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To all the Moms, 

 

Thank you to everyone who has ever volunteered his or her time to the 

Southern California Mothers of Twins Clubs, Inc. Without you, this or-

ganization would not still be here about to celebrate our 46th year. I in-

clude the “his” because without the support of the fathers, grandfa-

thers, etc., watching the children or supporting the moms in the many 

ways large or small that they do, it would be much harder for us to vol-

unteer our time. The African proverb, made famous by Hillary Clinton 

when she said, “ It takes a village to raise a child,” certainly can be ap-

plied to mothers of multiples. We are stronger together, and we are fortunate that we have 

this organization to unite us and empower us against the unfair world we live in, whether it is 

the insults of illness, tragedy, or the natural transitions of life. Our organization, like many 

other philanthropic “sororities,” is at a crossroads. With the popularity and convenience of 

the Internet as an outlet for socializing, fewer people are volunteering their time, either by 

choice or just because they are overloaded with the ever-increasing demands of work and 

family. That being said, now it is that time of year when others are asked to step up and give 

their time and talents! Please consider submitting your resume and volunteering for a position 

with this worthwhile organization! Contact Nominating Chairman Lisa Edwards, Parliamentarian 

Terry Buchanan, or myself if you have any questions regarding any positions and the time com-

mitment involved. I can guarantee you that you will meet people that will change your life. The 

personal connections that you will make face-to-face are so much more profound than just an 

e-mail or Facebook post. Make your reservations ASAP for our May Convention, when we will 

gather once again with our hosting club, Saddleback Moms, with their wonderful theme 

“MOMs in Wonderland” at the beautiful Doubletree Doheny Beach Hotel. 

Just a reminder to send your newsletters to your District Reporters and our Editor, Melissa 

Lewis, for awards consideration. Please send any club publicity to Publicity Chairman, Amy Ze-

brack, for publicity award consideration. Any updates regarding local club information and 

nominations for outstanding State Reps should be sent to Vice President Angie Dargavage. 

“Each friend represents a world in us, a world possibly not born until they arrive, and it is only 

by this meeting that a new world is born.” 

—Anais Nin Laura  

 

 

Laura Teague 

SCMOTC President 
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Corresponding Secretary 

FYI from the VP 

Hello MOMs, 

 

I wanted to say a BIG thank you to Laura for being an awesome 

President, Workshop Chairman, and wonderful friend. You go above 

and beyond the call of duty in all that you do. 

I hope you ladies had an enjoyable time at "Weekend at the Oasis"; 

I thought it was a great weekend. 

I have sent out the SCMOTC Dues Renewal Notice for the 2014-

2015 year to club Presidents and State Reps, and I hope that you 

received it. It has been included in the newsletter for your convenience. Please send your club 

check to me at the address provided on the renewal form. Your club dues are due May 1, 2014. 

I am looking forward to "MOMs in Wonderland" in May; I know Saddleback has been working 

very hard to put on a wonderful Convention for us. I hope to see you all 

there. 

 

Regards, 

Angie Dargavage 

SCMOTC, Inc. Vice President 

Happy almost Spring! 

  

I’ve been busy mailing out invitations for our May Convention, “MOMs 

in Wonderland”! We hope you all can make it. The hotel is right on the 

beach!! Yay! 

If you have any correspondence, please send it in to me. I’m sorry I 

missed our last board meeting.  I have badges for some of you and will 

get those to you at Convention. 

See you at the beach!  

Take care,  

Amanda Armitage 

SCMOTC Corresponding Secretary 

amandaj@verizon.net 

mailto:amandaj@verizon.net


  

 

Treasurer 

Recording Secretary 

 

Have I gone mad? 

I'm afraid so, but let me tell you something, the best people 
usually are...   

  
Getting ready for my final Convention as an Executive Board 

member… I can hardly believe it! 
 

The minutes from Workshop and the January board meeting will 
be out soon; if work lets up, I may be able to have them to ya'll 

by April. 
  

Not too much else going on in Records… I am anxious to visit Wonderland and hope to 
see many of you there in May! 
  

 

 

She drank from a bottle called DRINK ME.and she grew so tall. 
She ate from a plate called TASTE ME.and down she shrank so 

small. 

