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MGOSC Presents:
January 15, 2014
10:30-1:00

Jill Conner Browne

The Sweet Potato Queen

At The Maxwell Club

This event will be open to all ESC,
Retirees, ACSC, Internationals,

Maltiple #1 News York Times® anyone with base access.
Bestselling Aathor, 3l Canner Browne, . p
THE Sweet Pogato Quenn™, has created »

a plobal phenomenon - 6,200 chapter B' lng a Gu est.

groups in 37 eountries—based upon lwr
phslosapby sud world-view as
recounted through her rollicking,
rancous and sotously fanay essass
Women and sraart men understand
that the bawdy, sassy, down-1o-earth
Bwmaor i stmply the vehicle by which
the greater message 15 copveyod —that
1, one of self-reliance and
erpowerment, mspiring sl to do what
makes their hearts sing,

Menu:

Lunch of Prime Rib with Au
Jus, Horseradish, rolls,

roasted potatoes, green beans
and salad

Member: 817.80

Broadway musical currently beang Non-Member: $19.80

wratten about ber life! o
Vegetarian Option Tossed
Salad with Fruit

RSVP NLT: Jan. 8
To:
mgosc. reservations@gmail.com

Members: $13.54
Non-Members: $15.54




Presi dent 6s Page

By Emily Meister

Happy New Year! | hope everyone had a wonderful holiday season and that 2014
brings you joy and happiness. The MGOSC had a great start to the holidays with a
successful holiday market. Thank you to Amiee Bright and Lynda Hewitt for all of

their hard work and dedication to the holiday market. It was amazing! Thank you Sa-
rah Allen for organizing the bake sale and to all the volunteers that helped us make the
day possible.

Thank you to our wonderful spouses that opened their homes for the December social
Tour of Homes. | hope that the cookie exchange and ugly sweater contest put every-
one in the mood for the holidays! For our January social, The Sweet Potato Queen is
going to be our speaker and guest for our luncheon. Jill Conner Browne is a best
selling author that uses her humor to convey messages of empowerment and se#
reliance. She will be a treat to hear her story and | hope everyone is able to come and
bring a friend.

|l am excited for the MGOSC in 2014 and kn
of our hard work, but most importantly, to continue to make connections and friend-

ships in our spousesO community. Cheer s!
Emily
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November 2013

Sunday Monday Tuesday Wednesday  Thursday Friday Saturday
1 2 3 4
Happy New Year!
5 6 7 8 9 10 11
9 AM Dance 9 AM Golf 9 AM Golf 7 PM Movies
9 AM Golf
6 PM Mah Jongg
12 13 14 15 16 17 18
9 AM Dance 9 AM Golf 9 AM Golf
9 AM Golf 10:30 AM The
Sweet Potato
6 PM Mah Jongg | Queen!!
19 20 21 22 23 24 25
Martin Luther 9 AM Dance 9 AM Golf 9 AM Golf
King Jr. Day!
9 AM Golf 10 AM Book Club
Take a tour of
his church and | 6 PM Mah Jongg | 11:30 Lunch Bunch
home here in
Montgomery!
26 27 28 29 30 31
1 PM Bible 9 AM Bible Study | 9 AM Golf 9 AM Golf
Study

9 AM Dance
9 AM Golf

6 PM Mah Jongg

10:30 AM Thrift
Shop




Special Activities

POC: Valerie Cohen POC: Sarah Allen
The Thrift Club is starting up again on the last Please contact POC Sarah Allen for more infor-
Wednesday of the month (January 29th)! Janu- mation.
aryodéos meeting wil!/l cov Th
wi || meet at 10: 30 at cat

at the corner of Narrow Lane and Carter Hill in
the Winn Dixie parking lot. Contact POC Valerie
Cohen for more information.

Bible Study
POC: Lidia Davidson

Meetings will resume on January 27th and 28th.
RSVP to POC Lidia Davidson. ‘

POC: Amber Palmore

Contact POC Amber Palmore for more infor-
POC: Ann Marie OO6N mation.

