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Two are better than one, because they have a good reward for 

their work:  If one falls down, his friend can help him up.  But 

pity the one who falls and has no one to help them up”   

     Ecclesiastes 4: 9-10 

 

 

MOPS is about celebrating motherhood, meeting needs, making connections, 

and experiencing Godôs love through relationships.  How blessed we all are to 

be a part of such an amazing group of women who are there to learn from each 

other and support each other.  Our group members have done an incredible job 

of reaching out to help each other and the community this year.  You all have 

made a difference for so many people.  Thank you!!  We hope you and your 

families have a wonderful Christmas, and we look forward to seeing all of your 

smiling faces in the new year! 

 

Blessings, 

Your Steering Team  

Christmas is such a magical time for pre-

schoolers.  Put away that to-do list and 

make some memories with them! 

*Take a walk or a drive to look at Christmas 

lights. 

*Play Christmas music as much as possible, 

and sing along!  Itôs guaranteed to get you in 

the holiday spirit, and your preschoolerôs 

interesting lyrics will give you a laugh. 

*Make paper chains together and let them 

string them everywhere. 

*Look at pictures of past Christmases.  They 

love to hear stories of themselves, as well as 

stories of you as a kid.   

*Check out as many Christmas books as  you 

can find at the library, and read a different one 

each night. 

*Start a Family Christmas Journal.  Each year 

ask your kids what they loved about that Christ-

mas and write it down.  Spend some time on 

Christmas reading the entries from past years. 

*Decorate a gingerbread house. 

*Make paper snowflakes and hang them up. 

*Make cookies together.  To a preschooler, 

putting sprinkles on store-bought dough is just 

as exciting as making a complicated recipe. 

*Hang around in your pajamas and watch 

Christmas movies all day. 
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Community Corner       

MOPS  MOMENTS 

 6th Annual Holiday Open House at Woodland Vineyard 15501 Genito Rd Midlothian:  Sunday, December 13, 2009 

Time 12-5pm 

Celebrate the holiday season at Woodland Vineyard. Join us for wine tasting, light hors dôoeuvres, our signature mulled wine 

and holiday cheer! We will also have hot cider and cookies for the kids. Admission Fee: $5/person; $8/family. Website: 

www.woodlandvineyard.com 

Victorian Holidays at Maymont Park Experience the Wonders of the Season:  November 19, 2009 through January 6, 

2010 

For seven weeks, Maymont is decked out for the holidays! Kids and adults alike will enjoy the beautiful decorations and de-

lightful events that attract visitors from all over the country and the world. Itôs a wonderful way to celebrate the season! 

Miracle of Christmas -Live at the Richmond Zoo.  December 21, December 22, and December 23 at 7 pm, 7:45 pm and 

8:30 pm 

You are invited to join with us as we celebrate the birth of our Savior, Jesus Christ through a live re-enactment of the Christ-

mas story featuring animals from the zoo. The twenty minute pageant will be presented 3 times each evening. Live music be-

fore and after each pageant will be provided by local churches and performing arts groups.  Free Admission and Parking.  

Overflow parking at Grange Hall Elementary with free shuttle service. This is an outdoor event; dress appropriately for the 

weather.  

GardenFest of Lights 2009 at the Lewis Ginter Botanical Garden: November 27, 2009 - January 11, 2010  Nightly 5 - 

10 p.m. (except December 24 & 25) 

General Admission: $10 adults; $9 seniors age 55+; $6 children (ages 3 - 12); free for children under age 3. The show features 

more than a half million lights arranged in botanical themes throughout the Garden. Visitors can also marvel at displays in the 

Gardenôs Conservatory and decorations in the Visitors Center and the Education and Library Complex.  Merry Mondays on 

Monday evenings include storytelling for kids. 

Build a Manger:  December 19, 2009 9-11am 

Several locations.  Please check www.noblewarriors.org for updated information. 

Sunrise with Santa at the Childrenôs Museum of Richmond:  Through Christmas 8am 

This special ticketed program allows a limited number of families the opportunity to experience all the magic of Legendary 

Santa without waiting in a long line.  Tickets in advance at 804-474-7009 or Santa@c-mor.org. 