And so she changed, while other folks.never tried nothin' at all... 
― Shel Silverstein, Alice, Where the Sidewalk Ends 
 

Danielle 

Dplus3@live.com 

SCMOTC Recording  

Secretary 
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  No article submitted 

 

 

Deanna Richter 

 Treasurer 

mailto:Dplus3@live.com


  

 

Insurance Liaison  

Hi Everyone! 

 

If your club is having an event and would like to have liability insurance, 

think about joining the clubs that are participating in the SCMOTC insur-

ance policy. It’s a nominal fee to have the peace of mind you get from be-

ing covered. If your club is interested, don’t hesitate to contact me and I’ll 

fill you in on all the details. 

Stay safe!  

 

Amanda Armitage,  

SCMOTC Insurance Liaison  
amandaj@verizon.net  805-815-3013  

Thanks to all the ladies who sent in their articles; it 
is much appreciated. I also want to thank Danielle 
and Linda for continuing to send me items to add to 
the Bulletin. I ask all clubs to send in pictures of 
your group and whatever activities you are involved 
in. 

 

Melissa Lewis 

scmotceditor@yahoo.com 

Editor 
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As was discussed at the January Board of Directors meet-
ing, we do not have a full slate to be presented to the 
membership for consideration. There are only a handful of 
members who are eligible to run for President or Vice-
President, and none of them have submitted a resume to 
be nominated to either of these positions. In response to 
this issue, I am proposing the following bylaw amendment 
so that Laura may run one more year in her existing posi-

tion as President. I have consulted with Patti Beamer, NOMOTC Parliamentar-
ian. 
 

Existing bylaw 

ARTICLE V 

Officers 

SECTION 1: The elected officers shall be President, Vice President, Recording Sec-

retary, Corresponding Secretary, and Treasurer. These officers shall be elected 

and shall assume office upon installation. Officers shall serve for a term of one 

year or until their successors are elected. No officer may serve for more than two 

consecutive terms in the same office. The appointed officer shall be the Parlia-

mentarian. 

Proposed bylaw 

ARTICLE V 

Officers 

SECTION 1a: The elected officers shall be President, Vice President, Recording Sec-
retary, Corresponding Secretary, and Treasurer. These officers shall be elected 
and assume office upon installation. Officers shall serve for a term of one year or 
until their successors are elected. No officer may serve for more than two con-
secutive terms in the same office. The appointed officer shall be the Parliamen-
tarian. 

Parliamentarian Page 6 



  

 

1b. In the event that there are no qualified/willing candidates to serve as an offi-
cer by the resume deadline, term limit may be extended by 1 year, excluding the 
office of Treasurer.  
 
Rational 
We need to ensure that we can elect a qualified President to continue moving 
this organization forward, and Laura has stated that she will continue as Presi-
dent if this by law passes and she is eligible to serve another year. 
Thanks, see you soon.  
 

Terry Buchanan 

Parlimentarian  

PP/Advisor 



  

 

 I'd like to thank Nominating Committee members Regina Voshell, Connie Russell, Becky 

Hames, and Leanna Ackles for all their hard work and dedication to SCMOTC. Putting a slate 

together for the upcoming term has been extremely challenging for the Nominating Commit-

tee as we only received a handful of volunteer forms. We have done our best to contact mem-

bers who are qualified but, unfortunately, everyone has declined. We are hoping that those 

members reconsider and decide to run from the floor. 

  

Slate of Officers for 2014-2015 
 

President         Open 

Vice President                           Open 

Recording Secretary                  Barbara Lawlor 

Corresponding Secretary           Melissa Lewis 

Treasurer                                  Open 

 

Recording Secretary Candidate Barbara Lawlor 
I appreciate being nominated for Recording Secretary; that being said, you probably would 

like to know a little about me. My name is Barbara Lawlor. I’ve been married to my husband Mi-

chael for 41 years and we have four children. Nicholas is 39, Andrew and Kathleen are 36, and 

Patricia is 34. 

 

In 1977, I joined the Twins and Triplets Mothers Club of San Fernando Valley. During the 

years I was a member, I held almost every position from Editor to President. As our children 

grew, several of us decided to break away and start our own club. We are know as the Tri-

Valley Mothers of Mature Multiples, better know as Tri-Valley M & M’s, of which I am Presi-

dent. 

  

I’ve been a member of SCMOTC from the beginning but have not held any Board positions un-

til recently. I am currently the Scholarship Chairman. 

 

Thank you for considering me for Recording Secretary. 

