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Our purpose. . .

Denton County Aggie Moms' Club exists

to confribute in every way to the morale and welfare
of our students, to encourage them and one
another, and to give back to A&M while having fun.
We, Denton County Aggie Moms, exist solely to
exemplify this purpose.

Alice H Klemashevic | ., r

...from the president’s desk

Save the date ... [FRCEEG—_——— Greetings Aggie Moms!

Calendar S . . .
There is a chill in the air and the holidays are quickly
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Early Registration Spring 2010 So, how do you prepare? First, recognize your Aggie

The first 15 working days of preregistration (dates listed may Wom' to see friends, sleep, do homework' sleep,

below) the system is open Monday i Friday 24 hours a day chill out with the dog, sleep; you get the idea. Let your

(excluding holidays). Aggie know what is most important to you. You may
want to set aside “family time,” communicate when

January 2010 you need your Aggie home, awake and participating.

Applications for IMPACT Camp Counselors Ask your Aggie if there are certain meals or dishes they

would like you to prepare and have those available in
the fridge; this will eliminate frustration if your Aggie isn't
around for meals but comes in hungry.

available online
http://www.impactretreat.com/

Saturday, April 10, 2010

Extravaganzal! Your Aggie has been living “their own lives” and will
Mark your calendar for our biggest fundraiser of the year! likely protest if they feel you are freating them like a kid
Silent & Live Auction! again. Again, communicate expectations. In our family,
In this issue . | tell returning college students they can come & go as

they please as long as they don’'t disturbb other people-
Article Page need my beauty sleep! Try not to be insulted if you
hear "I can’'t WAIT to get back to CS; there’s nothing to

Speaker Review 2 ’ ) .
DCAM News! EXTRAVAGANZA! 3 do in this fown!” After all, none of us can compete with
B AR e map e a e 4 hanging out with 45,000 of your closest Aggie friends!
TAMU in the news > We h things fo be thankful for...let’
Aggie Mom Ad info & Meet the Board! 6 €have somany |ngs_ 0 be fhankiu (?r"' € S,
PECAN Recipes! 79 concentrate on those things over the holidays! I'm

' thankful for all of YOU and the friendships we share.
Denton County Aggie Moms Business Listing! 9 Mahalo,
DCAM Board of Director Contact Information 10 Alice K
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... Denton County Aggie Moms in the News!

EXTRAVAGANZA?

WHAT IS EXTRAVAGANZA? | t 6s a Live and Si
social, and our biggest fundraiser of the year, all rolled into one great
afternoon on April 10, 2010!

WHAT DO WE NEED? An Extravaganza chairperson who will
coordinate the big event and direct the Extravaganza committee.
HOW MANY PEOPLE WILL HELP? All Active Aggie Moms will be
helping! The Chairman will assign roles and pull the event together.
CAN A NEW MOM VOLUNTEER? Absolutely! | t 6s a gr ea
to know more Moms in the club!

HOW CAN | GET MORE INFORMATION? Contact any Board
member for details!

Our Chairman last year also put together a notebook and is available
to answer questions

Novembe

Aggie Mom
Birthdays

5 Patti Barnes
Nancy Krohn
Miriam Clayton
Lisa Magill

Judy Wallace
Lisa Quinn

Cindy Winkeljohn
Judi Nida
Sharon Broussard
Jane Slatery
Carolyn Spears
Laurie Lancaster
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Congratulatiéig Furr

Winner of the Cantina Laredo gift ¢

in the

Mo md s

Dr a

November 2009 DCAM meeting




Aggie Brags. . .

Brian Miller '10, (son of proud parents Elaine & Lindsay Miller of
Carrollton) received his Aggie ring on Sept. 18th, 2009. Whoop!

Steven Schell (son of Nancy Schell) will get his ring November 13th!
Roberto Cowan '11, (son of Pattie Cowan) proud members of A-

Company Aggie Band, was selected to be a Ross Volunteer!
Whoop!

James Goldston (son of Christie Goldston) is taking flight lessons along with his

college courses...he soloed October 23!

ACADEMY FCR FNOTUNE INTIRNATIONAL LEADERS

The Academy for Future  International Leaders  (AFIL) is a year -long interdisciplinary
program in which outstanding undergraduates with leadership skills and/or potential

obtain an in -depth learning experience about global issues. AFIL complements any
major and allows students to gain a global perspective and to prepare for leadership
roles in the increasingly international 21 st Century.

