
Where.....is.....the....sun???  I was so excited last week to see temps in the 40s, the sun, 
my neighbors appearing from their homes for the first time in what seemed like weeks!  The 
baseball and lacrosse rosters have been posted...isn't that a sign of Spring?  Now as I sit 
here in a quite and empty house (first time in over a week) that annoying woman on TV with 
the too tight suit is telling us it's going to...SNOW.  Stop the madness.  
 

I say we defy the weather gods.  Come out of our caves, enjoy some adult time - hasn't it 
seemed like it's been about the kids since, oh I don't know, November?  If only there was 
something to do....hmmm...(shameless plug begins here).  Let's start by playing some pool 
and enjoying each others ADULT company at Stone Forge on March 20th.  Fun night out, 
adult conversation and friendly competition! 
 

The following week bring the kids to the Easter Bunny Breakfast on Sat. March 
27th.  Those NCL veterans will be pleased to see a new and improved Easter Bunny - the 
EB of past years has retired...about time...I think your kids might enjoy this one a little more. 

 
As mentioned before, our largest fundraiser (Casino Night/Silent Auction) is not slated until 
September 11th, 2010.  In an effort to raise funds now, we are again mailing out our NCL 
Fund Drive letter.  Please look for that letter to arrive in every Norfolk home this 
week.  Consider sending a donation of any amount.  Every little bit helps!   

 
Until next month...when I hope to be wearing flip fops… 
 

Kerry 

President’s Update 
Kerry DeVellis          jkdevellis@comcast.net  

Save the Date!  

Save the date of September 11, 2010 for NCL’s biggest fundraiser! 
The theme this year is “Casino Night”. This will be such a fun night 
and will include dinner, drinks, casino tables and a live and silent 
auction. It will take place at the Four Points Sheraton in Norwood. 
Lots more information to follow! 

We are still looking for some additional volunteers for the Gala. The 
kickoff meeting will be held on Tuesday, March 16th at 7:00pm in the 
Norfolk library. Please contact Sarah Logie or Lindsey Wallrapp if 
you would like to volunteer and join us at the meeting. 
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It is our mission to enhance the quality of life for Norfolk residents, to increase involvement 

in activities that better our community, and to strengthen community spirit.  

www.norfolkcommunityleague.org  

mailto:jkdevellis@comcast.net
mailto:selogie@gmail.com
mailto:lindseywallrapp@yahoo.com
http://www.norfolkcommunityleague.org/


Hello NCL Members…… 

Just a friendly reminder that if you’d like to join an existing club (gourmet, book clubs, etc.), 
PLEASE contact me so I can place you in the next available club or get you on the waiting list. 
There are waiting lists already for certain clubs and we’d like to keep everything fair to those who 
have been waiting for spots to open up. When there are enough people interested in a certain 
club a new one will be formed. Please email me for any more information. Thank you! 

Hip Hop, Hip Hop, Easter's on its Way!  Come celebrate at the Easter Bunny Breakfast On 
Saturday March 27th at MacBride Auditorium at the Freeman Centennial School from 9 am 
to 11 am.  Magician David Hall will do a magic show and there will be a light breakfast, 
crafts, coloring and pictures with our NEW and IMPROVED Easter Bunny (bring your cam-
eras).  The recreation department's egg hunt will immediately follow on the fields of Freeman 
Centennial (weather permitting).  Tickets for the Easter Bunny Breakfast are $7 for members 
and children under 2 are free.  Ticket forms can be downloaded from the NCL website (or 
CLICK HERE ) and will be sent out in school backpacks soon.  Hope to see you there! 
 

***We are looking for someone to wear the Easter bunny costume.  The new one is much 
larger so volunteers could be men or women.   No talking necessary. . .just relax in a chair 
and take your picture with some cute kids!   Please let us know if you would be willing to help 
out. 
  

***If any NCL members or older kids that need community service would like to help set up 
the night before or work during the event, please contact Rachael or Kim. 
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Membership  
Nathalie Hurwitz, VP            nathaliehurwitz@yahoo.com 

Family -Based Activities            rachaelc13@yahoo.com         
Rachael Cochran and Kim Bailer                 kimbailer@verizon.net 
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NCL COUPLES NIGHT  - Saturday, March 20th  

Stone Forge, Foxboro  7:30 pm  

 

Join us for a fun night of billiards, beer, and food! Click HERE  for more info.  
(This event is open to ALL NCL and non -NCL residents!)  

http://www.norfolkcommunityleague.org/downloads/NCL_bunny_brkfst_2010.pdf
mailto:nathaliehurwitz@yahoo.com
mailto:rachaelc13@yahoo.com
mailto:kimbailer@verizon.net
http://www.norfolkcommunityleague.org/downloads/couples_night_2010.pdf
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We have begun planning the next auction/fundraiser scheduled in September. PLEASE consider 
volunteering your time to help us with this huge undertaking and email Sarah or Lindsey so we 
can get you on the volunteer list.  

 

Our annual fundraising drive is also underway. You should have received a letter in the mail out-
lining NCL’s goals and asking you to donate an amount that will go directly back to your commu-
nity. Please help NCL help Norfolk by returning your donation today. Thank you! 

Thank you to Amy Mullen for hosting the winter coffee last Friday. We had a huge turnout - it was so nice 
to see lots of new faces!! 