 

 

Nominating Chair 



  

 

Corresponding Secretary Candidate Melissa Lewis 
Hi, 

Here is a little about me: I have been married to my college love, Randy, for 19 years. We have 

an almost-16-year-old son, Christian, as well as Sebastian and Alexander, who will be 10 in a 

few months. I am a 6th grade Language Arts & Social Studies teacher. 

 

I have been a member of Ventura County Mother of Multiples for almost 9 years. Since I 

joined the wonderful group of “sisters,” I have been the Yahoo/Facebook Moderator, Secre-

tary, and am currently 1st Vice President. 

 

My first “twin mom” event was Workshop 2004 as a guest of another club and have loved being 

a part of this organization since that weekend. I have been a District reporter and am cur-

rently Editor. 

 

Thank you for your consideration. 

 

 

 

 

 
 

Lisa Edwards 

Nominating Chair 



  

 

District I Reporter 

Special Projects 

 

 

 

 

               No article submitted 

 

 

 

Maxine Moro-Reynolds 

District Reporter I 

 

 
 
 
 
 

 No article submitted 

 
 
 
 
 

Tracie Bockhorst 

SCMOTC Special Projects 

NCMoMs State/National Rep 

tmb@argogrp.com 



  

 

District II Reporter 

District III Reporter 

 
 

Happy Spring to everyone! 

 
I’m hoping that Mother Nature will bless us this spring with some showers to make our 

flowers grow. 

I hope that everyone is getting ready for convention in May. Saddleback MOMs have 
been working very hard, and it should be a weekend filled with wonder. I hope every-

one has received their First Call and will join them in a “MOMs in Wonderland” week-
end. 

 

 

Debbie Raber  

       

 

 



  

 

 



  

 



  

 

Meeting Planner 
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"MOMS in Wonderland" is coming to the Doheny Doubletree on 

May 2-4, 2014. Have you sent in your registration? Showcase or 
Credential Forms? You better get crackin’ or you are going to 

miss a fabulous weekend on the beach in Southern California 
with the talented Saddleback MOMs! Get your costumes and 

hats ready for an Alice-in-good time in Wonderland. 
 

High Desert will be entertaining you at their Speakeasy Week-
end come November 7-9 at the Ontario Doubletree. You won't 

want to miss their Murder Mystery Dinner, which should be a 
load of fun. And the room rate is only $99 SDTQ. 

 
Did some site inspections with the Beach Cities MOMS in the South Bay area, Redondo 

and Manhattan Beach for their bid to host Convention 2015. I think we have some 
pretty good prospects for their "Fifty Shades of Fun" adventure. 

 

Orange Coast MOMS are deep in the hunt for a location to present for their bid to host 
the 2015 Workshop. They are looking forward to planning "MOMS Just Wanna Have 

Fun" themed event. 
 

Be ready to vote in May for our next exciting events. These talented Moms are going to 
take you on their version of having fun, fun, fun at a Convention or Workshop.  
 
 

 

Linda Grisé, 

Meeting Planner 



  

 

 

Linda Zilisch 

No article submitted                           State Liaison 

National Representative 

Hello Ladies, 

 

Here are some highlights of February's Multiple Messages. You 

can find it on Multiples of America/NOMOTC Web site. 

 

Check out the Hearts of Texas - NOMOTC Convention 2014 Face-

book page. There are weekly updates about convention/Austin 

activities for the week of July 20th.  In early April the brochure 

and on-line registration will be on the National Web site. 

 

The EDGE Committee is accepting from clubs project proposals. 

Deadline is May 1, 2014, and selected projects will receive a grant. 

 

Multiple Birth Awareness Month is this April and for clubs planning  

activities there is a media kit online. This is a great way to publicize our local clubs. 
 

 

 

Priscilla McGaughey 

National Representative 

State Liaison 



  

 

Webmaster 

Hi ladies. 

There are a few dead links to your club Web sites on the 
SCMOTC page. Please take a look at make sure it's pointing to 

the correct place. If not, send me any updates. We are also 
looking at redoing the Web site completely and making it easier 

to register for Conventions and Workshops with the possibility 
of online registration, as well as having our scholarship applica-

tions online. 
 

 

 
 

 

 

Patricia Johnson 

SCMOTC Webmaster  

Publicity Chair 
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Happy "Spring" everyone. 

