April 2017

Announcements
April Birthdays:
Kim Foss

4/14

Sarah Welna

4/29

Welcome! Today’s Meeting:

We will be hearing an Easter message from one of our Mentor Moms today.
We hope you will be blessed and encouraged by your time this morning, as
we prepare for the final weeks of the Easter season.

Birth Announcement:

Save the Date:
MOMCON 2017
September 21-23
Kansas City, Missouri

Volunteer
Opportunities
Are you interested in being more
involved in MOPS? Volunteers are
needed for the Welcome Team, and
help with set-up or tear-down. Talk
to one of the Coordinators or fill out
the Getting Involved volunteer form
on our website:

www.mops.firstfreechurch.org

Prayer Requests
Our Mentor Moms are here to support
and pray for you. Fill out a prayer
request form and place it in the basket
in the back of the MOPS room by the
on-time drawing. Your name is optional
on all prayer requests.

Get Connected!

Join the FEFC MOPS Facebook group
to connect with other MOPS moms
between meetings. Each week there
will be a new topic inspiring us to get to
know each other and discover fun
things to do in the area with our
families.

Looking Ahead:

At the Friday, April 21st meeting we will have a speaker on the topic of
Perseverance. This date is also our last evening activity for the season: join us
for a Mom’s Night In at Keri Graden’s home in Lakeville. Bring an app or
treat to share and wear your comfy clothes as we enjoy a viewing of the
movie How to Lose Your Guy in 10 Days!

Freshest Idea:
All the Green Things Salad from cookinglight.com– submitted by Stacey Urbanz















1 1/2 cups frozen green peas
1 pd. asparagus, trimmed & cut diagonally into 2 1/2-in. pieces (4 cups)
12 ounces sugar snap peas, trimmed (about 4 cups)
3 tablespoons minced shallots
3 tablespoons extra-virgin olive oil
1 1/2 teaspoons grated lemon rind
2 tablespoons fresh lemon juice
1 tablespoon Dijon mustard
3/4 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper
4 ounces pea tendrils, pea shoots, or watercress (about 5 cups)
1 cup loosely packed fresh flat-leaf parsley leaves
1/2 cup torn fresh mint leaves
1 firm, ripe avocado, cubed

1. Bring a large Dutch oven filled with water to a boil over high. Add green peas, asparagus, and sugar snap peas; boil
until crisp-tender, about 3 minutes. Drain and rinse well with cold water; drain well. 2. Whisk together shallots, oil, rind,
juice, mustard, salt, and pepper in a large bowl. Add blanched vegetables; toss well to coat. Add pea tendrils, parsley
leaves, mint leaves, and cubed avocado; toss gently to combine.

