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Spring 2013    

Meeting Dates: 

 April 11th & 25th 

 May 9th & 23rd 

 

To parents of small children:  

Let me be the one who says it out loud  

Written by Steve Wiens, Published online at stevewiens.com, Reprinted with permission 

 

 I am in a season of my life right now where I feel bone tired almost all of the 

time. Ragged, how-am-I-going-to-make-it-to-the-end-of-the-day, eyes burning      

exhausted. 

 I have three boys ages 5 and under. I’m not complaining about that. Well, 

maybe I am a little bit. But I know that there are people who would give anything for 

a house full of laughter & chaos. I was that person for years and years; the pain of 

infertility is stabbing and throbbing and constant. I remember allowing hope to rise 

and then seeing it crash all around me, month after month, for seven years. I am 

working on another post about infertility that will come at a later date. 

 But right now, in my actual life, I have three boys ages five and under. There 

are many moments where they are utterly delightful, like last week when Isaac told 

my sister-in-law that “My daddy has hair all over.” Or when Elijah put a green wash-

cloth over his chin and cheeks, and proudly declared, “Daddy! I have a beard just like 
you!” Or when Ben sneaks downstairs in the morning before the other boys do, 

smiles at me, and says, “Daddy and Ben time.” 

 But there are also many moments when I have no idea how I’m going to 

make it until their bedtime. The constant demands, the needs, and the fighting are 

fingernails across the chalkboard every single day.  

 One of my children is for sure going to be the next Steve Jobs. I now have 

immense empathy for his parents. He has a precise vision of what he wants —     

exactly that way and no other way. Sometimes it’s the way his plate needs to be 

centered exactly to his chair, or how his socks go on, or exactly how the picture of 

the pink dolphin needs to look – with brave eyes, not sad eyes, daddy! He is a laser 

beam, and he is not satisfied until it’s exactly right.  

 I have to confess that sometimes the sound of his screaming drives me to 

hide in the pantry. And I will neither confirm nor deny that while in there, I       

compulsively eat chips and/or dark chocolate.  

 There are people who say this to me: 
 

 “You should enjoy every moment now! They grow up so fast!” 
 

 I usually smile and give some sort of guffaw, but inside, I secretly want to 

hold them under water. Just for a minute or so. Just until they panic a little.  

http://www.stevewiens.com/2013/03/12/to-parents-of-small-children-let-me-be-the-one-who-says-it-out-loud/
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(continued from page 1, To Parents of Small Children...) 

 If you have friends with small children — especially if your children are now teenagers or if they’re 

grown – please vow to me right now that you will never say this to them. Not because it’s not 

true, but because it really, really doesn’t help. 

 We know it’s true that they grow up too fast. But feeling like I have to enjoy every moment  

doesn’t feel like a gift, it feels like one more thing that is impossible to do, and right now, that list is way 

too long. Not every moment is enjoyable as a parent; it wasn’t for you, and it isn’t for me. You just have 

obviously forgotten. I can forgive you for that. But if you tell me to enjoy every moment one more time, I 

will need to break up with you. 

 If you are a parent of small children, you know that there are moments of spectacular delight, and 

you can’t believe you get to be around these little people. But let me be the one who says the      

following things out loud: 
 

You are not a terrible parent if you can’t figure out a way for your children to eat as healthy as your 
friend’s children do. She’s obviously using a bizarre and probably illegal form of hypnotism. 
 
You are not a terrible parent if you yell at your kids sometimes. You have little dictators living in your 
house. If someone else talked to you like that, they’d be put in prison. 
 
You are not a terrible parent if you can’t figure out how to calmly give them appropriate consequences in 
real time for every single act of terrorism that they so creatively devise. 
 
You are not a terrible parent if you’d rather be at work. 
 
You are not a terrible parent if you just can’t wait for them to go to bed. 
 
You are not a terrible parent if the sound of their voices sometimes makes you want to drink and never 
stop. 
 
You’re not a terrible parent. 

 

 You’re an actual parent with limits. You cannot do it all. We all need to admit that one of the cas-

ualties specific to our information saturated culture is that we have sky-scraper standards for         par-

enting, where we feel like we’re failing horribly if we feed our children chicken nuggets and we let them 

watch TV in the morning. 

 One of the reasons we are so exhausted is that we are oversaturated with information about the 

kind of parents we should be. 

 So maybe it’s time to stop reading the blogs that tell you how to raise the next President who 

knows how to read when she’s three and who cooks, not only eats, her vegetables. Maybe it’s time to 

embrace being the kind of parent who says sorry when you yell. Who models what it’s like to take time 

for yourself. Who asks God to help you to be a better version of the person that you actually are, not for 

more strength to be an ideal parent. 

 So the next time you see your friends with small children with that foggy and desperate look in 

their eyes, order them a pizza and send it to their house that night. Volunteer to take their kids for a few 

hours so they can be alone in their own house and have sex when they’re not so tired, for heaven’s sake. 

