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Here is our MOPS Spring Schedule: 
Feb 1 - Looking for a night out with other moms? After our MOPS Steering 

meeting, several of us moms head to Red Robin (Lakewood) to relax, chat and 

eat yummy food. All are welcome!! (We usually go about 8:30 pm - call Deb's 

cell - 253-312-3346, if you have any questions.) 

 Feb 11 - Discussion questions revolving around Five Love Languages with an 

overview of them. 

Feb 25 - SPA DAY 

Mar 11 - Speaker: Teacher Cindy Childs - Preparing our child(ren) for 

Kindergarten; Discussion Questions 

Mar 25 - Speaker: Sarah Slack - TEARS; Craft - knitting hats or making small 

blankets for preemies for donation (March of Dimes month) Invite people to join 

a team to the Walk n Rock in June. 

Apr 8 - Hobby Day 

Apr. 22 - Speaker: Kelli Pritchard  

May 6 - Final Brunch with a Mentor Sharing  

Other Fun Dates: 
Feb 6 - St. Mary's School Auction (Tickets are $40, and drinks are FREE 

Feb 19-20 - St. Mary's Church Rummage.  Find a treasure!  Donate gently used 

items! 

St. Mary’s M.O.P.S., Lakewood, WA 

Monthly Newsletter 

Bir thdays & 

Anniversar ies 

Did we miss yours?  
Make sure we have 

your updated 
registration 

information!  
Haven't 

registered?  See 
Kristin today! 

 
Happy Birthday! 

 

STEERING TEAM 
 
Coordinator: Deb Sclair 
 
Co-Coord.: Lindz Smolko 
 
Hospitality: Anneke Berry 
 
Membership: Kristin 
Paynter 
 
Volunteer Coordinator:  
Dee Daley 
 
Creative Activities: Mindy 
Haynes  
 
MOPPETS: Heidi 
Burlingame 
 
Newsletter Editor: Lindz 
Smolko 
 
Publicity: STEERING 
 
Mentors: 
Joan Swarner 
Loretta Mangum 
Glenda Smith 
Marcia Ott 

 

If you need anything, contact 

any one of us (phone 

numbers and emails 

published in our directory) or 

email a general note to: 

stmarysmops@gmail.com 

 

""UUnnttaammeedd  HHeeaarrtt""  
AA  MMoovviiee  ((aanndd  SSeellff))  RReevviieeww  BByy  KKaatthhlleeeenn  

JJaarrrraatttt  
On a recent weekend night, I searched through the 
cable TV guide for movies to record on the DVR.  I 
came across "Untamed Heart," a middle school era 
favorite of mine.  Just the title brought up warm, 
fuzzy sentimentality of my younger years.  I 
remembered it as the perfect love story, right up 
there with "Say Anything."  I couldn’t wait to watch it. 
Funny how something idealized in your childhood 
appears so different when revisited in later years.  I 
remember thinking that the male lead, Adam,  
played by Christian Slater (what great hair he had!), 
was the perfect boyfriend: tall, quiet, sweet, 
mysterious, and totally devoted to his love interest.  
Marisa Tomei’s  character, Caroline, was what I 
wanted to be when I grew up: slender, perfectly 
teased 90’s hair, big, black- eyeliner- lined doe eyes.  
I wanted a love story like theirs; young 20-something 
woman is rescued and cherished by quirky, 
handsome, sensitive 20-something male.  I laughed 
at the naiveté of my adolescence after watching the 
movie again.  I had missed some important details. 
You’ll understand what I mean when I describe my 
husband’s reaction to my retelling of the plot of the 
movie.  “Is that really a movie?  Who decided that 
script would actually sell tickets?”  You see, the 
important details my 12-year-old self glossed over 
were that Adam has a childlike mentality and grew 
up believing, and still believes as an adult, that he 
has a baboon heart.  “Well, he was an orphan, and 
the nuns in the orphanage told him his father was 
searching for the baboon king’s treasure in the jungle.  