Please keep me in the loop about any Publicity your club has been getting at their 
events! You will be recognized at Convention and might even win a prize! All submis-

sions can be sent to ABaniadam@aol.com. Also, if you need some ideas about publicity 
or fundraising, you can always pick my brain and I'd love to hear your new ideas too! 

  
Twins Club Love, 
  

Amy Zebrack  

Publicity Coordinator 

ABaniadam@aol.com  

mailto:ABaniadam@aol.com
mailto:ABaniadam@aol.com


  

 

Historian 

Presidents Scrapbook 

 
 
             

No article submitted 

 
 
 

Norma Devine 

Historian 

15509 Labrador St 
North Hills, CA  91343 
818-893-4647  cell 818-359-1487 
norma_devine@verizon.net 
  

Laura would like you to share stories from her 

time as President, so please send any that you 

feel would help in the making of her scrapbook. 
 
Thanks! 
 

Melissa Lewis 

mailto:norma_devine@verizon.net


  

 

Chaplain 

Hello fellow MOMs, 

 
Since this will be my last article/report for the Bulletin, I 

would just like to say thank you for giving me this opportunity 
to be there for you who needed a shoulder or a special feeling 

you needed to share. I thank all of you for the support you 
have given me in the past years. I want to thank everyone 

who was there to help each other. There is so much caring 
and love in our SCMOTC community, it makes me proud to be 

a part of it. 
This time we have sent out get-well cards to Carla Hall, Diana 

Long, Shana Trites, Betty Crenshaw, and Nicole Aldrian. 
Westside LA MOTC lost longtime member Frieda Blair; a sym-

pathy card was sent to her family. 
To date we have received one Silver Pitcher request. 

Remember, if you have a Silver Pitcher request, I need it e-mailed to me by April 20, 

2014. 
I hope everyone who was involved with Secret Sister this year had a wonderful time; 

don't forget your SS at convention. We will reveal who was surprising who at the Fri-
day Night Board Meeting. 

Don't forget to surprise the one who was surprising you... special thank yous go a long 
way.  ;-)  

I hope I have not forgotten any requests for get-well or just because... if so, please let 
me know ASAP. 

Thanks and see you at the Wonderful Crazy Tea Party in May 
  

 
 

 

Diana P-C 

SCMOTC Chaplain 

 

  chaplain4scmotc2012@aol.com 

God Chose Me Two Too 



  

 

Friends, 

  

The City of Henderson  and the Emergency Management Division is 

proud to introduce the 2014 Get READY! Stay READY! campaign. Get 
READY! Stay READY! is a yearlong education and outreach campaign 

that focuses on family readiness and emergency preparedness for our 

entire community. It includes significant outreach utilizing flyers, live 

presentations at schools, civic groups, Homeowner’s Associations, etc.   

It also includes a series of 2-minute videos that cover a variety of 

emergency preparedness topics with important tips for you and your 

family. One video will be released each month for the remainder of 

2014. The first two, Get Ready! Stay Ready! Disaster Preparedness 

Videos, are available at the city’s Web site, as well as on YouTube, 

Facebook, and Twitter. Our formal kickoff will be during Henderson’s 

first Emergency Preparedness Week, March 24-29. 

As city employees, we are dedicated servants to those who live, work, 

and play in the City of Henderson. We are asking for your help in get-

ting this message out to our community. Please pass these videos and 

information about this campaign on to schools, civic groups, churches, 

Boy Scouts/Girl Scouts, businesses, HOAs, etc. While you’re a at it, 

post a link to your Facebook page. :-) 

Let’s work together to Get READY! & Stay READY! 

  

Danielle Ball 

  

http://www.cityofhenderson.com/fire/DPV/disaster_prepardness.php
http://www.cityofhenderson.com/fire/DPV/disaster_prepardness.php


  

 

Scholarship 

 

No article submitted 

Barbara Lawlor, President Tri Valley M & M's  

Higher Order Multiples 

 

 No article submitted 

 

 Candace Hallmark, Higher Order Multiples 

Linda Grise wanted to share this great parent tip website. 

35 Clever Parenting Ideas Every Parent Needs To Know 

 

 

http://distractify.com/fun/parenting-hacks-to-make-life-with-kids-easier/


  

 

She is also sharing this great mosquito trap.  

