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Membership EligibilityMembership is open to all spouses of all members o f the U.S. Armed Forces
associated with Newport Naval Station, as well as spouses of International Students, spouses of deceased
service members, and civilian spouses G&d above associated with the Newport Naval Station.

N NEW EVENT! !
Inside this issue: Mi |l itary Spouses of Newport

May Events 1

Whether you are just getting here and want to discover downtown Newport or if you have been here for somet|me

and want to try something new, this event is bound to be a GOOD TIME!
MSoN News 2

Registrants will be divided up into teams at the meeting place, Trinity Square Park (next to Starbucks on
April Event Highlights 2 Thames). From there, teams will be given a list of things to find, discover and photo, and/or presefieams will
be given 1 hour to check off as many things on the list as possible.

B 1d Commitiees 3 Teams will return to a restaurant (TBT) where prizes will be awarded while enjoying dinner and drinks!

AR tiE Month 4 When: 31 May 2016, 5:30 PM

Location: Trinity Square Park Newport, RI
Community Events 5

Registration: Please register on the MSoN website, the cost is $5.00.

Pink Book Submissions 6
B ‘ ' ‘ . ‘ ‘ . I . ‘

scavenger hunt

Cinco De Mayo Celebration Night Out Ft. Adams Picnic Lunch and Sea Glass Search
Join us Newpordt e BSadfir wSdlddydelicious || Come out and enjoy one of Newport's best views while picnicking on the
celebration of Cinco De Mayo lawns at Fort Adams.
Chef Dan Hall ds fearless spirit il itchen Whattbbring:s def t ile |
with ingredients results in beautiful, innovative plates of food that delight every *blanket
sense. *picnic lunch
Fresh, friendly, affordable, exciting Perro Salado vibrates with a refreshing Some great places to pick up lunch near Fort Adams
energy on every level, and is as unique and satisfying as a restaurant can be. *Blue Rocks Café

*Ash Mart-great deli sandwiches
*Rose Mary & Thyme
Afterwards we will walk down to the rocky beach where we will searc|
for sea glassé..along with oth
comfy shoes and something to store your sea glass in.
DN Websitell!
When: Thursday, May 19, 2016
Time: 11:30am
Dondét forget to Register ofn

When: May 5, 2016
Time: Cocktails at 5:30pm, Dinner at 6pm
Location: 19 Charles Street Newport, RI 02840 ¢
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Doné6t forget to Regist;




Military Spouses of Newport Updates

MSoN Monthly General Membership Meetings:

The business of the club shall be conducted at monthly general membership meetings in which the Governing Board and Committee

members will report and give updates for their specific duty. Al MSoN members are welcome to attend. If you would likestisguissue

or topic during this meeting, you must first emajiresident@milspousenewport.orgith the information regarding your issue or topic to b

discussed and have your name placed on the MSoN Meeting Agenda. The next General Meetings will be held on May 11, 20160gn6
and will take place at the Upper Greene Lane Community Center.

oD

MSoN April Event Highlights

Here at the Military Spouses of Newport, we put on monthly socials in hopes to provide entertainment and social opportunifies
as well as an introduction to new things here in the Greater Aquidneck area for our members. That being said the monthribfjAp

was filled with opportunities to explore the many happgkni:
Spring Restaurant Week, to a private open house at The Spice and Tea Exchange on Thames, to lastly a Hike at the Aquifineck
Land Trust.

of our organization. For the next year we would like to continue to bring you socials and events that are of interest tatu

your families. Our Social Chairs are constantly looking for new ideas for events to plan for our groups. So if you have a

suggestions or ideas of things you would like MSoN to try and set up for our organization, please email your ideas to
milspousenewport.socials@gmail.com

We hope that you all enjoyed yourself this month at our events and also enjoyed some great fellowship time with other merrlbers

y

Disclaimer: Military Spouses of Newport is a Nofrederal Entity. It is not part of the Department of the Navy or any of its components artddioes not have
Governmental status.
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Come join us for our monthly events , night out, and monthly Buntagg#ter! Below is a listing of special
interest groups and volunteer activities to keep you busy while you are living here. Check our website often f

monthly events and activitiesw.MilSpouseNewport.Org

Special Interest Group$set connected with
others who share similar interests. We are plea
be a referral source for the following groups.
Book Club:

The 2nd Thursday each mo#dthisa Cadwalader
Email:mson.eveningbookclub@gmail.com
The 2nd Monday each mordatricia Poirrier /
Email:trish4000@cox.net

Knitting/Crochet (Fiber Therapy): Kathleen
Woodhouse / Emaikwoodhou@aol.com

Home School Liaison:Melissa Robb / Email:
MARobb@cox.net

Mahjong: Caroline Medley / Email:
caro.medley@gmail.com

Aquidneck Island Moms Meet up Jordan
McVeigh/ EmailJordsaire@gmail.com

mealsfornewmoms@milspousenewpott.org

Meals for New MOmMS:Help us welcome new babie

of our members by bringing a meal to a new mom. We need
volunteers to help make meals! For more information contacy:

Volunteers needed for the MSon Commjttees
=d to

The Shipds B
Vol unteers needed to
Monday to Friday, from 10an2pm,.
Email:milspousenewport.theshipsbell@gmail i€o
interested.
Newsletter Committee
Volunteers needed to help with article and eveft
submissions. This committee will take up very li§le
time and can be done by anyone who has comppiter
access. Email:
milspousenewport.newsletter@gmail.com
if interested.