AFIL began in 1998 under the vision of the Texas A&M Internati _onal Board , an
esteemed group of leaders from a variety of fields who advise A&M on matters of

international outreach and collaboration. The Academy is a joint
nine academic colleges and is coordinated through the Study Abroad Programs

Office.

The AFIL program consists of four major components: a spring seminar, a mentoring
program, an international leadership challenge project, and an optional international
opportunity.  Click on the following links to learn more about the four major

components of the Academy for Future International Leaders: Academic Seminar |
Mentoring Program | International Leadership Challenge Project | International
Opportunity |

http://studyabroad.tamu.edu/Academy/program view.asp

Aggies
Study
Abroad

Wel come t o
StudyAbr o aa
A column devoted !

Informing you of
The International Progral

Offered by Texas A&M.

Volunteer Opportunity: Hospice in College Station
Hospice is a branch of Texas Home Health.

After a short orientation course you are assigned a patient. This can be at a facility, in a hospital or at a home. You
let the organization know how often you can volunteer; | typically help 4-6 hours per month. You go whenever you

have time. It is a very flexible schedule.

When you visit the patient, you will typically sit and talk with them, or walk with them. Sometimes they may need
help around the house or something else, but usually they have other people who help care for them.

Submitted by Jamie Klemashevich '12
For more information: 979-846-1283
-another hospice organization in the area is Brazos Valley Health
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TAMU 0 in the news . . .

Click Headline to link to the rest of the story. . .

Undergraduate Registration Schedules

http://admissions.tamu.edu/Registrar/Current/RegSchedules.aspx# Spring 2010

The first 15 working days of preregistration (dates listed below) the system is open Monday — Friday 24 hours a
day (excluding holidays).

Spring 2010 (Early Registration is November 19, 2009 6 December 11, 2009)

Extended hours of operation as indicated above: November 19, 2009 at 5 a.m. until midnight, December 11,
2008. Beginning Friday, January 15, 2010, at 12:01 a.m. new freshmen and transfer students who have pre-
registered during their spring New Student Conference may access the web registration system to make
changes to their spring class schedule.

Spring 2010

Beginning November 19, 2009 at 5 a.m. unfil midnight, December 11, 2009 spring registration will be open
Monday - Friday (excluding holidays) 24 hours a day. The system will open at 12:01 a.m., Monday and close at
midnight Friday. Thereafter registration is open Monday through Friday, 6 a.m. unfil ? p.m. unless otherwise
noted.

Undergraduates may register for up to 17 hours for the spring semester (graduate students are restricted to 16
hours) during the November 19 — December 11 registration period. Beginning Wednesday, December 14,
additional hours may be added for undergraduates only.

Campus News And Eventseé

Library Use Surges, Thanks In Part To MSC Renovation, Expansion

Texas A&M At Qatar Faculty Part Of $4 Million NSF Project

l 33AS Qpo !'VYR 2AFS tfly DAFT(H& hFT a2NB ¢KIYy bp aA
Bonfire Remembrance Week Begins Nov. 13

CHAGGSNI . dzd T . 2258048 ¢SElFra !'saQa {20A1ft aSRAL { il
Flags On Campus To Fly At $&#ff Through Sunday In Wake Of Fort Hood Tragedy

Aggie Ring Day Scheduled Friday

Calendar
B http://calendar.tamu.edu/

FYI é
B Traffic And Parking Advisory Issued For Turk Road And Lot 36e
B Student Counseling Services Helpline Available To Students
B Texas A&M Prof To Predict Weather On Mars
B EnergySaving Tip From The Utilities & Energy Management Team

For the latest Texas A&M news, go to: http://tamunews.tamu.edu/
For an RSS feed of campus news, go to http://tamu.edu/home/headlines/wwwHeadlines.xml
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Attention Aggie Moms!

Do you have a business you would like to advertise in the DCAM né&#ksletiely $30 per
semestegndyou will reach the over 150 homes in our membership base!

Bringyour business card and check payable to DiGAM next meetingrmail b:
Rosanne LeRoy

954 Southwood Drive

Highland Village, TX 75077

Note this offer is ONLY available for to Aggie Moms who have paid their dues
So pease don't send in cards for friends or other business owners.
We want togpport our Aggie Moms!"

