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Meet your new Officers and Board of Directors:
President: Kim Wilson Save the Da‘l‘e"

Vice President Olinda Ramirez
Treasurer Jennifer Ellington
Secretary Naomi Porter

Director of Programs Taryn Calli ** 11/9/2010 **

Director of Community Service Susan Adams
Director of Social & Entertainment Events Michelle Venus
Director of Membership Robin Bromiley
Director of Communications Laura Chamblee
Director of Fundraising Kim Lyons
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created man
before woman.
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Member Spotlight
KIM WILSON

PRESIDENT

Kim is an Operations
Business Analyst with
Oracle. Sheisa
member of the
Communiations Global
Business Unit and
works closely with the
executive committee to
develop and implement
policies, maintain
efficient operations,
and monitor the
financial performance
of the unit. She
currently lives in Little
Elm with her daughter
Kayla (16) and son
Joseph (20). In her
spare time, she is
completing a PhD in
Business
Administration.
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Mmmmm Mmmmm Gooood...

Susan Adams brought some sopapilla cheesecake to the August
Meeting. In case you missed this heavenly dessert here is the recipe.
If you want to show off your culinary skills and bring to a meeting
we'd love to try it!

SOPAPILLA CHEESECAKE

INGREDIENTS:

2 rolls of regular crescent rolls (Phillsbury in refrigerated section)
1 1/2 cups sugar

1 tsp. cinnamon

1 tsp. vanilla

2- 8 0z packages of regular Philadelphia cream cheese.

DIRECTIONS:

Use a 9x13 pan, and put one layer of the crescent rolls down on the bottom.
Stretch it out a little to make it fit the bottom of the pan. Pinch the
perforations together so it is all connected. Soften the cream cheese in the
microwave (about 1 minute). Mix the two packages of cream cheese, 1 cup
sugar, 1 tsp vanilla together in a large bowl until well blended. Spread
mixture over first layer of crescent rolls. Put other crescent roll layer over
top of mixture and pinch perforations together so it's connected. Combine
the remaining 1/2 cup sugar and 1 tsp of cinnamon in a small bowl! and

sprinkle evenly over top. Melt 1 stick butter or margarine in microwave and
pour evenly over top of cheesecake. Bake for 30 minutes at 350 degrees.
Wait to cut until cooled down. Good cold or warm.

Add us as a friend on Facebook and Linkedin.
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