We are so excited for Couples Night Out to be held on Saturday, March 20th at Stoneforge in Foxboro.  
You should have received your invitations in the mail last week.  If you are new to NCL and did not receive 
one, please email or call one of us so that we can get it out to you.  The $20 per person price includes 
pool tables and appetizers.  A cash bar is available.  

Thanks again!! 

Colleen and Kate 

The newly-formed Working Moms' Club is one of the few ways for working moms in town to get 
together and socialize, usually one evening a month. This club has been a great way for NCL 
members who cannot typically attend the coffees and other daytime activities to get to know each 
other and get involved with NCL. Meetings thus far have been held at members' homes but we 
are hoping to organize a fun outing soon! For more information, please contact Membership.  
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Fundraising 
Lindsey Wallrapp and Sarah Logie 

Hospitality          kapergola@comcast.net       
Kate Pergola and Colleen Valencia          colleenvalencia@verizon.net 

Working Moms Club 
Michelle Murphy            michelle_murphy7@hotmail.com 

lindseywallrapp@yahoo.com 

selogie@gmail.com 

CLICK HERE TO DOWNLOAD THE 

COUPLEôS NIGHT RSVP FORM. 

mailto:nathaliehurwitz@yahoo.com
mailto:kapergola@comcast.net
mailto:colleenvalencia@verizon.net
mailto:michelle_murphy7@hotmail.com
mailto:lindseywallrapp@yahoo.com
mailto:selogie@gmail.com
http://www.norfolkcommunityleague.org/downloads/couples_night_2010.pdf
http://www.norfolkcommunityleague.org/downloads/couples_night_2010.pdf
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Schedule of Events  

Sunday, March 14thðDAYLIGHT SAVINGS TIMEðSPRING FORWARD! 

Saturday, March 20thðNCL Coupleôs Night at Stone Forge, 7:30 pm (RSVP, Tickets Required) 

Tuesday, March 23rdðNewsletter Entries for APRIL are DUE 

Saturday, March 27thðEaster Bunny Breakfast, 9-11 am at Freeman Centennial Auditorum (RSVP, 

Tickets Required) 

 

Sun Mon Tue Wed Thu Fri Sat 

 1 2 3 4 5 6 

 

7 8 9 

Early Dismissalñ
Public schools 

 

10 11 

Early Dismissalñ
Public schools 

12 13 

 

14 

Daylight Savings 
Time Beginsñ
SPRING  
FORWARD! 

15 16 17 

Happy St.  
Patrickõs Day! 

18  

HOD Kindergarten 
Orientation Meeting 
7 pm 

19 20 

NCL Coupleõs 
Night at Stone 
Forge  7:30 pm 

21 22 23 

Newsletter Entries 
for April DUE 

24 25 26 27 

Easter Bunny 
Breakfast 9-11 am 
at Freeman Audito-
rium 

28 29 30 31    

March 2010 



Irish Oatmeal Bread  

If you have oatmeal at breakfast and make a sandwich with this bread for lunch, you can meet the recommended 1 1/2 cups 

oatmeal per day. This recipe yields a dense dough, so use a stand mixer for mixing. Make sure the oatmeal mixture is cool 

before combining with the yeast mixture. 

Ingredients  

2 1/4  cups  boiling water 

1 3/4  cups  steel-cut oats 

1  tablespoon  salt 

3  tablespoons  butter 

3  tablespoons  light brown sugar 

Dash of granulated sugar 

2  packages dry yeast (about 2 1/4 teaspoons each) 

1/2  cup  warm water (100° to 110°) 

3 1/4  cups  all-purpose flour, divided 

3  cups  whole wheat flour 

Cooking spray 

1  large egg, lightly beaten 

Preparation  

Combine the first 5 ingredients in the bowl of a stand-up mixer, and let stand 25 minutes. 

Dissolve granulated sugar and yeast in warm water; let stand 5 minutes or until foamy. Add to oat mixture. Lightly spoon 

flours into dry measuring cups; level with a knife. Gradually add 2 3/4 cups all-purpose flour and 3 cups whole wheat flour to 

oat mixture. Beat at medium speed until well blended. Turn dough out onto a floured surface. Knead until smooth and elastic 

(about 8 minutes); add enough of the remaining all-purpose flour, 1 tablespoon at a time, to prevent dough from sticking to 

hands (dough will feel sticky). 

Place dough in a large bowl coated with cooking spray, turning to coat top. Cover and let rise in a warm place (85°), free from 

drafts, 1 hour or until doubled in size. (Gently press two fingers into dough. If indentation remains, dough has risen enough.) 

Punch dough down; cover and let rest 5 minutes. Divide in half. Working with one portion at a time (cover remaining dough to 

prevent drying), roll each portion into a 14 x 8-inch rectangle on a floured surface. Roll up each rectangle tightly, starting with 

a short edge, pressing firmly to eliminate air pockets; pinch seam and ends to seal. Place each loaf, seam sides down, in a 9

-inch loaf pan coated with cooking spray. Cover and let rise 30 minutes or until doubled in size. 

Preheat oven to 350º. 

Uncover dough, and brush egg evenly over loaves. Bake at 350º for 45 minutes or until loaves are browned on bottom and 

sound hollow when tapped. Remove from pan, and cool on wire racks. 
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