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MAFE NEWS 
Message from the President by Wendy Franks 

As your MAFE President for 2009, I would like to thank you for this opportunity 

and introduce myself, Wendy Franks Wearer of Many Hats! I am the Director of 

Operations  for Digital Video Systems, a Beauty Consultant for Mary Kay Cosmet-

ics and a Travel Consultant with WorldVentures. I am married, have a 2 ½ year old 

boy and a 3 year old black Labrador so, as you can see -I like to keep busy!  Since 

both my work and family life are centered in my home, I look to MAFE for an op-

portunity to network and make new friends. This year one of my goals for MAFE is 

to provide more opportunities for our members to get together and have fun as a 

group. This yearõs Board of Directors is a nice mix of new as well as long term 

members, so Iõm looking forward to fresh ideas as well as reminders from the past 

of the best events MAFE provided its membership.  

Our committees are hard at work renewing memberships, revising the membership directory, planning 

programs and developing networking events. Itõs a great time to get involved and make the most of your 

MAFE membership by attending the programs, networking events and 

joining a committee!  

During my time with MAFE, I have served as chair for the Program 

Committee and have found it rewarding both professionally, and per-

sonally. It was through attending committee meetings and networking 

events that I was able to build valuable and long lasting relationships 

with my fellow MAFE members.  

MAFE a perfect avenue for socializing with friends and building busi-

ness relationships. Get to know your fellow MAFE members by spending 

quality time together.  Because we want to ensure you receive the full 

benefit of MAFE we recommend you join one of our standing commit-

tees. Consider joining a  different committee each year.  We know 

from experience that by participating in these groups you will make 

new friends amongst your fellow MAFE members and truly gain from 

this organization.  

As a final note, I would like to extend an invitation to MAFE members to bring a guest to our luncheons! 

The life line of MAFE is the membership. AND for those who havenõt attended a meeting in a while ñ 

when you receive the program card ñ pick a program that is of interest to you and mark it on your cal-

endar.  The 2009 Program Committee is doing an outstanding job scheduling quality programs for MAFE 

and you donõt want to miss out. 

Look forward to seeing you at our next MAFE meeting!  

Wendy Franks  
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Thanks for all your hard work! 

MAFE Presidentï Laura Drager 

Vice Presidentï Wendy Franks 

Secretaryï June Luptak 

Treasurerï Susan Rose 

Networkingï Deb Parker, Marcy Trowbridge 

Public Relationsï Kim Dyer 

Programï Wendy Franks, Mary Olson 

Accommodationsï Mary Ann Kraske,  

Judy Watkins 

Retreatï Kim Bar 

Advisorï Jeanette Longman 

Membershipï Lora Schultz, Pat Emerson 

Directoryï Kathleen OôNeal 

 

Congratulations and Welcome to our new 2009 Officers. 

Presidentï Wendy Franks 

Vice Presidentï Lora Schultz 

Secretaryï Joanne Sheridan 

Treasurerï Susan Rose 

Advisorï Laura Drager 

Accommodationsï Judy Watkins, Jane McCracken 

Programï Mary Olson, Cindy Butler 

Networkingï Lynda Behling, Debbie Sundberg 

Membershipï Kathleen OôNeal, Lora Schultz 

Public Relationsï Kim Dyer, Rebecca Drake 

Retreatï Kim Bar  

Directoryï Kathleen OôNeal 

Congratulations 2009 Officers!! 

 We had a FUN networking event on Tuesday, February 10th.  
14 members and guests got together to make appetizers.  Here 
are some really great recipes the group would like to share!! 

Here is a great one from 
Joyce Fry 

Sausage Puffs 

Combine 2 cups of sau-
sage (any variety), room 
temperature shredded 
cheese, and Bisquick.   

Shape into bite sized 
balls.  

Bake on center rack of 
preheated 350 degree 
oven about 30 minutes.   

Serve 
hot. 

 

 

 

Mozzarella Cheese 

1/2 gallon freshest milk available (not ultra pasteurized). 

Warm gently in heavy bottom pan to 55 degrees. 

Stir in 3/4 tbs. citric acid dissolved in 3 T cold water. 

Continue warming to 88 degrees (milk will curdle).  

Stir in 1/2 rennet tablet dissolved in 3 T cold waterï with 
up and down motion. 

