December 2016

Announcements
December Birthdays:
Emily McCoy

12/7

Alli Pitts

12/8

Bridget Voge

12/26

Welcome! Today’s Meeting:
At today’s meeting, we will be having 2 sessions with our Faith
Community Nurses, one on CPR training/AED and the other on care of
infants and children with obstructed airways. This will be followed
by a Q&A session with these wise women so have your best questions
ready.

A Christmas Poem:
Christmas Eve by Christina Rossetti

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.

Christmas hath a darkness
Brighter than the blazing noon,
Christmas hath a chillness
Warmer than the heat of June,
Christmas hath a beauty
Lovelier than the world can show:
For Christmas bringeth Jesus,
Brought for us so low.
Earth, strike up your music,
Birds that sing and bells that ring;
Heaven hath answering music
For all Angels soon to sing:
Earth, put on your whitest
Bridal robe of spotless snow:
For Christmas bringeth Jesus,
Brought for us so low.

Looking Ahead:
12/16: A Christmas brunch will be provided by the Hospitality
committee, followed by a Q&A time with our amazing Mentor Moms!
Make sure to secure your spot for the second session of MOPSregistration envelopes will be on your tables at both December
meetings. Our first meeting of 2017 is January 6th.

Freshest Idea:

3-Ingredient Sausage-Cream Cheese Crescent Bundles from www.pillsbury.com – submitted by Kimber Carter
½ lb bulk hot pork sausage (Kimber added some maple syrup)
½ cup spicy jalapeño cream cheese spread (Kimber used plain cream cheese)
1 can (8 oz) Pillsbury™ refrigerated crescent dough sheet or 1 can (8 oz) Pillsbury™ refrigerated crescent dinner rolls
1Heat oven to 375°F. In 10-inch nonstick skillet, cook sausage over medium-high heat 4 to 5 minutes, stirring
frequently, until no longer pink; drain.
2Unroll dough on work surface. Press into 12x9-inch rectangle. If using crescent roll dough, firmly press perforations
to seal. With pizza cutter or sharp knife, cut into 6 rows by 4 rows to make 24 squares.
3Place about 1 rounded teaspoon sausage on center of each dough square. Top with about 1 teaspoon cream
cheese. Bring 4 corners together to overlap slightly in center at top of each bundle. Twist and pinch to seal, leaving
small gaps between seams. Place on ungreased cookie sheets.
4Bake 10 to 14 minutes or until golden brown. Serve warm.

