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The Mom Stays in the Picture 
 

Written by Allison Slater Tate, Published online at Huffingtonpost.com, Reprinted with permission 

 

Last weekend, my family traveled to attend my oldest niece's Sweet Sixteen party. 

My brother and sister-in-law planned this party for many months and intended it to 

be a big surprise, and it included a photo booth for the guests. 
 

I showed up to the party a bit late and, as usual, slightly askew from trying to dress 

myself and all my little people for such a special night out. I'm still carrying a fair 

amount of baby weight and wearing a nursing bra, and I don't fit into my cute 

clothes. I felt awkward and tired and rumpled. 
 

I was leaning my aching back against the bar, my now 5-month-old baby sleeping in a 

carrier on my chest (despite the pounding bass and dulcet tones of LMFAO blasting 

through the room) when my 5-year-old son ran up to me. 
 

"Come take pictures with me, Mommy," he yelled over the music, "in the photo 

booth!" 
 

I hesitated. I avoid photographic evidence of my existence these days. To be honest, 

I avoid even mirrors. When I see myself in pictures, it makes me wince. I know I am 

far from alone; I know that many of my friends also avoid the camera. 
 

It seems logical. We're sporting mama bodies and we're not as young as we used to 

be. We don't always have time to blow dry our hair, apply make-up, perhaps even 

bathe (ducking). The kids are so much cuter than we are; better to just take their 

pictures, we think. 
 

But we really need to make an effort to get in the picture. Our sons need to see 

how young and beautiful and human their mamas were. Our daughters need to see 

us vulnerable and open and just being ourselves -- women, mamas, people living 

lives. Avoiding the camera because we don't like to see our own pictures? How can 

that be okay?  
(continued on page 2) 

http://www.huffingtonpost.com/allison-tate/mom-pictures-with-kids_b_1926073.html?utm_hp_ref=parents&ir=Parents
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Too much of a mama's life goes undocumented and unseen. People, including my children, don't see the 

way I make sure my kids' favorite stuffed animals are on their beds at night. They don't know how I walk 

the grocery store aisles looking for treats that will thrill them for a special day. They don't know that I 

saved their side-snap, paper-thin baby shirts from the hospital where they were born or their little hospi-

tal bracelets in keepsake boxes high on the top shelves of their closets. They don't see me tossing and 

turning in bed wondering if I am doing an okay job as a mother, if they are okay in their schools, where 

we should take them for a vacation, what we should do for their birthdays. I'm up long past the news on 

Christmas Eve wrapping presents and eating cookies and milk, and I spend hours hunting the Internet and 

the local Targets for specially-requested Halloween costumes and birthday presents. They don't see any 

of that. 
 

Someday, I want them to see me, documented, sitting right there beside them: me, the woman who gave 

birth to them, whom they can thank for their ample thighs and their pretty hair; me, the woman who 

nursed them all for the first years of their lives, enduring porn star-sized boobs and leaking through her 

shirts for months on end; me, who ran around gathering snacks to be the week's parent reader or plan-

ning the class Valentine's Day party; me, who cried when I dropped them off at preschool, breathed in 

the smell of their post-bath hair when I read them bedtime stories, and defied speeding laws when I had 

to rush them to the pediatric ER in the middle of the night for fill-in-the-blank (ear infections, croup, rota-

virus). 
 

I'm everywhere in their young lives, and yet I have very few pictures of me with them. Someday I won't be 

here -- and I don't know if that someday is tomorrow or thirty or forty or fifty years from now -- but I 

want them to have pictures of me. I want them to see the way I looked at them, see how much I loved 

them. I am not perfect to look at and I am not perfect to love, but I am perfectly their mother. 

When I look at pictures of my own mother, I don't look at cellulite or hair debacles. I just see her -- her 

kind eyes, her open-mouthed, joyful smile, her familiar clothes. That's the mother I remember. My moth-

er's body is the vessel that carries all the memories of my childhood. I always loved that her stomach was 

soft, her skin freckled, her fingers long. I didn't care that she didn't look like a model. She was my mama. 
 

So when all is said and done, if I can't do it for myself, I want to do it for my kids. I want to be in the pic-

ture, to give them that visual memory of me. I want them to see how much I am here, how my body 

looks wrapped around them in a hug, how loved they are. 
 

