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Introduction 

January 30, 2020 

It has been three years since I wrote my last blog post. It was a personal decision to step away 

from blogging. Back in January 2017, I was forced to focus all my time and energy on 1) my 

marriage 2) finding a job and 3) getting a car. I was barely keeping my head above water and my 

number one job was still Mom.  Thankfully I had gumption: I got a paying job, so now I was no 

longer a “Stay at Home Mom.” I was introduced to finding a regular babysitter, re-introduced to 

using my adult social skills at work, and ultimately found my new work-life balance without 

blogging. 

I’m taking the time to archive all the blogging I did as SAHM who blogs back in 2016. I remember 

putting a lot of time and thought into my blog, and I spent countless hours maintaining the 

website and all the social media accounts (SAHM who blogs on Facebook, Instagram, and 

Pinterest.) The least I can do, today, is archive it in a way that can be remembered for many more 

years.  

My Grandma Jeanie said that it would be great to put my blog into book form, especially for 

Charlotte to read one day. My Grandmothers were both big readers of my blog, and they always 

encouraged my writing. Both of my Grandmas have passed away since I stopped writing my blog, 

so I dedicate this book to them. 

The email responses, above, from Grandma Jeanie and Grandma Ruth are replying to an email I 

sent out, asking if they would like to join my SAHM who blog’s email list. When I look back on 

communication with my Grandmas, the technology with blogging was always a struggle for them; 

but, they always read my blog and let me know that they wanted to leave a comment (but 

couldn’t figure out how) LOL.  I love and miss them both. 

I hope that anyone who reads through this book finds enjoyment in the blog posts I published 

while I was a SAHM who blogs. I feel like I achieved writing stardom in the blogging world, and 

remember it fondly with the relationships I formed with other mommy bloggers.  
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SAHM who blogs 

April 27, 2016 

Welcome to the first post on my blog!  A little about myself: I have always been a writer.  In 
college I wrote a lot of poetry...a lot of poetry.  I even took a poetry class in the middle of my 
degree-required science classes because I wanted to write.  In high school I wrote creatively and 
got published in a few literary journals...it was an outlet for me to write, and I craved it. 
 
My love for writing really started when I was in fifth grade.  My English teacher was so impressed 
by one of the stories I wrote, "Fluffy goes to the Vet," that she read it out loud to the class.  This 
was my first memory of something I became very passionate about over the years.  I probably 
fooled my parents and some other family members because I did not go to college for writing...I 
have a science degree in Health and Fitness Preventative and Rehabilitative Programs (sounds long 
and boring!)  But, my degree is because of a larger passion I had throughout college: working 
out!  Even though I was all about going to the gym, counting calories, personal training and 
teaching Spinning classes, I still wrote poems about it.   
 
As I've grown, the things I'm passionate about have come and gone but writing has always been 
there.  Taking the time to write may be something I've neglected over the last 8 years, but as I am 
trying to find my path as a stay-at-home-mom (SAHM) the opportunity to blog about things has 
become very appealing.  The more SAHM blogs that I read, the more inspiration I have to write my 
own and open up that writing outlet I once craved. 
 
My goal is to inspire others, so I hope you enjoy reading my blog! 
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SAHM daily schedule 

April 28, 2016 

It was about 2 months ago I came down with a really bad stomach bug.  It was so bad, my husband 
had to come home from work to watch our daughter so I could do nothing but lay in bed.  Even 
though I felt better in a few days, I never got back on my stay-at-home schedule.  Instead, I 
let laziness take over and I spent a lot of time in my pajamas on the couch.  If you're from 
Michigan, you understand how the end of the winter can easily cause depression...so, I let 
that weigh me down too.  Spring was right around the corner, but I just couldn't see it yet! 

I finally met my breaking point and was determined to get back on a schedule to feel productive 
staying at home.  I searched google for inspiration, and came across Your Modern Family's blog 
post called "the daily schedule of a stay at home mom."  I got some awesome tips that included: "a 
load a day keeps the chaos away" and "don't do anything while cleaning, stay offline and keep the 
TV off." 

I took this inspiration and created my own schedule!  I first put together an outline of my 
daughter's eating/sleeping: 

7:30am - usual wake-up time, bottle, get dressed 
10am - bottle 
12pm - lunch, playtime 
3pm - nap 
5pm - dinner 
7pm - bath, bottle, book 
7:30pm - bed 

Then, I added what I should be doing at those times: 

7:30am - pack hubby's lunch, get dressed, take meds, start laundry 
10am - breakfast, fold laundry, light chore 
12pm - lunch, clean-a-room (when Charlotte plays) 
3pm - read, write, or craft (when Charlotte naps) 
5pm - prep/cook dinner, dishes 

I also included: 

9am - exercise 
6pm - dinner w/ hubby 
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I fulfil my daughter's schedule as top priority, but try to balance out my own day by including: 

1) Taking care of myself - get dressed, exercising, eating, hobbies 
2) Keeping up with the house - laundry, light chores, clean-a-room-a-day (For each day of the week 
I have a light chore and clean-a-room assigned) 
3) Taking care of hubby - packing lunch, having dinner ready 

So, with all these ideas combined I created a checklist!  It's easy to track and at the end of the day 
it shows my accomplishments :) 

I am finishing my third week on this schedule, and have realized that flexibility is important!  If I 
don't get the load of laundry in at 7:30am, I still make sure I get it done sometime that day so I can 
check it off.  If I don't get a specific chore done on an assigned day, I try to fit it in another day that 
week.  Charlotte's schedule changes too, so flexibility is key! 

I am happy with how it turned out!  I am doing a load of laundry a day, I am exercising more 
regularly, the house is staying clean, I am cooking dinner every night, and my feeling of 
accomplishment at the end of the day is improving!  Most importantly, I have a very happy baby! 
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date night at home 

April 29, 2016 

Throughout my pregnancy, Randy and I would have one night a week where he came home early 
from work and we would cook a three-course meal together.  Our chef inspiration came from the 
cooking competition shows we watch, but most recipes we would discover on Allrecipes.   

We'd plan our meal a week in advance to allow for grocery 
shopping time, so we'd have a whole week of cooking 
anticipation!  On our date night, we would have fun 
together in the kitchen and the meals were always 
delicious!  One week we made a lemon asparagus risotto 
and garlic-lemon double stuffed chicken breast with a 
strawberry white chocolate trifle for dessert, yum! 

Once Charlotte was born, we didn't start up our date night 
immediately.  We were new parents trying to find our foot holes for being a family of 
three.  We've only recently started our date nights, and it's exciting to find new recipes 
again!  Next week, we're making homemade pizza crust and pizza sauce for a bacon jalapeno 
sausage pizza with Sriracha sauce drizzled over top, and for dessert we are making chocolate 
mousse.  I can't wait! 

It's important for us to have a date night like this during the week, and it's easy to do in our own 
home.  It may be just the two of us cooking right now, but we both agree when Charlotte is old 
enough she will join us as a chef in the kitchen on these nights! 
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DIY footprint art 

May 2, 2016 

I was researching DIY footprint ideas for babies, and came across 
one that really stood out to me: the word "LOVE" was painted on 
canvas with a hand print as the "O" and footprints as the "V".  I 
thought it was a great 
idea! 

I had previously done some fabric wall art for the 
nursery, and thought using that process (instead of 
canvas) with the painted word art would work perfectly! 
Since I was saving money not using canvas, I decided to 
make a bunch of these for Christmas presents. I had 
basic supplies on hand, so only had to get fabric, kid-
safe paint, and embroidery hoops from the crafts store. 

I cut the fabric into squares and ironed out any 
wrinkles. Since Charlotte was 3 months old, I recruited 
my sister for help with the paint. One of us held 
Charlotte the entire time, and the other rolled paint on 
the bottom of her feet and placed them on the fabric in 

the right spot. I made sure we had extras 
just in case a print didn't work out once or 
twice. When we were done, I let them dry. 
We couldn't use her hand print in the project 
because every time we put her hand down, 
she would grab the fabric.  That did not 
make a pretty hand print! 

I painted the embroidery hoop white and let 
it dry. I also painted the rest of the word 
"LOVE" onto the fabric piece with the same 

paint as the footprints. I touched up the footprints and gave it some shadowing to help emphasize 
the "V".  Once it was dry, I put it in the hoop and tightened the clasp at the top. I trimmed and 
glued the extra fabric down in the back with tacky glue. 

They turned out great! I hope that Charlotte's Grandparents and Great-Grandparents enjoyed 
this as a Christmas present. I was also able to hang one in Charlotte's nursery with her other wall 
art. 
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DIY Nursey Art 

May 2, 2016 

One of my favorite things about Charlotte's 
nursery is the wall art I made for her.  This 
is something I wanted to do as soon as I 
found out I was having a girl!  I was 
researching DIY nursery projects, and I 
found some wall art ideas that 
seemed perfect: 

Button Initial - I 
decided to do this 
with Charlotte's 
first initial.  I was 
able to 
find wooden 
letters at my craft store, so I sanded down the edges, painted it white, 
and let it dry.  I also picked up a light pink box of buttons at the craft 
store.  The package included different sizes and styles of buttons. I added 
a lot of my great-grandmother's buttons from her collection in this 
project as well!  She saved many buttons in her time, and I inherited one 
of her boxes of buttons many years ago.  So, personalizing this craft for 
my daughter with buttons from her great-great grandmother means a lot 

to me.  You can see the different specks of color and can even make a game to search for different 
shaped buttons...there is a button in the shape of a teddy bear, can you see it?  I laid all the 
buttons I wanted to use out on the table and slowly started gluing them on the letter one by one. I 
used tacky glue, it worked really well! I also secured a wall hanger on the back of the letter. 

Fabric Wall Art - I really liked the idea of using 
different fabric patterns and colors for wall art.  I 
painted the nursery walls gray and decided on white 
furniture, so pops of color are necessary!  The fabric 
was difficult to pick out because there are so many 
options to choose from...I wanted the colors to go 
well together and patterns that complemented each 
other. It seemed easy enough, but after being on my 
feet and carrying the fabric rolls around the store for 
an hour, I realized my pregnant indecisiveness was 
not helping me! I also picked up different sizes of 
embroidery hoops at the craft store ranging from 7 
inches to 12 inches.  I painted these hoops white and 
let them dry.  I then cut the fabric into circles a little 
larger than the hoop size and ironed any wrinkles 



~ 8 ~ 
 

out.  I secured the fabric in the hoop and tightened the clasp at the top of the hoop. I glued down 
the excess fabric to the hoop in the back with tacky glue.  While the glue was drying, I put 
something heavy over the hoop to help weigh it down. The clasp at the top of the hoop is how I 
hung it on the wall. 