 

 

WITH WARMER WEATHER COMES MOSQUITOS! WITH SUMMER 

APPROACHING I THOUGHT I'D SHARE THIS AGAIN 

 

WOW-- I am making 100 of these!!! 

 

Have you noticed the mosquitos are already out! Here is a home-

made trap to help keep you and the kiddos from being a blood 

donor!!! 

 

HOMEMADE MOSQUITO TRAP: 

Items needed: 

1 cup of water  

1/4 cup of brown sugar 

1 gram of yeast 

1 2-liter bottle 

 

HOW: 

1. Cut the plastic bottle in half. 

2. Mix brown sugar with hot water. Let cool. When cold, pour in 

the bottom half of the bottle. 

3. Add the yeast. No need to mix. It creates carbon dioxide, 

which attracts mosquitoes. 

4. Place the funnel part, upside down, into the other half of the 

bottle, taping them together if desired. 

5. Wrap the bottle with something black, leaving the top uncov-

ered, and place it outside in an area away from your normal 

gathering area. (Mosquitoes are also drawn to the color black.) 

 

Change the solution every 2 weeks for continuous control. 



  

 

Since Spring is almost here, I thought I would include some Spring clean-
ing and planting websites. 

 

Raking in the Savings 

Tidy Mom 

Joshua Trent 

http://www.rakinginthesavings.com/spring-cleaning-action-plan/
http://tidymom.net/2012/spring-cleaning-the-kitchen/
http://joshuatrent.com/spring-planting-guide/


  

 

Page 23 Spring Crafts & Recipes 
All crafts and recipes found via Pinterest 

Photo Letter Art 

www.shanty2chic.com 

 

 

 

 

 

 

 

 

 

 

 

 

Flicker site with letters 

 

Here is the one I made for our house. 

 

 

http://www.shanty-2-chic.com/2011/11/letter-photo-art-for-christmas.html#comment-28729
http://www.flickr.com/photos/lwr/collections/72157594587080023/
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Fruit and Nut Slaw 

Www.tidymom.com 

 

 

Fruit & Nut Slaw with Blue Cheese 

Prep Time: 5 minutes 

Total Time: 5 minutes 

Yield: 6-8 side dish servings 

Ingredients 

 1 cup Marzetti® Original Slaw Dressing 
 1 lb shredded cabbage (or slaw mix) 
 1 qt strawberries, hulled and sliced 
 1 cup mandarin oranges, drained 
 1 cup seedless red grapes, sliced 
 1 cup chopped pecans 
 1/2-1 cup blue cheese 
 
  

Instructions 

1. Using a large bowl, combine shredded cabbage, strawberries, oranges. grapes, 

pecans and blue cheese. 
2. Add Marzetti Slaw Dressing and gently stir until all ingredients are well coated 

with dressing. 
Cover and chill in the refrigerator for at least 1 hour or up to 8 hours 

http://tidymom.net/2013/fruit-nut-slaw-with-blue-cheese/


  

 

Chicken Penne Pasta with Asparagus and Peppers  

Www.thrivinghomeblog.com 

 

Serves: 4-6 

From: Adapted from Foodnetwork.com 

Ingredients: 

•    12 oz pkg whole wheat penne pasta 

•    ½ lb asparagus, chopped 

•    ½ lb green beans, chopped (you can sub 

asparagus here) 

•    1 cup chicken broth 

•    ½ cup onions, diced 

•    ½ cup fresh red bell peppers, chopped 

•    ½ cup fresh yellow bell peppers, chopped 

•    ½ teaspoon salt 

•    ¼ teaspoon ground pepper 

•    1 tsp dried Italian seasoning 

•    1 tsp crushed garlic 

•    2 Tbsp fresh parsley, minced 

•    2 Tbsp balsamic vinegar 

•    4 T olive oil 

•    2 cups chicken breasts, diced 

•    Garnish: freshly grated Parmesan cheese 

Directions: 

1)  In a large pot of boiling salted water, cook pasta according to package directions.  Drain well; return pasta 

to hot pot.  Cover; add a little olive oil (to keep from sticking) and keep warm. 

 

2) While pasta is cooking, season chicken with salt and pepper to taste.  Then, in a large skillet, saute over me-

dium to medium-high heat until no longer pink.  Set aside.  

 

3)  In the same skillet, add asparagus, green beans, peppers, chicken broth, onions, peppers, Italian seasoning, 

and garlic.  Bring to a boil; reduce heat.  Simmer for about 8 minutes or until liquid is reduced to ¼ cup. 

