimately, save lives.
Webster Paramedics can administer medicines, perform
intubation, insert IVs, and administer drugs, in response
to a large number of calls involving chest pain, breathing
difficulties, and low blood sugar. In contrast, EMT
certification requires less than 150 hours of coursework
and only 48 hours of clinical rotations for the delivery
of basic medical care and safe patient transport. In an
emergency, Webster constituents receive the ultimate,
advanced care, paramount in life-threatening situations,
before arriving at the emergency room with Webster’s
team of Paramedic-Credentialed Firefighters.
Myers is a member of the Water Rescue and Wildland

Divisions, which have repeatedly been utilized in Webster
and around the United States. Myers’ life-saving expertise
was invaluable during Hurricane Harvey in Webster, the
2016 Tax Day Floods in Cypress, Texas, the 2017 West
Mims Fires in Folkston, Georgia, and the 2020 Creek
Fires in North Fork, California. During deployments,
firefighters operate in brand new terrain and must learn
how to combat disaster in a novel landscape. For the
California Creek Fires, Governor Greg Abbott deployed
more than 200 Texas firefighters and 60 fire trucks from
56 fire departments to help with the monumental wildfire.
Myers worked as Strike Team Leader, supervising a team
of 19 firefighters and six fire trucks. The Creek Fire was
the fifth-largest wildfire in modern California history,
spanning the Sierra Nevada mountain range, significantly
different from the Texas terrain that Myers knows and
understands. Excellent training and preparation allow
Webster’s special operation teams, such as the Wildland
Division, to quickly adjust to the changes in landscape
and expertly battle the perilous flames.
Training takes precedence within the state-of-the-art
Webster Fire Department. As Shift Commander, Jason
Myers uses his cutting-edge experience from inside
Webster city limits and extensive, diverse experience
gathered around the United States to prepare his shift
for every emergency imaginable.

Shift Commander Jason Myers is served the delicious Cilantro Jalapeño Chicken by Lupe Tortilla Managing Partner Brandon Robinson.
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FLOYD’S CAJUN
SEAFOOD
LIEUTENANT
ZACHARY THORPE
SWAMP CHICKEN
SANDWICH
SCOVILLE SCALE RATING:
Floyd’s Cajun Seafood, located at 20760 Gulf Freeway,
has over 70 years of Cajun seafood expertise, bringing
Louisiana tradition to Texas. Cajun food is known for
its bold, spicy flavor, well-seasoned with cayenne pepper,
paprika, garlic, and onion. Bret Floyd, Floyd Landry, and
Gary Pearce, owners and operators of Floyd’s Cajun
Seafood Company, opened Floyd’s intending to showcase
the flavors of life on the bayou.
While the mega-menu features fresh oysters served
by the dozen, crawfish by the pound, and fried seafood
from alligator to crab fingers, blazing hot chicken also
presides on the noteworthy lineup. Certainly, Floyd’s
peerless étouffée, gumbo, and po’boys are out of this
world, but the seasoned chefs have mastered the art of
Buffalo chicken.
Lieutenant Zachary Thorpe ordered the entrée hailed
the “Swamp Chicken Sandwich,” tossed in a savory and
sharp Louisiana Buffalo sauce, with Monterey Jack cheese
melting between the toasted bun. The Buffalo sauce,
formulated with red chili peppers, vinegar, and salt, is a
fiery, vibrant orange dressing that coats the crispy fried
chicken and drips onto the bun. On the side, Thorpe
enjoyed savory house-cut fries. While Lieutenant Thorpe
expertly handled the hot chicken, he finished off a full
pint of water to quench the flames.
Side dishes at Floyd’s artfully complement each
peppered, fried, or baked entrée. Fried okra pairs
delightfully with the Crazy Cajun Chicken Po’Boy; a
stuffed potato goes perfectly with the crunch of a juicy
chicken fried chicken, and the small savory deep-fried
Hushpuppies are delightful with the Seafood Platter.
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Lieutenant Zachary Thorpe savors the biting and bodacious Swamp
Chicken Sandwich from Floyd’s Cajun Seafood.

Inside the restaurant, which opened in 2004, the rustic
wood panels mimic a house on the bayou. Fishing photos
and hunting paintings fill the walls, and the dim lighting
creates a vintage Cajun vibe for the restaurant. There is
a bar to the right of the entrance, which overlooks the
kitchen filled with busy chefs, dousing pepper and garlic
into nearly every meal they prepare.
Not only is the restaurant an excellent stop for lunch
or dinner, but for some, it is the perfect start to a longterm career. Manager Jessica Rasco, who welcomed
Lieutenant Thorpe and served up his delicious fare, has
been with Floyd’s since she was 16 years old.
From the laid-back ambiance to the outstanding
customer service and drool-worthy Cajun cuisine, laissez
les bons temps rouler (let the good times roll) at Floyd’s
Cajun Seafood.

Lieutenant Zachary Thorpe
For the past three years, Lieutenant Zachary Thorpe
has served the City of Webster. As Lieutenant,Thorpe is
given an opportunity to have a major influence within the
fire department. He is responsible for the supervision,
safety, and career development of crew members in his
shift and ensures that everyone in his shift is mentally and
physically ready for any and every emergency.
Firefighting is one of the most physically demanding
and dangerous occupations. More than 80 pounds of
gear are worn by firefighters as they bravely enter a

burning building or approach an engulfed car. Because of
the hazardous conditions of the job, Lieutenant Thorpe
works with his shift to ensure that each firefighter is
strong enough to withstand the demands. Firefighters
must be prepared to handle heavy equipment, rescue
victims, and manipulate charged hose lines, all while within
the confines of the very bulky bunker gear. Frequent drills
and exercises while in uniform strengthen firefighters
physically, which benefits mental preparedness, as well.
Webster Firefighters have undergone rigorous
training and tests to wear the fire department patch.
As a prerequisite to employment, every firefighter
must complete the Fire Academy, a 600-hour course,
which teaches firefighting techniques through written
coursework and physical training with simulations
and exercises, such as donning gear, rope rescues, and
rappelling. The fire department then requires graduates
to complete a physical ability test to ensure firefighters
can handle the strenuous demands of combating
hazards. In the timed portion of the test, firefighters’
cardiovascular and muscular endurance, dexterity, and
concentration are assessed. Firefighters must be capable
of ascending and descending stairs, advancing and moving

with a charged hose line, carrying two heavy tools
simultaneously, manipulating the tools, and dragging a
dummy 70 feet. There are seven timed stations, which
must be completed in nine minutes. New hires are also
asked to undergo an aerial ladder climb, which is untimed.
This test ensures that the candidate does not suffer
from a crippling fear of heights and can safely operate
from atop an aerial ladder during firefighting activities.
Prospective firefighters complete the examination with
an air pack, helmet, and gloves, whereasWebster’s tenured
firefighters also participate in the physical ability test each
year while attired in full bunker gear and breathing on a
self-contained breathing apparatus. In addition to the preemployment and annual tests, the firefighters undergo an
annual physical at a doctor’s office that includes chest
X-rays, blood work, stress tests, and cancer screenings.
Each shift of firefighters has a common goal to be
physically fit, and whether that is accomplished through
fire training simulations with trucks, equipment and gear,
or working out traditionally in the weight room, it is up
to the crew and their leaders, like Lieutenant Thorpe, to
constantly encourage the team to become better, faster,
and stronger.

Lieutenant Zachary Thorpe is served the delicious, zingy, and zesty Swamp Chicken Sandwich by Floyd’s Cajun Seafood Manager Jessica Rasco.
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ANSWERS
1. HOW MUCH DOES A FILLED FIRE HOSE WEIGH?
C: 90 lbs.

6. HOW MUCH DOES THE BUNKER GEAR WEIGH?
C: 80 LBS.

There are different types of hoses found on each fire
truck. Supply hose transports water from a water supply
source, like a hydrant, to a pump apparatus. Attack
Hose transports water at an increased pressure from a
pump to a nozzle. On Engine-14, 50 feet of attack hose
weighs 90 pounds when filled with water.

Bunker gear alone (pants, coat, hood, and gloves)
weighs about 41 pounds; the helmet weighs four pounds;
the air pack weighs about 25 pounds, plus essential tools,
such as an ax, chainsaw, or Jaws of Life, equates to nearly
80 pounds of weight on a firefighter.

2. How MANY FEET OF FIRE HOSE IS ON ENGINE-14?
B: 1,300 FEET

7. HOW QUICKLY MUST FIREFIGHTERS GET READY TO PULL
OUT OF THE STATION WHEN THE ALARM SOUNDS?
A: 60 SECONDS

Engine-14 is equipped with 1,300 feet of attack hose,
which is the longest hose found in the entire fleet.

Generally, Webster firefighters aim to get to the
trucks and leave the station about 60 seconds after the
alarm sounds.

3. TRUE OR FALSE: EMERGENCY VEHICLES CAN CHANGE
THE TRAFFIC LIGHTS IN AN EMERGENCY.
truE

8. TRUE OR FALSE: THE JAWS OF LIFE CAN CUT THROUGH
ANY VEHICLE.
TRUE

If the fire truck is equipped with an Opticom GPSenabled system, and the traffic lights have been duly
equipped, then “yes,” as a fire truck approaches a traffic
light while responding to an emergency, firefighters can
turn a red light green.

The Jaws of Life can cut through any vehicle. George
Hurst first patented the indispensable Jaws of Life in
1961 after he witnessed rescue crews take over an hour
to extricate a race car driver from his wrecked vehicle.
Firefighters can now use the hydraulic rescue tool to
extricate a victim from a car in less than two minutes.