I will save the little printed page with four squares of pictures on it and the words "Morgan's Sweet Six-

teen" scrawled across the top with the date. There I am, hair not quite coiffed, make-up minimal, face 

fuller than I would like -- one hand holding a sleeping baby's head, and the other wrapped around my 

sweet littlest guy, who could not care less what I look like. 

(continued from page 1, The Moms Stays in the Picture) 

If you liked this article , please visit All ison’s blog at www.al lisonslatertate.com and her Facebook Page. 

http://www.allisonslatertate.com
http://www.facebook.com/astwriter
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We are Thankful for our MOPPETS Volunteers! Meet them below: 

 

Name: Judy 

 
Age group:  Babies  
 

Room: Nursery 

 

Name: Peggy 

 
Age group:  Toddlers 
 

Room: Lambs 

 

Name: Sue  

 
Age group:  2 year olds 
 

Room: 11 

 

Name: Betty 

 
Age group:  3,4,& 5 yr olds 
 

Room: 8 & 9 

 

Name: Colleen 

 
Age group:  Babies  
 

Room: Nursery 

 

Name: Karen 

 
Age group:  Babies  
 

Room: Nursery 

 

Name: Mary 

 
Age group:  Toddlers 
 

Room: Lambs 

 

Name: Nancy  

 
Age group:  2 year olds 
 

Room: 11 

 

Name: Margie 

 
Age group:  3,4,& 5 yr olds 
 

Room: 8 & 9 

 

Name: Shirley 

 
Age group:  3,4,& 5 yr olds 
 

Room: 8 & 9 
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Pregnancy 
Announcements: 
 
 

 
 Diane Adams –due January 28, surprise 
 Geri Holbrook –due March 28, boy 
 Meg Sandu –due March 15, boy 
 Julie Dunstan –due May 22, surprise 

Happy 
Birthday to 
our  
November 
Moms: 

 
 Jaime Green -1st 
 Misty Sedehi –2nd 
 Jennifer Wolters –10th 
 Sharon Parker –22nd 
 

Food  

Assignments  
by Table: 
 

Nov. 1st: Blue & Purple  

Nov. 15th: Pink & Red  

Nov. 29th: Orange & Yellow  

Dec. 13th: 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! 

Page 5 Volume 8, Issue 3 

Thanksgiving Crafts & Keepsakes 
 

A Family Flock of Turkeys 
 

Use paint, construction paper, and 
your family’s handprints to create 
this cute Thanksgiving keepsake. 

Book of Thanks 

 
Every year at Thanksgiving, take a    
picture and have everyone write what 

they are thankful for.  

mailto:syvmopsnewsletter@gmail.com


In the Kitchen... 

Pumpkin Bread        from allrecipes.com 

1. Preheat oven to 350 degrees F (175 degrees C). Grease and flour 
2 loaf pans or 1 loaf pan along with a dozen-sized muffin tin. 

2. In a large bowl, mix together pumpkin puree, eggs, oil, water and 
sugar until well blended. In a separate bowl, whisk together the 
flour, baking soda, salt, cinnamon, nutmeg, cloves and ginger. Stir 
the dry ingredients into the pumpkin mixture until just blended. 
Pour into the prepared pans. 

3. Bake for about 50 minutes in the preheated oven. Muffins will 
take around 20 minutes or so. Loaves/muffins are done when a 
toothpick inserted in center comes out clean.  

 

 
 

SIDE NOTE FOR THE OPTIONAL INGREDIENTS: 
After reading some of the 5,500 reviews, I added the vanilla extract, 
subbed a 1/2 cup applesauce for a 1/2 cup of oil. I also reduced the 
sugar to only 2 cups total, subbing 1 cup of brown sugar instead of 
white. You can even sub apple cider/juice for the water too. Have fun. 
It all tastes yummy! Check out the website for other ideas! 
 

Ingredients: 

 1(15 ounce) can 
pumpkin puree  

 4 eggs 
 1 cup vegetable oil 

 2/3 cup water 
 3 cups white sugar 

 3 1/2 cups flour 
 2 tsp baking soda 

 1 1/2 tsp salt 
 1 tsp ground  
     cinnamon 

 1 tsp ground nutmeg 
 1/2 tsp ground cloves 

 1/4 tsp ground ginger 
 

OPTIONAL: 
 1 tsp vanilla extract 

 1/2 cup applesauce 

Prep time: 15 minutes 

Cook time: 50-70 minutes 

Difficulty: Easy 

Serves: 2 loaves or  

           1 loaf & 12 muffins 

 

If you would like to submit a rec ipe , please contact  

Christina Whippo at syvmopsnewsletter@gmail.com  

or at 701-1596. 