Meet the Board!  IntroduciRpsanheRoyNewsletter

Anton (13), Rosanne, John, John Mi
(19), and Daniel (21) LeRoy
San Diego Baylay 2009

- What DCAM Positions have yolNewisletter

Were you or your husband anNagydePboy
howdy,we wish we were!

If not, did you attend another school?
- We both attended and graduated from Arizona
_ State Universitwhere we main a blind date

28 years agblas an ADPi and he was a FIJI.
On our 1*' date he was paidt@urple from head to toe

Name your Agdi@m hn Mi c h adAlo pi sRhy a@®B®2 i n squadron 21, st
Engineering, on USAF ROTC scholarship.

What is your favorite part of Aggi¢ gébmasiear all the brags first. | love that. Also, the moms are so

down to egh and eager to help you avoid pitfalls! | remember my first meeting, whearied my

fish was in the Corps, in unison they chimed o0F
Aggie from havotig ploode. f.rom t he 0

What iour day joPehomeschoobur 3 sons| graduatd two thus far and my last is starting high
school this year! We began our History of the World currithitufalland are currently in the middle
of ancient Egypt. Gotta lovedt!John & | serve on tHeenton County Homeschool Board.

What are your hobbies or speciallidee&stwku every night to relax, | love to paint, sketch, teach art
and art history. | love great music with a good beat, dancing with my hubbie, laughing and serving. |
lovethe Lord Jesus and studying the WB&FJ Bible Study Fellowship), and meeting new people,
though it is painful for me. | absolutedijshthe Pacific Ocean so | take the boys to California each
May. | could eat Mexican food every eiajpyan occasitwal glass of smooth Merlbgautiful arand

the color purple.

Do you have any nickndotes8ometimes calls me Rosarelli, (my maiden name was Falaschetti, actually
my whole namis Rosanne Marie Dolores FalaschettiLeRdyer e s a mout hf ul !)

Whatis one thing you would tell us that no one would glplayedalassical guitar in high school and
performed on stage with our ensemble at Disneyland!
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Nutty Grahams

Bonny Barger

1 box graham crackers (each recipe takes ab out ¥ a box)
2 Cups chopped pecans

% Cup sugar

1 stick butter

1 stick margarine

Preheat oven to 350°. Line a jelly roll pan or cookie sheet (with edges) with aluminum foil.

Break graham crackers into pieces along the perforations and place them on cookie sheet
to fill all spaces. Sprinkle chopped pecans evenly across the graham crackers.

In a small sauce pan, combine butter, margarine and sugar. Stirring often, bring to a

boil éand continue to boil for 2 minut esaham Dr i
crackers and pecans. Bake in oven for 15 minutes. Allow to cool and break into pieces.

ENJOY!

Dadds Cream Cheese Bal l
Bonny Barger

8 0z cream cheese

1 bunch green onions, chopped

1 small jar Armords dried beef, chopped
chopped pecans

Soften crea m cheese. Add onion and chopped beef. Mix well with your hands. Shape
into a ball and roll in chopped pecans until completely covered. Wrap with plastic wrap
and refrigerate. Serve with crackers.

Streusel Raspberry Muffins

Bonny Barger

Muffin Batter: Pecan Streus el Topping:
1% C flour Y, C flour

Y% C sugar Y, C chopped pecans

2 tsp baking powder Y4 C brown sugar

% C milk 2 T melted butter

%, C melted margarine

1 egg, beaten
1 C fresh or frozen raspberries

Preheat oven to 375¢. Grease or paper line 12
streusel ingredients. Stir in melted butter until mixture resembles moist crumbs. Set
aside.

In large bowl, combine flour, sugar, and baking powder. In small bowl, comb ine milk,
butter and egg until well blended. Stir into flour mixture just until moistened. Spoon ¥z of batter
into muffin cups. Divide raspberries among cups and then top with remaining batter. Sprinkle with
pecan streusel topping. Bake 25-30 minutes or until golden and wooden toothpick inserted in center
comes out clean. Remove from pan and let cool.




Smoked Pecans

Cheryl Carston

My husband likes to smoke everything in his wood smoker. He has smoked some pecan
halves along with cheese and brisket. We toss them in a little melt ed butter, sprinkle with
salt, and wrap in cheesecloth. Stick in the smoker for a little while, and they are great with
crackers and smoked cheese, or tossed in a salad !