4. WHAT IS THE AVERAGE AMOUNT OF TIME IT TAKES FOR A
WEBSTER FIRE TRUCK TO ARRIVE AT AN EMERGENCY?
A: 3 MINUTES AND 30 SECONDS
In Webster, the average response time is around 3
minutes and 30 seconds, from pulling out of the fire
station to arriving at the emergency.
5. HOW MANY GALLONS OF WATER IS IN A PRESSURIZED
WATER CAN?
A: 2.5 GALLONS
The pressurized water can, or “The Can” as the
firefighters call it, holds 2.5 gallons of water, allowing
them to spray water up to 50 feet away for about 50
seconds in duration.
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9. HOW MANY STORIES DOES THE TOWER-14 LADDER
REACH?
B: 8 STORIES
The ladder can reach up to eight stories, depending on
how close the truck is to the building and the height of
the stories themselves. The tallest building in Webster
is UTMB Health Clear Lake Hospital, which stands nine
stories tall.
10. How MANY GALLONS OF WATER DOES ENGINE-14
HOLD?
C: 750 GALLONS
Engine-14 can hold 750 gallons of water, the most of
all of the apparatus.

PLUCKERS
WING BAR

FIRE MARSHAL
WARREN CHAPPELL
BUFFALO CHICKEN
SANDWICH
SCOVILLE SCALE RATING:
Pluckers Wing Bar, located at 20821 Gulf Freeway, is the
wing mecca of Webster. Hatched in a University of Texas
dorm room, three friends developed a plan to open a wing
delivery restaurant. They opened the first Pluckers Wing
Bar in 1995, and, since then, the concept has grown to 30
locations and counting.
Today, the Webster location sells 50,000 wings per week.
The proof is in the sauce—all 27 of them. These include
the Founder’s Favorites, Buffalo sauces, BBQ sauces, Asian
Inspired sauces, and, of course, the favored Dry Rubs. The
menu ranks each wing sauce based on “hotness.” Fire in
the Hole is Pluckers’ hottest Buffalo sauce, and if a brave
customer can down 25 wings doused in the blazing hot
sauce, a Polaroid picture commemorating the feat will be
displayed on the Wall of Flame. The sauces and rubs are
as inventive as their names. Baker’s Gold is an employeecreated fan favorite, a combination of the sweet and tangy
Goldrush BBQ sauce and the Medium Buffalo sauce that
has a complex flavor, both sweet and tangy, and savory and
spicy. The Spicy Ranch dry rub is a kicked-up version of the
southwest favorite. Other iconic sauces include Ginger
Peach Sriracha, Maple Chipotle, and a savory, sweet Korean
BBQ sauce named “Gochujang.”
Although the wing bar is renowned for its jumbo-sized
bone-in wings, boneless wing options, and juicy chicken
thighs, all tossed in saucy goodness are in high demand.
Pluckers is celebrated for its wings, but the Buffalo
Chicken Sandwich is equally noteworthy. Fire Marshal
Warren Chappell ordered the hand-breaded, fried chicken
breast tossed in the Buffalo Hot sauce—the third hottest

Fire Marshal Warren Chappell conquers the famous Buffalo Chicken
Sandwich drenched in Pluckers’ battle-worthy Buffalo Hot sauce.

Buffalo sauce. The menu stresses that this sauce is for
“professionals only, please.” The Buffalo sauce is a scorching
hot, sensory rush that’ll make one sweat, but Chappell
could handle the heat. The meal was a slam dunk, with a
side of waffle fries and ranch dressing; the conflagration
was contained.
Pluckers’ number one selling appetizer is the fried pickles,
which Eat This, Not That, and Foursquare rank as the best
pickle in Texas. The pickle spears are coated in breading and
fried to perfection. The Buffalo Bites are a zestier pregame
warm-up with eight ounces of hand-breaded, bite-sized
boneless wings, tossed in any of the world-famous sauces.
Pluckers offers an expansive drink menu to snuff out the
flames left by the wings. Along with beer and wine, there
are cocktails, including the Psychedelic Frog, Liquid Tailgate
Bloody Mary, and the Toxic Tea. For a non-alcoholic drink,
try the strawberry lemonade, which is made in-house with
real sugar and natural ingredients. It is the wing bar’s bestselling drink.
Beer, wings, and sports—Pluckers encapsulates a wing
bar at its finest. It is no wonder that Pluckers was named
one of the top ten wing restaurants in America by USA
Today and top five sports bars in America by ESPN.

Fire Marshal Warren Chappell
For the past 15 years,Warren Chappell has served in the
Fire Marshal’s Office within the Webster Fire Department.
The Fire Marshal’s Office team of three—Fire Marshal,
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Assistant Fire Marshal, and Deputy Fire Marshal—plays
a vital role within the City, collaborating with businesses
for the health and safety of all constituents and
supporting the City’s economic development endeavors.
Fire Marshals conduct business inspections, enforce
adopted codes and standards, and perform accurate
and timely plan reviews for new and existing businesses.
The platoon of problem solvers explores solutions for
commercial enterprises to safely and painlessly meet fire
codes using the latest International Fire Code (IFC). The
IFC establishes minimum fire prevention and protection
requirements using prescriptive and performance-related
provisions. The IFC is revised every three years, and the
Webster Fire Marshals closely dissect the amendments
and revisions and, subsequently, enforce the changes. The
fire code is the all-encompassing, sacred toolkit to fire
safety for commercial buildings. A fire can double in size
in three minutes, and every protocol outlined within the
IFC exists to lessen the chance of a catastrophic fire
igniting. Fire Marshal Warren Chappell’s primary mission
is to minimize community risks through inspections and
enforcement of the IFC standards.
Public outreach also plays a significant role in the
health and safety of Webster constituents. Chappell and
his team of highly-qualified Fire Marshals spend ample
time stewarding educational programs for Webster
constituents. Each October, the Fire Marshal’s Office
promotes Fire Prevention Week. In 2019, Chappell
spearheaded the first Movie at the Fire Station during

Fire Prevention Week, inviting community members into
the fire station and allowing the office to advocate fire
prevention strategies and the importance of practicing
fire safety exercises in the home. Workplace fire safety
programs are also provided by the Fire Marshal’s Office,
including fire extinguisher training presented to local
hospitals and businesses.
In addition to inspections and public outreach, every
Fire Marshal is also a Certified Arson Investigator,
examining a scene after a fire is extinguished and
determining the cause of the blaze. Arson Investigators
operate as Certified Peace Officers, and if criminal
activity is suspected during a fire investigation, they can
swiftly take action. They are highly trained individuals
who can enforce the law, make an arrest, and carry a
firearm just as a police officer does. On the sleeve of
the Fire Marshal uniform is the unmistakable badge that
declares each marshal a sworn officer of the State of Texas.
Chappell’s expertise continues; he has received a Master
Certification in Structure Fire Suppression and is a Master
Inspector. Additionally, he is a Certified Public Safety Diver
and serves as Team Leader in the special operations Dive
Division. He is also a Licensed Drone Pilot and Team
Leader for the UAV Division and is working toward his
Bachelor’s Degree in Fire Protection Engineering.
Fire Marshal Warren Chappell is committed to the
safety and education of Webster constituents. His goal
is to ensure the highest level of safety for every citizen,
business, and visitor in the City of Webster.

Pluckers Wing Bar Assistant General Manager Justin Hart serves Fire Marshal Warren Chappell the delicious Buffalo Chicken Sandwich
with a side of waffle fries.
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CHILI’S
GRILL & BAR

ASSISTANT FIRE MARSHAL
SHAWN KEESLER
HONEY-CHIPOTLE CHICKEN
CRISPERS & WAFFLES

SCOVILLE SCALE RATING:
Chili’s Grill & Bar, located at 1150 West NASA
Parkway, has honed the craft of burgers, baby back
ribs, and hot fried chicken. The beloved restaurant
originally opened in 1975 on a mission to serve the
best gourmet burger ever in a relaxed, unpretentious
setting. Soon after, the iconic fajitas and legendary ribs
were added to the menu. The sprawling menu now
features Big Mouth Burgers, ribs and steaks, seafood,
tacos and quesadillas, smokehouse combos, and fiery
chicken.
The Chicken Crispers are unlike any other chicken
tender, and the secret is in the batter. First, the
chicken tenderloins are hand-battered with a soft
and light batter similar to tempura batter. Once
the chicken is fried, an addictingly soft, yet crispy,
and flaky crust remains. The formula works with a
variety of scrumptious sauces, like the lively Honey
Mustard sauce.
According to Webster Chili’s Manager Macy Mullen,
the Honey-Chipotle Chicken Crispers are the most
popular chicken item on the menu. The Crispers are
drenched in sweet honey and tangy chipotle sauce. A
close second guest-favorite and zestier option are the
Crispy Mango-Habanero Crispers, which are soaked
in a sweet and spicy sauce.
Assistant Fire Marshal Shawn Keesler took the
Scoville theory up a notch with the Honey-Chipotle
Chicken Crispers and Waffles. The Crispers are
covered in honey-chipotle sauce, served on warm
Belgian waffles, and topped with applewood smoked
bacon, jalapeños, and ancho-chile ranch. Honey-

Shawn Keesler, Assistant Fire Marshal, enjoys the mouthwatering Honey
Chipotle Crispers and Waffles from Chili’s Grill & Bar with a side of fries.