Note:  You want the vegetables to still have a crisp-tender texture.  

 

4) Stir in parsley, vinegar, and olive oil.  Add extra olive oil, if you want at this point. 

5) Toss with hot cooked pasta and chicken. 

6) Top with lots of freshly grated Parmesan cheese!  

http://thrivinghomeblog.com/2011/04/chicken-penne-pasta-with-asparagus-peppers/


  

 

 

Very Berry Strawberry Cobbler 

www.wickedgoodkitchen.com 

 

 

Ingredients 

 For the Very Berry Strawberry Filling 
 3 pounds (48 ounces or 1362 grams) fresh 

strawberries, rinsed, hulled & sliced in half 
 1 (6-ounce/170 grams) package fresh rasp-

berries, puréed & strained to make 3 ounces 
 ½ cup (100 grams) granulated sugar 
 2 teaspoons (4 grams) freshly grated lemon 

zest (1 medium lemon) 
 Pinch of salt 
 4 tablespoons (31 grams) tapioca starch 
 3 tablespoons (45ml) cold water 
6 tablespoons (114 grams) all-natural straw-

berry jam or spread, such as Smucker’s® 

Natural Strawberry Fruit Spread 
 

 
For the Buttery Biscuit Crumble Topping 
 1¾ cup (about 218.75 grams) all-purpose flour, such as Gold Medal® 
 ½ cup (100 grams) granulated sugar 
 2 teaspoons (9.6 grams) baking powder 
 ½ teaspoon (3 grams) salt 
 ½ cup (1 stick or 113 grams) unsalted butter, chilled & cut into bits 
 1 large egg + 1 egg yolk (mine weighed 67 grams w/o shells), slightly beaten 
 1½ teaspoons (7.5ml) pure vanilla extract 
 1½ tablespoons (19 grams) granulated sugar 
 ½ teaspoon ground cinnamon, optional 
 ¼ teaspoon freshly ground nutmeg, optional 

http://wickedgoodkitchen.com/very-berry-strawberry-cobbler-gluten-free-option/
http://www.smuckers.com/products/ProductDetail.aspx?groupId=1&categoryId=452&flavorId=1305
http://www.smuckers.com/products/ProductDetail.aspx?groupId=1&categoryId=452&flavorId=1305


  

 

Preparation 

Prepare the Very Berry Strawberry Filling: In a small bowl, combine sugar and 

lemon zest. (I like to work the zest into the sugar with my fingers to release 

the essential oils for maximum flavor.) In a large saucepan, combine straw-

berries, raspberry purée, sugar mixture and salt. Toss to coat strawberries 

evenly. Let stand and macerate, stirring occasionally, until juices are re-

leased, about 30 minutes.  

Over medium-high heat cook the strawberries and juices until heated through, 

stirring frequently, about 5 minutes. In a small prep bowl, whisk together 

tapioca starch and cold water until thoroughly blended. Immediately stir into 

hot strawberry mixture and cook until mixture comes to a boil and is thick-

ened, about 1 to 2 minutes. Stir in strawberry jam or fruit spread until fully 

incorporated. Set aside to cool slightly.  

Arrange oven rack in lower third of oven and preheat oven to 375ºF. Lightly 

butter a 3-quart baking dish. I like to use my 2.9-quart Revol Belle Cuisine 

Deep Oval Baking Dish. Using rubber spatula, scrape and pour berry mixture 

into prepared baking dish and set aside.  

Prepare the Buttery Biscuit Crumble Topping: In a medium bowl, whisk to-

gether flour, sugar, baking powder and salt until well combined. Using a pas-

try blender, cut butter into flour mixture until it resembles a coarse meal with 

small pea-sized pieces of butter. In a small bowl, whisk vanilla into beaten 

egg and egg yolk using a fork. With a fork, gently toss beaten egg and vanilla 

mixture into flour mixture until moistened and dough starts to hold together. 

Continue to toss and blend gently with fingertips until well combined yet 

taking care not to overwork the dough.  

Assemble the Cobbler: Sprinkle biscuit crumble topping evenly over fruit fill-

ing. Sprinkle biscuit crumble topping with sugar and, if desired, dust with 

freshly grated nutmeg. Alternatively, dust with cinnamon-sugar combining 

sugar and cinnamon before sprinkling over topping. If desired, dust freshly 

grated nutmeg over cinnamon-sugar.  