Prep time:  20 minutes 

Cook time: 4 hours 

Difficulty: Easy 

Servings:  10 

Pioneer Woman’s Pot Roast is very warm and comforting during the fall months. Check out 

her blog if you would like to see step-by-step instructions. Serve this with her mashed potatoes! 

This is a great old Maine recipe, moist and spicy. The bread actually tastes even better the day 
after it is baked. Great for holiday gift giving!  

Pioneer Woman’s Perfect Pot Roast          from thepioneerwoman.com 

1. First and foremost, choose a nicely marbled piece of meat. This will 
enhance the flavor of your pot roast like nothing else. Generously salt 
and pepper your chuck roast. 

2. Heat a large pot or Dutch oven over medium-high heat. Then add 2 to 
3 tablespoons of olive oil (or you can do a butter/olive oil split). 

3. Cut two onions in half and cut 6 to 8 carrots into 2-inch slices (you 
can peel them, but you don’t have to). When the oil in the pot is very 

hot (but not smoking), add in the halved onions, browning them on 
one side and then the other. Remove the onions to a plate. 

4. Throw the carrots into the same very hot pan and toss them around a 
bit until slightly browned, about a minute or so. 

5. If needed, add a bit more olive oil to the very hot pan. Place the meat 
in the pan and sear it for about a minute on all sides until it is nice and 

brown all over. Remove the roast to a plate. 
6. With the burner still on high, use either red wine or beef broth (about 

1 cup) to deglaze the pan, scraping the bottom with a whisk to get all 
of that wonderful flavor up. 

7. When the bottom of the pan is sufficiently deglazed, place the roast 
back into the pan and add enough beef stock to cover the meat half-
way (about 2 to 3 cups). Add in the onion and the carrots, as well as 3 

or 4 sprigs of fresh rosemary and about 3 sprigs of fresh thyme. 
8. Put the lid on, then roast in a 275F oven for 3 hours (for a 3-pound 

roast). For a 4 to 5-pound roast, plan on 4 hours. 

Ingredients: 

 1 whole (4-5 lb) 

Chuck Roast 
 2 Tbsp Olive Oil 

 2 whole onions 

 6 whole carrots 

 Salt & Pepper to 
taste 

 1 cup red wine  

 2-3 cups beef 
stock 

 3 springs fresh 
thyme 

 3 springs fresh 
rosemary 
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http://allrecipes.com/Recipe/Downeast-Maine-Pumpkin-Bread/Detail.aspx
mailto:syvmopsnewsletter@gmail.com
http://thepioneerwoman.com/cooking/2011/09/2008_the_year_of_the_pot_roast/


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 re-

serve 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 f ree and you must join to 

participate. Contact Christina Whippo if 

you have any questions 701-1596. 

On Going Events 

Future Events 

PLAYDATES: 

 Christmas Cookie Bake 
& Decorating,          

SYVPC Family Center 

Kitchen,                     

Thursday,12/20, 4pm  

MOM’S NIGHT OUT: 

 Movie Night-           
“What to Expect When You 

Are Expecting”,            
SYVPC Welcome Center,     

Wednesday, 11/7, 6pm 

MOPS EVENTS: 

 Holiday Boutique,  

SYVPC Family Center,    

Thursday, 11/29, 9:30am 

 Christmas Party,     

SYVPC Family Center,     

Thursday, 12/13, 9:30am 
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November 2012 
Sun Mon Tue Wed Thu Fri Sat 

    1 
MOPS 
Food: Blue & 
Purple Tables 

2 3 

4 5 6 
Election 

Day 

7 6pm 
Movie Night 
“What to 
Expect…” 

@SYVPC 

8 
MOPS 

Steering 

9 10 

11 
Veterans 
Day 

12 13 14 15 
MOPS 
Food: Pink & Red 
Tables 

16 17 

18 19 20 21 22 
Thanksgiv-
ing 

23 24 

25 26 27 28 29 
MOPS 
Food: Orange & 
Yellow Tables 

30  

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


Leadership Directory 

Coordinator 

Shellee Castillo 245-3875 
 

Assistant Coordinators 

Amanda Benoit 705-8060 
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 
Becky Letts 705-5447  

Jamie Green               860-543-4848 
Kelly Durbiano 245-9977 

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 

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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