Combining the projects together, I had nursery wall art that was personalized for my baby girl.  I 
love that it was an easy DIY project and it didn't break the budget for nursery decorations! 

 

Scheduling for Summer Already? 

May 3, 2016 

It's barely May and summer plans are already filling up 
the calendar.  If you survived the chilly winter (with all 
its snow and slush) I'm sure you can agree when the 
long, sunny days are here you want to be enjoying it 
outside!   
 

With dreams of campfires, going to the lake, playing in 
the park, hiking some trails (I could really keep going 
here...) the planning seems endless!  Realistically, I can do all these things in my own 
neighborhood, but the most important thing about summertime is being with friends and 
family.  So, as I fill up the calendar, I can't help but wonder why does the summer seem so short? 
 
Since Charlotte is part of the family now, it's important for us to plan things this summer for her 
too.  I can't wait to have her experience swimming in the lake, trying her first piece of birthday 
cake, sitting by the fire, and even just sitting in the grass!  The first time your baby experiences 
something, feels like the first time you get to experience the same thing all over again.  (At least 
that's how I feel for my first child...see what I say about this when I have two children.)  It's also 
meaningful for Charlotte to have experiences with as many family members as possible.  We're 
lucky to have two family weddings coming up, so the baby love will be shared! 

Having Charlotte spend summers with us, it makes me want to re-visit places we have vacationed 
before.  We can take her on hikes in the Smoky Mountains, go swimming in Maine's Beech Hill 
Pond, explore the mystical UP waterfalls, and climb the Sleeping Bear Dunes (just to name a 
few).  My childhood summer memories include most of these vacations, and when Randy and I 
started our summer adventures together we experienced all of these as well.  If we can take our 
children on these trips, and share our memories while making new memories, I think it would be 
considered a "full circle" experience. I guess these are my dreams for future summers! As I sit here 
and daydream, the reality is that summer is coming!  

 I'm excited for what it brings this year and I can't wait to spend it with our baby girl! 
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baby food introduction...part 1 

May 4, 2016 

Every baby's introduction to solid food is a little different.  This simply is what was recommended 
by Charlotte's pediatrician at her 4 months appointment.  She is now 8 months old, and it has 
worked well for us so far!  She definitely loves eating food! 

Rule of thumb: introduce new foods no sooner 
than 3-5 days apart. 

Start spoon-feeding once/day.  We chose 
dinnertime. 

Start by introducing grains: rice cereal, single 
grain oatmeal, and then multigrain.  Mix 1-2 TBS 
dry cereal with formula until you have 
an applesauce consistency. 

We had Charlotte comfortable with rice cereal 
and oatmeal before introducing fruit baby food. 

Fruits: apples, bananas, pears, peaches, plums.  

--read about Charlotte's first experience with peaches NEXT-- 

It was around 6 months we introduced multigrain cereal 
and other food items: 

Rice rusks: these are like dissolvable crackers to help them 
work on hand-to-mouth coordination. I got banana 
flavored for Charlotte and will give her one (or two) to 
chew on when I get dinner ready. 

Veggies (start with orange vegs): squash, carrots, sweet 
potatoes, peas, green beans. 

It was around 7 months we started feeding her 2 times a 
day: fruit and cereal for lunch and veggies for dinner.  If she 
had difficulty eating veggies, I would add bites of fruit (peas have made her sob before!) 

Now that Charlotte is 8 months old, we are spoon-feeding her 3 times a day: fruit and cereal for 
breakfast, vegs and cereal for lunch, and meat mixed with vegs for dinner. I am very comfortable 
introducing new fruits and veggies, I don't always follow the "rule of thumb" anymore. 
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Some days we may not have time to sit down and spoon-feed, so bottles are meal substitutes if 
needed.  But, I am trying to move away from this because formula is expensive. 

There are more food introductions to come after our 9 month doctor visit...look for part 2 in a few 
months! 

peaches 

May 4, 2016 

When Charlotte was about 5 months old, she tried peaches for the first time. This was also the first 
time she had a bad vomiting episode.  It started in the middle of nowhere around 2 hours after she 
ate peaches with oatmeal.  We were hoping it was a stomach bug, but when we tried peaches a 
few days later she had the same episode. 

We decided to take a break from peaches and focus on other fruits.  But, about a week later she 
had the same type of episode after eating oatmeal and bananas!?  Our poor baby!  We 
then realized oatmeal was the common food on the days she got sick.  So, we decided to only feed 
her fruit until we saw the pediatrician next. 

At her 6 month appointment, we were reassured that it didn't seem like an allergy or 
intolerance...maybe she wasn't ready to eat a lot of oatmeal at once?  It was suggested to step 
back from oatmeal and introduce multigrain cereal, which is a mixture of rice, oatmeal, and barley 
(so, less oatmeal per serving.) 

We introduced multigrain cereal, and continued to feed her rice cereal as well.  She has had no 
reaction since.  I have also re-introduced peaches, and so far so good! 

Her first vomiting episode was rough!  Her daddy and I will both share horror stories about the 
projectile, but maybe I'll save that for another blog on another day. 
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b.o.r.e.d. 

May 5, 2016 

I came across a meme the other day that was a picture of the following written on a whiteboard: 

Have you... 

Been creative? 

Outside play? 

Read a book? 

Exercised 20 minutes? 

Done something helpful? 

I thought this was a great reminder of things to do when you're feeling bored!  Boredom happens 
to everyone, so why not keep a reminder around the house of what to do when boredom hits 
you? 

During the summer, when I was younger, my mom would write things down for me to do while 
she was at work: write a story, go outside, read a book, and she'd always add in a few chores.  She 
was giving me the same kinds of ideas to stay busy and not be bored. 

I think it's a great tool for the whole family to use!  It's definitely something I want to implement 
with my children when they're old enough to say, "Mom, I'm bored..." 

Here are some of my ideas: 

Been creative?  Write a poem 
or story, draw or paint a 
picture, explore coloring 
books, find a craft to do...the 
creative possibilities are 
endless.  Try thinking back to 
art class in elementary school: 
you don't have to be good at 
art to do it, just make it fun!  I 
sometimes google search "DIY 
craft projects" for ideas 
and make a list of what 
supplies I should pick up next 
time I'm at the craft 
store.  Don't feel like a 

creative person?  Try picking up a coloring book.  Since adult coloring books have recently become 
popular you can find them almost anywhere. 
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Outside play?  If it's nice outside, there's usually something you can find to do!  Go for a hike at 
your local nature center or find a new bike trail to explore.  Take the kids to the park or find a 
softball field to play some ball (if you don't have a baseball bat or gloves you can play some 
kickball.)  One of my favorite outdoor activities is playing disc golf, there could be a course near 
you that you're not even aware of, it's fun for the whole family! 

Read a book?  This one's pretty self-explanatory, but if you're like me and haven't read a fictional 
book from front to back cover since high school, it could be harder to find something to 
read.  I have books on my shelf that I want to read, so if I pull them down and set them in a spot I 
see every day it will be a good reminder.  There's a fiction book list on GoodReader that can help 
you find the next book to read...it has categories like "best books ever" and "books that everyone 
should read at least once."  If you don't have any books you're interested in reading at home, why 
not check out your local library? 

Exercised 20 minutes?  A minimum of 20-30 minutes of moderate exercise 5 days a week is 
recommended for adults.  If you haven't exercised yet today, why not?  You could go for a walk in 
the neighborhood, pull out an old exercise DVD, or even go to the high school stadium and run (or 
walk) steps.  You're looking to get your heart rate elevated, so if you want to get moving with the 
kids, play your favorite music and get up and dance! 

Done something helpful?  I interpret this one in different ways.  I can do helpful things around the 
house, or I can go out and help the community.  Volunteer work is needed at animal shelters, food 
pantries, soup kitchens, homeless shelters, the list can go on.  If you're not sure where to begin 
looking in your area, VolunteerMatch is a great starting point.  How would you interpret "doing 
something helpful?"  Maybe reaching out to a friend or family member you haven't talked to in a 
while and reconnecting would "help" make their day better. 

I encourage you to take on this b.o.r.e.d. mentality, and come up with ideas for yourself and your 
family! 
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Weekend Breakfast: Potatoes & More 

May 6, 2016 

I remember sleeping in on Saturday morning and waking up to my parents in the kitchen cooking a 
big skillet of breakfast for the family.  The combination of potatoes, meat, eggs and cheese was a 
hearty meal for everyone to get the weekend started off right.  We called it "Potatoes and 
More."  The ingredients could vary in what type of meat was used: sausage, bacon, ham, or 
whatever we had in the fridge.  It could also vary with different types of potatoes or hash browns 
and different cheeses...the possibilities are endless! 

When I started making this breakfast in my home, I really solidified the best ingredients and 
combination of flavors to make an official recipe for it.  This recipe is one of my favorites because 
it combines the flavors of cheesy potatoes with eggs and ham. My husband has approved this 
recipe in our household, so we have been making it almost every weekend! 

Potatoes & More: 

(Makes 4 servings) 

1. Cook 1/2 bag shredded hash browns on 
stovetop (as directed on bag) using vegetable 
oil in large skillet. Season with salt and 
pepper to taste. Once hash browns are fully 
cooked, push them to one side of the skillet. 

2. On the other side of the skillet, add 1 small 
diced onion and 1/2 cup diced ham and let 
cook for 2-3 minutes. Add 1 cup eggbeaters 
over onion and ham and scramble over 
medium low heat, salt and pepper to taste. 

3. Once egg mixture is cooked, stir in with the 
hash browns and add 1/2 cup sour cream, 1 
cup shredded cheddar cheese, and 1/4 cup 
chopped green onion. Mix until cheese is 
melted. 

Extra tips:  I like seasoning with black pepper 
seasoned salt.  Instead of eggbeaters, you could 
scramble 4 eggs.  Any type of breakfast meat works 
well! 

Dish out and enjoy! 
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Mother's day 

May 9, 2016 

It was great to see everyone's pictures and posts on Mother's Day.  The ones that stood out to me 
were posts from new moms...maybe because this was my first mother's day too! 

I spent a good portion of mother's day watching my baby girl crawl around the family 
room.  Crawling is a new thing for her, so she 
isn't very fast yet, but she has so much balance 
and coordination picking up her arms and legs 
to carefully move around.  I am watching her 
grow before my eyes!  When I would have a 
moment of sadness, thinking about how fast 
she's growing, I would scoop her up off the 
floor and we'd snuggle on the couch.  I'm 
afraid snuggling won't last much longer with 
her newfound mobility!  So, it was definitely a 
day of rollercoaster feelings: extreme 
happiness and joy for her growth, but tears 
and sadness for how quickly time is going by. 
 