Chipotle is the ultimate sweet and savory creation.
Enticing chicken entrées abound at Chili’s. The Big
Mouth Crispy Chicken Sandwich is an enormous handbreaded crispy chicken patty topped with lettuce,
tomato, and Chili’s Secret Sauce, on a soft brioche
bun. The Buffalo Chicken Ranch Sandwich drowns a
fried chicken patty in spicy Buffalo sauce and serves
it on a fluffy brioche bun. The Cajun Chicken Pasta
is a savory flavor bomb that features grilled chicken
served on a bed of penne swimming in Alfredo sauce,
topped with burning chili spices and sharp Parmesan
cheese, with golden garlic toast on the side.
Chili’s has a meal for every craving, including a
magnificent Molten Chocolate Cake for the sweet
tooth. The celebrated restaurant’s full bar, approachable
servers, and delectable food within the comfortable
setting make Chili’s the hottest place for hot chicken.

Assistant Fire Marshal Shawn Keesler
Assistant Fire Marshal Shawn Keesler joined the
Webster Fire Department in 2011 and has served
in many roles, including Deputy Fire Marshal and
Firefighter. He became the Assistant Fire Marshal
in January 2022 and devotes a majority of his
time to Webster constituents discussing potential
developments, new construction, remodels, and fire
code updates. Keesler and the Fire Marshal’s Office
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offer a range of inspections to businesses, including
fire alarm inspections, courtesy inspections, ceiling
inspections, final building inspections, and certificate
of occupancy inspections. A certificate of occupancy
is required for all businesses, proving that the building
is safe to inhabit. Annual fire inspections for every
commercial property also constitute a substantial
assignment for the Fire Marshal’s Office. As an
advanced Fire Inspector, the Assistant Fire Marshal
is trained to assess life safety features, including fire
ratings, fire alarms, fire sprinkler systems, means of
egress, egress lighting, construction types, special
hazards, occupancy type, occupancy load, and more.
When it comes to fire scene investigation, Keesler
is a skilled, advanced Fire/Arson Investigator. After
a fire is extinguished, the top-tier Assistant Fire
Marshal determines the origin and cause of the
fire, which requires expert attention to detail and
professional analysis. Upon arrival during and after
a fire, the first step is to ensure the scene is safe
and confer with fire command and civilians to gather
information for the initial investigation and statement
of facts. This fact-finding information can be used
to validate observations and fire patterns. As a fire

burns, distinguished and validated fire patterns can
be produced on furniture, interior finishes, energized
equipment, vehicle, and structural components. The
most damaged area is often related to the area of
origin. There are several aspects to evaluate while
conducting an origin and cause investigation like fire
response, fire attack, fuel load, hazards, and building
construction. If hydrocarbons are involved, the fire
increases faster and burns hotter initially. Keesler
understands fire’s chemistry and how heat transfers
to identify the fire’s origin expertly. Some situations
require the Assistant Fire Marshal to recreate the
scene using sketches, statements, photographs,
personal items, furniture, interior finishes, exemplar
items, exemplar buildings, flagging tape, and more.
Keesler has investigated over 1,000 fires, attended
more than 3,100 hours of training, acquired the
Master Peace Officer license, and serves as a
member of the Marine, Water Rescue, and Wildland
special operations divisions. His comprehensive
understanding of everything fire protection,
investigation, and safety plays an integral role within
the Fire Marshal’s Office in Webster and throughout
the region.

Assistant Fire Marshal Shawn Keesler is served the delicious Honey-Chipotle Chicken Crispers and Waffles by Chili’s Grill & Bar
Manager Macy Mullen.
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Topgolf

DEPUTY FIRE MARSHAL
RICK VARGAS
BUFFALO CHICKEN
SANDWICH
SCOVILLE SCALE RATING:
Topgolf, located at 21401 Gulf Freeway, is the region’s
premier entertainment destination that defines fun and
excitement, takes the game of golf to new levels, and
delivers a phenomenal dining experience—including
magnificent hot chicken expertly doused in peppery,
delicious sauce. Inside the 65,000 square-foot sports
entertainment venue, where 102 climate-controlled
hitting bays on three levels attract professional and
novice golfers alike, there are some seriously delicious
spicy chicken dishes served up in Topgolf’s bays, bars,
restaurant, rooftop terrace, and special event rooms.
As Topgolf features a chef-driven menu that amazes
and delights, with sharable portions and fresh, highquality ingredients, the food and drinks are as enjoyable
as the games.
Hot chicken appears in wide varieties. The Buffalo
Chicken Dip is a zesty appetizer with shredded
chicken, hot sauce, sour cream, green onion, garlic herb
cheese, ranch, cream cheese, cheddar, and Monterey
Jack cheese topped with toasted bread crumbs and
served with tortilla chips. Smoked Chicken Nacho
Average Nachos are heated up with pepper jack
cheese and jalapeño. The Smoked Chicken Tres
Tacos are heated with chipotle slaw and pico de gallo.
A guest favorite is the Topgolf Wings. The boneless
or bone-in wings can be tossed in various tantalizing
sauces—Buffalo, BBQ, Asian Sesame, Lemon Pepper, or
Garlic Parmesan. The medium-heat Buffalo sauce can
also be used on the Fried Chicken Sandwich, which
Deputy Fire Marshal Rick Vargas relished. The sauced-

Deputy Fire Marshal Rick Vargas enjoys the delicious Buffalo Chicken
Sandwich from Topgolf, served with crisp pickles and a side of fries.

up sandwich, topped with cool cilantro slaw, was readily
handled by the seasoned Fire Marshal. The inventive
Fried Chicken Heat-Wich is another spicy chicken dish
in which a perfectly marinated fried chicken breast is
served with a drizzling of habanero ranch, slaw, and
tomatoes.
An expansive drink menu showcases draft beer by the
pint or pitcher, wine, and several fun cocktails, like the
Topgolf Sangria, Bloody Mary, Blackberry Smash, and the
Spiked Strawberry Lemonade—all of which are proven
to stamp out the hot chicken “fire.” Parties of two
or more can order a Turf Monster Golfbag—Bacardi
Superior, melon liqueur, Blue Curacao, pineapple juice,
and sprite, served in a delightful take-home mug in the
shape of a miniature golf bag.
Golfers of every skill level enjoy the engaging and
electric energy inside Topgolf, and the incredible food
and drink offerings enhance the entire experience.

Deputy Fire Marshal Rick Vargas
The Webster Fire Department is honored to
have Deputy Fire Marshal Rick Vargas who began in
Webster as a volunteer firefighter in 1997. He is
responsible for conducting fire safety inspections,
authorizing certificates of occupancy, and testing fire
alarms and sprinklers. Vargas attends plan review
meetings and supplies helpful solutions so that new
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and existing businesses adhere to the International
Fire Codes for public safety. Vargas also promotes
and educates the public about proper fire safety at
home, work, and school.
Vargas has worked in fire operations for over two
decades, responding to emergencies and fighting fires.
In 2015,Vargas began his career in Fire Prevention, and
in 2020, he was named Deputy Fire Marshal in Webster.
Vargas’ credentials are impressive and invaluable
to the Webster Fire Marshal’s Office. He has earned
advanced certifications as a Firefighter, Fire Inspector,
Arson Investigator, and Fire Officer through the Texas
Commission on Fire Protection. Vargas has earned
his Master Peace Officer Certification, EMT Basic
Certification, and in 2021, he graduated from the
prestigious, rigorous Fire Executive ManagementTraining
Program from the Law Enforcement Management
Institute of Texas at Sam Houston State University.

Deputy Fire Marshal Vargas is a member of the Dive,
Wildland, and UAV divisions. As a fire investigator and
UAV team member, he can operate the department’s
high-tech, cutting-edge DJI Matrice drone to provide
firefighters with new perspectives on fire scenes.
The aerial view of a conflagration allows incident
commanders to skillfully and confidently size up
the inferno and allocate resources. Vargas can take
advantage of the thermal imaging cameras on the
drone to identify fire hot spots without subjecting
crews to the smoke and heat. This powerful tool can
also be used in search and rescue missions to locate
trapped victims. During a hurricane, the UAV division
may use the drone to scope out flooded areas and
damaged structures and map clear pathways for
rescue vehicles to reach areas of priority. Deputy
Fire Marshal Rick Vargas has devoted over twenty
years to his heroic vocation.

Deputy Fire Marshal Rick Vargas is served the delicious, hot-to-trot Buffalo Chicken Wings paired with the zesty Buffalo Chicken Dip by Topgolf
General Manager Jeff Namkin.
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HOT CHICKEN—WEBSTER-STYLE
It’s easy to train your palate to achieve new heights on the Scoville Scale when so many great Webster restaurants
feature delicious, hot, spicy chicken dishes. Dine and savor your way through these hot chicken venues and rank
your prowess as a heat handler.
Al Basha Mediterranean
Grill, located at 300 West Bay
Area Boulevard, has been serving
up awesome chicken dishes that
really hit the top of the spice chart when signature hot
sauce (always available on the side) is added. Chicken
Shawarma, Chicken Kabob, Roasted Chicken, Chicken
Kabob Sandwich, and Chicken Shawarma Sandwich meet
their Scoville match when paired with the restaurant’s
special sauce, whose main ingredient is jalapeños.
Angelo’s Pizza &
Pasta, located at 400 West Bay
Area Boulevard, has been dishing
out exclusive family recipes
for nearly three decades. A
tantalizing, extensive variety of
chicken dishes awaits—all of which can be rendered spicy
with peppers and signature seasonings. From Chicken
Picatta, Chicken Parmesan, Chicken Marsala, Chicken
Florentine, and Chicken Milanese to Grilled Chicken Subs,
Chicken Parm Sandwiches, Buffalo Wings, Boneless Buffalo
Wings, and Grilled Chicken—chicken meets spice at this
legendary restaurant.

spiced chicken can also be wrapped with center cut bacon
for a salty and smoky dinner at the upscale steakhouse.
BB’s Tex-Orleans, located at 1039
West Bay Area Boulevard, is home to
Tex-Orleans cooking, known for Cajun
cuisine with a Texas twist. Classic Cajun
cuisine is famous for its exhilarating
blend of spicy seasonings—paprika,
cayenne, garlic powder, and pepper.
BB’s serves a unique selection of hot chicken dishes—
Chicken stuffed with cream cheese and jalapeño wrapped
in bacon dubbed the Bullet for the King, and fried chicken
topped with melting pepper jack cheese, anointed the
Skinny Man’s Diet.

