January 2017

Announcements
January Birthdays:
Erica Lehner

1/6

Adrienne Vandercar

1/18

Stacey Quie

1/27

Jael Sholly

1/30

Petra Donohue

1/31

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.

Welcome! Today’s Meeting:

At today’s meeting, we will be hearing from Karin Olson, one of our
wonderful Mentor Moms!

Choosing a Guiding Word for 2017:

This year, I invite you to try something different.
Instead of setting resolutions or creating a huge list of goals and plans for the year,
start by thinking about what you really want to create in the next 52 weeks of your
life.
You already know what kind of life you want to be living, whether or not you’ve
gotten clear on the specific goals. Even if you think you don’t, I promise you do. It’s
just buried below the “have to do” and “should be doing” lists crowding your mind.
1) Start by making a word list.
What are all the things you want to do, be, or have in this next chapter of your life?
Simply list out everything that comes to mind. Take your time with this, and don’t
leave anything out. If it’s something you desire to do, be, feel, or experience, it
deserves a spot on the list. No filtering or judgment, just write it down.
2) Look for common themes or ideas, and uncover your word.
Comb back through your big list of words, and begin to mark or highlight related
items. Don’t just lump words together by the obvious (such as fitness related words to
other fitness related words, or work to work, etc.), look more deeply for the core
essence and feeling behind each.
Maybe you wrote down the words fit, soccer, active, and tone, but you also wrote
down happy, accomplished, and successful. Think about what those words have in
common at their core. Maybe it’s something like energized, healthy, or powerful. A
good word for you might be vibrant.
Maybe you wrote down the words husband, best friend, and communication, but
you also wrote down speaker, writing, and mastermind. What do these have in
common? What’s the general essence? A good word for you might be connection.
It doesn’t have to cover every single thing perfectly, but think about what’s really
motivating to you right now. Do you want more abundance, to have a richer life?
Do you want more connection, through self-expression as well as your work and
relationships? Do you want more energy, to feel alive and powerful?
3) Keep your word in prominent places.
Once you have your word, keep it visible, as a reminder of what you’re working to
create this year. If you feel compelled, create a vision board with images that
represent the many ways you’d like to see this word come to fruition in all the
different areas of your life. The more visual you make it, the better.
From - Stephenie Zamora, founder of www.stepheniezamora.com, a full-service, life-purpose
development, design and branding boutique and author of Awesome Life Tips book.

Looking Ahead:

Our next meeting is Friday, January 20th when we will learn more about our surrounding community and
the topic Hidden Minneapolis.

Freshest Idea:

Garlic Bacon Cheese Dip from stuckonsweet.com – submitted by Erica Drake
1 8 ounce package regular cream cheese, room temperature
1 cup sour cream
8 slices cooked bacon, chopped
2½ teaspoons minced garlic
1 teaspoon dried parsley flakes
1 teaspoon black pepper
2 tablespoons chopped green onions plus more for garnish if desired
1 8 ounce bag shredded mozzarella cheese, divided
¼ cup Parmesan cheese
Tortilla Chips
1.
2.
3.
4.

Preheat oven to 400 degrees.
Cook bacon in a pan or oven; set aside on paper towel to cool.
In a bowl, whisk together cream cheese and sour cream. Add most of the cooked bacon (save some for
garnish), garlic, parsley, black pepper, and green onions and mix with a spoon. Lastly, add 1 cup mozzarella
cheese and Parmesan cheese and stir.
Pour mixture into an 8x8 or 9x9 glass baking dish (I used a pie dish), top with remaining mozzarella and bake
for 12 minutes, then turn oven to broiler and broil until top is slightly golden brown, about 3-5 minutes.
Garnish with extra bacon and green onion and serve with tortilla chips