Put your hand on their shoulder, look them in the eyes, and tell them that they’re doing a good ob. Just 

don’t freak out if they start weeping uncontrollably. Most of the time, we feel like we’re botching the 

whole deal and our kids will turn into horrible criminals who hate us and will never want to be around us 

when they’re older. 

 You’re bone tired. I’m not sure when it’s going to get better. Today might be a good day or it 

might be the day that you lost it in a way that surprised even yourself. 
Breathe in. Breathe out. You’re not alone.  



Meg Fish, 

and her husband Ben, 

and daughter Ella(2.5),         

welcomed a new baby 

boy, Zach Benjamin 

Sandu, on March 16th 

at 5:46am. Zach   

weighed 9lbs and was 

        21 1/2” long. 

Jenele Martin, 

and her husband Phil, and sons 

Jonas (3.5) and Ezekeil (1.5), 

welcomed a new baby girl, 

Wiley Julia, on March 15th at 

8:22pm. Wiley weighed 7lbs 

and was 19 1/2” long. 

 

 

Food Assignments  

by Table: 
 

 

 

April 11th: Orange & Yellow    

April 25th: Green & Blue 

May 9th: Pink & Red    

May 23rd: Catered 

If you would like to announce a pregnancy, birth, anniversary, birthday, or anything important to you and your family, please contact      

Christina Whippo at syvmopsnewsletter@gmail.com or at 701-1596. 

Announcements, Announcements, Announcements! 
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Happy Birthday to our  

April Moms: 
 

 

 Angela Schmidt  4/5 

 April Trieger 4/6 

 Alicia Crowley 4/14 

 Stacy Kiss 4/21 

 Jerilyn O”Donnel 4/27 

  

Fellow MOPS Mom, Sharon Parker, told us about Dolly Parton’s Imagination Library. It is a non-

profit organization that promotes early childhood literacy by giving free age-appropriate books 

to children from birth to 5 years old. Unfortunately, there is a 1-2 month wait list and a form 

must be mailed into our local affiliate. If you are interested, fill it out and send it in! 

Northern Santa Barbara Co. 

United Way  

Attn: Susana Cabrera  
PO BOX 947 

SANTA MARIA, CA 

93456 

mailto:syvmopsnewsletter@gmail.com


In the Kitchen... 
Ginger Orange Chicken with Coconut Rice     Recipe courtesy of Clinton Kelly 

For the Chicken:  

1. Preheat oven to 375 degrees F. Season chicken on both sides 

with salt and pepper. In a medium bowl combine the orange   

marmalade and freshly grated ginger.  

2. Heat olive oil over medium-high heat in a large dutch oven. Place 

chicken skin side down and sear for 3 to 4 minutes or until skin is 

crispy. Flip the chicken. Dollop the marmalade mixture on the 

skin side of each piece of chicken. Pour in the orange juice, wine 

and stir in the brown sugar just until dissolved. The liquid should 

not cover the chicken. Remove excess liquid if necessary.  

3. Place the pot in the preheated oven and cook uncovered for 40 

minutes or until chicken is caramelized and cooked through to 

165 degrees F. Remove from the oven and allow to cool slightly.  

4. If the sauce is loose, remove the chicken from the pot and reduce 

over a medium heat. Simmer until desired consistency. Serve over 

coconut rice. Garnish with a drizzle of pan drippings, peanuts and 

sliced scallions.  

For the Rice:  

1. Rinse rice under cool running water. Combine the rice, water, 

coconut milk and a teaspoon of salt in a medium sauce pot. Over 

high heat, bring to a boil then reduce to a low simmer. Cover 

with a tight-fitting lid and cook for 20 to 25 minutes or until all 

the liquid has been absorded. Check doneness then remove from 

heat. Allow rice to sit for 8 to 10 minutes covered before fluffing 

with a fork.  

2. Stir in the toasted coconut, drained golden raisins and sliced   

scallions. Garnish with peanuts and more scallions.  
 

Helpful Tips:   
 

1. Dry the chicken skin before searing to ensure crisp skin. 

2. Can't find fresh ginger? Feel free to substitute ground ginger. 

3. Transform this weeknight dish into a dinner party delight by     

following these plating tips: Serve the chicken on a platter decorated 

with orange slices; Use colored bowls and plates to contrast the 

white rice, or white food in general; For a fancier presentation, mold 

the rice and place in the corner of a white plate. Using a spoon, 

smear a small portion of sauce alongside the rice. Place the chicken 

thigh in the opposite corner of the plate. Wipe off any excess sauce 

or drips, and garnish!  

Ingredients: 

For the Chicken: 

 1 cup Orange     

Marmalade 

 1 piece of fresh   

Ginger (about 1 inch; 

peeled and grated) 

 3 tablespoons Extra 

Virgin Olive Oil 

 6 Chicken Thighs 

(bone in; skin on) 

 1 1/2 cups freshly 

squeezed Orange 

Juice 

 1 cup White Wine 

 1/4 cup Brown Sugar 

 Salt and Pepper to 

taste 

 Peanuts (toasted and 

chopped to garnish) 

 

For the Rice: 

 2 cups White Rice 

 2 1/2 cups Water 

 1 13.5-ounce can 

Coconut Milk 

 1/2 cup shredded 

Sweetened Coconut 

(lightly toasted) 

 1/2 cup Golden   

Raisins (soaked in 

warm water for 5 

minutes) 

 3 Scallions (thinly 

sliced on a bias; plus 

more for garnish) 

Prep time: ~30 minutes 

Cook time: ~60 minutes 

Difficulty: Easy 

Serves: 4-6 

If you would like to submit a recipe , please contact Christina Whippo at syvmopsnewsletter@gmail.com. 