Brunch with Santa at Lewis Ginter Botanical Garden:  Saturdays in December at 11 am and 1pm 

Join Santa for brunch in the Tea House.  Bring your camera for photos.  Kid-friendly menu.  Reservations strongly suggested.  

Call 804-262-9887 ext 329.  Admission fee $10 adults and $6 children. 

The Concert Ballet of Virginia Presents ñThe Nutcrackerò at Monacan High School:  December 11-13 

Admission fee $24 adults and $20 children/seniors.  Call 804-798-0945 or 

www.concertballet.com/events.shtml. 

Chesterfield Town Center Friday Free for All:  December 11 & December 18 at 

9am 

Free gift wrap and Mall Gift Cards.  Recipients chosen at random.  Details at Guest 

Services. 

Live Nativity at Farmville Church of Christ, 1401 Milnwood Rd, Farmville VA:  

December 11, 12, and 13 6:30-8:30pm 

Come see a live action depiction of the Christmas story.  From the warmth of your 

car, drive through and enjoy actors and animals depicting the story of Christôs birth.  

Free. 

 



Our first meeting after the Holid-

days will be on 1/11.  Spring dues 

($50) will be collected at this time.  

We are currently in the process of 

scheduling speakers, etc for the 

spring semester.  If you have an 

idea for a speaker or a topic that 

you would like to see presented, 

please email us and let us know! 

MOPS Spring Yard Sale 
This is the time of year for cleaning 

out those closets and getting rid of 

unwanted items.  Please remember 

that we need lots of items for our 

spring yard sale.  Donations can be 

dropped off at Amberôs house.  

Happy Decluttering!   

  

For our 12/14 meeting: 

We will be having our ñWhite Ele-

phant Gift Exchangeò, which is al-

ways tons of fun!  Please do not go 

out and buy anything for this!  The 

idea is to ñregiftò an item youôve 

been wanting to get rid of ïthink 

unwanted home décor and tacky 

holiday decorations.   

Your Steering Team has planned a 

variety of social activities through-

out our MOPS year.  So mark your 

calendars for some fun, relaxation 

and fellowship!   Here is what we 

have planned for December and 

January: 

Miracle of Christmas Pageant at 

the Metro Richmond Zoo ï Bring 

the whole family to see a live re-

enactment of the Christmas story 

featuring animals from the zoo on 

Monday, Dec 21st at 7 pm.  We will 

meet promptly at 6:30 pm inside the 

zoo entrance.   The performance is 

20 minutes and admission and park-

ing are free.  

  

Moms Movie Night ï Leave your 

hubby and kids at home and come 

on over to Lara Holbergôs house on 

Thursday, Jan. 14th at 7 pm to watch 

a movie with your fellow MOPS 

moms!  Popcorn and drinks will be 

provided. 

 

 

 

 

 

Your Steering Team 

Amber CaslerðCoordinator 

Jackie NationðCo-coordinator 

Shannon Trapp-Moppets 

Debbi McCartney-Hospitality 

Leigh Cunningham-Finance 

Stephanie Jares-Care Group Coordinator                   

Kristin Banko-Publicity 

Dawn Powers-Publicity 

Lara Hollberg-Creative Activities 

Deb McVey-Service Team Leader 

Linda Chapman, Betty Daniel, and Betty 

Walker-Mentors  

  

cards.  Bring them to any MOPS 

meeting and leave them on your 

care group table and we will collect 

and mail them.   

MOPS Swap Bins  Bins will be 

available at each meeting for dona-

tions of toys, childrenôs clothes, and 

maternity clothes.  If you see any 

items that your family could use, 

Save Your Greeting Cards 

The children at St. Jude's Ranch, 

which is a home for abandoned, 

abused and neglected children rang-

ing in age from 6 through 18, can 

use your old Christmas cards as 

well as other occasion cards to 

make new greeting cards.  You only 

need to cut off the face of the 

please take them home! 