Continue warming to 100 degrees and remove from heat. 

Let the milk settle for curds to form.  This will happen in 5-15 minutes. 

Use a slotted spoon to remove curds to a large microwaveable glass bowl.  
Drain as much whey as you can from the curds. 

Microwave on high about 50-60 seconds.  Knead the curds and continue to ex-
tract and remove whey.   

When you have gently squeezed out as much whey as possible, re-warm the 
curds for 10-15 seconds and knead again. 

At this point it should start to form a shiny ball.  Add generous pinch of salt (to 
taste) and knead thru. 

Re-warm in microwave about 10 seconds or just until warm enough to form into 
a ball.  Cool in cold water.  You can keep the cheese in water up to a week, but 
it is best made and eaten fresh to serve as an appetizer or salad. 

Networking  

Events 

Donõt miss the 
next Network-
ing Event! 

Thanks to Mary Olson for hosting this event.  She recommends  
www.cheesemaking.com for more great recipes. 
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November 12th:  Copper Colander  

Staff provided demonstrations such as a ma-
chine to make your own whipped cream,  and 
answered questions about filling your turkey with 
fruit and cooking it upside down to make it moist. 
They also introduced a new product called the 
Lotus Sanitizing System that turns regular tap 
water into a powerful sanitizer using Oxyshield 
technology.  The system infuses the tap water 
with ozone, a ñsuper oxygenò that has 3 oxygen 
molecules instead of the regular two. The 3rd 
molecule is a sanitizing oxidizing agent.  Hmm...  
After the demonstrations, we had a lovely lunch 
in the store, then we were able to shop.   It does-
nôt get much better than that! 

December 10th:  Leading Change ðKey 

Principles with Lynne Cummins.  

Lynne walked us through the Leadership change 
model, how to initiate, execute and sustain 
change.  These are the critical steps: 

Initiate- increase ur-
gency, build the guiding 
team, and get the vision 
right. 

Execute- communicate 
for buy-in, empower ac-
tion, and create short 
term wins. 

Sustain- donôt let up and make change stick. 

 

January 28th: ñPrecision Health Care, 
the Promise of Molecular Medicineò 

with Dr. Caughron.  

Dr. Caughron is a Molecular Genetic Pathologist, 
a doctor who specializes in testing using DNA 
and RNA.  He discussed how genetics can and 
do effect the treatment of breast cancer, heart  

 

disease and pregnancy management.  Treat-
ments can be tailored to the individual.  He also 
raised some of the ethical issues that must be 
confronted as newer technologies enter the 
mainstream of medicine. 

 

Feb 11th: Deborah McIsaac ï Reasons 
to Love Being Self Em-

ployed.  

With Valentineôs Day just around 
the corner, Deborah McIsaac 

shared all the reasons to love being self-
employed.  Deborah herself has been self-
employed for over six years and is a field repre-
sentative for the National Association of the Self 
Employed (NASE).  She taught us what a NASE 
membership can offer our businessô. 

 

Feb 25th: The Sky isnôt Falling! With 

Big Sky EDA  

ñ The Sky isnôt falling!ò  The Ex-
ecutive Director of Big Sky EDA 
(Economic Development Author-
ity)  updated us on the status of 
the Billings economy and the 
plans Big Sky EDA have for the 
coming year. 

March 11th:  

Yellowstone City-County Health Department is 
transitioning to RiverStone Health.  Barbara 
Schneeman, Director of RiverStone Health will 
share with us the myriad of services provided, 
why the transition was made, and the foundation 
of the new brand.   

March 25th:  

ñNetworking for Professionals.ò  Join Rebecca 
Drake, a corporate consultant and seminar 
trainer, as she leads us in a fun-filled, pertinent 
session of first impressions and etiquette that will 
provide useful tools you can practice at your next 
networking event.   

Upcoming Speakers  



A great time was 
had by all.  Hugs 
ran rampant! 

 

We gathered at the Yellowstone Country Club 
and all were in a festive mood.  The decora-

tions were elegant; Deb 
Parker did an excellent 
job planning the event.  
She had lots of great 
door prizes.   It was an 
evening to be thor-
oughly enjoyed, and it 
wouldnõt be Christmas 
with out Theresa Dar-
nelleõs piano playing. 


