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Happy 2010! Hope you all had a wonderful 

holiday season.  I for one am a little glad it’s 

all over.  As much fun as the holidays can 

be, it’s nice to pack up, clean up and start 

new. 

NCL has already gotten back to business.  

The Board met on January 4th to vote on 

disbursement requests and the results are 

in! Here’s what NCL is contributing to this month: 

H. Olive Day Math Program   $365 

H. Olive Day First Grade Phonics  $500 

Conservation-Kunde Playground  $1000 

KP High School Swim Team   $660 

H. Olive Day School Kinder. Phonics $320 

Norfolk Cooperative Preschool  $500 

KP Parent’s Network   $500 

Norfolk Fire Dept    $1000 

H.O. Day Fun w/Friends Program  $1000 

Be Smart Wellness Coalition  $500 

CottonTail 4H Club    $335 

Norfolk Girls Softball   $250 

Thank you to all who helped with fundraising activities that enabled us to 

disburse these funds.  I know we can count on you again in 2010…we have 

an incentive plan for you that we are VERY excited about!  Thanks to Lisa 

Noke for doing the leg work….so I’ll let her tell you all about it.  Read on…. 

HAPPY NEW YEAR! 

Special Points of  

Interest: 

Check out the new 

Disney incentive 

and get involved!!! 

Gearing up for the 

2010 Gala….check 

out the volunteer 

opportunities and  

be sure to sign up 

for a committee! 

Newsletter entries 

for February 2010 

are due on January 

26th…..any NCL 

member is welcome 

to submit info for 

the newsletter. You 

can also advertise 

your business or 

other info for $15 

per newsletter (it 

will also appear on 

the website).  

President’s Update      Kerry DeVellis
       jkdevellis@comcast.net 
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NCL Announces: 

Give a Day, Get a Disney Day! 

NCL/Disney Partnership 2010 

 

"Give a Day, Get a Disney Day!" is a program that celebrates and inspires volunteerism. Disney is working 
with the Hands On Network to bring amazing volunteer opportunities to which you can lend your much-
needed services. As a way of thanking the community for its good work, Disney will give a free ticket good for 
one day admission to a Walt Disney World® or Disneyland® theme park. 

 

Through this program, NCL members will receive free admission to one of the theme parks of Walt Disney 

World® Resort or the Disneyland® Resort when they sign up and complete volunteer service with NCL. 

 

How it works: 

 

In the near future, NCL will post volunteer opportunities on the Disney/Give a Day web site.  NCL members 
can sign up for eligible volunteer opportunities. Participation in volunteer activities outside of this sign-up 

process does not qualify for a free ticket. 

 

Upon completion of the volunteer opportunity, NCL members log into the web site and indicate completion.  
NCL verifies this within 72 hours.  Once verified, the NCL member will receive an email with instructions on 
how to print a voucher to redeem for the free theme park ticket. The voucher for a free ticket to enter one of 
the Disney Theme Parks may be redeemed through December 15, 2010, and must be redeemed and used 
on the same day. (Blackout dates and restrictions apply; see web site). 

 

This is a very exciting opportunity to give and receive!!  Please watch the Disney web site and the NCL web-
site for upcoming opportunities! 

Breaking News!    Lisa Noke lisa.noke@verizon.net 
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Fundraising      
Sarah Logie and Lindsey Wallrapp        selogie@gmail.com, lindseywallrapp@yahoo.com 
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Save the Date!! Saturday September 11th, 2010 is the date for this year’s gala and auction fundraiser! The theme is  

Casino Night! Stay tuned for more details.... 

 

This is our biggest fundraising event for the year, and we need everyone’s help to pull it all together. We are looking to 

put together our gala committee so we can start planning all of the details. Below is a detailed list of all of the areas 

where we need help. Please email us if you can volunteer for one (or more) of these tasks. Once we have the committees 

put together, we will be having a kickoff meeting sometime in February for all of the volunteers. Thanks in advance for 

all of your help! Event co-chairs will be Sarah Logie and Lindsey Wallrapp. 

  

Auction Committee: 
  

Acknowledgements (3 ppl) 

Cleanup (6) 

Entertainment (2) 

Graphics (2) 

Publicity (2) 

Set up (6) 

Decorating (3) 

  

  

Casino Sub-committee: 

 

dealers (~15) 

chips (2) 

setup/break down (2) 

close out (2) 

Auction Sub-committee: 

 

school items (2) 

town items (2) 

fire/police items (2) 

sports items (2) 

vacation items (2) 

donated item baskets (2) 

misc. items (2) 

wine board (2) 

close out (3) 

Welcome new members, 

Michelle and Scott Hockman! 