Motherhood has been a whole journey: going 
through pregnancy, giving birth, and in the 
end finding the unconditional love to care for 
a new baby.  The humbling reality is that the 
unconditional love 
comes almost instantly...and the journey 
doesn't really end there, it's just beginning!  I 
look forward to being a mother every day for 
the rest of my life. 
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1 week of shredded 
chicken recipes 

May 10, 2016 

Two days before Charlotte's due date, my 
mom came down to visit...so we prepped food 
for my freezer.  We made some casseroles, but 
it's also when she showed me how to 
prep shredded chicken.   
 
She shared that she makes shredded chicken 
every couple of months to freeze for 
recipes.  It’s super easy, just put 8-10 chicken 
breasts in a giant crock pot with chicken broth 
and some seasoning, and cook all day.  Then 
shred the chicken and measure into 2-cup 
portions before placing in Ziploc bags to go in 
the freezer.  You can use the shredded chicken 
for just about anything: quesadillas, 
enchiladas, BBQ sandwiches...just to name a 
few. 
 
Having shredded chicken portions in the 
freezer was a dinner-saver some nights.  You 
could go a whole week making easy shredded 
chicken meals for dinner: 
 
Monday - BBQ Shredded Chicken Sandwiches 
 
Tuesday - Chicken Taco Casserole 
 
Wednesday - Chicken Pot Pie Biscuit Cups 
 
Thursday - BBQ Chicken Quesadillas 
  
Friday - BLT Chicken Salad Sandwiches 
 
These are some of my favorite recipes, 
although I am always on the lookout for new 
shredded chicken recipes! 
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BBQ Shredded Chicken Sandwiches 
1) Thaw shredded chicken 2 cup portion. 
2) Mix chicken with 1 cup BBQ sauce in saucepan over medium high heat. 
3) Add some zest to your BBQ sauce: 1/4 cup Italian dressing, 2 TBS brown sugar, 1 TBS 
Worcestershire sauce and mix well. 
4) Garnish with sliced cheese and pickle slices on a toasted bun. Try pretzel buns! 

 
 
Chicken Taco Casserole 
1) Thaw two shredded chicken 2 cup portions. 
2) Heat oven to 350 degrees. Stir the chicken, 1 can cream of chicken soup, 1 cup sour cream, 1 
can diced tomatoes and green chiles, 1 can black beans (rinsed and drained), and 1 packet of taco 
seasoning together in a bowl. 
3) Spray 9x13 casserole dish with cooking spray. Layer 1/2 the chicken mixture, 3 cups crumbled 
tortilla chips, and 1 cup shredded cheese in casserole dish.  Layer with remaining chicken mixture 
and tortilla chips. 
4) Cover the baking dish, bake for 30 minutes. 
5) Uncover, sprinkle with remaining cheese, and bake uncovered 10 minutes or until cheese is 
melted. 
6) Serve with fresh chopped tomato and green onions on top. 
 

 

Chicken Pot Pie Biscuit Cups 
1) Thaw shredded chicken 2 cup portion. 
2) Heat oven to 375 degrees.  Spray muffin-pan 
cups with cooking spray. 
3) Mix chicken, 1 can cream of mushroom soup, 
and 1 bag thawed mixed veggies in a bowl. 
4) Roll or pat each biscuit from refrigerated can 
until flat. Press into bottom of muffin pan and up 
the sides. 
5) Spoon 1/3 cup chicken mixture into biscuit, 
top with cheese. 
6) Bake for 15-20 minutes, or until biscuits are 
golden brown. 
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BBQ Chicken Quesadillas 
1) Thaw shredded chicken 2 cup portion. 
2) Heat oven to 350 degrees. 
3) Stir chicken, 1/2 cup barbeque sauce, 1/3 cup fresh chopped parsley, and 1/4 tsp minced garlic 
in bowl. 
4) Lay 4 tortillas on baking sheet, evenly spread chicken mixture over tortillas, top with fresh diced 
tomato and shredded cheese, then place another tortilla on top. 
5) Bake quesadillas in oven for 5-7 minutes on each side. To help with crispness, gently brush 
tortillas with vegetable oil before baking. 
6) Cut into wedges to serve, goes great with salsa and sour cream. 
 

 

 
BLT Chicken Salad Sandwiches 
1) Thaw shredded chicken 2 cup portion. 
2) Stir chicken, 1/4 cup crumbled bacon, fresh chopped 
tomato, and 1 stalk diced celery together in a bowl. 
3) Whisk 1/2 cup mayonnaise, 1 TBS chopped parsley, 2 
TBS green onions, 1 tsp lemon juice, 1 dash 
Worcestershire sauce, salt and pepper to taste 
together in a bowl until smooth.   
4) Poor over chicken mixture, toss to coat. 
5) Refrigerate until chilled, at least 30 minutes. 
6) Serve on toasted bread with lettuce.  

Optional garnish: avocado slices. 
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take time for yourself 

May 12, 2016 

This week has been tougher to get through...the daily schedule has been difficult to 
follow, so schedule flexibility has been over utilized.  I not only feel emotionally drained, but I just 
feel tired all day.  So, I guess this is the life of a mom? 

I have time to myself when Charlotte is sleeping, and she usually goes to bed between 7-7:30, so if 
I am able to stay up that's a good few hours to do something, right?  Well, if my head happens to 
be on a pillow, I'm lucky if I make it past 8. 

Doing something for myself has been few and far between lately, but it's something that could 
help turn this week around.  Right now, our household has one car, so pampering myself outside 
the house needs to be planned around having the car.  It's also something that usually needs to be 
built into the budget.  So, as much as I enjoy going out and doing something for myself, now that 
I'm a SAHM it doesn't happen unless there is a special occasion coming up.  It's nice to be 
reminded of simple things you can do to refresh and take time for yourself at home. 

Simple things: take a shower, soak in the tub, paint your nails, do a facial treatment, enjoy a glass 
of wine...pamper yourself!  You could also stop yourself from feeling overwhelmed by doing some 
meditation, yoga, or listening to relaxing music...focus on finding your center!! 

If you can recruit your significant other to help pamper you, even better!  My husband was always 
hands-on-deck during my pregnancy if I asked for a foot massage, so he understands how much he 
can help just through a little massage. 

Recruit SO: foot scrub/massage, back rub, any kind of body rub works well! (Here's a gift idea: ask 
your SO for a coupon book of massages.)  You could also have a date night at home: cook a meal 
together, watch a movie, play a board game, or even pull out that old mix tape you made for each 
other all those years ago. 

Using my downtime to blog has been therapeutic as well.  I haven't blogged as much this week, so 
that could very well be another reason why my week has been tough to get through.  Sometimes 
it's easier to just put my head down after baby has gone to bed, but what I'm realizing is if I don't 
take time for myself, I feel more sluggish and tired than I should. 

I hope that taking time to do a few simple things for myself will help turn things around.  Here's to 
everyone finding the balance they need to get through the week! 
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preparing for baby 2 

May 16, 2016 

"I can see myself having kids before I'm 20," said my new boyfriend, Randy. We were 
definitely getting to know each other with a conversation like this.  My jaw dropped, not only from 
amazement at how much he loves children to want his own soon (he gave himself 2 years), but 
also because my plans were wait until I'm closer to 35 before having children (I gave myself 13 
years!)  It turned out: we got married on our 5 year dating anniversary, bought a home, got a 
puppy, enjoyed a summer of exciting vacations, and then we had our beautiful baby girl.  So, 
what's next? 

With Charlotte almost 9 months old, the question comes up a lot, "when will you be having 
another baby?"  It's a normal question, I don't get upset when people ask me this, and it only 
brings the thought of another baby to the front of my mind. When I think about another baby, I 
feel happy...growing our family is something we've always talked about. 

After reading a few blogs about the subject, the opinion of when you should have more kids 
and how many kids you should have are out there if you look for them. I do agree when I read that 
it's my choice in the end and planning for a baby brings on planning for: 

1) body changes 
2) lifestyle changes 
3) family changes  
4) household changes 
5) financial changes 

That's a lot of changes!  But, after listing it out I'm determined to mentally prepare myself for all 
these changes: If I put my mind to it, I can do anything because I'm strong enough! 

This summer I'll be blogging about what I'm doing to prepare for these types of changes.  Wish me 
luck, and I hope you're able to follow along!   
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7 things parents shouldn't 
apologize for 

May 17, 2016 

It seems to be a universal understanding that 
parents sometimes feel overly tired, hungry, 
stressed, and short on time (to name a few)...so 
apologies come out very easily.  I find myself 
saying sorry every day to myself, to my husband, 
to my baby, or even random strangers.  It is 
time for me to be realistic with myself and face 
the fact that I don't need to be so apologetic. The 
word "sorry" should even be removed from my 
daily vocabulary! 

Here are 7 things parents shouldn't feel the need 
to apologize for: 

1) sorry I am still in my 
pajamas...sometimes taking care of kids begins as 
soon as you roll out of bed, and finding the time 
to get dressed doesn't always happen (especially 
if you don't have anywhere to go.)  It's ok!  If someone knocked on my front door right now, I'd 
hope they would understand why I'm still in my robe because I have a crying/teething baby on my 
hip today. 

2) sorry I need more caffeine...do I need to explain why this shouldn't be an apology? 

3) sorry I am starving...some days you may not think about eating until you have that hangry 
feeling.  Just eat a little more at your next meal, don't apologize for it.  I know my daughter's 
eating schedule takes priority over my own, grabbing something for myself to eat doesn't always 
happen when it should. 

4) sorry my baby's crying...babies cry. This is something that should not be your apology, most 
people will understand. 

5) sorry I am so tired...every day. It takes a lot of time and energy to raise kids, so I think it goes 
unsaid that most of the time you are a tired parent who needs sleep.  No apology needed. 

6) sorry I am behind schedule...it seems to happen more than you'd like, but sometimes it is out 
of your control and finding the flexibility is important. Use your time and energy to work on the 
schedule for tomorrow instead of apologizing for today. 
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7) sorry I need time for myself...every parent should have time to themselves. Just because you 
need some alone time does not mean you don't want to be a part of the family anymore.  I know I 
need to work on telling my husband that I need some alone time instead of apologizing to him 
about it. 