BJ’s Restaurant & Brewhouse,
located at 515 West Bay Area
Boulevard, is known for its awardwinning craft beer, world-famous
Pizookie, and classic pub fare. The
Nashville Hot Crispy Chicken
Sandwich features a crispy fillet of
fried chicken doused in the cayenne
pepper-packed Nashville Hot Sauce. A swipe of creamy
ranch and crinkle-cut pickles are delicately positioned
Atitlan Restaurant, located
onto a toasted Parker House bun and topped with the
at 939 East NASA Parkway, is
spicy patty. The mouthwatering Nashville Hot Sauce can
a
family-owned
Guatemalan
also be tossed with a sizzling pile of wings as an appetizer.
restaurant that serves traditional,
The luxe sauce creates a delicious heatwave for any of the
flavorful Guatemalan cuisines, such
as Chicken Tacos, Chicken Flautas, and Roasted Chicken. delicious chicken dishes.
The national dish of Guatemala, the Chicken Pepian, is a
Buck Wild, located at
delicious stew of chicken in a wealth of roasted spices that
1025
West
NASA Parkway, is
creates a punchy balance of spice and tang.
Houston’s hottest country dance
hall bar and grill, home to the
Avenida Brazil Churrascaria
longest bar in Texas, measuring
Steakhouse, located at 201 Bay Area
120
feet in length. The Buck Stop is a full-service bar and
Boulevard, shares the traditional grilling
grill
within the 20,000-square-foot building serving fried
method of Rio Grande de Sul Brazil
and
searing chicken wings drenched in mouth-numbing
with the Bay Area. The famous Chicken
sauce. With six sauce options, including a buttery Garlic
Legs are marinated in beer, cognac, and
Parmesan and a bold Hot Buffalo, patrons can enjoy the
a lively fusion of vibrant paprika, salt,
savory meal before rejoining the dance floor for 2-step,
pepper, parsley, garlic, and onion. The
the waltz, or the lively three-step polka.
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Buffalo Wild Wings,
located at 528 West Bay Area
Boulevard, is the ultimate sports
bar and grill, with cold beer and
limitless wings in top-notch flavors.
The delicious hand-spun wings can
be served in 26 signature sauces and dry seasonings
from “Smilin’ to Screamin’.” The hottest sauce, Blazin’,
is made with Carolina reaper peppers and is packed
with intense heat. The Blazin’ Challenge dares intrepid
guests to eat 12 wings doused in Blazin’ sauce in a
matter of six minutes. The sauce rockets to 350,000
SHU on the Scoville Scale and is 60 times hotter than
a jalapeño pepper. The hot chicken oasis also serves
chicken sandwiches, including an intimidating Hot
Chicken Sandwich, a glorious Nashville Hot Chicken
Sandwich, and a crispy Buffalo Chicken Wrap that is a
must-try for spice aficionados.
Café Dew, located at 105
West Bay Area Boulevard, is a locally
owned café that serves strong coffee,
fresh doughnuts, and savory chicken
recipes. The jumbo bone-in wings
are seasoned, battered, and fried
to perfection before being tossed
in Classic Hot, Buffalo, Sweet BBQ,
Garlic Parmesan, or Lemon Pepper Sauce. Opt for a
lunch or dinner bowl with seasoned fried or pan-seared
chicken, and add jalapeño, pico de gallo, chipotle ranch,
and sriracha for a blazing flavor bomb.
Carlos Beer Garden, located
at 18018 Highway 3, is an iconic
ice house and landmark serving
up Hot Buffalo Wings, Buffalo
Chicken Tenders, Grilled Chicken
Sandwiches, and a Chicken and
Onion Po’boy.
Carrabba’s Italian Grill,
located at 502 West Bay
Area Boulevard, presents several wood-burned and
well-seasoned chicken dishes, including Tuscan-Grilled
Chicken, Chicken Piccata, Chicken Bryan, Chicken
Marsala, and Chicken Parmesan. A generous dusting of
red pepper flakes will heat up any dish.
Chalupas Taqueria, located
at 17926 Highway 3, serves
authentic, vibrant, and delicious
Mexican cuisine.
The iconic
Pechugas Divorciadas, or divorced
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chicken breasts, is given its name due to the contrast
in colorful sauces spread across two chicken breasts.
Patrons can choose from a range of sauces, the most
intense being the Spicy Diabla sauce, which is made with
chipotle peppers, and chile de arbol, which has a heat
index between 15,000 and 30,000 SHU. The fiery sauce
can also be served with the flagship fajitas, signature
chalupas, or exceptional enchiladas.
Checkers, located at 601
NASA Parkway, has mastered
the chicken sandwich, with
four variations of the fulfilling
meal. Enjoy the Classic Mother
Cruncher, Bacon BBQ Mother Cruncher, Spicy Chicken
Sandwich, or the Spicy Chicken Double, featuring two
spiced chicken patties. The Classic Mother Cruncher is
made with a chicken breast coated in a super crunchy
breading and lightly fried, then topped with the signature
Squawk Sauce, which has a bright vinegar tang. Opt
for the juicy Chicken Bites and enhance the perfectly
seasoned chicken with the Buffalo dipping sauce.
Cheddar’s Scratch Kitchen,
located at 21001 Gulf Freeway,
is acclaimed for Honey Butter
Croissants and made-fromscratch selections. The Buffalo
Chicken Wrapper has the perfect balance of spice and
flavor within its soft flour tortilla. The hand-breaded
Buttermilk Fried Chicken Sandwich is a milder option
served on a toasted brioche bun.
Chipotle Mexican Grill, located at
304 West Bay Area Boulevard, serves
Pollo Asado, a fresh new flavor of
chicken made with garlic, fresh lime,
and guajillo pepper, a feverish pepper,
peaking at 5,000 SHU. Conversely,
the venerable grilled chicken bathed
in chili powder, paprika, garlic, and onion powder rises
to 1,000 SHU. Either of the deliciously seasoned
chicken can be served in a burrito, bowl, quesadilla,
salad, or tacos.
Chuy’s
Mexican
Food,
located at 20975 Gulf Freeway,
serves chicken in many forms,
including chicken quesadillas,
tortilla soup, chicken tacos, “Big As
Yo’ Face” burritos, flautas, fajitas,
and famous, hand-rolled enchiladas. The legendary
Chicka-Chicka Boom-Boom Enchilada showcases

golden, roasted chicken and creamy cheese rolled into
homemade corn tortillas, covered with the famous
Boom-Boom Sauce—a medium sauce made with
roasted New Mexican green chilies, tomatillos, green
onions, cilantro, and blended with cheese. The Hatch
Green Chile sauce is the wildest sauce in the Chuy’s
arsenal, made with fire-roasted New Mexican green
chilies and caramelized onions. The sauce can be added
to any of the extraordinary chicken dishes.
Cut Foil Wine Lounge,
located at 20801 Gulf
Freeway, specializes in
comfort food, boutique
wines, craft beers, and a good time. The California
Panini is served with grilled chicken, bacon, spinach,
mayo, tomato, and mozzarella cheese. The Meat
Lovers Flatbread is served with housemade marinara,
pepperoni, sausage, chicken, bacon bits, mozzarella, and
feta cheese. The creative recipes pair well with the
velvety wine and sophisticated vibe.
La Colombiana, located at
20801 Gulf Freeway, presents
authentic Colombian cuisine.
The Sandwich de Pollo is a
grilled chicken sandwich topped
with jalapeño ranch, avocado,
pepper jack cheese, lettuce,
tomato, pickles, and onions on a
sweet sourdough bun. Traditional Colombian chicken
dishes served at the authentic restaurant are the Pollo
Desmechada—shredded chicken sautéed in piquant
Creole sauce, and the Pastels de Pollo—a deep-fried
corn patty stuffed with chicken and potato.

Adding a side of Spicy Hummus is recommended for
the ultimate sensory rush.
East Star Chinese Buffet and
Sushi, located at 1025 East NASA
Parkway, has a first-rate buffet with
traditional Chinese chicken dishes,
including Orange Chicken and
Kung Pao Chicken.
Eduardo’s
Mexican
Kitchen, located at 911 East
NASA Parkway, boasts an
array of Mexican chicken
entrées. While traditional
offerings include chicken fajitas and quesadillas, the
Enchiladas Suizas pack a mouth-numbing punch with
chicken fajita meat coated in a zesty jalapeño sauce,
sour cream, tomatillo, cilantro, cheese, and green onions.
Escalante’s Fine TexMex & Tequila, located
at 1043 West Bay Area
Boulevard, has developed
a reputation for delicious
traditional Tex-Mex food, superb hand-crafted
margaritas, and exceptional service. Among the
myriad of exquisite entrées served is the exceptional
Pollo Escalante—a juicy chicken breast centered amid
sautéed mushrooms, melted cheese, tequila peppercorn
sauce, or a roasted corn sauce. The Chicken Nachos
Escalante is a divine multi-layered starter with a base of
fresh and warm tortilla chips topped with sizzling fajita
chicken and drool-worthy chile con queso blanco, zesty
guacamole, sour cream, black beans, and jalapeños.

