March 2017

Announcements
March Birthdays:
Glenda Sannes

3/2

Courtney Hunter

3/24

Welcome! Today’s Meeting:

It’s time to get crafty with Katie! Today we’ll be doing two simple projects:
an agate slice necklace and ceramic tiles with “pizzazz”! We’ll also be
viewing a MOPS video entitled Becoming Parents Who Says Yes.

Birth Announcement:

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:

Tuesday, March 21st is Mommy Monet night – RSVP on Evite
Friday, March 31st is a Fun-n-Run
The Easter Message is the topic at our next regular meeting on Friday, April
7th

Freshest Idea:

Pizza Frittata from Danielle Walker againstallgrain.com– submitted by Stacey Urbanz
Ingredients
 1 tablespoon butter or ghee
 ½ cup sliced cremini or button mushrooms
 1 cup baby spinach
 8 eggs
 3 tablespoons almond milk or coconut milk
 1 tsp parmesan cheese
 ½ tsp dried oregano
 ¼ tsp sea salt
 1 tomato, thinly sliced
 2 ounces pepperoni
Directions
1. Preheat oven to 400
2. Melt the butter in an oven proof 10-inch skillet over medium-high heat. Saute the mushrooms and spinach for 5 minutes.
3. Whisk together the eggs, milk, parmesan cheese, oregano, & sea salt and then pour the mixture into the skillet. Remove from
heat and place the tomatoes and pepperoni over top
4. Transfer the skillet to the oven and bake for 10 minutes, or until the eggs are cooked through.

