
 

Happy Spring!  It's finally here!  Now let's hope it stays around for a while!  Spring is usually the busiest time for our fam-
ily.  Work is busy, Joe's travel schedule picks up and for some insane reason we let our son double up on sports, along with 
the other two being involved in things!  But to be honest, I love it.  I'm one of those people who does better with a lot on her 
plate .  The more time I have, the less productive I am!  Weird, I know.  Maybe I have trouble focusing...not sure, you tell me...I 
do know that it takes an iPod, a magazine, and the TV on for me to get through 40 lousy minutes on a treadmill.   

Time is our most precious commodity.  Often people ask me how I find the time to dedicate to NCL...I find it, here and there 
because I believe in it.  The payoff is so nice when someone in the community tells me how much they appreciate our hard 
work and the difference we make.  That being said, I hope you can find the time to help us fill some open Board positions start-
ing June 1st.  Below is a description of each: 

Secretary 

Shall keep accurate and concise minutes and the take the roll call at the Executive Board meetings (once a month).  Distribute 
meeting minutes within two weeks of Board meeting.  The Secretary shall also oversee the disbursement of the holiday greet-
ing cards.  Term is one year. 

Publicity Co-Chair (Two positions) 

Shall be responsible for general NCL publicity and fund-raising publicity; shall act as NCL's liaison with any town activities sup-
ported by NCL.  Term is two years. 

Hospitality Coordinator(s) (one or two positions) 

Responsible for planning and executing the Kick-Off Party, End of Year Party, Coffees, Speaker Night and any other 
events.  Shall make oral and written commitments and other arrangements associated with Hospitality's needs. Term is one 
year. 

Family Based Activities Coordinator (one or two person position) 

Shall be responsible for developing, soliciting, reviewing and implementing ideas for activities that involve families (i.e., Santa 
Breakfast, Easter Bunny Breakfast, etc.). Term is one year.  

 

We are looking for energetic people that can bring great ideas and follow through on them!  Please email me your interest at 
jkdevellis@comcast.net.    

  

We started this year with a lot of new and fresh ideas, some we executed and we feel that we nailed them.....others we simply 
missed the mark.  So, I would like to hear from you members with any ideas for Family activities, specifically those that might 
include the older kids.  Any couple or ladies nights you'd like to see...we are asking the people to speak! And I'm listening..... 

  

Have a wonderful Spring! 

President’s Update     Kerry DeVellis jkdevellis@comcast.net 
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The gala is fast approaching and we need your help! We are looking for donations of big-ticket items to auction off. This 
is the biggest fundraiser of the year and we rely on donations of auction items to make it a success. Even if you don’t 
have time to volunteer, this is a great way to contribute to the Gala planning efforts, and in turn, the Norfolk Community, 
as all proceeds will be disbursed to community groups in need. Please consider donating an item, or reaching out if you 
know someone who has access to an item that we could use. Here are some examples of items we need: 

 

Tickets: Sporting events, concert or theatre tickets 

Vacation Packages: Rental property, hotel getaway, amusement park tickets 

Outings: Day of golf or fishing, museum, zoo or aquarium passes 

Big-ticket items: TV, DVD player, lawn mower, snow blower, small appliances, sports memorabilia………Think Big!!! 

Services: Lawn care, house cleaning, home improvement 

Gift Certificates: Any gift certificates in $25 increments for restaurants, stores, spa services etc. 

 

The opportunities for auction items are endless. If you can donate an item or know a way to get one donated we would 

love your help! Please contact Sarah Logie at selogie@gmail.com by May 17
th

 if you have an item to donate. 

 

We are also looking for help getting theme baskets to auction. All of the information will be going to group chairs. If you 
are in a club please discuss this with your group chair at your next meeting. If you do not participate in a club but would 
like to donate a basket, please contact me for more information. 

 

Another exciting feature of the gala is the “Wine Board” raffle.  The Wine Board raffle is unique as the same number of 
wines up for award matches the number of raffle tickets sold. In short, everyone takes home a great bottle of wine to en-
joy.  We are looking for wine donations, specifically, bottles which are $20 or more in retail value. Please contact Pat 
Carlson (patmcarlson@gmail.com) or Lisa Noke (lisa.noke@verizon.net) to donate your favorite “Vino” for a 

special occasion! 

Fundraising          Sarah Logie and Lindsey Wallrapp 

                   selogie@gmail.com, lindseywallrapp@yahoo.com 
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It has come to my attention that there is some confusion about some of the NCL sponsored clubs.  To clear up any 
confusion, below is a description of the 4 different types of food & wine related clubs...the ones we all love to 
participate in!!  
 
Supper Club - The hostess makes the main dish.  The other members bring either wine, a side dish, appetizer or 
dessert based on a schedule.  The food does not have to be homemade.  
 
Gourmet  - Each member is partnered with another member and together, they host a gourmet meal for the rest of 
the group.  
 
Wine & Appetizers - This group consists of women only.  The hostess provides the wine/beverages and determines a 
theme, if desired.  The other members bring an appetizer with the recipe to share.   
 
Cocktail Club - This group is very similar to Wine & Appetizers but is a couples group.  The hosts provide the wine/
beverages and determines a theme.  The other members bring an appetizer or dessert with the recipe to share.  
 
A number of people have gotten in touch with me recently to ask about these clubs.  I think that there might be 
some confusion about which club they actually want to be in.  So, for those of you who are not in one of these clubs, 
but would like to be in one (or more), please let me know.  If you think you are on a waiting list for one of these 
groups, please verify with me so I can ensure you are able to get into one as soon as a spot opens up or we have 
enough people interested to form a new group.  If there are any questions or concerns, feel free to get in touch with 
me. 
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Welcome new members! 