Delicias Latinas, located
at 18119 Egret Bay Boulevard,
serves up incredible Chicken
Fajitas, Chicken Tacos, and
flavorful Enchiladas Chipotle,
which are stuffed with shredded chicken topped with
bold chipotle pepper sauce and melted Monterey Jack
cheese.

Fat
Shack,
located at 1020 NASA
Parkway, specializes in
“late-night food done
right,” serving crave-able burgers, deep-fried desserts,
and unbelievable sandwiches, including hot chicken. The
Fat Sandwiches are overflowing with delightfully fried
goodness. The Fat Chance is a spicy sandwich loaded
with zingy jalapeño poppers, savory cheesesteak, crispy
Dimassi’s Mediterranean
chicken fingers, fresh french fries, and zippy Buffalo
Buffet, located at 19443 Gulf
ranch. The Fat Maverick Sandwich is filled with creamy
Freeway, offers the Webster
mac ‘n’ cheese, well-seasoned chicken fingers, salty
area authentic, delicious, healthy
french fries, and sweet BBQ sauce. An array of wings
Halal and Mediterranean food.
is also served with flavorful sauce options, including
The family-owned and operated restaurant takes Golden BBQ, Mango Habanero, and Lemon Pepper.
pride in its Bone-In Fried Chicken doused in a lemon Everything is better fried, including dessert, so finish
pepper flour blend. Chicken Kabobs, Marinated Grilled the meal off with deep-fried Oreo®,Twinkies, Chocolate
Chicken, and Chicken with Sumac are also served. Chip Cookies, or Cheesecake Bites.
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Fun City Sk8 & Play,
located at 1500 North
Texas Avenue, is the revered
Webster skating rink that
has been a beloved venue for
adults and children in the community since 1974. Within
the bustling entertainment venue is a café nestled in
among the glowing lights, mural walls, and exciting games.
Skaters can enjoy wings covered in Buffalo, BBQ, Mango
Habanero, Spicy Honey BBQ, and Garlic Parmesan sauce.
The menu boasts a delicious Grilled Chicken Sandwich
for a heartier meal, served with fries or onion rings.
La Familia Mexican
Restaurant, located at
20710 Gulf Freeway, serves
mouthwatering
Mexican
plates, such as Chicken
Fajitas, Tacos Al Carbon, and Chicken Enchiladas. A
bolder option would be the Pollo Chipotle, a juicy
grilled chicken breast topped with chipotle sauce and
grilled onions. The Chicken Cilantro Supreme is another
flavorful option with a grilled chicken breast topped with
melted Monterey Jack cheese, fresh cilantro, and strips of
roasted jalapeño pepper.
Firehouse
Subs,
located at 304 West
Bay Area Boulevard, is
founded by firefighters
passionate about serving
great food, as well as the community. The Spicy Cajun
Chicken Sub features a Cajun-seasoned grilled chicken
breast, melted pepper jack cheese, housemade Cajun
mayo, lettuce, onions, and bold jalapeños on a toasted
sub roll.
First Watch, located at 557
West Bay Area Boulevard, is the
award-winning breakfast and
lunch café known for its Million
Dollar Bacon and freshly squeezed
juices. The egg-sclusive menu
features the Chickichanga, which is a combination of
whipped eggs with spicy all-natural white-meat chicken,
chorizo sausage, green chilies, cheddar, and Monterey
Jack cheese, onions and avocado rolled in a flour tortilla
and topped with Vera Cruz sauce—a creamy sauce with
tomato, onion, and pepper. For a lighter option, the
Pesto Chicken Quinoa Bowl is a protein-packed bowl
mixed with kale, shredded carrots, and house-roasted
tomatoes, topped with grilled all-natural lemon chicken
breast, basil pesto sauce, feta crumbles, and fresh herbs.
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Freebirds World Burrito,
located at 528 West Bay Area
Boulevard, is a fast-casual
burrito joint with crave-able
proteins grilled in-house by
master grillers. Choose between a famous burrito, bowl,
salad, nachos, tacos, or a quesadilla, and select a protein.
The seasoned grilled chicken breast strips pair well with
the scorching hot Habanero Sauce, Creamy Jalapeño
Sauce, or Death Sauce—which all pack a punch. The
Death Sauce is a spicy concoction of chile de árbol and
habanero peppers, but the Habanero Sauce is considered
the most lethal condiment.

Frenchie’s Italian Cuisine,

located at 1041 East NASA
Parkway, is a family-run restaurant
that has served authentic Italian
recipes for more than 40 years. Notable astronauts
and none other than Tom Cruise have visited the quaint
restaurant, and their autographed photos adorn the
walls. Traditional Italian plates like the Chicken Marsala,
Chicken Piccata, and Chicken Parmesan are succulent and
delightfully spiced. A sprinkle of red pepper flakes will
give an exhilarating heat and perfectly complement the
milder flavors.
Fuddruckers, located
at 20001 Gulf Freeway, is
driven to create the “World’s
Greatest Burger” and, in the
process, conceived a sublime chicken sandwich. The Grilled
and Crispy Chicken Sandwiches are long-standing frontrunners, but the Nashville Hot Chicken Sandwich is a feisty
newcomer. The spicy variation drowns the fried chicken
patty in a cayenne-pepper-based spice blend, which tingles
the taste buds. The patty is topped with crunchy purple
pickled onions and sliced kosher pickles atop a fresh white
bun. The Texas-based burger joint’s Nashville Hot Chicken
Sandwich is a savory-flavor bomb with the ideal balance of
spice and tang.
Gen Korean BBQ House, located at
18299 Egret Bay Boulevard, transcends the
norm of Korean BBQ by fusing different flavors
from around the world. The boundless menu
offers Cajun Chicken marinated in a bold and
zesty sauce, Spicy Chicken is marinated in
Spicy Korean BBQ Sauce, and Sweet and Spicy
Popcorn Chicken is deep-fried with Sweet and Spicy Sauce.
Turn up the heat with jalapeños, hot sauce, or Ssamjang—a
thick and spicy paste used in Korean cuisine and made with
the Korean red pepper paste known as Gochujang.

Genghis Grill,
located at 510 Bay Area
Boulevard, is ultra-famous
for its fresh, hot, healthy
food and interactive dining experience. Guests are invited to
create the perfect bowl from 80+ proteins, signature spices and
sauces, and hand-cut veggies. The simple Grilled Chicken and
the exotic Fiesta Lime Chicken add fierce flavor to any bowl.
The addition of cayenne pepper, crushed red pepper, Old Bay
seasoning, jalapeños, or sriracha will enhance the flavors.

cuisine, including Hibachi table cooking, sushi, and
sashimi. The iconic Teriyaki Chicken with red chili
paste is a warm, peppery meal served by the plate or
prepared on a Hibachi table. The restaurant also serves
Asian Buffalo Wings as an appetizer, soaked in a sweet
Thai chili sauce. Drizzle in sriracha sauce to heighten
the spice and amplify the zing.

International House of
Pancakes, located at 803 East
NASA Parkway, is famous for
its pancakes and a wide variety
Gyro King, located at 528 Bay
of breakfast, lunch, and dinner
Area Boulevard, presents the most
options. The Classic Chicken Sandwich is served with
delicious halal Mediterranean cuisine to
either a grilled or crispy chicken patty. The Jalapeño
Webster. The restaurant is best known for
Kick Chicken Sandwich enhances the sensational
its flavor-packed gyros topped with cool
classic sandwich with a spicy blend of sautéed jalapeños,
tzatziki sauce, cucumber, red onion, and
Serrano peppers, onion, bacon, pepper jack cheese,
feta. The Chicken Gyro is made with thinly
sliced chicken cooked on a vertical rotisserie and wrapped in lettuce, tomato, and mayo. The Cowboy BBQ Chicken
soft, fluffy pita bread. Jalapeños can be added for an intense and Sandwich is served with two onion rings and a layer
of cured hickory-smoked bacon sitting upon a crispy
addictive zest.
chicken patty with tangy BBQ sauce oozing between
the bun. The Southwest Chicken Burrito and the New
Las Haciendas Mexican
Mexico Chicken Burrito satisfy Mexican food cravings,
Bar & Grill, located at 1020 West
each dipped in creamy and fiery poblano queso. The
NASA Parkway, brings traditional
Buffalo Chicken Melt has a bright vinegar tang, with
Mexican recipes to Webster and
American classics like wings, burgers, and a chicken sandwich. two crispy chicken breasts tossed in Frank’s Red Hot
The crispy breaded Chicken Wings are served on their own Buffalo Sauce placed on grilled, thick-cut bread. Frank’s
or wrapped in bacon with Monterey Jack cheese and jalapeños. Red Hot Buffalo Sauce is made with cayenne peppers
The Ranchero Chicken Sandwich is a juicy chicken breast with and reaches a manageable 450 SHU.
melted cheese and bacon on a warm bun. As with any delicious
James Coney Island, located
Mexican dish, the addition of jalapeños is encouraged for a
at
20700
Gulf Freeway, has served
boost in flavor.
Houston’s favorite hot dogs since
1923. It is famous for the Chili
Hyde Park Kitchen + Bar, located
Cheese Coney, gourmet hot dogs,
at 247 East NASA Parkway, has two large
and signature hamburgers and
wood-burning ovens to make pizza and
sandwiches. The Chipotle Chicken
braised meats. The Buffalo Chicken WoodSandwich has zesty chipotle mayo, pepper jack cheese,
Fired Pizza has a garlic-mushroom white
bacon, lettuce, and tomatoes on a grilled chicken patty.
cheese sauce, roasted chicken, bacon, and a
heated Buffalo sauce drizzled on top. The
Other Side sandwich is a milder option, with roasted chicken
topped with fresh mozzarella, pecan pesto, arugula, red onion,
balsamic, and olive oil sitting within warm, housemade bread.
Turn up the heat with freshly cut jalapeños or Calabrian
pepper, which is hotter than a jalapeño pepper, soaring up to
40,000 SHU.