The baboon king caught his father trying to steal it 
and there was this great battle, and the baboon king 
killed the dad.  He felt horrible, though, because the 
dad needed the treasure to pay for a new heart for 
his dying son, so the baboon king gave the heart to 

the little boy…and that’s why he thinks he 
has a baboon heart.”  I relayed to my 
husband.  He rolled his eyes at me, “And, 
this was your favorite movie growing up?”  
“Yup, pretty much…”  It gets worse.  So 
Caroline, for some reason, falls in love with 
this guy even though she knows he’s not all 
there because he saved her from some 
guys that attacked her.  Turns out he’s 
been following her as she walks home 
every night from work (they work together 
in a diner) to make sure she gets there 
safely.  That part made my young, girl heart 
swoon.  How dreamy.  I want a guy like 
that!  Turns out he also watched her sleep 
in her room every night without her 
knowing.  Twelve –year-old self: “Oh, how 
sweet.”  Thirty-two-year old self: “Creepy.  
Isn’t that called stalking?” 
To make things worse, ( I am going to ruin 
the ending, so don’t read this if you are still 
considering watching this movie for some 
reason.) Adam ends up dying in the end, so 
this movie doesn’t even have a happy 
ending.  But, back in the day, I thought that 
was tragically romantic, which made this 
the best love story I’d ever seen.  That 
probably had to do with the fact that I had 
read Romeo and Juliet in English class 
about that time, and death after young love 
was all the 6

th
 grade girls were talking 

about. 
The interesting thing about this whole 
experience was that it made me realize 
where and when I started picking up some 
ideas about romance.  This was about the 
time in my life when I started forming the 
ideal man in my head as someone who was 
sensitive and devoted, and while he 
hopefully didn’t believe he had a baboon 
heart, it was okay to love someone who is a 
little bit different.  I also realized that the 
music in the movie really impacted me.  I 
love melancholy jazz, and the soundtrack 

This Issue 
Untamed Heart: A Review P.1 

Miscellaneous News P.2 

More Tidbits  P.3 

Upcoming Events & Little Tips P.4 

ISS U E  

Ja n ua ry  
2 0 1 0  

03 

 

Better Moms Make A Better World 

Mon Tue Wed Thu Fri Sat Sun 

18 19 20 21 
BIBLE 

STUDY! 

22 23 
 

24 

25 26 
 

27 
 

28 
MOPS 

Mtg.!!! 

  

29 
 

30 
 

31 
 

1 
 

2 
 

3 4 
BIBLE 

STUDY! 

5 6 7 

8 
 

9 10 11 
MOPS 

Mtg.!!! 
Love Languages 

12 
 

13 
 

14 
Valentine's 

Day! 

15 16 17 18 
BIBLE 

STUDY! 

19 
 

20 21 

22 23 24 25 
MOPS 

Mtg.!!! 

SPA DAY 

26 
 

27 28 

 

J
a

n
u

a
ry

-F
e

b
ru

a
ry

 

2010 

mailto:stmarysmops@gmail.com


 

 

One night. No kids.  No distractions.   
Just us.   

 

SPRING RETREAT  

COMING SOON! 

 

Date will be set  

by February! 

FFFRRROOOMMM   TTTHHHEEE   KKKIIITTTCCCHHHEEENNN   
   

 
 

Chocolate Dipped Pretzels 
 

Ingredients: 

1 12-ounce package milk chocolate 

chips  

1 12-ounce package white chocolate 

chips  

24 large pretzel rods  

Assorted holiday sprinkles  

Directions:  

Place the milk chocolate chips in a 

microwave-safe bowl and the white 

chocolate chips in another. 

Microwave one bowl on high for 1 

minute. Remove and stir with a 

rubber spatula. (The chips should 

melt while you are stirring, but if 

they don't, you can continue to 

microwave for 15 more seconds, 

then stir again.) Wash and dry the 

spatula. Microwave the other bowl 

on high for 1 minute, and stir until 

the chocolate is melted. 

Dip one pretzel rod into the milk 

chocolate; use a spoon or butter 

knife to spread the chocolate about 

halfway up the rod. Twist the rod to 

let the excess chocolate drip off. 

Hold the rod over a piece of wax 

paper and shake sprinkles on all 

sides. Place the pretzel on another 

piece of wax paper to dry. Coat 

another pretzel with white chocolate 

and sprinkles. Repeat until you've 

coated all the pretzels, half with milk 

chocolate, half with white chocolate, 

and let dry completely, about 2-4 

hours. (Cover any remaining 

chocolate with plastic wrap and store 

in the refrigerator.)  
Submitted by Heidi Burlingame 

 

 

 

 

 

SSWWAAPP  MMEEEETT!!  

  

You can also bring items to 

MOPS if you want to pass them 

on to others for free. 

 

 WANTED: Deb Sclair is 
looking for white Corelle 

dishes with the green daisies 
around the rim in all sizes if 

anyone wants to sell them to 

her. 
 WANTED: Deb Sclair 

wants to buy/find wooden 

train tracks/trains etc. (Ben 

REALLY likes to play 

trains!! And Jack does, too). 
 FOR SALE: Couch, espresso 

machine, mini kegerator, 

Mexican dishes, lots of stuff.  

