BRENDA’S BITS

April 2011

Hello Leaders,

I am home.  I was flying Stand-by, so was bumped for several days in a row before I made it home on Easter Sunday.  I did get to enjoy a few extra days in Sydney, Australia than I planned, but it all worked out.

I have all the forms in for SRD and the program is being printed.  I hope all of you are planning on coming.  We have many marvelous things planned.

Just wanted to remind you of the upcoming workshop on May 5th at the Legacy House, 5625 E. McKellips, Mesa from 7-9 pm, on the Exchange System/Portion Distortion.  All are invited to attend.

I am here this week, but will be gone from May 2nd – May 13th.  I’m taking my husband this time, so he is happy (  

I hope all of you had a terrific Easter, but stayed away from too much chocolate!  Notice I said too much chocolate, not all chocolate.  Eat everything sensibly right! 

Not too much news for this newsletter, just looking forward to seeing you at SRD.

RECIPE CORNER
Tiffany’s Acorn Squash (that’s my daughter)
1 medium sized acorn squash

Cut squash in half, remove seeds.  Place in baking dish cut side face down. Bake at 350 degrees for 30 minutes.  Remove from oven, turn cut side up.  In cavity place 1 T. Butter, and 2 T. Brown Sugar.  Put 2 halves together and replace in baking dish and put in oven for an additional 30 minutes. Remove squash, scoop out insides and mash together with remaining butter/sugar mixture. YUMMY!

Note:  If halves do not stay together, can wrap in aluminum foil.
See all of you at SRD, call me or email, if you have questions or news to share!
Brenda Bible
TOPS Area Captain

bbible@cox.net
480)577-2887