Marissa & Kevin Keleher 

Janine & Richard Kizik 

Stephanie & Christian Richard 

Family-Based Activities  Rachael Cochran and Kim Bailer

                                rachaelc13@yahoo.com, kimbailer@verizon.net 

We would like to thank everyone who attended this year's Easter Bunny Breakfast. Also a HUGE 

thank you to all of our volunteers, especially girl scout troop 4755!  

The event was a great success and everyone had a wonderful time. We wish all of you a happy 

holiday with your families this month.  

See you all at our next family based event!  

Rachael and Kim 

Membership      Nathalie Hurwitz 
          nathaliehurwitz@yahoo.com 
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Hospitality     Colleen Valencia and Kate Pergola        

      colleenvalencia@verizon.net, kapergola@comcast.net 
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Happy Spring, everyone! It is so nice to finally see the sun and the flowers beginning to bloom!!  

 

Please join us for Candidate's Night on Tuesday, May 4th at 7:00 p.m. at King Philip Junior High.  
This is a great opportunity for you to hear the viewpoints of those running for office, in time for 

the town election on May 11th.  

 

Whitney Weinberg has offered to host our End of the Year party.  This will be held on Thursday, 
June 10th.  Please RSVP to Colleen or Kate.  As always, a dessert, appetizer and/or a bottle of 

wine is much appreciated.  Whitney lives at 19 Canterbury Lane.  Hope to see everyone there!!  

Next Working Momõs meeting will be April 29th at Cici Van 

Tineõs house. Contact Michelle Murphy for more information! 

NCL COMMUNITY DAY RUN/WALK is JUNE12th  

On Saturday, March 27th,  your local wildlife sanctuary and nature center, Stony Brook, was honored by the Bay State 
Council of the Blind at their annual convention in Waltham. Mass Audubon received the Community Access Award for 
its development of nature trails that provide universal access. Thank you for your continuing support for The Sensory 
Trail at Mass Audubonõs Stony Brook Wildlife Sanctuary and Nature Center. The completion of this trail is a testament 
to the vision and dedication of a host of individuals and organizations with the shared belief that everyone deserves 

the opportunity to enjoy the beauty and simplicity of the natural world.    

Two upcoming events of note:  

Big Night Extravaganza: Friday, April 9 th , from 6:30 -8:30pm & Saturday, April 10th, from 6:00 -8:30pm.   

Join us for our annual celebration of spring. There will be candle -lit trails, costumed skits, music, games and snacks. 

Being outside at night is exciting enough, but add to that the sounds of creatures stirring and Nature returning to 

lifeé The whole family will have a great time! Guided tours leave every 15 minutes. Call to schedule a time. 

Fee: $6m/$8nm per person  

Earth Day/Arbor Day Celebration  

Saturday, May 1st                   10am ð 3:00pm 

Admission: $3m/$4nm; maximum $10 per family  

Come out to Stony Brook for a day of   timely demonstrations and information sharing, childrenõs nature games and 

crafts. Green Schools Inc. will provide youthful energy and topical entertainment. And representatives from various 

local conservation groups will offer sustainable solutions for a green planet. Throughout the day, there will be demon-

strations in tree planting, pruning techniques, composting, creating a butterfly garden, laying out a family garden, 

plus guided tours. We hope you will join us on this very special day.  
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Apriori Beauty  

A New Generation of Anti -Aging Skin Care  

 

Superior High -End Products  

The first system that targets the process of aging not just the symptoms 

Organic and natural ingredients/No animal by products  

Apriori Beauty is expanding to the Northeast.  We are looking for individuals to join our pioneer New England Sales 

Team.  If time, flexibility and additional income are something you are looking forééDiscover Apriori Beauty. 

 

Huge Market Demand ð Home Based Business ð Very Low Start Up Costs 

(this is not a home party business)  

For more information, questions or to sample the products, please contact Linda Melanson 

 

www.aprioribeauty.com/ic/lindamelanson    508-320-0105        lindamelanson1@verizon.net 
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Sun Mon Tue Wed Thu Fri Sat 

    1 2 3 

4 

Easter Sunday 

5 6 7 8 9 10 

11 12 13 14 15 Wine & Apps 

at Lisa Nokeõs 

16 17 

18 19 20 21 22 23 24 

25 26 May Newslet-

ter Entries DUE 

27 28 29 Working 

Momõs Club  

30  

       

April 2010 

School Vacation Week 
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Beef and Blue Pizza  

 

 
 

 

Ingredients 

1/2  of a medium red onion, cut into thin slivers 

2  Tbsp. olive oil 

1  12-inch Italian bread shell (such as Boboli) 

8  oz. thinly sliced cooked roast beef 

1  small sweet pepper, seeded and chopped 

4  oz. crumbled blue cheese 

1/4  tsp. pizza seasoning (optional) 

Directions 
1. Position oven rack in center of oven. Preheat oven to 425F. In large skillet cook onion in 

1 tablespoon of the olive oil over medium-high heat 3 to 5 minutes or until onion is just ten-

der. Place bread shell on baking sheet; brush with remaining olive oil. Bake 5 minutes. 

2. Meanwhile, stack beef slices on cutting board; slice into strips. Top shell with beef, sweet 

pepper, onion, cheese, and pizza seasoning. Change oven setting to broil. Broil pizza 4 to 5 

minutes or until toppings are heated through and crust is browned. Cut in wedges. Serves 

4. 

http://www.bhg.com/recipe/beef/beef-and-blue-pizza/

