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NCL News May 2010

Presidentes Update Kerry DeVellis
jkdevellis@comcast.net

Hi Everyone!

It's hard to believe that in a few short months school will be out, summer will begin and
NCL will close the books on another year. For me, it gets more gratifying year after

year. I've had the opportunity to be a part of the board for the last three years and before
that was involved in the Auction. It's a nice change to wear a different hat but still con-
tribute.

There are some board members that are hanging up their hats so to speak as their ten-
ure comes to a close. I'd like to thank Colleen Valencia, Kate Pergola, Carolyn Caldwell,
Pat Carlson, Rachael Cochran, Kim Bailer and Michelle Murphy for their time, energy
and hard work as they leave the board. There's a country song | love (can't ya just relate
to all those lyrics y'all?) called "My Wish". Listen to it some time, it basically is what you
would wish for anyone you care about. | typed up the words and framed it for my nieces
and nephew one Christmas. I'm pretty sure they thought | was dying of some incurable
disease at first, teenagers just don't get it sometimes. Anyway, in part it says "l hope
you help someone every chance you get...and always give more than you

get." Thanks girls, for doing just that!

Thanks to everyone that voiced an interest in filling the available board positions for next
year. It was so encouraging to talk to people who have an equal passion for making
NCL all that it can be. As it worked out each candidate is running unopposed but the by
-laws require a ballot be disbursed to the members for voting. You may write in a candi-
date if you wish. Please vote and mail back by May 20th.

| hope to see you all at Norfolk Community Day, it's such a
great day and a real reminder of how blessed we are to live
in this town. Thanks Melissa McCloskey and Kym Peter-
son for agreeing to plan this race again this year and for
sticking around for next years planning as well. Not sure if
I'll reach my goal of running the NCL 5k with my son this
year. He told me he's not sure he "wants to be that kid
that's seen running with his Mom". Let the years of embar-
rassing my children begin.

See you around town!

Kerry

Remember to voté May 11th!



http://www.norfolkcommunityleague.org/
mailto:jkdevellis@comcast.net

Fundraising Update Sarah Logie and Lindsey Wallrapp
selogie@gmail.comlindseywallrapp@yahoo.com

AUCTION ITEMS NEEDED!

Don't forget that our annual Gala is fast approaching and we need your help. Please conside
ing an item to use in our silent auction. Things we could use are sporting event tickets, theat
ets, household items, etc. etc. If you have access to something or know someone who doe:

email Sarah Logie to make a donation.

Basket donation requests have been mailed to each club chair. If you are in a club please be
discuss putting together a basket at your next meeting. If every group can put together a ther
ket, it will really help to meet our auction needs!

Remember to put Gala on your calendar!! September 11, 2010. Four Points Sheraton, Norw
year's theme is Casino Night. You can donate to your town and also walk away a winner !

The Gala is on Facebook! Please become a fan to keep up to date with everything that is he
You can use this link to get thete://www.facebook.com/pages/TowfANorfolkCasineNight
Gala/377535998415
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Stony Brook Day Camp At
It's what summer is all about! At
Siony Brook offers wesk-long camp programs for children ages 4-14.
Through a combination of outdoor invectigations, non-compefitive games,
crafie and other aciivities, campers form fiendshipe that last a lifefime.
They leam to shargen their obcervation and crifical thinking skills, to identify
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and enjoy various wildliife species, and 1o think about environmental prob-
leme and solutions in ways that will stay with them their entire lives.
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Ballot for Norfolk Community League Board Positions 22011

Please feel free to nominate a candidate below the other candidates.

Position Candidate Vote Here

Secretary (one position) |Kate Crowley

Family Based (vote for
two) Allison Cloutier

Ali Allen

Hospitality (vote for two) [Jill McKerrow

Nicole Cleasby

Publicity (one or two
people) Elizabeth Falvey

Please mail to NCL, PO Box 450, Norfolk, MA 02056 by May 20th 2010.
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Annual End of the Year Party! This year Whitney
Weinberg has graciously offered to host. 7:30 pm, 19
Canterberry Lane. See you there!
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Pan-Grilled Halibut
with Chimichurri

Ingredients
e 11/2 tablespoons chopped fresh cilantro

e 1 tablespoon chopped fresh basil

e 1 tablespoon finely chopped shallots
e 11/2 tablespoons olive oil

e 1 1/2 tablespoons fresh lemon juice
e 1/2 teaspoon salt, divided

e 1/4 teaspoon freshly ground black
pepper, divided

e Cooking spray
4 (6-ounce) halibut fillets

Preparation

1. Combine the first 5 ingredients in a medium bowl; stir in 1/4 teaspoon salt and
1/8 teaspoon pepper.

2. Heat a grill pan over medium-high heat. Coat pan with cooking spray. Sprinkle
remaining 1/4 teaspoon salt and 1/8 teaspoon pepper over fish. Add fish to pan;
cook 4 minutes on each side or until desired degree of doneness. Serve with
sauce over white or basmati rice, if desired.