Ichibon Japanese
Seafood & Steakhouse,
located at 18206 Egret
Bay Boulevard, offers
delicious
Japanese

Jason’s Deli, located at 541
West Bay Area Boulevard, is a
fast-casual restaurant serving
enticing sandwiches, soups,
and salads with premium
meats and real cheeses sliced fresh daily. The Santa
Fe Chicken Sandwich has grilled 100% antibiotic-free
chicken breast, bacon, Swiss cheese, deliciously zesty
guacamole, tomato, and Thousand Island dressing on
toasted multi-grain wheat bread. The Chipotle Chicken
and Avocado Panini has a grilled chicken breast, sliced
avocado, lemon crema, chipotle aioli, jalapeño pepper
jack cheese, and pickled red onions on a MexicanSummer 2022 | 45

style roll. The restaurant also has a “Build Your Own
Sandwich” option, so hungry patrons can season any
sandwich with jalapeño pepper jack cheese, jalapeño
ranch spread, or chipotle aioli.
Jersey Mike’s Subs,
located at 933 West Bay Area
Boulevard, presents freshly
sliced, authentic NortheastAmerican
style
sub
sandwiches on fresh-baked
bread. The all-star Buffalo
Chicken Cheesesteak is as
spicy as it gets. The chicken is seasoned with Frank’s
Red Hot Sauce while it is hot on the grill. The Chipotle
Chicken Cheesesteak is made with freshly grilled
chicken and is drizzled with spicy chipotle mayo. The
Big Kahuna Chicken Cheesesteak is packed with grilled
onions, peppers, mushrooms, fiery pickled jalapeños,
extra cheese, and warm, tender chicken.
Jinya Ramen Bar, located at
18299 Egret Bay Boulevard, presents
contemporary Japanese dining and is
known for its slow-cooked ramen,
made from broths simmered for 20
hours in-house. The Spicy Chicken
Ramen comes in three spice levels
heated by red pepper—Mild, Spicy, and Hot.
Kings Bingo, located at 20810
Gulf Freeway, is the premier
bingo hall in Webster, offering a
Fried Chicken Sandwich, Chicken
Fajita Salad, and Chicken Strips to
augment the bingo experience.
King Food Chinese, located at
704 West NASA Parkway, features
Vietnamese and Chinese comfort
food with a kick of spice. The Orange
Chicken, General Tsao’s Chicken, and
Hunan Chicken are all notably hot.
King Food Chinese is most famous
for its Garlic and French Butter Fried
Chicken Wings. The wings are crunchy
on the outside and juicy on the inside.
LA Crawfish, located at
939 West Bay Area Boulevard,
is synonymous with Cajun
crawfish and spicy seafood,
46 | www.cityofwebster.com

and the Chicken Wings are just as remarkable. The
wings are dusted in a thin starch coating before deepfried, emerging crispy and golden. The eatery has an
array of homemade chicken rubs and sauces to smother
on the wings, ranging from Spicy Garlic and Spicy Lemon
Pepper to Jalapeño Onion and Sweet and Spicy.
Lennys Grill & Subs,
located at 16830 North
Highway 3, serves world-class
Philly cheesesteaks, fresh
sliced deli subs, grilled subs,
and garden-fresh salads. The
Buffalo Chicken Cheesesteak
boasts shredded grilled chicken combined with grilled
onions and Buffalo sauce and topped with provolone
cheese on a white roll. The milder Chicken Philly touts
the same ingredients, minus the Buffalo sauce.
Luby’s, located at 20001
Gulf Freeway, is a Texasborn tradition serving
fresh, made-from-scratch,
comfort food, and homemade desserts in a cafeteriastyle setting since 1947. Iconic, delicious chicken entrées
are served as Chicken Fried Chicken, Chicken Tenders,
Fried Chicken, Grilled Chicken, and Roasted Chicken.

Lucky Wok, located at 981

East NASA Parkway, serves up
various Chinese dishes prepared
with the freshest ingredients. The
Spicy Chicken is stir-fried with
shredded vegetables in a hot,
peppery sauce. The Kung Pao
Chicken is sautéed with mushrooms, water chestnuts,
and vegetables in a Szechuan hot sauce. Even the classic
Orange Chicken comes with a peppery kick.
la Madeleine Country
French Café, located at 929
West Bay Area Boulevard, is
a cozy, casual French bakery
and café serving authentic,
freshly-made fare from time-honored recipes for
breakfast, lunch, and dinner. The Chicken Riviera
Sandwich includes the restaurant’s signature balsamicmarinated chicken, bacon, avocado, pesto, lettuce, and
mayo. The Chicken Caesar Sandwich uses the same
balsamic marinated chicken, with la Madeleine’s famous
Caesar salad topped with Swiss cheese and mayonnaise
baked on a fresh baguettine.

Mamacita’s
Mexican
Restaurant and Cantina, located
at 515 East NASA Parkway, has
served mouthwatering Mexican
dishes for more than 30 years.
The Chicken Fajita Quesadillas,
Enchiladas Suizas, and Chile
Relleno are excellent chicken
dishes, but Mamacita’s is most
famous for its sizzling Chicken Fajitas, seasoned and
broiled to perfection. For extra flavor, add the Poblano
Blend topping to the Chicken Fajitas. The combination
of bacon, poblano peppers, bell peppers, mushrooms,
and cabbage elevates the already sensational staple.
Martinez Mexican Bakery, located
at 17637 El Camino Real, is best known
for its delectable pastries ideal for
breakfast or a sweet dessert. Beyond
the bakery, the restaurant serves Pollo
Asado, Pollo con Mole, and Chicken
Enchiladas. The flour and corn tortillas
are homemade each day, and a side of
jalapeño can be added upon request.
Masa
Sushi,
located at 977 East
NASA
Parkway,
combines traditional
Japanese recipes with splashes of American culinary
influence. Along with a broad sushi menu with unique
seafood pairings, the menu also features Teriyaki
Chicken, Sesame Chicken, Chicken Udon, and Japanese
deep-fried chicken called Karaage. Red pepper paste is
an excellent condiment to request on the side.

and exceptional Asian entrées, including General Tso’s
Chicken, Thai Red Curry Chicken, Chicken Katsu, Mango
Chicken, and Teriyaki Chicken.
MOD Pizza, located at 820
West Bay Area Boulevard, serves up
individual artisan-style pizzas made
on-demand, fired in an 800-degree
oven, and ready to eat in less
than five minutes.
Customers
can design their pizzas and salads
or select from a menu of MOD
classics. The Calexico Pizza is topped with mozzarella
and Gorgonzola cheese, chicken, jalapeños, hot Buffalo
sauce, and red sauce. The Jasper Pizza is topped with
mozzarella, mushrooms, spicy chicken sausage, and red
sauce. The Caspian Pizza is topped with mozzarella
and Gorgonzola cheese, BBQ chicken, barbecue sauce,
and sliced red onions. Other tangy topping options
for a “Create Your Own Pizza” are Spicy Calabrian
Chili Red Sauce, Red Thai Curry Chicken, jalapeños,
roasted red peppers, Mama Lil’s Sweet Hot Peppas,
Serrano Peppers, Mike’s Hot Honey, and Sri-rancha.
Mom Alone Mexican Grill,
located at 1111 East NASA
Parkway, is a family-owned
restaurant serving recipes
that originate in northern Mexico. The searing tender
fajitas are the most popular Mom Alone entrée, but the
fabulous Chicken Chile Relleno and the cheesy Chicken
Quesadillas are just as praiseworthy.

Nyaab Curry N Kabab,
located at 16856 Highway 3, brings
the saporous flavors of India
McAlister’s Deli,
and Pakistan to Webster. Enjoy
located at 20911 Gulf
the succulent Butter Chicken,
Freeway,
serves up
remarkable Chicken Kababs, and
crave-able sandwiches,
aromatic Chicken Tikka Marsala.
spuds and salads, and
The Chicken Burger allows guests
famously delicious sweet tea. The Spicy Southwest to choose from any choice of chicken atop a paratha
Chicken Sandwich is a zesty sandwich made with grilled roll, including Chicken Tikka, Butter Chicken, or Chicken
chicken, roasted corn, poblano and black bean relish, Malai.
pepper jack cheese, avocado, and chipotle ranch on a
toasted jalapeño roll. Try the Southwest Chicken and
Noon Mirch, located at
Avocado Salad with Chili Lime Vinaigrette dressing and 505 East NASA Parkway, celebrates
jalapeños on the side for a colorful, tongue-tingling lunch. the symphony of flavors in every
dish. For starters, the appetizer
MichiRu Sushi &
dubbed Death Wings douses
Asian Restaurant, located
chicken wings in the dangerously
at 20911 Gulf Freeway,
flavorful Psycho Sauce—made with Serrano and ghost
offers unparalleled sushi
peppers. The Nepalese Chili BBQ Chicken takes flameSummer 2022 | 47