Charities and Scholarships Committ
Volunteers needed to meet and review applicatigns
for Charities on a Quarterly basis and Scholarshigs on
an Annual Basis.

Email: Jessica Mathis at
milspousenewport.scholarship@gmail aod
milspousenewport.charities@gmail.com

if interested.

2016
Lane

DatMay 17,
LocatGroemr:ne
Ti mé:-3030pm

Con

contact

Cos$Hts. 00
Join us each month for a potluck of snacks| pnd
most snake eyes, and morel!l!
For more information,

A ma nadrea nKirai. \kad sv aacts:@g mai | . ¢

-o'rtEOpbeaadde(i t C
m

Disclaimer: Military Spouses of Newport is a Nofrederal Entity. It is not part of the Department of the Navy or any of its components artddioes not have

Governmental status.
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Perfect Brunch Bites

If anyone would like to contribute a receipt for our newsletter, please email thempalspousenewport.newsletter@gmail.com

Strawberry and Blue Cheese Salad

Ingredients
1/4 red onion, thinly sliced

2 (6-0z.) bags baby spinach

1 (4-0z.) package crumbled blue cheese
1/2 cup sliced toasted almonds

Bottled red wine vinaigrette

Salt and freshly ground pepper to taste

Directions

1. Toss together red onion and next 4 ingredients in a large bowl. Drizzle with red wine vinaigrette; sprinkle with salt andgvep
taste.

Brie and Sausage Bake

Ingredients
1 pound bulk Italian sausage

1 small onion, chopped

8 cups cubed dayold sourdough bread

1/2 cup chopped roasted sweet red peppers
1/2 pound Brie cheese, rind removed, cubed
2/3 cup grated Parmesan cheese

2 tablespoons minced fresh basil or 2 teaspoons dried basil
8 large eggs

2 cups heavy whipping cream

1 tablespoon Dijon mustard

1 teaspoon pepper

1/2 teaspoon salt

3/4 cup shredded partskim mozzarella cheese
3 green onions, sliced

Coo

1. In a large skillet, cook sausage and onion over medium heat until meat is no longer pink; drain.

2. Place bread cubes in a greased 13x#. baking dish. Layer with sausage mixture, red peppers, Brie and Parmesan cheeses asilb
In a large bowl, whisk eggs, cream, mustard, pepper and salt; pour over top. Cover and refrigerate overnight.

3. Remove from the refrigerator 30 minutes before baking. Preheat oven to 350°. Bake, uncovered;B®minutes or until a knifein-
serted near the center comes out clean.

4. Sprinkle with mozzarella cheese. Bake-@ minutes or until cheese is melted. Let stand 10 minutes before cutting. Sprinklethvi
green onions.

Yield: 12 servings.

Disclaimer: Military Spouses of Newport is a Nofrederal Entity. It is not part of the Department of the Navy or any of its components artddioes not have
Governmental status.
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Events Around Towiin May 2016

Looking to Experience Aquidneck Island? We know where to go. Check out these fun events aroghd
town.

Aquidneck Island Events:
May 1std Aquidneck Island National Police Paradelhe parade features over 4,000 law enforcement participants to com
memorate National Police Week. Parade starts on West Main Road going towards Newport
http://www.policeparade.org/

May Ongoing Newport Grand Tribute Band Concert$50 Admiral Kalbfus Rd. Details at
newportgrand.com/entertainment.html

May 12th - Art After Dark Newport Art Museum 3 p.m., 76 Bellevue Ave. Free Event.
Call 401-848-8200 for details.
http://www.newportartmuseum.org/about

May 14th - Second Saturday Art Event for Kidslewport Art Museum 10and12 p.m., 76 Bellevue AveJoin the Newport Art
Museum on the Secondsaturdayof each month for familyfriendly programming specifically designed for
children 3-10, but open toall ages. . This is a Free Event. Call 40848-8200 for details.
http://www.newportartmuseum.org/about

May 1 to May 31st- Daffodil Days at BlithewoodEach Spring Blithewold opens its gates to welcome visitors as springtimg
begins. The season unfurls with the wethown daffodil display, covering the 3&cre seaside estate with over fifty thousand
daffodils that delight visitors for nearly a month.

http://www.blithewold.org/daffodil-days

May 21stdMay 22nd - Newport Waterfront Oyster Festivalyhat's better than freshly harvested local oysters, curated wit
wine and prosecco pairings and a chance to learn about how you're helping the ecosystem just by eating oysters.
The Oyster festival provides just that.
Newport Oyster Festival is a rain or shine event! Tickets &25 (plus $2 handling fee)
http://www.bowenswharf.com/newportoysterfestival

Mot herdéds Day Brunch

CELEBRATE

Seating times avallable 11001500

Appetizer Station Seasonal Vegetable Medley:|Crisp Bacon &

MOTHERS DAY

AT HOTEL VIKING

Treat your mother to a fant
Brunch at Hotel Viking while indulging in the

delights of their elaborate buffet and

spending quality time together.