Want a simple, yet elegant meal for yourself or for guests? Look to this Fashion and Foodie 

Host of The Chew, Clinton Kelly, to show you how. Enjoy!  
(If you are viewing online, click on the“Clinton Kelly” link above and watch him make it on the show!) 
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http://beta.abc.go.com/shows/the-chew/recipes/Ginger-Orange-Chicken-Coconut-Rice-Clinton-Kelly
mailto:syvmopsnewsletter@gmail.com
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     April 2013 
Sun Mon Tue Wed Thu Fri Sat 

 1 2 Preschool   

storytime @ 

Solvang library 

11am  

3 Preschool   

storytime @ 

Solvang library 

11am  

4 5 6 

7 8 9 Preschool   

storytime @ 

Solvang library 

11am  

10 Preschool   

storytime @ 

Solvang library 

11am  

11 

MOPS 

12 13 

14 15 16  Preschool   

storytime @ 

Solvang library 

11am  

17  Preschool   

storytime @ 

Solvang library 

11am  

18 
MOPS  
Playdate at 

Knitfit 

19 20 

21 22 23  Preschool   

storytime @ 

Solvang library 

11am  

24  Preschool   

storytime @ 

Solvang library 

11am  

25 

MOPS 

26 27 

28 

Couples 

Mixer 

29 30 Preschool   

storytime @ 

Solvang library 

11am  

    

Mother’s Day Out 

SYVP Church offers a drop-off childcare 

every Monday and Tuesday from 9:00am-

Noon during Mom’s Day Out.  
 

Cost is $10/child per day. You must  

reserve your spot in advance as space is 

limited. 
 

To reserve your spot, sign-up in the  

nursery or contact Lis Wilson with  
questions at 688-6323, ext 237. 
 

 

 

Parent’s Night Out 

SYVP Church offers a drop-off childcare 

program for infants through 6th-grade so 

parents of young children can have a date 

night?  

 

PNO happens on the 1st & 3rd Friday 

each month from 5;30pm-9:45pm and 

every Wednesday from 6pm-9pm for the 

low cost of $10/child. The first time is 

free!  

 

To reserve your spot, sign-up in the  

nursery or contact Lis Wilson with  

questions at 688-6323, ext 237. 

Other Online Resources: 

SYV MOPS Facebook Page 

Like our page and be up to date on the 

latest news and information regarding 

meetings and events. Fun questions will 

be posted and answers may be featured 

in the newsletter. 
 

Read our blog: 

www.syvmops.blogspot.com 
 

SYV Moms at Meetup.com 

Visit www.meetup.com/syvmoms to see 

what activities other moms are doing. 

Membership is free and you must join to 

participate. Contact Christina Whippo if 

you have any questions 701-1596. 

On Going Events 

http://www.facebook.com/pages/SYV-MOPS
http://www.syvmops.blogspot.com/
http://www.meetup.com/syvmoms/


Santa Ynez Valley MOPS  
is sponsored by: 

 
Santa Ynez Valley Presbyterian Church 
1825 Alamo Pintado Road, Solvang, CA 

805-688-6323 
www.syvpc.org 
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224 E HWY 246, Unit C, Buellton, CA 93427  

 

Leadership Directory 

Coordinator 

Shellee Castillo 245-3875 
 

Assistant Coordinators 

Robyn Caplan 405-2223 
  

Speaker Coordinator 

Alicia Crowley 717-2535 
 

Hospitality Leader 

Lindsey Ammann 688-6851 
 

Creative Activities 

Jennifer Mlodzik 693-5192 
 

Care & Celebrations 

Charisse Spry 325-1826 
 

Social Coordinator  

Maureen Widroe 688-2581 
 

Publicity/Newsletter 

Christina Whippo 701-1596 
 

 

Table Leaders 

Amanda Benoit 705-8060 

Becky Letts 705-5447  

Jamie Green               860-543-4848 

Kim Stevens 344-6050 

Meggan Johnson 621-2859 

Misty Sedehi              949-677-8617 

Tracy Angel 450-8060 

April Trieger  448-5040 
 

Mentors 

Maggie Le Pley 688-8333 

Anne Lautensack 686-1328 

Paula Albrecht 688-8131 

Gerri Eberly 688-2265 

Cindy Long 688-5338 

Cindy Fredette 688-3553 

Chris Elmerick 686-1599 

 

MOPPETS Coordinator 

Amy Tagles 216-4030 
 

SYVPC Staff Liaison 

Lis Wilson 688-6323 

http://www.syvpc.org