broiled chicken and covers it in a spicy ginger BBQ
sauce. A more traditional meal would be the Chicken
Entrée simmered in Vindaloo sauce, a spicy, hot tomato
onion sauce. A tamer option would be the Chicken
Malai Kebab.
Ohayo Sushi, located at 1027
Bay Area Boulevard, offers an allyou-can-eat lunch and dinner
menu, with a variety of sushi
options and traditional chicken
dishes. The dinner menu features appetizers including
Buffalo Wings and Chicken Lettuce Wraps. For an
entrée, choose Tempura Chicken, Hibachi Chicken, or
Teriyaki Chicken.
Over/Under Sports Bar &
Grill, located at 1416 West NASA
Parkway, is named for the Las Vegas
theme of sports betting enhanced
by 23 TVs powered by every sports
package. Enjoy a beer and classic pub
fares, such as wings that can be tossed
in an array of luxe sauces—Medium, Hot, Garlic Parmesan,
Honey BBQ, Honey Sriracha, Caribbean Jerk,Teriyaki, Lemon
Pepper, and Cajun. Customers can also choose from the list
of sauces for the phenomenal Buffalo Chicken Sandwich. For
the Buffalo Chicken Tacos, chicken tenders are drenched in
the medium Buffalo sauce and topped with lettuce, tomato,
shredded cheddar cheese, and a ranch drizzle.
Pappas Seafood House,
located at 19991 Gulf Freeway,
has been renowned for serving
generous portions of the
freshest seafood since 1981.
The seafood is divine, and the chicken is just as glorious. The
menu boasts a Fried Shrimp and Cajun Chicken Tenderloin
plate, a Sampler Platter of catfish, shrimp, crawfish, chicken
tenderloins, and a grilled Chicken Caesar Salad.
Pappasito’s Cantina,
located at 20099 Gulf Freeway,
serves up legendary sizzling
fajitas, hand-crafted margaritas,
and some of the best chips and
homemade salsa north of the Rio Grande. Mouthwatering
dishes are made in-house daily from the freshest ingredients.
The menu offers traditional Tex-Mex items like Chicken
Fajita Nachos, Chicken Fajita Quesadillas, Chicken Tinga
Enchiladas, Chicken Tinga Tacos, and Chicken Fajita Flautas.
Although the Creamy Green Salsa is not especially spicy, a
combination of the salsa and pickled jalapeños is a Tex-Mex
classic.
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Pho Barr, located at
803 East NASA Parkway,
presents crispy Fish Sauce
Chicken Wings, an iconic,
garlicky Vietnamese staple. Fish sauce is often used in
Vietnamese dishes to season food, similar to salt. The menu
also offers Grilled Chicken Banh Mi—a Vietnamese sandwich
served with house special mayo, cucumber, pickled carrot,
jalapeño, and cilantro on a Vietnamese baguette.
Pizza Hut, located at 103
West Bay Area Boulevard, dishes out
bold, crave-able flavors on top of its
classic, crispy, and tender wings. While
the Garlic Parmesan and Honey BBQ
sauces are easy and palatable, the Sweet
Chili and Buffalo Burnin’ Hot sauces are
fierce and fiery. The famous specialty pizzas offered are also
intriguing—Spicy Hawaiian Chicken, Buffalo Chicken, and
Backyard BBQ Chicken.
The Play Space, located at 1020
West NASA Parkway, is Webster’s
premier
indoor
playground
experience with a full café, party
rooms, an arcade, and over 6,000
square feet of multi-story indoor playground. The out-ofthis-world menu offers Buffalo Wings, a Chicken Sandwich,
and Chicken Tenders to enjoy with beer and wine or to
refuel the children enjoying the playground.
Pokéworks, located at 1041
West Bay Area Boulevard, serves
fresh and delicious Hawaiianinspired poké. Typically the dish is
served with diced raw fish, but the
fast-casual restaurant also serves
chicken. Customizable bowls allow
customers to choose their toppings, including chicken, spicy
Serrano aioli, and avocado. The signature menu touts the
Sweet Sesame Chicken bowl, which features all-natural
chicken breast, cucumber, sweet onion, edamame, mandarin
orange, cilantro, Pokéworks Classic Sauce, seaweed salad,
green onion, sesame seeds, and wonton crisps.
Preamble Lounge and
Craft House, located at
20801 Gulf Freeway, is a
craft cocktail bar with a
sprawling menu of unique drinks and top-notch dishes. The
powerfully delicious Bourbon Glazed Chicken Kabobs are
skewered with red onions, pineapples, Roma tomatoes, and
chicken and topped with housemade bourbon glaze.

Pupuseria
Lucy's

Pupuseria Lucy’s, located at
548 West NASA Parkway, brings
Peruvian cuisine to the Bay Area.
Peruvian roasted chicken is first
marinated in a powerful blend of garlic, herbs, and
spices. The restaurant offers the iconic chicken in an
array of delicious chicken plates, including a Grilled
Chicken Platter, a Texas-sized Grilled Chicken Potato,
and a Cajun-Style Grilled Chicken Sandwich. But,
the most remarkable item on the menu is the Whole
Chicken served with two sides. The chicken has crispy,
golden skin, tender meat, and is impeccably seasoned.
Red Lobster, located at
888 West Bay Area Boulevard,
is celebrated for its incredible
seafood and addictive Cheddar
Bay Biscuits, and the chicken
entrées are no exception. The Kung Pao Noodles can
be served with crispy lobster or tender chicken, atop a
bed of noodles swimming in a sweet and spicy soy-ginger
sauce, with edamame, cabbage, crispy onions, cashews,
and green onions mixed in. The Cajun Chicken Linguine
Alfredo features spicy chicken in a creamy garlic Alfredo
sauce on a bed of linguine.
Remton Vietnamese Restaurant,
located at 132 West Bay Area Boulevard,
serves authentic Vietnamese recipes,
such as Grilled Chicken Spring Rolls,
Chicken Dumplings, Chicken Katsu,
and the Vietnamese delicacy—Chicken
Feet with Black Bean Sauce.
Rivera’s Mex/Sal Restaurant,
located at 233 East NASA
Parkway,
features
classic
Mexican and Salvadoran plates
and incredible chicken wings.
The Webster Burrito features ranch chicken mixed with
lettuce, tomato, sour cream, guacamole, rice and beans,
and the option for jalapeños.
Rudy’s Country Store and
Bar-B-Q, located at 21361 Gulf
Freeway, slow cooks and wood
fires its meat daily. A golden
brown, perfectly smoked whole
chicken is packed with serious
flavor down to the bone. The
only way to make the meal better would be to add Rudy’s
Original Bar-B-Q “Sause” on top. The sauce is so good, it
is even sold by the bottle.

Ryan’s Smokehouse, located
at 103 West Henrietta Street,
presents
Mesquite
Smoked
Chicken plates and a Chicken
Sandwich, served with pickles,
onions, Ryan’s BBQ Sauce, and fresh sliced jalapeños
upon request.
Saltgrass Steak House,
located at 20241 Gulf Freeway,
char-grills steaks, chicken, and
seafood to perfection, with the
flavor of the open campfire.
The menu boasts the brightlyhued Nashville Hot Chicken Sandwich exploding with
heat and succulence. The cayenne pepper spiced fried
chicken patty is topped with pickles and pickled slaw
for the ultimate spicy culinary experience.
Samurai Japanese Steak
& Sushi House, located at
133 West Bay Area Boulevard,
serves high-quality steaks,
seafood, and chicken. The Chicken Tempura, Chicken
Katsu, Chicken Udon, and Traditional Hibachi Chicken
are all noteworthy and packed with flavor and color.
Snooze A.M. Eatery, located
at 820 West Bay Area Boulevard,
is famous for its breakfast and
brunch experience.
Snooze
re-energizes the brunch scene
with classic breakfast dishes with unique and creative
twists. The Snooze Breakfast Burrito loads a flour
tortilla with scrambled eggs, hash browns, black beans,
cheddar and jack cheese, and chicken sausage. The
burrito is then topped with zesty pico de gallo and the
choice of housemade green chili or ranchero sauce.
The perfectly seasoned chicken sausage can also be
used in Juan’s Breakfast Tacos and the 3 Egg Omelet.
Sonic Drive-In, located at 310 West Bay Area
Boulevard, is America’s drive-in, wellknown for its sweet slushes, creamy
milkshakes, premium beef hot dogs,
and delicious fried chicken. The
Jumbo Popcorn Chicken, Crispy
Tenders, and Crispy Chicken
Sandwich never disappoint. The Buffalo Sauced Jumbo
Popcorn Chicken, Honey BBQ Sauced Jumbo Popcorn
Chicken, and Chicken Slinger are mind-blowing. Pro tip: Add
jalapeños to the Chicken Sandwich or the Chicken Slinger.
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Stomp’s Burger Joint,
located at 300 West Bay Area
Boulevard, serves handmade,
never frozen 100% Angus beef
burgers, flavorful hot dogs, and
dynamite chicken sandwiches.
The Chicken Hoagie takes a marinated and grilled
chicken breast, grilled onions, provolone cheese, and
mayo and places it delicately on a toasted hoagie. The
Chicken Breast Burger takes a fried or grilled chicken
patty and rests it on a bun with lettuce, tomato, onion,
pickle, and mayo. The Chicken Wrap features fried or
grilled chicken breast, wheat or white tortilla, lettuce,
tomato, cheddar jack cheese, and a zippy chipotle ranch.
Subway, located
in three locations in
Webster, 20710 Gulf
Freeway,
963
East
NASA Parkway, and 150 West Bay Area Boulevard,
serves up a delicious Sweet Onion Chicken Teriyaki
Sandwich, Baja Chicken and Bacon Sandwich, Buffalo
Chicken Sandwich, Grilled Chicken Sandwich, as well as
a Honey Mustard Rotisserie-Style Chicken Sandwich.
The sandwiches can also be served as a wrap, salad, or
bowl.
Sushi Coast, located at
528 West NASA Parkway,
features outstanding sushi
and classic Japanese cuisines,
such as Chicken Teriyaki,
Chicken Katsu, and Chicken Fried Rice.
Taco
Cabana,
located at 705 West Bay
Area Boulevard, is a fastcasual dining experience,
serving Tex-Mex-inspired
food made fresh by hand
from unique, authentic recipes and ingredients. The
menu includes a delicious variety of Flame-Grilled
Fajitas, Quesadillas, Flautas, Enchiladas, Burritos, and
Cabana Bowls. The restaurant also boasts a menu of
made-from-scratch salsas and sauces—Salsa Roja, Salsa
Fuego, Salsa Ranch, Pico de Gallo, and Salsa Jalapeño.
Each salsa is made with jalapeño and is sure to add zing
to most entrées.
Taqueria El Chapin, located
at 17651 El Camino Real, brings
Central American flavors from
Honduras and El Salvador to Webster.
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Taqueria
El Capin