If someone were apologizing to me for these same things, I would say that I understand, there is 
no apology needed!  No apology needed... 

DIY photo art 

May 19, 2016 

Take one of your favorite photos, an artsy piece of 
scrapbook paper, and apply it to the front of 
canvas for a beautiful piece of photo art! 

I've done this project a couple of times: once with 
Charlotte's baby photos, and again for my sister's 
wedding shower.  I love how simple it is and how 
great it looks!  It also makes a great gift. 

From the craft store you'll need: 12x12 scrapbook 
paper, 12x12 canvas, matte or glossy decoupage glue 
(like mod podge), and a paint brush.  I picked baby 
girl themed scrapbook paper for Charlotte's collage, 
and wedding themed scrapbook paper for my sister's collage.  I already had paint brushes at 
home, any size should work well. 

Use the paint brush to apply a thin layer of glue on the canvas. Carefully place the scrapbook 
paper over the canvas so all four edges line up. Paint a thin layer of glue over top the scrapbook 
paper to seal it...the more glue you use, the more 
wrinkles that may appear (most of the wrinkles 
disappear when the glue dries but you can try to 
brush them out as well.)  Let dry for 15-30 
minutes.  Brush a small amount of glue on the back 
of the photos and place them where you'd like.  I 
would then brush glue over the edges of the photo to 
help adhere to the paper (If you paint glue over the 
entire photo it could leave a cloudy appearance.)  Let 
dry 15-30 minutes or until completely dry. 

You could also add stickers or other embellishments 
to have your photo art really stand out.  Have fun 
with it, the project is yours! 
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BBQ Hot Dogs 

May 20, 2016 

This page in my recipe book is not gently used...it was one of the first recipes I put in my collection, 
and my mom even stocked my first kitchen with all the ingredients to make it. 

It reminds me of family, my childhood, and summer dinners at the cottage.  It has been in my 
family for a long time: the recipe came from my great-grandma before bottled BBQ sauce was 
available at the store. 

Over the years I've made a few changes here and there, but it still always turns out delicious!  It's 
perfect for a potluck or makes an easy dinner at home.  It pairs well with a side of potatoes (hash 
browns are my favorite.) See ingredients and directions below. 

BBQ Hot Dogs 

Ingredients: 

 1/2 lb bacon, diced 
 1 large onion, chopped 
 1 cup ketchup 
 1 TBS apple cider vinegar 
 3 TBS Worcestershire sauce 
 2 tsp paprika 
 2 tsp celery salt 
 2 tsp dry mustard 
 3 TBS sugar 
 1 tsp black pepper 
 1-2 pkgs smoked sausage (diagonally cut) 

Directions: 

1. Fry onion and bacon, drain. 
2. Mix all other ingredients, except hot dogs, and stir. 
3. Add to onion/bacon and bring to a boil. 
4. Reduce heat and add sausage. 
5. Cover and simmer at least 20 minutes on medium/low, stirring occasionally.  Enjoy! 

Notes: instead of using the stove top, you can combine cooked bacon and all other ingredients in a 
slow cooker and simmer on low 4-6 hours.  If you need more sauce while simmering, add more 
ketchup.  The original recipe calls for 2-3 pkgs hot dogs cut into 8 pieces for each dog (instead of 
smoked sausage.)  
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baby's bedtime schedule 

May 24, 2016 

Now that Charlotte is 9 months old, it's a common question 
to be asked, "Is your baby sleeping through the night for you 
yet?"  To be honest, our baby has always slept through the 
night for us.  I thank my lucky stars every day, because I hear 
it is not normal!  But, even though we have a baby who loves 
to sleep, we feel it's still important that we follow a bedtime 
schedule. 

As soon as our baby girl was 2 months old, she was sleeping 
in her own room (she looks so tiny in her first crib 
picture!)   This seemed like the perfect time to begin her own 
bedtime schedule.  I got a lot of great tips from What to 
Expect in their article covering Establish a Baby Bedtime 
Routine, and Charlotte's bedtime routine has worked well for us so far!. She is able to: fall asleep 
on her own, associate certain things with bedtime, and continues to sleep through the night for us. 

Charlotte's schedule includes all the B's: Bath, Bottle, Book, and Bed.  On a normal night, she'll eat 
dinner around 5pm.  She gets a bath every other night, so this usually happens sometime between 
5:30-6:30pm.  Then it's bottle time!  She's good at letting us know when she wants her bottle by 
fussing, but it's usually sometime between 6-7pm.  If she doesn't fuss for her "baba," she'll have it 
with story time at 7pm.  It's very special to read stories, and she has so many books we never run 
out of anything interesting to read.  Since she has started grabbing for the book, we make sure to 
have a board book close by for her to hold onto (and stick in her mouth!) 

Once it's 7:30...she goes in her crib.  If she's fussy when 
we lay her down, it generally doesn't last long (thank 
you, lucky stars!)  We play lullabies for her to listen to 
and have projections on the ceiling for her to watch so if 
she isn't sleeping when we lay her down, it's easier to fall 
asleep on her own.  She'll also play with toys connected 
to her crib and keep herself amused.  We didn't start 
putting loose blankets or toys in her crib until she was 6 
months old, and that's right around the time she started 
moving around the crib on her own (no more sleep sac.) 

If I hear her fuss during the night, it is usually because she lost her pacifier.  But, if we don't hear 
anything we're in for a good night's sleep until she starts waking around 7-7:30am the next 
morning. 
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Even though she has a schedule, flexibility is key.  There are nights we may get home late...but the 
sound of her lullabies, closing her curtains, putting on her pj's, and many other things that we go 
through are great reminders that it's bedtime! 

As she grows, I expect to make schedule changes.  As our family grows, I expect new bedtime 
schedules.  But, for now I need to enjoy my sleeping babe for as long as I can! 

apple crisp 

May 26, 2016 

This recipe is another family favorite, some say it's a secret recipe.  I enjoy it for my birthday 
dessert in July, or even make with fresh picked apples in the fall, but I can definitely eat this 
dessert any time of the year.  

I've made it with a healthy twist using red 
apples and whole wheat flour, but the 
original recipe calls for granny smith 
apples...the tartness is great!  I even add a 
little salt to the apple mixture to help 
soften and juice the apples up quickly 
when they cook (this was an awesome tip I 
got!) 

 

Apple Crisp (Secret family recipe) 

Preheat oven to 350 degrees. 
Peel and dice a 3lb bag of granny smith 
apples. 
Mix the apples with 1 tsp cinnamon, 1/2 
cup brown sugar, 1 TBS flour. 
Spray 9x13 casserole dish, and pour apple 
mixture in pan. 
Mix topping: 1/2 cup quick oats, 1/2 cup 
brown sugar, 1/2 cup flour, 
1/8 tsp baking soda, 1/2 tsp baking 
powder. 
Pour over apple mixture. 
Cut up 1 stick butter and put over top. 
Bake for 45 minutes. 
Let cool and enjoy! 
Serve with vanilla ice cream for an extra 
yum. 
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easy snacking ideas for mom 

May 31, 2016 

It's convenient to have a snack ready when your tummy is grumbling for something salty...or 
maybe even sweet.  Snacking throughout the day is recommended because it helps with weight 
control, curbing cravings, improving mood, and boosting energy.  With snacking between meals, 
it's usually 3 snacks a day: morning snack, afternoon snack, and maybe an evening snack. 

I try not to have snacks in my pantry that are personal triggers for eating too much (if I have a bag 
of Doritos in my house, I could eat the whole bag in 1 or 2 days!)  I have more of a salt-tooth, so try 

to keep my salty options to a minimum. 

Morning snacks are great for a boost of energy!  Combining frozen 
fruit with yogurt, or slicing apples and dipping in natural peanut 
butter are my favorite choices in the morning.  If I need a little 
crunch, I add granola to the yogurt or have some chocolate rice 
cakes with peanut butter.  I recently discovered V-fusion Energy 
drinks, and I have an 8 oz can instead of coffee: it gives you 1 
combined serving of fruits and vegetables with natural energy from 
green tea.  It's perfect to grab if I have a morning on-the-go. 

Afternoon snacks need to help keep me satisfied before dinnertime.  If I don't have an afternoon 
snack, I usually eat more than I should at dinner.  Rice cakes or a bowl of popcorn are my favorite 
choices here.  I opt for bags of popcorn and add seasonings to spice it up, but a healthier option 
would be using an air popper to make popcorn.  Sometimes, I like making a veggie tray to snack on 
before dinner: carrots, celery, cucumbers, cherry tomatoes, peppers, and a low fat dip can go 
really far.  Hopefully my kids enjoy finger veggies like I do when they're old enough to eat the 
same snacks as me! 

Evening snacks are usually sweet treats (if there's no dessert 
with dinner.)  Frozen yogurt, sugar free pudding, chocolate 
covered fruit, or frozen chocolate covered fruit are some of my 
favorite choices.  I like the brands that provide packaging in 
individual serving sizes, but make an effort to measure out a 
single serving myself if it's not packaged that way.  I try not to 
eat right before bed, so I enjoy this snack after I put my 
daughter to bed. 

I usually have 2-3 of these snacking options on my grocery list 
every week, and change it up to always have different choices. 
My husband was up for the challenge to test these snacks with me, and he really enjoyed the 
choices we had in our pantry this past week.  The frozen pineapple tidbits covered in dark 
chocolate were delicious and one of our favorites! 
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mom of the flower girl 

June 2, 2016 

When I shared my pregnancy news with my 
sister, she almost immediately said "if you 
have a girl, she'll be a flower girl in my 
wedding next year!"  When we found out we 
were having a baby girl, we were 
delighted...and her first flower girl gig would 
be right around the time she's 9 months old. 

The week before my sister’s wedding, I 
realized 9 months old is a tough stage...my 
baby girl has nothing but curiosity on her 
mind and she's always on the move!  It's 
important my sister's Northern Michigan 
destination wedding goes smoothly, so some mommy pre-planning was necessary; especially 
because mommy and daddy are both in the wedding. 

Pre-planning included packing her outfit with accessory options: 2 different size tights, shoes, and 
headbands...I even packed ruffled baby leggings.  I would rather over-pack than not have what we 
need for an outdoor wedding.  Wedding day was beautiful and warm outside, so we didn’t even 
dress her up in tights, leggings or shoes. 

I also packed her regular meals and snacks…I tried to keep her eating schedule as close to normal 
with her baby food, cereal, and formula throughout the wedding weekend.  Because we kept her 
on a normal eating schedule, we had a happy baby all wedding weekend. 