Bake the Cobbler: Bake in preheated oven until topping is golden brown and 

filling is cooked through and bubbly, about 45 minutes. To prevent over-

browning of topping, cover with sheet of aluminum foil after 25 minutes of 

baking. Remove foil and carefully transfer to wire rack to cool.  

Serve the Cobbler: Serve cobbler warm a la mode or with fresh whipped 

cream…or both! 
 

http://www.surlatable.com/product/PRO-532606/Revol-Belle-Cuisine-Deep-Oval-Baking-Dishes
http://www.surlatable.com/product/PRO-532606/Revol-Belle-Cuisine-Deep-Oval-Baking-Dishes


  

 

Ingredients: 
Rolls 

 2 and 3/4 cups (345g) all-purpose flour 
 3 Tablespoons granulated sugar 
 1 teaspoon salt 
 1 package Red Star Platinum Yeast or any instant yeast* (1 packet = 2 and 1/4 tea-

spoons) 
 1/2 cup (120ml) water 
 1/4 cup (60ml) milk (cow's milk - I used skim) 
 2.5 Tablespoons (40g) unsalted butter 
1 large egg, at room temperature 
Filling 

 1 and 1/3 cups (225g) frozen* blueberries, not thawed 
 1/4 cup (50g) granulated sugar 
1 teaspoon cornstarch 
Sweet Lemon Glaze 

 Juice from 1 large lemon* 
 1 cup (120g) powdered sugar (or more) 
 1-2 Tablespoons (15-30ml) half-and-half (or heavy cream or milk) 

 

 

 

Blueberry Sweet Rolls with 

Sweet Lemon Glaze 

 

www.sallysbakingaddiction.com 

http://www.redstaryeast.com/platinum
http://sallysbakingaddiction.com/2013/06/14/blueberry-sweet-rolls-with-lemon-glaze/


  

 

Directions: 

1. Make the filling first: Combine the frozen blueberries, sugar, and cornstarch in a bowl. 

Gently toss around and let sit while you prepare the dough. 
2. Make the dough: Set aside 1/2 cup of flour. In a large bowl, toss the remaining flour, sugar, 

salt, and yeast together until evenly dispersed. Set aside. 
3. Heat the water, milk, and butter together in the microwave until the butter is melted and the 

mixture is hot to touch. About 115-120F degrees. Stir the butter mixture into the flour mixture. 

Add the egg and only enough of the reserved flour to make a soft dough. I only needed 1/3 

cup, but you may need the full 1/2 cup. Dough will be ready when it gently pulls away from 

the side of the bowl and has an elastic consistency. 
4. On a lightly floured surface, knead the dough for about 5-6 minutes. Place in a lightly 

greased bowl (I used non-stick spray) and let rest for about 10 minutes. 
5. Fill the rolls: After 10 minutes, roll the dough out in a 14x8 inch rectangle. Pour the sug-

ared blueberries on top and gently spread them to cover the dough surface. Roll up the dough 

tightly. Cut into 11 even pieces and place in a lightly greased 9-inch round pan. I used a pie 

dish, lightly sprayed with nonstick spray. Loosely cover the rolls with aluminum foil and allow 

to rise in a warm, draft-free place for 2-3 hours. Here is what I do: heat the oven to 200F de-

grees. Turn oven off. Place rolls inside oven and allow to rise. *Do not* refrigerate the rolls at 

any point during or after rising. 
6. After the rolls have doubled in size, preheat the oven to 375F. Bake for 25-30 minutes until 

lightly browned. I covered the rolls with aluminum foil after 15 minutes to avoid heavy 

browning. 
7. Make the glaze: Right before serving, top your blueberry rolls with glaze. Mix all of the 

glaze ingredients together. If you prefer a thicker glaze, add more powdered sugar and then 

add salt to cut the sweetness, if desired. If you'd like it thinner, add more lemon juice or cream. 

Pour over sweet rolls. 
Makes 11 cinnamon rolls. Rolls are best enjoyed the same day, but stay fresh and soft in a cov-

ered container for 5 days. Glaze the rolls immediately before serving. The recipe may be made 

the night before through step 5. Allow the rolls to stay at room temperature before baking. 
Overnight instructions: The dough may be made the night before through step 5. Allow the 

rolls to rise at room temperature for 12 hours. If they rise *too* much overnight, gently press 

them down a bit before baking the next morning. 

