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How is your new year going?  Elections are taking place next week and I wanted to say thank you to those of you who will be stepping down.  You’ve been fantastic leaders!  To those of you who will be continuing, thank you for your dedicated service!!

All of you should have received your SRD package by now.  Please make sure you read it carefully and get your members signed up.

NEW OFFICER’S WORKSHOP – March 12th from 9 am to noon at the Legacy Retirement Residency in Ballroom 2, at 5626 East McKellips Road.  All members are invited, it is a great time to learn what each officer does.  We will also be sharing some contest ideas, as well as issuing a challenge for each chapter.  – Lots of fun stuff going on, you won’t want to miss it!!

CHAPTER VISITS –The New Area Captain program on Super Foods has been well received at several of your Chapters.  I look forward to visiting with more of you.  Please see if you can get me scheduled for your chapter, if you haven’t done so already.


I will be going to Florida to help with another new grandbaby March 14-22 (a boy this time).  I also have a trip planned the first few weeks in April.  Other than that, I am free to come and visit with you.

RECIPE CORNER




Cream Cheese Cake Bars
1 box of light cake mix

3 egg beaters (3/4 cups)

1 tsp vanilla

1 cup liquid Butter Buds (or 1 cup fat free margarine)

8 oz. fat-free cream cheese

1 box powdered sugar (2 cups) or (1 cup powdered sugar + 12 packets sweet & low)
Preheat oven to 300 degrees 

Blend the following items: cake mix, 1 egg beater (1/4 cup), butter buds and vanilla.  

Pour into 9 x 13 inch pan that has been sprayed with non-fat cooking spray.

Add fat-free cream cheese to 2 egg beaters (1/2 cup) and the powdered sugar. Blend well with mixer.  Pour over top of cake mixture.

Bake at 300 degrees for 45-50 minutes or until toothpick inserted comes out clean.

40 servings at 83 calories each (73 calories if using Sweet ‘N Low)

Have a fantastic week! Brenda Bible, TOPS Area Captain, 480-577-2887 bbible@cox.net