I made a point to recruit Charlotte's grandparents to help watch her when mommy and daddy 
would be away on the party bus having pictures taken with the wedding party.  Because my sister 
sent out the wedding itinerary a few weeks in advance, I had the exact times we’d need a “sitter” 
before the ceremony during party bus/picture time.  I wrote her schedule out for Grandpa with 
times she should be fed, potential nap times, and when to meet mommy at the venue to get 
dressed.  I made sure to include she have a bottle 1 hour before ceremony time, so she was full 
and ready to “walk” down the aisle. 
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Daddy walked her down the aisle, and sat 
with her during the ceremony.  He kept 
her pacifier in his pocket just in case, but 
she was so happy and amused by all of 
the family around her she didn’t need it. 

Charlotte sure kept everyone smiling with 
her cuteness!  There are lots of candid 
photos with her and the other flower girl 
in the garden and on the dance 
floor…they were besties by the end of the 
night.  

We had a change of pj’s and her pack and 
play ready to go at the reception hall for 
bedtime.  She was definitely up a little 
later than usual, but she was having fun 
crawling around the dance floor, dancing 
and cuddling with family.  Luckily, the 

bridal room at the venue was quiet enough for her to sleep in the pack and play.  Daddy and I took 
turns checking on her and rocking her back to sleep if she was awake.  I decided not to drink after 
dinner, so was able to safely drive us back to the hotel at the end of the celebration.  

My sister’s wedding was perfect…we all had a blast!  
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mommy blogger struggles 

June 7, 2016 

As I sit here looking at my notepad of ideas, I am stumped at what to write this week.  Nothing is 
inspiring me, and I am having a difficult time finding the time to sit down and write.  Charlotte is 
requiring a lot of mommy attention: she's teething, crawling, climbing stairs, and grabbing onto 
anything to help her stand (last night she stood up holding onto her car seat and it ended 
up rocking and knocking her over.)  Needless to say, my baby girl is a little needy lately, by the time 
she's napping or down for bed I have other to-do's that take priority over writing my blog. 

Time is definitely an issue (it takes an average 2-3 
hours for each post), but sometimes I'm self-
conscious to write about myself, my daughter, my 
plans, my goals...in a nutshell: MY LIFE.  Writing 
stories and poems when I was younger was a lot 
different because I could write about a 
character.  Even if I used a personal experience in 
my writing, I could hide it behind a third person 
point of view.  Devoting this blog to my SAHM 
experiences is something I wanted to do, but I am 
still learning my blog-style of writing. 

Since I am new at blogging, I try to keep the topics 
versatile.  I could post a recipe everyday if I wanted 
to.  Trying new recipes and taking pictures of the 
finished dish is something that I have done for a 
few years now...but posting a recipe all the time would turn into a foodie blog!  As I write this, I'm 
trying to remind myself: there is no right or wrong topic to blog about; I create my own blogging 
expectations.  It's important to understand some weeks will be easier than others. 

Even though this week is tough, I have enjoyed blogging so don't want to let it slip away.  Balance 
is important, so my expectations for blogging have evolved throughout the weeks depending on 
what else is going on.  I started strong by posting on my blog every weekday, then it was a few 
times a week, and this week I'm aiming to get one good post out (hopefully this one!) ...and maybe 
a recipe too. 

As I'm still learning my blog-style of writing, I'd like to hear from my readers what you've enjoyed 
reading or what you'd like to see from me.  Writing for YOU is inspiration to come up with new 
ideas as I continue my SAHM journey! 
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loaded sweet potato fries 

June 10, 2016 

Over the past few years, Randy and I have made different variations of chili cheese sweet potato 
fries and we've enjoyed every concoction we've put together so far.  However, the loaded sweet 
potato fries we created last night takes first place in my recipe book by far! 

 Here are the secrets to our delicious 

Loaded Sweet Potato Fries: 

Directions in order of layers, starting on 
the bottom: 

(More than enough for 2 loaded servings) 
  

1 bag frozen sweet potato waffle fries 
(cook as directed on bag) 

  
1 lb ground turkey + 1 packet taco 

seasoning 
(brown meat and add taco seasoning as 

directed on packet) 
We use hot & spicy taco seasoning! 
 Cheese: 8 oz melted queso blanco 

  
 

 
 

Homemade Pico de Gallo: 
3 plum tomatoes, seeded and chopped 

1/2 small red onion, finely chopped 
1 jalapeno, seeded and chopped 

1 garlic clove finely chopped, (I used 1 tsp minced 
garlic) 

1/2 tsp cayenne pepper 
salt, to taste 

juice of 1 lime (I used 1 tsp lime juice) 
  

Top with crumbled corn chips, green onions,  
and sour cream 

Enjoy! 
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my marriage tip 

June 15, 2016 

This is a big wedding year for my family and 
friends.  Weddings are such a joyous 
celebration...the "happily ever after" is 
really just beginning! So, when I was asked 
to provide marriage tips for 
newlyweds...this is what I came up with: 

I wish I had a tip that is 100% guaranteed, 
but I am still learning myself... 
I can tell you that marriage it something that takes two people,  
who love each other very much,  
and puts them through hard situations sometimes.   
If you have the ability to compromise, communicate, and work together through these times, you 
will be stronger in the end.   
Never give up on each other, and the love you have will always prevail. 

I've been married a little over 3 years, so I have no "expert" advice and I definitely do not consider 
myself a marriage counselor.  But, I remember my wedding day and the year to follow feeling very 
much like a "happily ever after."  It's when that blissful time starts to fade away that "marriage is 
hard work" comes to life and really starts to make sense. 

I come from a divorced family, so dreams of my own marriage have always been to marry one 
person and it will last a lifetime.  Jennifer Aniston (I'm a big fan!) had the same dream about 
marriage lasting a lifetime, and we all know what happened to her marriage with Brad Pitt...so, 
even though it is someone's dream, goal, or commitment to be married for a lifetime, it still may 
not turn out that way in the end. 

This is where "marriage is hard work" needs to be defined as a couple.  What work are you willing 
to put into your relationship to make it last a lifetime?  If you have the ability to compromise, 
communicate, and work together through these (tough) times, you will be stronger in the end. 

Marriage counselors are out there to help guide you through tough times, but I believe if you are 
both willing to communicate and work through your issues you can do your own marriage 
counseling at home.  I google searched "DIY marriage counseling" and the top articles that came 
up all seemed relevant and helpful.  Reading through the articles together or separately, but most 
importantly discussing the articles together, is a really great tool for putting in some "hard work" 
your relationship may need without paying for a counseling session. 

Tough times are inevitable, but the "happily ever after" will stay true for a lifetime only if you 
both put in the "hard work" your relationship deserves.  Most importantly, believe that the love 
you have will always prevail. 
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spice up your summer hotdogs 

June 17, 2016 

With the first day of summer right around the 
corner, grilling hot dogs has already begun in our 
household.  I am always looking for new, interesting 
recipes to spice up traditional favorites, and I came 
across this Mexican hot dog recipe on Rachel Ray's 
website.  We tried it out and really enjoyed it!  We 
made two hot dogs for each of us, but there are so 
many components to this dish we filled up after 
eating just one hot dog each. 

 
Ingredients: 

Pico de Gallo: 
3 plum tomatoes, seeded and chopped 

1/2 small red onion, finely chopped 
1 jalapeno, seeded and chopped 

1 garlic clove finely chopped, (I used 1 tsp 
minced garlic) 

1/2 tsp cayenne pepper 
salt, to taste 

juice of 1 lime (I used 1 tsp lime juice) 
 

Avocado Crema: 
1 Avocado, pitted and scooped 

1 cup Mexican crema or sour cream 
juice of 1 lime (I used 1 tsp lime juice) 

1/2 tsp ground cumin 
salt, to taste 

Beans:  
1 can spicy vegetarian refried beans 

1/4 cup water 
1 tsp hot sauce (Tabasco)  

1/2 tsp ground cumin 

4 large hot dogs (I used jalapeno cheddar brats)  
4 strips bacon (I used jalapeno bacon)  
4 large hot dog or sub buns, toasted 

crushed corn chips for topping 
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Directions: 

Preheat oven to 375 degrees, or an outdoor grill 
to medium. 

Combine ingredients for the Avocado Crema in a 
food processor (I used my blender) and process 

to smooth, transfer to bowl or a squirt-top 
bottle. 

Combine Pico de Gallo ingredients in a bowl. 

Combine the Beans ingredients in a small pan 
over medium-low heat. Stir to combine and heat 

through. 

Tightly wrap each hotdog with bacon barber 
pole-style. 

To bake, arrange bacon-wrapped hotdogs on a 
wire rack set onto rimmed baking pan.  Bake until 
the bacon is crisp and the dogs are hot through, 
18-20 minutes.  If cooking on a grill, grill covered 

15-18 minutes, turning occasionally. 

Slather the insides of the toasted buns with 
beans, set dogs in the buns and top with Pico de Gallo, avocado crema, and corn chips. 

Enjoy! 

We made our version extra spicy with the jalapeno brats and jalapeno bacon, but the avocado 
crema cooled it down perfectly for us! 

SAHM who blogs rates this recipe 5 out of 5! 

https://sahmwhoblogs.files.wordpress.com/2016/06/6fb67-mexican2bhotdogs.jpg
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13 ways to brighten 
your home 
environment 

June 21, 2016 

I'm not going to lie...the life of a 
SAHM can be lonely. Spending time 
every day with my baby girl is 
precious, I wouldn't change it for 
anything, but being the only adult 
in the house during the day I 
sometimes feel like I'm on a 
stranded island. 

I've been reading How to Have 
Peace When You're Falling to 
Pieces, and there's a chapter called 
"The Power of Environment" that I 
could really relate to. 

"It's amazing the effect that the outside can have on the inside."  

- Rebecca Rode 

I couldn't agree more!  What you surround yourself with at home is so important to conquer 
unwanted feelings...my unwanted feelings are those of loneliness. 

My at-home scenario right now involves one car for our household, and most days my husband 
takes the car with him to work.  So, unless something is within walking distance to go out and 
explore, I am limited to the comfort of my own home.  I am working on taking away my at-home 
blues...so brightening my environment can only help, right? 

I elaborated on ideas from the book that really focus on "ideas to refresh the senses" and added a 
few of my own lovey, fuzzy feel-good ideas. 

1. Background music (happy or calm) - keep your favorite music accessible to play wherever you 
are.  I look up to my husband for always playing music when he's doing things...and because the 
volume is a little loud at home sometimes, it's a good reminder to have headphones handy too. 