Are you ready to go for a ride? Contact POC Ann
Mari e O6Malley for n

POC: Monica Ernsberger

There will be no Craft Club in January. Interested
in coming next time? Bring whatever craft or pin-
terest project andThereig| |

K Club a kitchen if you want to bring meals/snacks
Book Clu too. For more information please contact POC

POC: Jeanne Charbonneau Monica Ernsberger.

The Book Club is readingThe Monuments
Men_ by Robery M. Edsel for this month. We will
meet on Wednesday, January 22 at 10 AM in the
Maxwell Community Library. The movie version
is slated for release on Feb. 7, so our club and the
Movie club may join together next month! Febru- ’\
aryos read wiMudderdneghet h (J

Orient Express by Agatha Christie. Contact A
POC Jeanne Charbonneau for more information.




Special Activities

Golf Club

POC: Tammy Martinez

POC: Vicki Dendis

Come and get your birdie every Tuesday, Let 6s dance T-dleasda thesMa®
Wednesday and Thursday mornings at 9 AM at well Fitness Center - Aerobics Room. Class
the Cypress Tree Golf Course. Contact POC Tarr| Teachers: Vanessa Edwards & Vicki Dendis
my Martinez.
; > Lunch Bunch
POC: Emily Knowles
Lunch Bunch wil/l meet O

POC: Julie Hauck
Jo Bowling
Sarah Allen

Do you know your way around the kitchen? Are
you interested in checking out some fabulous
food finds? Come join in the fun with the Gour-
met Club! Time and date are TBD. Contact any of

the POCs for more information.

Home School

POC: Malisa Artelli

Do you homeschool your children? Do you want
tohomes c ho ol but donot
Are you a homeschoolveteran and have ideas
others could benefit from? Please contact the
homeschool POC Malisa Artelli. We would love
to set up a regular schedule where kids and par-
ents could meet to share their work and ideas.

k

Garden at 11:30. Hope to see you there! Contact
POC Emily Knowles for more information!

POC: Valerie Cohen

We will be playing every Tuesday night at 6 PM.
The locations vary from week to week. New peo-
ple are always welcome! We love to teach anyone
who wants to play! Please contact POC Valerie
Cohen for more information.

Moms, Pops, & Tots

POC: Amanda Presnell

Please contact POC Amanda Presnell to be adde
to the email list.

n



Special Activities

POC: Tamera Barnes

Letds go to dinner
be Great Expectations on January 10th at 7 PM.
Pl ease contact

to be added to this group.

and

POC Tan

POC: Melissa Rich

Contact POC Melissa Rich for more information.

SAVE THE DATE! We will be touring the Hyun-
dai Plant on Wednesday, February 5th!

POC: Desiray Emerton

Contact POC Desiray Emerton for more infor-
mation.

POC: Shannon Drichta

If you are interested in the Running Club, we are

trying to organize runs on base, in Prattville and

Montgomery! Contact POC Shannon Drichta for
more information.

POC: Lauren Pace

Contact Lauren Pacefor more information.

Your success and happiness lies in you. Resolve to keep happy,
and your joy and you shall form an invincible host against
difficulties.

0 Helen Keller



MGQOSC Information

206 W Selfridge St. on Maxwell AFB, building 851
(334) 953-6407
Webre now on Facebook! Please o0l
https://www.facebook.com/maxwellthriftshop
Shopping Hours:
Tuesdays 9am to 2pm, 3pm to 6pm
Wednesdays 9am to 2pm
Fridays 9pm to 2pm
Consignment Hours:
Tuesdays 9am to 1pm
Wednesdays 9am to 1pm
Fridays 9am to 1pm
Donations:
We accept donations 24 hours a day at our kiosk located on the side of the Thrift Shop building
Volunteer
Want to make a difference? Our thrift shop relies on volunteers. We'd love your help and there are
great benefits to volunteering. We also reimburse for child care. For more information about vol-
unteering, please contact our manager, Reeba, at the number listed above.
Purpose
The Thrift Shop's purpose is to raise money for college scholarships and other charitable giv-
ing. Thanks to our shoppers, consignors and donors, the Thrift Shop was able to give away $50,000
in 2012-2013.