Traditional Mexican chicken dishes are served, like Pollo
Asado, Tortas, Tacos, Quesadillas, Tamales, and Pepian de
Pollo.
Thai Cottage, located
at 565 West Bay Area
Boulevard, presents a variety
of authentic Thai dishes. The
Chili Paste Chicken is made
with seasoned chicken, chili
paste sauce, broccoli, basil leaves, and onions. The
Chili Basil Chicken and the Curry Noodles are also
acknowledged on the menu for their zest and intense
flavor.
Thai Seafood, located at 565 West Bay
Area Boulevard, is famous for its seafood
platters, but the Chicken Basil, Chicken
Cashew Nuts, and Chicken Ginger have
bold flavor without going
overboard.

Thai
Seafood

Thai Spice, located
at 300 West Bay Area
Boulevard, has been serving
traditional Thai cuisine in the
region since 1995. The Angel Wings are a Thai Spice
original—mild, but chili pepper can be added to give the
wings an extra kick upon request. Other spicy chicken
options include Spicy Chicken Ramen, Chicken Curry,
and the Chicken King Recommend, made with smoked
chili sauce and green beans.

Thai
Stellar

Thai Stellar, located at 803
East NASA Parkway, prepares
fresh Thai meals with exquisite
blends of exotic ingredients for
spice lovers. The Chicken Tom
Yum is a spicy lemongrass soup
with mushroom and smoked
chili. The Green Chicken Curry is made with an oldfashioned spicy green curry with bamboo shoots, green
veggies, and basil in coconut milk. Another great option
is the Drunken Chicken Noodles, made with bamboo,
mixed veggies, eggs, and basil, stir-fried in fresh chili
garlic sauce.
El Tiempo Cantina,
located at 20237 Gulf Freeway,
makes each of its sensational
meals from scratch. All dishes
are made using generationsold family recipes, from the tortillas to the salad

dressings, the salsas to the desserts. The steaming hot
Chicken Fajitas are served with rice and beans, pico de
gallo, sour cream, and cheese. The Pechuga “La Tana”
includes a grilled chicken breast topped with a mound
of Serrano peppers, garlic, and cheese. The Chicken
Flautas, Chicken Burrito, and Chicken Fajita Enchiladas
pair perfectly with the Chicken Fajitaqueso as a starter.
Torchy’s Tacos, located
at 19431 Gatebrook Drive, is
an eccentric Texas taco joint
with creative recipes, surprising
combinations, and amusing taco
titles. The Trailer Park taco
features fried chicken, green
chilies, lettuce, pico de gallo, and cheddar jack cheese
with the cool Poblano Sauce on a flour tortilla. The
Tipsy Chick has a marinated and grilled chicken breast,
spinach, grilled corn, green chilies, and cheddar cheese
with the zesty Chipotle Sauce on a flour tortilla. The
Brushfire taco is well-seasoned Jamaican jerk chicken,
grilled jalapeños, mango, sour cream, and cilantro with a
side of the Diablo Sauce on a flour tortilla. The Diablo
Sauce is a fiery mix of blended fire-roasted habanero
chilies with tangy vinegar and tomatoes, while the
Chipotle Sauce is a creamy mixture of ranch, smoked
chipotle peppers, adobo peppers, and roasted tomatoes.
The Poblano Sauce uses creamy ranch blended with
Serrano and grilled poblano peppers. There is also a
Roja Sauce, Tomatillo Sauce, and an Avocado Sauce,
which can all be used to amp up the delicious tacos.
Tree House Restaurant & Bar,
located at 901 East NASA Parkway,
is a lively restaurant and bar that
serves homemade cuisine, hosts
entertaining karaoke nights, and has
an epic happy hour. The restaurant
serves sizzling wings dressed in the
zesty Tree House Buffalo Sauce or
Asian Zing Sauce. The sauce can also be used on the
Buffalo Chicken Sandwich. The sandwich dubbed The
Hurricane is a fried chicken breast topped with melted
cheese, sautéed onions, bacon, and jalapeños.
Twin Peaks, located
at 20931 Gulf Freeway, is
the ultimate sports lodge,
serving crave-able comfort
food and carefully chilled
29-degree beer.
The

Nashville Hot Chicken Sandwich is masterfully made
with a hand-breaded crispy chicken breast drenched
in Nashville Hot Sauce, drizzled with ranch dressing,
and topped with creamy coleslaw and zesty pickles.
The Nashville Hot Sauce can also be used on the
restaurant’s wonderfully messy chicken wings. Other
sauce options include Bourbon Teriyaki, Spicy Cajun,
Pineapple Habanero, and the supreme Reaper sauce,
which is as dangerous as it sounds.
Urban
Air,
located at 20251
Gulf
Freeway,
is the ultimate
indoor playground
for all ages. With trampolines, obstacle courses, gokarts, and more, there is endless fun at Urban Air. The
Café serves delicious Chicken Tenders, Chicken Wings,
and a Grilled Chicken Sandwich to refuel guests. The
chicken wings can be tossed in Buffalo, BBQ, Spicy
Honey, or Lemon Pepper sauce.
Waffle
House,
located at 959 West
NASA Parkway, is the
iconic breakfast and
brunch venue situated
in the heart of Webster. Start the day with a savory
Chicken Biscuit, or stop in for lunch and try the Grilled
Chicken Sandwich, Chicken Dinner, Chicken Melt
Hashbrown Bowl, or the Texas Grilled Chicken Melt.
Whataburger, located
at 100 West NASA Parkway,
is world-renowned for its
burgers, but the chicken
concoctions are nothing shy
of amazing. The WhataChick’n
Sandwich is presented atop
a soft and warm brioche bun
with lettuce, tomato, and
Whatasauce. Whatasauce is a spectacular blend of
mustard, honey mustard, creamy pepper sauce, and
jalapeño ranch. The Creamy Pepper Sauce is made with
chipotle peppers and adobo peppers. Either sauce can
be drizzled onto the Spicy Chicken Sandwich, which is
spiced with chili peppers in its marinade. Taste buds
will be tingling when the Grilled Chicken Sandwich is
paired with jalapeños and creamy pepper sauce.
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City of Webster
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www.cityofwebster.com
City Offices & Services

EMERGENCY Ambulance-Fire-Police...........................................9-1-1
City Hall
101 Pennsylvania Ave...................................................... 281.332.1826
City Council .......................................................................... 281.332.1826
City Manager......................................................................... 281.332.1826
City Secretary....................................................................... 281.316.4144
Deputy City Secretary........................................................ 281.316.4101
Animal Control..................................................................... 281.316.3700
Building Department.......................................................... 281.338.2925
City Planner.......................................................................... 281.316.4122
Chief Building Official.......................................................... 281.316.4131
Deputy Building Official...................................................... 281.316.4142
Civic Center Rental............................................................. 281.316.4108
Code Enforcement............................................................... 281.316.4106
Community Development Director................................. 281.316.4129
Communications Specialist................................................ 281.316.3764
Economic Development Director..................................... 281.316.4116
Economic Development Specialist................................... 281.316.4135
Environmental Health Inspector...................................... 281.316.4133
Finance Director................................................................... 281.316.4102
Fire Department (Non-Emergency)................................ 281.316.3730
GIS Manager.......................................................................... 281.316.4132

Human Resources (Personnel).......................................... 281.316.4143
Marketing & Tourism.......................................................... 281.316.4121
Municipal Court.................................................................... 281.338.6702
Police Department (Non-Emergency)
217 Pennsylvania Ave...................................................... 281.332.2426
Public Works Director........................................................ 281.316.3711
Public Works Service Center............................................ 281.316.3700
Recreation............................................................................. 281.316.4137
Records Manager.................................................................. 281.316.4136
Republic Services (residential).......................................... 281.446.2030
Republic Services (commercial)........................................ 713.849.0400
Tickets - To Pay By Credit Card....................................... 281.338.6702
Utility Billing.......................................................................... 281.316.4120
Water/Sewer Line Breaks.................................................. 281.316.3700

Other Government Services

Clear Lake Courthouse Annex......................................... 281.486.7250
Harris County Tax Office................................................... 713.224.1919
Harris County Public Health............................................. 713.439.6000
Texas Dept. of Public Safety (Drivers License)............. 281.929.5300
U.S. Post Office, 17077 Texas Avenue............................ 281.316.0379

City Council

Jennifer Heidt

Council Position 1
jheidt@cityofwebster.com

Bill Jones

Council Position 2
bjones@cityofwebster.com

Chris Vaughan

Council Position 3
cvaughan@cityofwebster.com

Donna Rogers

Mayor
mayorrogers@cityofwebster.com

Beverly Gaines

Mayor Pro Tem
bgaines@cityofwebster.com

Edward Lapeyre

Council Position 5
elapeyre@cityofwebster.com

Martin Graves

Council Position 6
mgraves@cityofwebster.com