With seating at 11am and 1pm,

Prices are $64 for adults, $49 for seniors,

children (6-12) for $24.

For reservations, call (401) 8481874
or email vikdining@hotelviking.com

Assorted Meats & Cheeses, Marinated
Mushrooms, Roasted Peppers, Stuffed Cherry
Peppers, Mixed Olives, House Made
Focaccia, Breadsticks and Rolls, Seasonal
Fresh Sliced Fruit & Assorted Berries with a
Whipped Vanilla Dip, Assorted Breakfast
Pastries, Potato & Leek Soup, Tomato &
Mozzarella Salad, Field Greens with Spiced
Almonds, Shaved Shallots, Goat Cheese, Red
& Yellow Beets with Raspberry Vinaigrette

Omelet Station
Made to order and offered with a selection of
savory fillings

Entrée Station

Pan Seared Chicken with a Lemon Basil
Beurre Blanc Sauce~topped with sliced
Grapes & Almond; Roasted Salmon Filet with
Pesto, Shaved Fennel & Blistered Tomatoes;
Wild Mushrooms, English Peas and Farfalle
Tossed in a Parmesan Cream Sauce;
Rosemary Roasted Red Bliss Potatoes; Mixed

Country Sausage; Blueberry Bread Pudding).

with Warm Maple Syrup; Scrambled Eggsywith
Fresh Herbs *

Carving smm
Pepper Crusted Sirloin of Beefi -Accompamed‘
by an Herb Brandy Sauce or Horseradlsh

Cream; Roast Turkey, Breasl -Accompamed
by a savory Veloutelor Cranberry Rellsh
Dessert
Chef's selectlon of Cakes| Pxes Cookles efc!
Adults ~ 33. 00

Children (aged 8-12)-\16. OO

Children (aged 4-7) - 10 00"

Children (3 &under) -|Free, bul reuwrea ticket
_ A

Open !o ) all patrons, wut_lt‘)ase aqcess‘"
Purchase llckels'awe OfficersgClub

from 0900:11,00 or- 1400'1 7003

or.call (401 )1841-1442°38
\_/ I

Disclaimer: Military Spouses of Newport is a Nofrederal Entity. It is not part of the Department of the Navy or any of its components artddioes not have

Governmental status.
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Pink Book Submissions NEEDEL SR
All MSoN members are welcome to
submit recommendations for
inclusion into the next edition of Off
the Record (aka "the pink

book™). Our volunteers are hard at

accuracy so we can offer the most uj
to date book to families arriving this
summer.

S OFF THE RECORD
2015-2016

Please send your rave reviews to
pinkbook@milspousenewport.orgAsk yourself what
information you would need or want to read to compel you to
check this place out. Please send contact info and some
specifics of why they are great. | also welcome negative
feedback in case there is a current entry whose quality has
slipped over the years.

Specific requests:
*Ethnic grocery stores: Asian, Indian, Middle Eastern, etc
*Medical Professionals/Affordable eyeglasses

*Local sightseeing (beyond the obvious), fairs and festivals ** Where are we |l ocated
*We have a lengthy list of spas and hairdressersyhy is yours cheick with security at the quarte
tops? the main entrance. Once you show
that you are there to visit The §
Please include some brief details of WHY others should go. sponsor Bt eol |V sti ' | tl Ob“er tI hoec altal Sot” » OFOO
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President : Stacey Benson
Vice President and Newsletter: Joy Goodrich
Treasurer: Kaitlin Krozel
Secretary: Sue Cowden
Parliamentarian : Caroline White
Advisors: Carrie DavisBoyer & Mercedes Welch
Charities & Scholarships : Jessica Mathis
Hospitality : Jamie Stowers & Gina Butler
Socials : Deborah Oliver & Melanie Koss
Meals for New Moms : Christina Peterson
Membership : Amanda Krivacs
The Pink Book : Donna Ridolfi
Website: Stacey Benson
Publicity: Lindsay Bradford
The Ships Bell : Mykel Lockwood

Contact Information
Do you have any questions or want to volunteer? Please feel free to email us gtesident@milspousenewport.org
And if you would like to submit article ideas or recipes for us to share in the newsletter, please email us at
milspousenewport.newsletter@gmail.com

Disclaimer: Military Spouses of Newport is a Nofrederal Entity. It is not part of the Department of the Navy or any of its components artcdioes not have
Governmental status.
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