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Congratulations to:
Congratulations to Chapter # OH 0595 for having a No Gainer on May 11.
Congratulations to Chapter # OH 0221 for having a No Gainer on May 21.
If your chapter has a No Gainer or something special going on Please let me know.

NEW MEMBERS! These are since April 30............... Welcome
Chapter #0H 0220 ~~ 1 member Chapter # OH 0240 ~ ~ 1 member
Chapter #0H 0300 ~ ~ 2 Members Chapter # OH 0595 ~ ~ 1 member
Chapter # OH 1182 ~ ~ 2 members Chapter #OH 1183 ~ ~ 1 member
Chapter #OH 1523 ~ ~ 1 member Chapter # OH 1941 ~ ~ 2 members.

Congratulations to all and | am sure each new member will become a big Winner!!!

All I need to know about life | LEARNED FROM A COW

Wake up in a happy moooo.....d, Don’t cry over spilled milk.

When chewing your cud, remember there is no fat, no calories, no cholesterol and no
taste! The grass IS greener on the other side of the fence.

Turn the udder cheek and mooooooo-ve on.

Seize every opportunity and milk it for all it is worth!

It's better to be seen and not herd.

Honor thy fodder and thy mudder and all your udder relatives.

Never take any bull from anyone. Always let them know who's bossy!

Stepping on cow pies brings good luck.

Black and white is always an appropriate fashion statement.

Don’t forget to cow-nt your blessings every day and share these cow-isms with your
friends!

Rally!!

Remember our area Rally will be held on October 9 at Marlington High School. The
theme will be Nursery Rhymes. Start thinking about getting your skits and talent ready!!!
I know we have a lot of good skit writers in this area! Keep them simple, but fun!

Recipe Corner
Ranch Roll Up Snacks
3 ounces cream cheese
8 ounces ranch dip
1/2 cup shredded broccoli
1/2 cup grated carrot
1/4 cup finely chopped red onion
4  slices cooked chopped bacon
5 flour tortillas Beat cream cheese with electric mixer. Beat in dip until well
blended. Stir in carrot broccoli onion and bacon. Spread mixture on tortillas to edges. Roll up
and chill 2-8 hours. Cut each roll into 8 pieces. Calories in each 61!



http://www.recipezaar.com/library/getentry.zsp?id=506
http://www.recipezaar.com/library/getentry.zsp?id=206
http://www.recipezaar.com/library/getentry.zsp?id=213
http://www.recipezaar.com/library/getentry.zsp?id=148
http://www.recipezaar.com/library/getentry.zsp?id=352
http://www.recipezaar.com/library/getentry.zsp?id=657