Southern Living Magazine

22 Delightful Pecan Desserts
http://www.southernliving.com/food/holidays -occasions/pecan-recipes -00400000056384/

Pecan Pesto

Southern Living Magazine i November 2009
Process in a food processor until smooth:
4 cups loosely packed fresh basil leaves
1 cup toasted pecans

4 oz freshly shredded Parmesan cheese
1 cup olive oll

4 garlic cloves

2 T lemon juice

Y t salt

¥ t pepper

Toss with al dente fettuccini or linguine.

Warm Pecan Vinaigrette

Southern Living Magazi ne i November 2009

Saut ed

2 finely chopped shallots in 3 T hot olive oil over medium heat 0 3 minutes
Stir in

% C chopped toasted pecans

3 T apple cider vinegar

1 T Dijon mustard

1 T honey

Yatsalt & Yat pepper

Reduce heat to low; stirring constantly unt il warm

Chili-Lime Pecans

Southern Living Magazine 1 November 2009
Stir together:
4T lime juice, 1T olive oil, 1t paprika, 1t salt, 1t chili powder, and ¥z t ground red pepper

Add 3 C pecans. Toss. Spread on a lightly  -oiled foil lined pan.
Bake 350 12 to 14 minutes until pecans are toasted and dry, stirring occasionally.

Cool completely.



http://www.southernliving.com/food/holidays-occasions/pecan-recipes-00400000056384/

Pumpkin Pecan Loaves

Samantha Steele Nutrition Facts: 1 servin g (1 slice) equals 498
16 Servings calories, 22 g fat (5 g saturated fat), 66 mg
Prep: 15 min. Bake: 1 hour + co oling
Ingredients

1 3-1/3cupsall -purpose flour 1 2/ 3 cupwater

1 3 cups sugar 1 1/2 cup chopped pecans

1 2 teaspoons baking soda 1 CARAMEL GLAZE:

1 1-1/2teaspoons salt 1 1/4 cup butter

1 1 teaspoon ground cinnamon 1 1/4 cup sugar

1 1 teaspoon ground nutmeg 1 1/4 cup packed brown sugar

1 1 can (15 ounces)solid -pack 1 1/4 cup heavy whipping cream

pumpkin 1 2/3 cup confectioners' sugar

1 1 cup vegetable ol 1 1 teaspoon vanilla extract

1 4 eggs, lightly beaten
Directions

1 In abowl, combine the first six ingredien ts. Combine the pumpkin, oil, eggs and water; mix
well. Stirinto dry ingredients just until combined; fold in the pecans.

I Spoonintotwo greased 9  -in. x5 -in. loaf pans. Bake 350° for 60 -65 minutes or until a
toothpick inserted near center comes out clea n. Cool 10 min before removing from pans to
wire racks.

1 For glaze, combine the butter, sugars and cream in a saucepan. Cook until sugar is dissolved.

Cool for 20 minutes. Stir in the confectioners' sugar and vanilla until smooth. Drizzle over
cooled loave s. Yield: 2 loaves.

Aggie Moms Business Listings

Ray of Sunshine

Sitting )cunc: of Lewnsville / Highland Village

Lewisville / Highland Village Office

3576 FM2181 « Hickory Creek, Texas 75065

Kristi Tucker
972-971-3079 ' ) 972-971-3080




Board of directors:

President 972.317.776
Alice Klemashevich
alice.klemashevichl@verizon

Membership 940.566.555
Christie Goldston
cg4ddcam@gmail.com

Fundraising 972.394.303
Elaine Miller
LEB30@verizon.net

Sandy Kemp
sakemp@verizon.net

Newsletter 972.768.906
Rosanne LeRoy
rosannemleroy@gmail.com

Yearbook/Directory 972.94.8507
Mary Ferron
ferronfamily@verizon.net

Historian 972.748964
(Scrapbook and Publicity)

Dana Reader
mxreader@msn.com

Vice President at Large 972.436.7630
Beverly Aldedge

ca.ba@verizon.net

Secretary 972.317.4294

Judy Nida
rljanda@verizon.net

Student Hospitality 940.391.1611
Becky Hughes

becky.hughes@unt.edu

Nancy Schell 972.318.5032
jim.schell@verizon.net

Treasurer 972.317.5515
Dana Allison

dlisonmoml@msn.com

Communications Rep 972.310.7333

o0Dot Com Mo m¢
Martha Baird
mbaird@I|disd.net

972.874.1895
214.914.8304

Special Advisor
Laurie Lancaster

lancaster4ddcam@yahoo.cor
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