*If you replace Red Star Platinum with regular active dry yeast, you rise time may be 50% 

longer. 

*You must use frozen (not fresh) blueberries in this recipe. 

*Leave out the lemon juice if you do not prefer lemon glaze. Replace with 1 teaspoon of va-

nilla extract. 
 



  

 

 

 

Jello Cookies 

www.iheartnaptime.com 

 

Ingredients 

 3.5 cups flour 

 1 tsp baking powder 

 1.5 cups salted butter softened 

 1 cup sugar 

 1 egg 

 1 tsp vanilla 

 4 (3 oz) pkg Jello You can use any flavors you 

want 

 

Instructions 

1. Beat butter in large bowl with mixer until creamy. Add sugar and beat until 

light and fluffy. Blend in egg and vanilla. Mix flour and baking powder in a 

separate bowl. Gradually beat in flour mixture. 

2. Divide dough into 4 sections. Sprinkle 2 Tb of Jello onto each section. Knead 

together with dough. You may want to add a few drops of food coloring to 

make the dough more vibrant. 

3. Shape dough into 1-inch balls. Roll in the extra Jello from the packets. Place, 2 

inches apart, on baking sheets. Flatten with bottom of bowl. 

Bake 8 to 10 min at 350 on lined baking sheets. Cool on baking sheets 2 min. 

Remove to wire racks and cool completely. 
 
 

http://www.iheartnaptime.net/jello-cookies/?utm_source=feedburner&utm_medium=feed&utm_campaign=Feed%3A+Iheartnaptime1+%28I+heart+nap+time+%29


  

 

 

Southern California Mothers of Twins Clubs, Inc. 
Form and $50 annual dues payable on or before May 1, 2014 

Club Name: ______________________________________________________________________________  
 Spell out FULL Club Name  

Club Mailing Address: ____________________________________________________________________  
 Street  

City/State: __________________________ Zip: __________________ Phone: ______________________  

Club e-mail: ___________________________________ Website: __________________________________  

Does your Club have a Facebook Page? ?  YES ?  NO         Big Tent Account? ?  YES ?  NO  

CLUB CONTACT UPDATES (Verify enclosed/attached Club Contact Information) ?  No Changes Init____  

PRESIDENT: ______________________________ Address: _____________________________________  

Email: _____________________________________ Phone: _______________________ ?  Home ?  Mobile  

STATE REP: ______________________________ Address: ______________________________________  

Email: _____________________________________ Phone: _______________________ ?  Home ?  Mobile  

EDITOR: _________________________________ Address: ______________________________________  

Email: _____________________________________ Phone: _______________________ ?  Home ?  Mobile  

PUBLICITY: ______________________________ Address: ______________________________________  

Email: _____________________________________ Phone: _______________________ ?  Home ?  Mobile  

CLUB INFORMATION  

# of Members (as of today): _____ # of Members (annual average): _____ Years in SCMOTC: ____  

Club Anniversary Month & Year: ______________ Officer Installation Month: _____________________  

General Mtgs Held: __________________________ Business Mtgs Held: ___________________________  
 (e.g., 3rd Thursday of each month)  

Is your club a member of NOMOTC (National Organization of Mothers of Twins Clubs)  ?  YES ?  NO  

Would you like to receive information regarding NOMOTC?  ?  YES ?  NO  

Number of SETS of Twins:  _____  _____  _____ Triplets:  ____  ____  ____  ____  
 BB  GG  BG  BBB  GGG  BBG  BGG  

Quads (specify): ___________________________ More (specify): _________________  

# of Sets:  _______  _______   _______  _______  _______  _______  _______  _______   
 under 2yrs  2-4  5-9  10-14  15-18  19-29  30-39  over 40  

Does your club assist with expenses for Convention or Workshop Delegate attendance?  ?  YES ?  NO  

Does your club plan to send a delegation to Convention or Workshop? ?  YES ?  NO*   

 

*If no, please explain what we could do to entice you to attend: ______________________________________ 

  
 

 

Mail this form and dues check to: SCMOTC VP Angela Dargavage 19971 Weems Lane, Huntington Beach, CA 92646  

A $10 Late Fee will be assessed for all renewals postmarked after the May 31, 2014 Delinquent Date.                 Updated 2/14  