A Special Thank you to everyone 

who helped sponsor an Angel from 

the Salvation Armyôs Angel Tree, 

and to those of you that sponsored 

families through Embrace Rich-

mond.  Your generosity will help to 

brighten their holidays! 
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Important MOPS Reminders  

Girls Just Want to Have Fun 

Service Corner 

MOPS  MOMENTS 



with other moms, take part in discus-

sions, view photos from MOPS activi-

ties, or to check the calendar for up-

coming events.  The group is ñclosedò 

and only open to last yearôs MOPS 

moms or current MOPS moms.  For 

security reasons, only pictures of adults 

in the group may be posted.  Please do 

not post any pictures of our sweet 

MOPPETS.   

Search for 

us under 

Woodlake 

United 

Methodist 

Church 

MOPS.  

Join us 

there to 

connect 
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Cooking Corner 

Join Us On Facebook 

MOPS  MOMENTS 

White Chocolate Banana Pie  

2 cups Heavy whipping cream 

6 squares (1 oz. each) white baking 

chocolate 

3 tsp. vanilla extract 

2 medium firm bananas, sliced 

Lemon juice 

1 9 inch pastry shell, baked 

 In a sauce pan, cook & stir the cream 

and chocolate over low heat until 

chocolate is melted. Remove from the 

heat; stir in vanilla. Transfer to a 

mixing bowl. Cover & refrigerate for 6 

hours or until thickened, stirring 

occasionally. Beat on high speed until 

light & fluffy, about 4 minutes (do not 

overbeat).  Dip banana slices in lemon 

juice. Pour half of the cream mixture 

into pastry shell. Top with bananas. 

Cover with remaining cream mixture.  

Refrigerate until serving. 

  

Cinnamon-spiced Hot Chocolate 

Cookies 

1 cup all-purpose flour  

1/2 cup plus 1 tablespoon unsweetened 

Mexican cocoa powder (or substitute by 

adding 3/4 teaspoon ground cinnamon to 

unsweetened cocoa powder)  

1/4 teaspoon baking soda  

1/4 teaspoon salt  

1/2 cup plus 1 tablespoon packed light 

brown sugar                                         

1/2 cup plus 1 tablespoon granulated 

sugar                                                        

3 tablespoons butter (room temperature) 

3 tablespoons margarine 

1/2 teaspoon ground cinnamon  

Generous pinch ground black pepper  

Generous pinch cayenne pepper  

1 teaspoon vanilla extract  

1 egg white  

1/2 cup dulce de leche, optional  

1/4 cup almonds, finely chopped, optional      

 

Combine the flour, cocoa, baking soda, 

and salt in a medium bowl. Mix 

thoroughly with a whisk and set aside. 

Combine the sugars in a small bowl and 

mix well with your fingers pressing out 

any lumps. (Combine in a food processor if 

lumps are stubborn.) In a medium mixing 

bowl, using a hand mixer, beat the butter 

and margarine until creamy. Add sugar 

mixture, cinnamon, peppers, and vanilla. 

Beat on high speed for about 1 minute. 

Beat in the egg white and until the mixture 

is smooth. Stop the mixer. Add the flour 

mixture, beating on the lowest speed, just 

until incorporated. Gather the dough to-

gether with your hands and form it into a 

neat log, 9 to 10 inches long by 1 1/2 

inches in diameter. Wrap in waxed paper 

or plastic wrap. Fold or twist ends of the 

paper without pinching or flatting the log. 

Refrigerate at least 45 minutes, or until 

needed. Put oven racks in the upper and 

lower third of the oven and preheat to 350. 

Line baking sheets with parchment paper 

or foil. Use a sharp knife to slice rounds of 

chilled dough, a scant 1/4-inch thick. 

Arrange the cookies, 1-inch apart, on the 

prepared baking sheets. Bake 12 to 

14 minutes. Rotate the baking sheets from 

top to bottom and front to back 

about halfway through.  Cookies will puff 

and crackle on top, and then begin to settle 

down slightly when done. Remove the 

baking sheets from the oven and use a 

metal spatula to transfer the cookies to a 

wire rack to cool. Allow the cookies to 

cool completely before storing or stacking. 

