
 
 

 
 
 
 

Calendar at a Glance 
Set-Up/Clean Up: 

Oct. 26th Apples 
Nov. 9th Bananas 
Nov. 23rd Oranges 

Upcoming Events: 
Oct. 26th  Rescue Mission 
*Fleece Hats will be made to  
give to the mission 
Nov. 23rd Thanksgiving Craft 
*Hot Pads 

 

MOPS Retreat 
A special thank you to all who 

participated in making the MOPS retreat 
in October such a wonderful event. It 

was a great time of discussion, 
fellowship, and sharing. To all the 

people who made it possible and handled 
logistics, food, discussion topics, and 

crafts, a special thanks! 
 

 
MOPS STEERING TEAM 
Mentor Mom: Patty Faist 

Moppets Coordinator: Christy 
Ostrander 

MOPS Coordinator: Julie Bourdon 
Creative Activities: Michelle Hicks 
Hospitality: Barb Barger & Angie 

Zimmerman 
Publicity: Danielle Sholty & Missy 

Harris 
Discussion Group Leaders: 

Rose Waite 
Melissa Petzold 
Becky Damm 
Stacey Terrian 

 
 

*Any newsletter ideas can be submitted to 
dm2j2aharris@aol.com or 

shoe@midmich.net 
 

 

November Birthdays 
 

4th  Melissa Petzold 
 

9th   Barb Barger 
 

17th    Laurie Fenner 
 

18th    Ruth McMartin 
 

25th  Ellie Kanaar 



Recipe Idea 
Ham & Broccoli Swirls 

Thaw Time: 40 minutes 
Prep Time: 20 minutes 
Bake Time: 15 minutes 
 
½ package Pepperidge Farm Frozen Puff Pastry Sheets (1 sheet) 
1 egg 
1 Tablespoon water 
1 container (4 oz) whipped cream cheese 
1 package frozen chopped broccoli (10 oz/2 cups, thawed and well drained) 
1 cup finely chopped cooked ham 
 
Thaw pastry sheet at room temp 40 minutes. Preheat over to 400 degrees. Mix egg & 
water.  
Unfold pastry on lightly floured surface. Roll into 16x12 inch rectangle. Spread cream 
cheese over rectangle to within ½ inch of edges. Top with broccoli and ham. Starting at 
long side, roll up like a jelly roll, only to center. Roll up opposite side also to center and 
brush with egg mixture, then gently press seams together. Cut into ½ inch slices (I prefer 
to make these larger, it’s up to you). Place on baking sheet and brush with egg mix 
again. 
Bake 15 minutes or until golden. Serve warm or at room temperature.  
*These can also be frozen and stored in plastic bag for up to 1 month.  
**I recently made these for a party and they look so elegant and got really great reviews! 

Mommy-N-Me Activity 
 

Teaching your children about money and how to use it will help them gain a sense of independence and 
also help them see that they can’t have everything they want. Giving to charity will also help them 
appreciate what they have more and how they can help other people who don’t have as much as they do. 
 
§ Show her pictures of different types of coins bills, and help her count out 5 pennies and show her how it 
equals one nickel. Do the same with dimes, quarters and dollars.  
 
§ Start letting your child hold money and keep it in their pocket or little change purse. Later she can use her 
money to buy something from the store.  
 
§ Set up a play store with toy cash register and a counter full of items to sell that you took from your child's 
toys. Help her write the prices of the items on a sticker and place on the toy. A garage sale is an excellent 
way to get a child involved. Show her how much things she uses or wants cost when out shopping.  
 
§ Set up a piggy-bank shelf with 4 clear jars each labeled with the purpose of the money in that jar. Name 
them the four uses of money: Spend, Save, Invest and Charity, and teach them about each use.  
 
MomsBudget.com - Financial resources for women who also happen to be mothers 
http://www.momsbudget.com  


