November 2016

Announcements
November Birthdays:
Heather Larson 11/7
Mallory Hueckman 11/30

Welcome! Today’s Meeting:
Today’s meeting includes a video from MOPS International and then
we’re making wood slice ornaments with Katie Bormes! Choose your
weapon: we’re providing everything from sharpies to wood burning
tools…

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:

12/2: You won’t want to miss a Q&A with the First Free Parish Nurses;
including a CPR refresher. 12/16: We’ll be sharing a Christmas message
at our last meeting of 2016. During this busy holiday season,
remember that you have a community of women here at MOPS that
love you and are here to support you!

Freshest Idea The Best Coffee Cake Ever from ThePioneerWoman.com, submitted by Joy Vliem
Prep: 15 Minutes

Cook: 45 Minutes Serves: 16

FOR THE CAKE:
1-1/2 stick Butter, Softened
2 cups (scant) Sugar
3 cups Flour, Sifted
4 teaspoons Baking Powder
1 teaspoon Salt
1-1/4 cup Whole Milk
3 whole Egg Whites, Beaten Until Stiff
FOR THE TOPPING:
1-1/2 stick Butter, Softened
3/4 cups Flour
1-1/2 cup Brown Sugar
2 Tablespoons Cinnamon
1-1/2 cup Pecans, Chopped
Preheat oven to 350 degrees. Sift together flour, baking powder, and salt. Beat egg whites and set aside.
Cream butter and sugar. Add flour mixture and milk alternately until combined. Don't overbeat. Fold in beaten egg whites with
a rubber spatula. Spread in a well-greased 9 x 13 (or LARGER!) baking pan. A cake pan with higher sides would be best.
In a separate bowl, combine topping ingredients with a pastry cutter until crumbly. Sprinkle all over the top.
Bake for 40 to 45 minutes, or until no longer jiggly. Serve warm---delicious!