2. Brighter lighting - pull back the curtains or add mirrors throughout the house to help 
accentuate the natural lighting. 

3. Fresh air - open your windows or play outside. 
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4. Favorite scent or candle - these are all around my house, but I don't always turn on the wax 
melter or burn a candle like I should. 

5. Decorating update - this could be no-cost by rearranging furniture, low-cost by painting an 
accent wall, or costly by planning a total room redo.  There are lots of ideas out there, look for 
something that would inspire you to make a change. 

6. Deep cleaning session - sometimes a clean house makes for a happy house.  The act of deep-
cleaning is not enjoyable for me, but focusing on the aftermath is great motivation. 

7. Quotes or positive thinking reminders - there 
are so many positive phrases and thoughts 
floating around the internet if you need a place 
to look...pick your favorites and post them in 
your home where they'll be seen every day. 

 
8. Organization - this is a big one for me, so if I 
have an unorganized home it definitely has an 
effect on my mood.  Combine new organization 
ideas with a decorating update for a room in 
your home. 

9. Photos of loved ones - old photos, new 
photos, photo albums, photo art...this one is a 
favorite hobby of mine. I take a lot of joy in 
printing photos to keep my picture frames 
changing.  I also enjoy creating photo books 
and albums to keep around the house. 

10. Pets - surround yourself with the love of an 
animal. Already have a pet? Reignite your love 
and spend quality time with them. 

11. Change your look or outfit - one of my favorite quotes from the book is: "when you feel pretty, 
you feel great about yourself."  It's a great reminder to take the time to get ready for myself, 
regardless what is planned for the day. 

12. Correspondence - snail mail, email, or pick up the phone and call an old friend.  Surrounding 
yourself with good vibes is always easier when you hear from someone you love. 

13. Social Media - join an online support group, start a blog, or just be an active follower on 
friend's or family's social media.  Even though you may be alone at home, you're truly not alone if 
you stay involved with family and friends online. 
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strawberry jam 

June 24, 2016 

I've been looking forward to this 
summer's strawberry season so I can 
make strawberry jam!  I remember 
growing up always having homemade 
strawberry jam with lunches at the 
cottage and at my 
Grandparent's house...because 
Grandma made strawberry jam every 
summer for as long as I can 
remember.  My mom said it has been 
for as long as she can remember too, so 
this is a tradition that goes very far back 
in my Grandma's 84 years of life. 

Last summer was Grandma's self-
proclaimed "last year" of making strawberry jam, so I 
assisted in making this last batch with her.  I was 7 
months pregnant at the time, so the thoughts of 
continuing this tradition on my own came very easily.  I 
would love for my children to grow up remembering 
having delicious strawberry jam at lunchtime. 

The hardest part for me was waiting for strawberry season to come around so I could "pick" 
perfectly ripe strawberries.  Since I live in the metro-Detroit area, pick-your-own strawberry 
options were difficult to find close-by.  So, I decided to check out my local farmers market and 
came across these beauties: 

I had my strawberries sitting out on the 
counter to admire as I prepped the canning 
jars.  I washed the jars in the dishwasher, 
using the highest temperature, and I 
washed lids in the sink with soapy water. 

I checked my ingredient list: 2 quarts 
strawberries (check), 7 cups sugar (check), 
1 pouch fruit pectin (check), clean jars 
(check)! 
 
There is nothing tricky about making 
strawberry jam.  I easily found directions 
online, and the box of fruit pectin had 
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directions that came with it as well.  I ran these directions by Grandma and she said, "50 years ago 
the instructions just started with number 2," which is to stem and crush the strawberries 
thoroughly.  2 quarts of strawberries should measure out to 4 cups crushed strawberries. 

I poured the crushed strawberries into a large saucepot on the stove under high setting, added 7 
cups sugar and 1/2 tsp butter (to reduce foaming.)  I then stood at the stove and stirred constantly 
until it was a full rolling boil.  This is when the pouch of pectin was added, and the rolling boil 
continued for 1 minute before I removed the saucepot from the heat. 

I already had the jars sitting next to the stove (on a cookie sheet to catch drippings.)  So, I was able 
to immediately ladle the jam into jars and cover with the lids.  They sit for 24 hours to gel. 

It's official, I've made my first batch of 
homemade strawberry jam!  

I hope everyone is able to enjoy strawberries 
this summer.  I can't wait to hear about the 
delicious jams, pies, and shortcakes (to name 
a few!)  My father-in-law was just talking 
about making a lot of strawberry jam soon, 
so I'm sending good jam-vibes his way! 
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Charlotte's baptism 

June 28, 2016 

Our baby girl, Charlotte, was baptized when she was 9 months old.  Having her baptized was 
something I promised myself I would do before she was even born.  My husband, Randy, put his 
complete trust in me for what we should do for our daughter's baptism.  His unconditional support 
has been very important in this journey. 

The journey all began with my own history and personal growth in the church: 

I am Presbyterian and grew up being involved at Memorial Presbyterian Church (MPC) in my 
hometown of Midland, MI.  A lot happened for me at MPC: I was baptized as a baby, received my 
first Bible in elementary school, completed confirmation classes and became a member in middle 
school, was active in the youth group throughout high school, and chaperoned for the youth 
group when I was in college.  My faith would not be what it is today without this involvement, and 
I am thankful that I had the opportunity to grow up with this love and support through MPC. 

 

me holding my baptism paper 

After I graduated college, I moved away from Midland.  I still have connections with MPC: not only 
are my grandparents and parents active members, it's also where Randy and I got married.  But, 
living about 100 miles away from Midland, we have been on the search for our "own" church.  Our 
search ended when we found a community church close to home where we (including Charlotte) 
enjoy attending services...but it didn't seem like the best fit for her baptism.  That's when the 
decision came to contact MPC for her baptism, and I couldn't be happier! 

Not only were we able to share this special moment with all our family and friends in our 
hometown, but Charlotte's history in the church is beginning at MPC and will continue to grow 
with our guidance. 

As parents, it was a promise we made in front of the church to "bring Charlotte up in the church of 
Jesus Christ and be faithful members (our)selves, active participants in the life of the church."  My 

https://sahmwhoblogs.files.wordpress.com/2016/06/e8d2d-image44.jpg
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promise to Charlotte needs to continue past the day of her baptism because she will not be 
involved in the church without our guidance and good example. 

The congregation and children of the church 
were also involved in Charlotte's 
baptism.  My grandparents were the elders 
of the congregation who assisted in the 
baptism.  This meant a lot to me because of 
their own personal history in the church 
(they met and married at MPC over 60 years 
ago!) 

The Reverend Wallace H. Mayton 
III completed the baptism.  Wally and I 
go way back to my confirmation and youth 
group days.  He showed me guidance in my 
personal growth with Christ as a child, he 
was my confirmation teacher, youth group 
leader, and he officiated my marriage.  It is 
truly joyful and a full circle of love to have 
him baptize my daughter. 

Charlotte's great-grandparents, grandparents, aunts, uncles, cousins, and her godfather all joined 
us in the church for her special moment.  For everyone to come together and promise their 
support to Charlotte meant the world to me and Randy.   

(Photo left - boy 
cousins right to 
left on the steps: 
Marcus, Bryson, 
and Trenton.   

Photo right - 
cousin Lana with 
Charlotte.)  Trust 
me, there were 
lots of cute 
cousin photo ops 
on this day! 
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Our families continued to celebrate after church by 
having lunch together.  The cake we ate to celebrate 
had Proverb 22:6 written in the frosting.  Train 
children in the right way, and when old, they will not 
stray. 

What an incredible journey leading up to a wonderful 
day for my baby girl!  The rich history at MPC 
continues, the love and support from family has 
shown to be powerful, and the promise to raise 
Charlotte to know and love Christ is only beginning. 

 

Book Review: "How to Have Peace When You're Falling to 
Pieces" 

July 5, 2016 

When I was younger, my mom would tell me, “To be a writer, you need to read.”  So, I’ve been 
inspired lately to read something that I could blog about!   

How to Have Peace When You're Falling to 
Pieces by Rebecca Rode  

My first goal: Finish book 

It took me longer than a week (or two) to read 
leisurely…but, I finished it!  And, it was a good 
read.  I found myself thinking, “I have felt that 
way…I have thought that way…I have…I have!”  I 
give it 3 stars (out of 5).   

My second goal: Blog about it 

The book is split up into puzzle pieces, and each 
puzzle piece has their own chapter (or chapters) of 
stories and support for that puzzle piece.  When all the puzzle pieces are put together, it’s 
symbolism for a “put together” mother at peace.  The puzzle pieces include: 

1) Mother of purpose “…recognizes her own worth” 
2) Mother of skill “…realizes her unique power over the family environment.” 
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3) Mother of work “…keeps a house of order, but she also understands that relationships are 
more important than her tasks.” 
4) Mother of faith “…realizes her divine potential and refuses to allow trials to shake her faith for 
long.” 
5) Mother of wisdom“…resists comparison and is content with her blessings.” 
6) Mother of joy “…tries to see the positive during even the hardest of trials.” 
7) Mother of peace “…foundation of purpose, skill, a love of work, faith, wisdom and joy.” 

Purpose was perfect for the first puzzle piece.  As a new mother (and SAHM) the feeling of 
worthlessness looms overhead often, and the search for purpose is necessary to battle those 
feelings.  Other SAHMs may feel the "crippling pressure we find ourselves under is from our 
assumptions about the world's expectations..." and "the pressure on moms is greater than ever, 
and yet, we also receive less credit for our work."  These chapters have relatable scenarios, and 
the ability to recognize them in yourself is important.  The reality is, "Moms have only one 
supervisor: ourselves." 

Skill included a chapter that really stuck 
out to me: Control Baskets.  The author 
was recommended by a counselor to 
handle "difficulties by sorting them 
mentally into two baskets..." the "can 
control" and "can't control" 
basket.  "Focus on what you can control, 
and forget about what you can't."  I 
think this is a very important skill to add 
to a mother's toolbox, and it's 
something that I need to focus on 
regularly. 

I’ll skip ahead to… 

Faith.  It really hit me when I read, "faith 
or fear...they cannot exist together...the 
moment fear creeps in, faith 
flees."  What a great reminder that you need a little faith to drive your motherhood.  "There is an 
old saying that if everyone set their troubles on a table, they would probably take back their 
own.  This widening of focus to include everything we have been given, not just what we lack, has 
the power to change our entire outlook on life."  Wow...that is definitely one of the powerful 
things about this book that I enjoy: the quotes I'm able to take away. 

