
 

 

 
February 2017 

Welcome! Today’s Meeting: 
At today’s meeting, we will be participating in a Community Builder where 
we have fun and get to know each other better! 
 

Ten Scriptures that say Jesus is Your One True Love: 
Friend, this Valentine’s Day can be the most memorable day of the entire year! It’s possible to 
have so much joy that our little hearts just can’t contain it.  The Bible says that Jesus is ALIVE 
in heaven, interceding on our behalf.  He is preparing a place for us.  I would imagine that on 
Valentine’s Day, He takes a minute to just gaze more intently at His Valentines, His followers 
that desire to know Him more intimately.  I wonder what He’s dying to tell us. I wonder if He 
wishes we would be still long enough to hear His words of adoration.  I wonder if you and I 
would draw near and just give Him a chance to get a few thoughts off His chest.  He’s 
waiting.  
Are we ready to hear?  Are we willing to believe?  Are we prepared to let the one who loves 
us more than anything else in the world lavish His love on us?  
Shhhh. Listen. Receive. Drink it in:   

 Precious one, you might not know me, but I know you like none other.  Psalm 139:2 

 I am your most beloved companion.  Psalm 119:63 

 It is my desire to overwhelm you in my love.  1 John 3:1 

 I chose you when I planned creation.  Ephesians 1:11-12 

 Nothing you have even done can separate you from my love.  Romans 8:38-39 

 You are not a mistake.  Psalm 139:15-16 

 I am healing all wounds and brokenness of heart.  Psalm 147:3 

 I will never stop doing good for you.  Jeremiah 32:40 

 I will never, no never, leave you nor forsake you. Hebrews 13:5 

 You are my treasured possession. No one loves you like me.  Exodus 19:5 
Can you feel His lavish love? So, go ahead. Do something outrageous and incredibly silly.  Buy 
yourself a bundle of flowers from Jesus and smell the fragrance of His affection.  Embrace His 
courtship and gentle wooing.  Purchase your own sack of candied hearts. Go through them 
heart-by-heart and chuckle at His charming personality: 

 Tweet Me.   

 You and Me. 

 Mad about you. 

 Marry Me.   
Marry ME? Oh, yes, one day He actually WILL!  
Let us celebrate, let us rejoice, let us give Him glory! For the Marriage of the Lamb has come; 
his Wife has made herself ready. She was given a bridal gown of bright and shining 
linen. Revelation 19:7-9 
 
From Pam Kanaly, best-selling author of The Single Mom and Her Rollercoaster Emotions, and one 
of the nation’s leading advocates for single mothers. She is the co-founder of the national organization 
Arise Ministries bringing encouragement to single mothers worldwide through their online education 
center: EQUIP. ariseministries.net 
 
 

 

Announcements 
 
February Birthdays: 
Andrea Roeger  2/4 

Karin Olson  2/15 

Sarah Steele  2/21 

Erica Drake  2/28 

 

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: 
Our next meeting is Friday, February 17th when we will hear from a speaker on organization.  Coming 
March 21st: Mommy Monet Night!   

Freshest Idea:   
Middle Eastern Chickpea Salad from cookinginstilettos.com – submitted by Erica Lehner 
Ingredients       For the Vinaigrette:    

 1 large English cucumber, seeded and diced   Zest and Juice of 3 lemons 

 5 scallions, diced (white and green parts)   2 teaspoons of of Gourmet Garden Basil Stir In Paste 

 1  15 ounce can of chickpeas, drained and rinsed  1 clove of grated garlic 

 1 pint of grape tomatoes, halved    1/2 cup of olive oil 

 1 red bell pepper, seeded and diced    1 teaspoon of kosher salt 

 1 orange bell pepper, seeded and diced   1/2 teaspoon of freshly cracked black pepper   

 1/4 cup of parsley, minced 

 1/4 cup of fresh mint, minced 

 3/4 cup of crumbled feta, divided 
Directions 

1. In a large bowl, toss together the cucumber, diced scallions, chickpeas, grape tomatoes, diced red and orange bell pepper, 
parsley, mint and a 1/2 cup of the crumbled feta. 

2. In a small bowl, whisk together the lemon zest and juice, Basil paste, and garlic. 
3. Slowly whisk in the olive oil so that everything emulsifies. 
4. Add the salt and pepper and whisk again. 
5. Pour the vinaigrette over the vegetables and chickpeas and toss to combine. 
6. Garnish with the remaining 1/4 cup of feta cheese and serve with toasted pita chips for serving. 

 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 