See Lindz. 
 

E-mail your wanted/sale ads to 

Lindz at 

LindzDBSmolko@comcast.net  
 

CCUUTTEE  KKIIDD  

AALLEERRTT!!  

 
 

Addison (aka Addy) is the 

2-year-old son of Mindy 

Haynes 

 

SSeenndd  mmee  YYOOUURR    

ccuuttee  kkiidd  ppiiccss!!  

WWhhaatt  ttoo  RReeaadd??!!??  bbyy  DDeebb  SSccllaaiirr   

Invite Friends to MOPS 

We have seats to fill! Please tell your friends about 
our group, and invite them as your guest to check it 
out—no obligations for first-time visitors!  Don’t 
forget to put your name AND her name on raffle 
tickets when you bring a guest! 
 

AA  LLiittttllee  LLaauugghhtteerr  
shared via email from MOPS graduate, Kristen Russell 

Some tiny readers were asked to pick books off the library shelves 
about animals and see what they could find and report to the rest of 
class.  One little boy grabbed a book and exclaimed, "Whoa.  A 
frickin' elephant."   
The teacher asked, "What did you just say?" 
"Look!" he said, "It says it right here: '"A f r i c a n Elephant.'"  
 

DDUUEESS  AARREE  DDUUEE!! $56 for the entire semester (til May) 

or $8 per meeting.  See Kristin today!  (Scholarships 

available!) 

WWoo mm eenn õõss  RReett rr eeaa tt  
Stay On Top of It! 

Read: The Help by Kathryn Stockett  

Summary: In Jackson, Mississippi, in 1962, there are lines that are not crossed. With the 

civil rights movement exploding all around them, three women start a movement of their 

own, forever changing a town and the way women--black and white, mothers and 

daughters--view one another.    

Fun Read with Great Recipes: Suck Your Stomach In and Put Some Color On! 

What Southern Mamas Tell Their Daughters That the Rest Y'all Should Know Too by 

Shellie Rushing Tomlinson. 

Summary:  Hilarious book! Very fun read with great recipes at the end of each chapter. 

For example: 

Cheesy Vegetable Soup 

6 medium potatoes, diced; 3 to 4 onions; 5 C. water; 1 - 16 oz. package frozen mixed; 

vegetables; 1 can Cream of Celery soup; 1 can Cream of Mushroom soup; 1 pound 

Velveeta cheese, cut into cubes; salt and pepper to taste 

Place potatoes and onions in about five cups of boiling water. As soon as they're fork 

tender add frozen mixed vegetables and stir until the heat comes back up. 

Stir in both soups and Velveeta cheese. Season with salt and pepper and let it cook on 

low about 30 minutes. All that's left for you to do is ring the dinner bell and say the 

magic words--soup's on! 

 Peel a banana from the bottom and you won't have to pick the little 

'stringy things' off of it. That's how the primates do it. 

 Take your bananas apart when you get home from the store. If you leave 

them connected at the stem, they ripen faster.  

 Store your opened chunks of cheese in aluminum foil. It will stay fresh 

much longer and not mold! 

 Peppers with 3 bumps on the bottom are sweeter and better for eating. 

Peppers with 4 bumps on the bottom are firmer and better for cooking. 

 Add a teaspoon of water when frying ground beef. It will help pull the 

grease away from the meat while cooking. 

 Leftover snickers bars from Halloween make a delicious dessert. Simply 

chop them up with the food chopper. Peel, core and slice a few apples. 

Place them in a baking dish and sprinkle the chopped candy bars over the 

apples. Bake at 350for 15 minutes!!!  Serve alone or with vanilla ice 

cream. Yum! 

 Heat up leftover pizza in a nonstick skillet on top of the stove, set heat to 

med-low and heat till warm. This keeps the crust crispy. No soggy micro 

pizza. I saw this on the cooking channel and it really works.  

 Easy Deviled Eggs Put cooked egg yolks in a zip lock bag. Seal, mash till 

they are all broken up. Add remainder of ingredients, reseal, keep 

mashing it up mixing thoroughly, cut the tip of the baggy, squeeze 

mixture into egg. Just throw bag away when done easy clean up. 

Expanding Frosting 

 When you buy a container of cake frosting from the store, whip it with 

your mixer for a few minutes. You can double it in size.  

LLiittttllee  TTiippss::    DDiidd  YYoouu  

KKnnooww??!!?? 

http://www.mops.org/page.php?pageid=1831