Side note: There were a lot of scripture stories and passages for the faith puzzle piece…and I 
expected it, but scriptures spilled into every other chapter and puzzle piece throughout this 
book.  The author seems very knowledgeable on scripture and passionate about her religion, but 
because I usually don’t read scripture-driven literature, it seemed like a lot at some points. 
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Joy is a puzzle piece I was looking forward to reading...it had chapters for me!  I always try to have 
a positive outlook on things, and that is a very powerful attribute as a mother.  "A mother of joy 
looks to her husband as an equal partner and helpmate in their journey together.  She understand 
that her mind is powerful and can influence her mood...A joyful mother treasures the fleeting 
moments with her children and makes memories with them that will last for generations."  Being a 
joyful mother will shine on your children and they will learn through you.  

Peace is a realistic opportunity for every mother.  The combination of recognizing, realizing, and 
understanding all the pieces that make your own motherhood is essential for finding peace.  By 
reading this book, it helped me pinpoint what is important in my own puzzle and what I strive to 
work on.  The end message was, "Keep moving forward...Your 'small and simple' offerings are 
noticed, and they do make a difference." 

swim class with my baby 

July 8, 2016 

When I came across an infant swim class in my 
area, I jumped at the opportunity to sign up.  I 
mean, we live in the state of Great Lakes, so 
swimming will be a regular summer activity in 
our family! 

The parent/infant swim class I found is for 
children age 6 months to 3 years 
old.  Charlotte was 9-10 months during our 

class, and the other children ranged from 1-3 years 
old.  The class was 30 minutes a day, for 6 days. 

We filled her swim bag with a cute swimsuit, 
swimming diapers, a terry swimsuit cover up (picture 
right) and a swim towel.  We didn't need to pack 
sunscreen because our class was at an indoor pool. 

The instructor had us do the same exercises each day, 
but some we would expand on as the class 
progressed.  Please note: I would not have felt 
comfortable doing these exercises in the pool with my 
baby for the first time without an instructor and 
lifeguard present.  
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I carried Charlotte into the pool, and to get 
comfortable she would grab a few toys that 
were floating around (duckies were her 
favorite.)  She never fussed about getting in 
the pool, I noticed the "older" kids were 
more skeptical about getting in the water 
at first (and they could run away from their 
parents if they didn't want to get in.) 

Once comfortable in the water, we would 
practice blowing bubbles.  It could be 
explained like "blowing out a candle" or by 
making raspberry sounds.  Charlotte would 
watch me and the instructor blow bubbles 
in the water, while chewing on her toys, 
and when I lowered her chin into the 
water, she actually did it once or twice 
herself! 

 

Next, she would float on her stomach and back 
(with Mommy's support).  She was very 
comfortable on her tummy, so I would tell her to 
"kick, kick" and move her legs.  Kicking while on 
her stomach came naturally, especially if she lost 
grip of her toys and had to swim after 
them.  While on her stomach, I would sometimes 
blow bubbles in the water to encourage her.  

Floating on her back was a little tougher.  The 
instructor explained it's harder because babies 
don't like to get their ears wet.  I started by 
supporting the back of Charlotte's head with my 
arm, but after she wiggled around we got 
comfortable with her head resting on my 
chest.  Once she was comfortable on her back, 
we'd "kick, kick" her legs. 
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About halfway through the class, everyone would circle up to sing songs: "The Wheels on the Bus" 
and "Motorboat."  This brought so much joy: seeing my little girl's big smile when I would move 

her "round and round" or "swish, swish, 
swish" in the water. 

 Another exercise we practiced was water-
entry.  The first day we started by sitting 
Charlotte on the edge of the pool, holding 
under her armpits (older kids would hold their 
parent's thumbs), count to three and then 
slide into the water (still keeping baby's head 
above water.)  At our third class, after I 
counted to three I would blow in her face as 
she slid into the water...each time she 
entered the water this way, I dipped her a 
little more until I felt she was comfortable to 
go under because her mouth was completely 
closed as she slid in. 

  

Her first dip underwater didn't last 
more than a second, but she came up 
singing with excitement and held onto 
me afterwards only for a little bit.  She 
showed readiness for going under after 
a few more tries because I noticed she 
would close her eyes and mouth after 
we counted to three.  Once I knew she 
was comfortable, I had to work on my 
own (excited!) reaction as she came 
up...making sure I had no 
reaction.  Going underwater is 
something Charlotte excelled at for her 
age...there are other kids in the class 
who did not get comfortable going 
underwater at all. 

There was a hand crawl exercise we 
practiced the last few days, but this was 
something Charlotte "needs improvement" on before her next class.  At the very end, the 
instructor gave us ratings on her swimming progress with a recommended next class, as well as a 
certificate and ribbon.  When I came home with the ribbon, her Daddy and I looked at each other 
with excitement, "where are we going to hang this!?" 
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We had a lot of fun, and I couldn't be happier for 
introducing her to water through a swim class to start our 
summer!  She is now a little fish and loves her time in the 
water.  I am happy this class was for both of us because I 
am much more comfortable supporting her and working 
with her in the water...we will hopefully have lots of lake 
time, pool time, and splash park time before we take this 
class again next summer! 

 A big THANK YOU to Charlotte's Daddy for taking 
most of these awesome pictures! 

 

summer stir-fry 

July 11, 2016 

Fresh zucchini and pea pods are some of my favorite summer vegetables to pick.  I was on the 
search for a healthy dinner dish that included these veggies, and I came across a pineapple-chicken 
stir-fry recipe.  It was very easy to make and tasted delicious, so I had to share! 

Ingredients (makes 2 large servings): 

1 medium red onion, halved 
lengthwise and sliced 

1 cup thin, bite-size strips zucchini 

1 cup trimmed pea pods, tips and 
strings removed 

2 boneless chicken breasts, cut into 
bite-size strips 

1 cup fresh pineapple cubes 

3 TBS bottled stir-fry sauce 

4 TBS vegetable oil 

2 cups cooked brown rice (if desired) 
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Directions: 

In a wok or large skillet, heat 2 TBS vegetable oil over medium-high heat.   

Stir red onion in hot oil for 2 minutes.   

Add zucchini and pea pods.  Stir-fry for 2 minutes more.   

Remove mixture from wok. 

Add 2 TBS vegetable oil to hot wok.   

Add chicken. Stir-fry for 2 to 3 minutes or until chicken is tender and no 
longer pink.   

Return onion mixture to wok.  Add pineapple and stir-fry sauce.   

Cook and stir about 1 minute or until heated through.  Serve over brown 
rice. 

SAHM who blogs rates this recipe 4.5 out of 5!  

Instead of using bottled stir-fry sauce, I'm inspired to make my own stir-fry sauce next time... 

 

family changes: preparing for baby 2 

July 13, 2016 

I made a list of changes to help me prepare for baby 2 in a blog post, and I'm determined to 
mentally prepare myself for all these changes before we begin trying for baby #2.  Planning may 
be the starting motivation I need to go through a whole 9-10 months of pregnancy again! 

Family changes is an important one to me.  We will go from 2 parents per kid to 1 parent per 
kid...and I will be outnumbered at home 2 to 1 when Daddy is at work.  It was a shock for me when 
I put these two pictures next to each other (below.)  Last year was our baby shower, and this year 
we celebrated our daughter's baptism (both on Father's Day.)  But, the reality for me is there is so 
much that changed in 1 year for us, and our family grew!  

It is more than just numbers to take into consideration for family changes.  How will Charlotte 
react?  I see her being a great older sister, but right now she is my one and only...she's my baby girl 
and receives ALL my attention.  She is almost 11 months old and my one-on-one time with her is 
so precious right now, I can't envision having another baby soon.  My brother and sister are 11 
months apart in age, so I try to envision Charlotte plus a newborn in the home right now and I 
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can't imagine how my mom did it.  She has told me 
the first year of my youngest sibling's life is a big blur, 
and I'm sure she just went through the mom motions 
with very little sleep! 

 So if not soon, then when?  I really like the idea of 
Charlotte being old enough to understand that 
Mommy has a baby in her belly.  I would like to 
read her books about being an older sister and have 
her feel the baby move in Mommy's belly.  Even 
though she is small, she may be the biggest support I 
have day-to-day going through a second 
pregnancy.  Since she has yet to start walking or 
talking, Randy and I both agree we'll need to re-asses 
our timeline to start trying for baby #2 as Charlotte 
continues to grow. 

Randy and I also agree that before our family grows, we need to focus on each other more; we 
need to put each other first before the kid(s).  I think this is a "rule" we have neglected as first-
time parents.  This past year has been a whirlwind finding our footing as parents (and the love we 
have individually for our baby girl is so strong) that we have neglected each other at times. Years 
from now when the kids are gone, we will be the only ones left...so, I think we both agree our 
relationship's foundation needs to continue to grow as our family grows. 

A few weekends ago I went on a road trip with my brother, so Randy stayed home to watch 
Charlotte and her cousin, Marcus.  I thought: this is a great trial to see what having 2 children will 
be all about!  Marcus is 4 years older than Charlotte, so there is a good age gap, and all kinds of 
potential troubles to experience.  My mother-in-law came and stayed with Randy for the weekend, 
so most of the time he was not outnumbered. 

I was thinking about interviewing Randy after the weekend 
(for blog purposes), but I know he would tell me everything 
was fine (minus a bath time tantrum he experienced with 
Marcus.)  The only other stresses were from my dog getting 
sprayed by a skunk in the backyard.  In the end, it sounded 
like they all had a weekend of fun: going to the park, eating 
out, shopping, and taking care of each other. 

I see the possibilities of what a family of four will be like, and 
I'm excited by it!  But, there is no need to rush a second 
pregnancy.  Maybe a bigger age gap (instead of what I was 
originally thinking) will be better for us.  Plus, I still have 
body, lifestyle, household, and financial changes to ponder and blog about. 

Wish me luck, and I hope you're able to follow along! 
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baby food 
introduction...part 2 

I blogged what my baby girl ate between 
4-9 months of age in part 1, so I'll cover 9-
12 months for part 2.  Again, every baby's 
food introduction is different.  I am happy 
to share what Charlotte's doctor 
suggested, and what her Daddy and I 
have found to be successful for her. 