Store in an airtight container up to 2 

weeks, or freeze up to 2 months. *To spice 

things up, after the cookies are baked, let 

them cool on a wire rack, drizzle with 

dulce de leche and sprinkle with chopped 

almonds. 

 

Cherry Magic Cookie Bars 
  

1 1/2 cups graham cracker crumbs  

1/2 cup butter, melted  

1 (14 oz.) can Eagle Brand® Sweetened 

Condensed Milk  

1 cup (6 oz. pkg.) semi-sweet chocolate 

chips  

1 (10 oz.) jar maraschino cherries, drained, 

patted dry and chopped (about 1 

cup)  

1 1/3 cups flaked coconut  

Heat oven to 350°F. Spray a 13 x 9-inch 

baking pan with no-stick cooking spray. 

Combine graham cracker crumbs and but-

ter. Press into bottom of prepared pan. 

Pour sweetened condensed milk evenly 

over crumb mixture. Layer evenly with 

remaining ingredients; press down firmly 

with fork. Bake 25 to 30 minutes or until 

lightly browned. Loosen from sides of pan 

while still warm; cool on wire rack. Cut 

into bars or diamonds. *For perfectly cut 

cookie bars, line entire pan with foil ex-

tending foil over edge of pan.   
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*Give a group gift for another family to 

enjoy together rather than individual 

gifts. 

*Group several small items together 

rather than buying one larger gift. 

*Swap iouôs with family members. 

*Use your talents to make homemade 

gifts. 

*Instead of swapping with all extended 

family members, agree ahead of time to 

just get gifts for the kids.  Then either set 

a low price limit for gifts, or have the 

kids draw names.  That way everyone 

gets one nice gift instead of a lot of 

cheaper ones. 

*Keep gift wrap basic. 

For January:  Budgeting 

Holiday Savings 

*Make a holiday budget.  List everyone 

that you need to buy gifts for, and set 

dollar limits.   

*When making your holiday budget, 

donôt forget non-gift holiday expenses, 

such as party outfits, entertaining, baby-

sitters, travel, and even those matching 

holiday pajamas for the kids.   

Holiday Organization 

*Have a hard time remembering which 

garland is the right size for the mantle 

and which one goes in the entryway?  

Using strips of masking tape and a 

marker to label them will make the deco-

rating go more smoothly next year. 

*Take a few minutes to either write de-

scriptions or draw a map of where items 

go.  Put this in a box marked ñopen firstò.   

*Use ornament storage boxes or parti-

tioned cardboard boxes, such as those for 

fruit or wine to store ornaments.   

*Egg cartons are great for storing the 

smallest ornaments.   

*Reuse that tissue paper and wrapping 

paper as packing material for storage. 

*Be sure to pack the ornaments that the 

kids made out of dough, macaroni, or 

paper, etc in Ziplocs to keep out moisture 

and  pests. 

*Donôt store heat sensitive decorations, 

such as those with photos, snow globes, 

or nutcrackers, in the attic. Find a corner 

in a closet instead, and store them all 

together. 

*To avoid extra wrinkles in holiday lin-

ens, store items like tablecloths on hang-

ers in the back of a closet.   

*Wind light strings around empty wrap-

ping paper tubes to prevent tangles. 

*Be specific when you label boxes.  15 

boxes labeled ñXmas decorationsò will 

not be helpful when you are searching for 

one particular item. 

*At the end of the season, make a list of 

items that you need to buy or replace next 

year.  Tape it to the top of one of the 

boxes where youôll be able to find it in 

November.   

*Before you put the decorations away, 

sort through those other boxes in the at-

ticðthe unopened ones with the decora-

tions that you haven't used in years.  

Chances are you wonôt use them again.  

Get rid of them! 

*Throughout the year, save those zip-

pered plastic bags that sometimes come 

on clothes, sheet sets, etc.  These are 

great for storing bulky, oddly shaped 

items. 

 

For January:  Time Management 
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Mom TipsðFrugal Living  

Mom TipsðHome Organization  


