May 2017

Announcements
May Birthdays:
Amy Aunan

5/3

Tess Young

5/3

Kate Peterson

5/11

Kristin Quinn

5/15

Heather Aunan 5/15
Amber Krieg

5/22

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

Welcome! Today’s Meeting:

Today we will be preparing a make-n-take meal as well as participating in
our spring service project: packing kits for homeless kids.

Summer is Coming…

I praise you because I am fearfully and wonderfully made; your works are
wonderful, I know that full well. – Psalm 139:14
So here we are again, my favorite time of year, summer at the lake, and the
idea of someone–anyone!-seeing me in my swimsuit makes me feel a little
anxious. I want to find any and every excuse to stay covered, stay inside,
stay invisible.
But if I do that, I’ll miss the best parts of summer. I’ll miss the beach. I’ll miss
the breathtaking plunges off the back of the boat into really, really, cold
water. I’ll miss paddle boarding and boogie boarding. I’ll miss watching
Mac float around, kicking his legs with a huge smile on his little face, and I’ll
miss racing Henry to the lake from there to there a thousand times in a row.
So, this is what I’m going to do: I’m going to swim. I’m going to paddle
board. I’m going to make sand castles and make-believe and make memories
with my kids. I’m going to cannonball into the icy lake water. I’m going to
live in the body God made me, not because it’s perfect but because it’s mine.
And I’m going to be thankful for health and for the ability to run and move
and dance and swim.
EMBRACE THE joys of summer by dancing, swimming, sailing, wriggling
your toes in the sand, or even just feeling the sun on your face!
From: Savor: 365 Devotions: Living Abundantly Where You Are, as You Are
by Shauna Niequist

Registration
Envelopes are due!
Secure your spot for 2017-2018 and
become…

Looking Ahead:

Our last meeting of the season is Friday, May 19th and is our annual Tea &
Testimony – you won’t want to miss it. Be sure to watch our FB page this
summer as we announce playdates and get togethers!

Freshest Idea:
Ham, Leek and Cheese Bread Pudding from finecooking.com– submitted by Courtney Hunter


3 Tbs. unsalted butter; more for the baking dish



3 lb. leeks (3 to 4 large)



1 Tbs. thinly sliced fresh chives



Kosher salt and freshly ground black pepper



2-1/2 cups whole milk



8 large eggs



2 Tbs. Dijon mustard



1/2 tsp. finely grated lemon zest



8 cups 1-inch-cubed sourdough bread (from a 3/4-lb. loaf)



8 oz. coarsely grated Gruyère, Emmentaler, or other Swiss cheese (about 2-1/2 cups)



6 oz. thinly sliced ham, cut into bite-size pieces

Position a rack in the center of the oven and heat to 350°F. Butter a 9x13-inch or similar 3-quart baking dish.
Trim the leeks, leaving the white and light-green parts. Slice in half lengthwise, then crosswise into 1/2-inch-thick halfmoon slices to yield about 8 cups. Rinse well, then pat dry.
In a large skillet, heat the butter over medium heat. add the leeks, half of the chives, 1/4 tsp. salt, and 1/4 tsp. pepper.
Cook, stirring occasionally, until the leeks are very tender but not browned, 8 to 10 minutes. Allow to cool slightly.
Meanwhile, in a large bowl, whisk the milk, eggs, mustard, zest, the remaining chives, 1/2 tsp. salt, and 1/4 tsp. pepper.
Add the bread, cheese, ham, and the leek mixture, and toss well. Transfer to the prepared dish and bake until golden
brown around the edges and set in the center, 50 minutes to 1 hour. Let rest 10 minutes before serving.