Family-Based Activities      
Rachael Cochran and Kim Bailer         rachaelc13@yahoo.com, kimbailer@verizon.net 

We would like to thank everyone who attended the Pajama Breakfast with Santa in December. 
The morning was a huge success and we hope everyone had fun.  From our families to yours, 

Happy New Year! 

 

Rachael and Kim  
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Hospitality      
Colleen Valencia and Kate Pergola        colleenvalencia@verizon.net, kapergola@comcast.net 
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Hi Everyone! 

 

It is hard to believe the Holidays are already behind us.  We want to 

thank Kristin Manning once again for hosting our Holiday Party - we had 

a great turnout!! 

 

We are planning our Winter Coffee for late February/early March.  If 

anyone would like to host, please email me or Kate.  

 

Thanks!! 

Next Working Mom’s meeting will be January 28th at Karen 

Belcher’s house. Contact Michelle Murphy for more informa-

tion! 

Superbowl Sunday Chili  

1 pound of ground turkey 

1 can diced tomatoes 

1 can peas 

1 can corn 

3 cans beans - your choice - light or dark red, black, cannelini, garbanzo 

1 packet chili mix 

Brown the turkey, add the seasoning mix and combine well.  Add everything 
else, including the turkey mixture, to a pot and simmer for an hour or more. 

Enjoy with shredded cheddar, sour cream and tortilla chips or bread!  

 

THE TUTORING ADVANTAGE:  Norfolk resident and certified teacher offers that additional help 

your child may need to reach their potential in the classroom.  I work with students from elementary 

through high school in a variety of content areas such as reading, writing, math, test taking and MCAS 

preparation.  My  goal is to work with each individual to meet their needs and help in achieving better 

grades.  Please call for more information.  Susan Martucci 508-528-2399    
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Ingredients 

1  (4 1/2- to 5-lb. ) whole chicken 

2  celery ribs, cut into 3 pieces each 

2  carrots, cut into 3 pieces each 

2 1/2  to 3 tsp. salt 

2  tablespoons  butter 

1  medium onion, chopped 

1  medium-size green bell pepper, chopped 

1  garlic clove, pressed 

1  (10 3/4-oz.) can cream of mushroom soup 

1  (10 3/4-oz.) can cream of chicken soup 

2  (10-oz.) cans diced tomatoes and green chiles, drained 

1  teaspoon  dried oregano 

1  teaspoon  ground cumin 

1  teaspoon  Mexican-style chili powder* 

3  cups  grated sharp Cheddar cheese 

12  (6-inch) fajita-size corn tortillas, cut into 1/2-inch strips 

King Ranch Chicken Casserole 
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Sun Mon Tue Wed Thu Fri Sat 

     1 Happy New 

Year!  

2 

3 4 5 6 7 8 9 

10 11 12 13 14 15 16 

17 18 MLK Dayñ

No School 

19 20 21 22 23 

24 25 26 Newsletter 

Entries DUE 

27 28 29 30 

31       

January 2010 

Preparation 

1. If applicable, remove giblets from chicken, and reserve for an-

other use. Rinse chicken. 

2. Place chicken, celery, carrots, and salt in a large Dutch oven 

with water to cover. Bring to a boil over medium-high heat; reduce 

heat to low. Cover and simmer 50 minutes to 1 hour or until 

chicken is done. Remove from heat. Remove chicken from broth; 

cool 30 minutes. Remove and reserve 3/4 cup cooking liquid. 

Strain any remaining cooking liquid, and reserve for another use. 

3. Preheat oven to 350°. Melt butter in a large skillet over medium-

high heat. Add onion, and sauté 6 to 7 minutes or until tender. Add 

bell pepper and garlic, and sauté 3 to 4 minutes. Stir in reserved 

3/4 cup cooking liquid, cream of mushroom soup, and next 5 ingre-

dients. Cook, stirring occasionally, 8 minutes. 

4. Skin and bone chicken; shred meat into bite-size pieces. Layer 

half of chicken in a lightly greased 13- x 9-inch baking dish. Top 

with half of soup mixture and 1 cup Cheddar cheese. Cover with 

half of corn tortilla strips. Repeat layers once. Top with remaining 1 

cup cheese. 

5. Bake at 350° for 55 minutes to 1 hour or until bubbly. Let stand 

10 minutes before serving. 

*1 tsp. chili powder and 1/8 tsp. ground red pepper may be substi-

tuted for Mexican-style chili powder. 