The Thrift Shop will reopen at 9 AM on January 7 for sales and
consignments.

The Thrift Shop is always looking for volunteers! If you would
like to volunteer, please call Reeba, the Thrift Shop manager, at
(334) 953-6407!

The MGOSC is a private organization. It is not part of the Dept. Of Defense or any

of itdéds components and it has


https://www.facebook.com/maxwellthriftshop

Happy New Year!

Want to try for some luck in the New Year?
Try some of these tasty foods and see if it
works for you in this coming year!

9 Foods to help with good luck (with some
help from Martha Stewart):

Grapes
One foreachmonthdi t 6 s sai d
if the grape is sweet that it means good luck

Southern Good Luck Recipe

Combine some of those 9 Lucky Foods into a deli-
cious Southern meall! To
licious recipe that combines ham and black-eyed

peas (taken from the Neelys on foodnetwork.com):

Black-Eyed Peas with Bacon and Pork

Ingredients:

i Inbs. Sned blank-eyeth peas

2 tbsp. vegetable oll

for that month and i tohkhe @oake sihoud der é
well, dondét expect mdcltfri@esm thatckmenhtltled
Black -Eyed Peas 1 medium onion, diced small

Shows humility in the South, and thus 4 cloves garlic, sliced

should bring good fortune. 1 1/2 tsp salt

Lentils 1 tsp freshly cracked pepper

All those teeny tiny seeds are said to bring | 1/2 tsp cayenne pepper

abundance in Italy. 1 tsp garlic powder

Circular Foods 4 c. chicken stock

The circle symbolizes everything coming 2 c. water

Afull circleo and sh@bhayleavesmpl et i on. So then
donuts should be good for us, right? Hot-pepper vinegar, as desired

Soba

The longer the noodle, the better! The Directions:

length of the noodles represent longevity. Put the peas in a large crockpot and cover with about
Foods Shaped like Coins 40 of water. Soak the

These foods are meant to bring prosperity.
Greens

Like collards or beans, share the same color
as our moneyd so that should obviously
bring some luck, right?

Pork

Pigs are said to have good luck since they
root forward in search of food. Also, since

their meat iIs fatty,
happiness in the year.
Cornbread

The golden color is to represent the glories
of gold.

APPY Mg yeut

water and rinse.

Heat the oil in a large pot over medium-heat. When
the oil is simmering, add the pork. Sear until the
pork is browned on all sides, 4-5 min. Add the bacon,
onion, and garlic to the pot and cook, stirring, until
the onion and garlic are lightly browned, about 6-8
min. Add the salt, black pepper, cayenne, and garlic
pawtled. €ools uatil the entice mixture ia gpated with h
the spices, about 2 min. Pour in the stock and water
and drop in the bay leaves. Bring the mixture to a
boil, then reduce the heat and simmer, about 30 min.

When the pork begins to fall apart, add the prepared
peas to the pot and simmer until the peas are very
soft, about 18 1 1/2 hours.

Taste for seasonings, and add some hepepper vine-
gar, if desired. Discard the bay leaves and transfer
the black-eyed peas to a serving bowl.

8

di ced
bacon

peas
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MGOSC Presents:
January 15, 2014

10:30-1:00
Jill Conner Browne
The Sweet Potato Queen
At The
Maxwell Club
Multiple #1 New York Times® Bestselling This event will be open to all
Author, Jill Conner Browne, THE Sweet p
Potato Queen™, has created a global ESC. Retirees. ACSC
phenomenon—6,300 chapter groups in 37 2 % 2
countries—based upon her philosophy and Internationals anuone with
world-view as recounted through her b4 Yy

rollicking, raucous and riotously funny
essays. Women and smart men understand
that the bawdy, sassy, down-to-earth humor
is simply the vehicle by which the greater
message is conveyed—that is, one of self-
reliance and empowerment, inspiring all to
do what makes their hearts sing.

base access.
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Broadway musical currently being written
about her life!
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