She definitely has an appetite!  There is 
not much that we feed her where she 
turns her nose up or refuses to eat, so we 
are very lucky.  At her 9 month doctor 
appointment, we reported her current 
eating schedule: 

 bottle when she wakes up 
 mid-morning is 4oz fruit baby food with oatmeal (we make a 2 oz bottle and mix enough 

oatmeal with it for an "applesauce" consistency) 
 lunch is 4oz veggie baby food with oatmeal 
 mid-afternoon bottle 
 dinner is 4oz meat/veggie baby food with 2 rice rusks or "baby biscuits" 
 bottle before bed 

Her doctor suggested we start her off first thing 
in the morning eating breakfast so her schedule 
would be: baby food, bottle, nap, baby food, 
bottle, nap, baby food, bottle, bed.  It makes 
sense to have a schedule like that (especially if 
Charlotte had an issue going down for 
naps!)  But, after thinking about it with her 
Dad...we decided because she sleeps through 
the night for us, and doesn't have trouble going 
down for a nap, the bottle first thing in the 
morning is a time saver for us getting ready and 
is a quick-fix for her immediate hunger after 
sleeping a full 12 hours. 

For meals, the doctor said she can eat what we 
eat.  Well, anything that can be mashed in her mouth.  Charlotte has her first few teeth, but even if 
she didn't the doc said he would still recommend mashable foods that she can pick up with her 
fingers and eat.  I was excited to add more baby snacks, like puffs and cookies, to her eating 
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schedule. It has also been exciting to cut up Mommy and Daddy's meals into bite-size pieces for 
her to try. The table foods we started with (to name a few) were: scrambled eggs (photo below), 
pancakes, breakfast sausage, spaghetti noodles, bananas, watermelon, cake, and ice cream. She 
makes some funny faces when trying foods for the first time, but she will usually go back for more. 

Now that she is eating a lot of finger foods, she 
will crawl up to us when we're snacking on the 
couch and pull her pacifier out to let us know 
we should share!  This really has me thinking 
about what I've been eating lately: can I share 
it with my baby?  If not, is it really a good thing 
for me to be eating in the first place? 

She isn't drinking much juice...when we 
brought up the topic of juice with the doctor, 
we understood that it shouldn't be used to 
"replace" a bottle of formula, but can be given 
to her in a sippy cup during snack time if she 
seems constipated that day.  So, Charlotte does 
not drink much juice right now and has not 
gotten used to a sippy cup. 

So, her formula and baby food schedule is essentially the same...we are simply introducing bits of 
food for her to mash with her baby food, and giving different types of finger foods with her meals 
(and for snacks).  Trust me, it's nice being able to hand her a baby snack at the grocery store to 
help stop her fussiness and hold her over until we get home.  It's also easy to pack her baby food 
up and take it with us wherever we go, 
as long as we have a bib and baby spoon 
we can feed her almost anywhere. 

Her 12 month doctor appointment is 
coming soon...I can't believe it!  I am 
excited to see what else they tell us 
about introducing foods and what we 
can do to get her using a sippy cup 
more.  We'll also talk about introducing 
milk, so I'm looking forward to learning 
more about that (formula is expensive!) 
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2 deliciously easy turkey sandwiches 

July 22, 2016 

I've been on a turkey panini kick lately, so have searched high and low for some new recipes to try 
out.  I really like having gourmet sandwiches for dinner because it makes for an easy dinner night 
that requires few ingredients, little prep, fast cook time, and tastes delicious! 
 
Back in the day, my husband and I worked at Panera, so I learned that the ingredients and type of 
bread you use for a sandwich are very important.  Both of these recipes seemed to fit this, and 
were new and unique to me.   

I am ultimately happy how easy and delicious they were, so had to share! 

Turkey Bacon Monte Cristo  
SAHM who blogs rates this recipe 5 out of 5! 

Ingredients (4 servings): 
8 slices bacon 
3 large eggs 
1/2 cup milk 

salt and pepper 
2 TBS Dijon mustard 

3 TBS butter 
8 slices good-quality white bread, hand 

sliced  
3/4 cup cranberry sauce, homemade or 

store-bought 
12 thin slices roasted or smoked turkey 

breast 
8 slices Swiss cheese 

12 bread-and-butter pickle slices 
 

Directions: 
Pre-heat oven to 400 degrees 

Bake the bacon on a slotted pan to crisp, 12-14 minutes.  
Meanwhile, whisk together the eggs, milk, salt, pepper and mustard. 

Melt the butter in a small pan over low heat. 
Pre-heat a nonstick griddle pan over medium heat. 

Build sandwiches of cranberry sauce, turkey, bacon, Swiss cheese and pickles. 
Coat in the egg batter. 

Liberally brush a griddle with the melted butter and cook the sandwiches until golden and 
warmed-through - use a loose foil tent to help melt the cheese.   

Brush the pan with more butter as needed. 
Enjoy! 
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Grilled Maple Turkey Sandwich  
Ingredients (2 servings): 

6 slices maple bacon 
1/2 pound deli-sliced turkey 

butter 
4 slices cinnamon raisin bread 

8 slices Swiss cheese 
honey mustard 

 
Directions:  

Place bacon into a skillet over medium heat, and cook until crisp.  
Remove and dry on paper towels.  

Drain bacon grease from skillet. 
Add sliced turkey to the skillet and cook briefly, just long enough to heat through. 

Butter both sides of the bread. 
Layer one slice of bread with two slices of the Swiss cheese,  

then layer with the turkey and bacon. 
Drizzle with honey mustard and top with remaining two slices of cheese. 

Top with remaining bread slice and return sandwich to skillet. 
Cook over medium heat, turning once, until cheese begins to melt, about 4-5 minutes. 

Enjoy! 
 

SAHM who blogs rates this recipe 5 out of 5! 
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mom watching 

July 26, 2016 

We live in the Great Lakes state, so there are many opportunities to visit lakes and beaches 
throughout the summer.  One of my favorites is Lake Michigan.  The sandy beaches and dunes that 
border the lake extend the entire western coast of Michigan. It's beautiful on a hot summer day 
and the cool, crisp water is refreshing to dip in.  So, deciding to spend a Saturday at Silver Beach on 
Lake Michigan was a no-brainer when the opportunity was there! 

We packed up Charlotte's jogging stroller with 
her beach essentials: sunhat, sunglasses, 
sunscreen, swimsuit, swimsuit cover up, towel, 
change of clothes, diaper bag, and her regular 
meals: baby food, puffs, and formula.  We were 
ready for anything...or so we thought. 
 
After applying a lot of sunscreen, she splashed in 
the water with Daddy.  The waves would come 
crashing in, and even if she got water in her face 
she would still sing and splash around.  Such a 
happy baby! 

 
 

 

Shortly after playing in the water is when she 
starting crying.  We now had a very fussy baby, 
and her Daddy and I tried every trick we had to 
get her to stop.  Nothing we did was working.   
 
We decided to leave our sunbathing friends to 
walk Charlotte around in the stroller. After we 
left the beachfront, we changed her into dry 
clothes and it was like magic: she was quiet and 
on the verge of falling asleep. 
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I offered to stay with her under a pavilion as 
she napped in the stroller, so my husband could 
get some sun and rejoin our friends.  The beach 
was very busy, so I could people watch...but I 
wasn't watching any person, I realized I was 
watching moms.   
 
I observed different baby carriers "ooh, I like 
that one."  I took mental pictures of moms 
walking hand in hand with their little ones 
down the boardwalk, "how precious would that 
picture be?"  I was smiling a lot, it made me 
happy to see other moms and their kiddos. 
 
When did I become a mom watcher? 
 
Before Charlotte was born, I'd be lying on the 
beach and soaking up some sun without a care for the people around me.  Here I was, sitting in 
the shade as my baby took a nap and I was totally engulfed in the moms, kids, and families around 
me.   
 

What a great reminder about the simple things in life.  It was great just to see everyone having fun 
in the sun!  Nothing better could have surrounded me at that moment. 
 
I definitely felt ok just sitting there keeping an eye on my babe as she was off in dreamland. I was 
in a dreamland of my own...just enjoying the views. 
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body changes: preparing for baby 2 

July 29, 2016 

I made a list of changes to help me prepare for baby 2 in a blog post, and I'm determined to 
mentally prepare myself for all these changes before we begin trying for baby #2.  Planning may 
be the starting motivation I need to go through a whole 9-10 months of pregnancy again! 

One of the changes that will be the toughest for me is body changes. 

My belly will get big, my back will hurt, my feet will swell, and my head will itch (just to name a 
few.)  At least these are some of the body changes that took place during my first 
pregnancy...there is honestly no telling if my second pregnancy will be the same. The rule of 
thumb is every pregnancy is different! 
 
A lot of changes are out of my control, but I've been looking into tips for what I can do before 
trying to conceive to help my body get ready for pregnancy:  
 
1. Cut back on alcohol and caffeine, drink more water! This is a hard one because I've enjoyed 
cocktails a lot this summer! But, alcohol and caffeine can make conception harder and is nothing 
but empty calories for me.  I'm all about starting right now gradually cutting back on alcohol and 
caffeine, and drinking more water to stay hydrated. 
 
2. Eat more healthy food choices.  I haven't really paid attention to the types of food I've been 
eating lately, but I agree that providing my body with nutrients is very important before 
pregnancy.  Stocking my fridge with fresh fruits and vegetables, eating foods high in calcium, and 
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eating a variety of protein sources is what I'm committed to going forward.  I need to say bye-bye 
to fried foods, saturated fat, and calories with no nutrients! 
 
3. Lose weight. This will go hand in hand with cutting back on drinking alcohol and eating more 
healthy foods.  Aiming for a healthy weight will not only make conception easier, but may help 
pregnancy body changes feel less severe.  I am 
right around the pre-pregnancy weight I was at 
before my first pregnancy, so I can't help but 
wonder if starting at a lower pre-pregnancy 
weight will make it easier?  I'm up for the 
challenge! 
 
4. Exercise more.  This is another thing that will 
help compliment losing weight! My first 
pregnancy caused a lot of foot and back pain, 
so exercising more before my next pregnancy 
will make it easier to have a fit 
pregnancy.  Since I don't exercise much right 
now, I will ease into walking more and aim for 
10-20 minutes a day.  I will eventually work up 
to 30 minutes of moderate exercise with 
resistance training most days of the week. 
Bring it on! 
 
I also like front-carrying my daughter when I'm walking around, it's like I'm practicing for the extra 
weight that will be there when my belly grows again.  

5. Visit my dermatologist.  Yes, I want to see my dermatologist!  The last few months of my first 
pregnancy my scalp itched very badly it was painful...I was not able to use any hair product or 
conditioner, I simply washed my hair daily with itchy relief head and shoulders. It was miserable. 
My daughter is almost 1 year old, and my itchy scalp has gotten better since giving birth, but it still 
gets itchy sometimes...so, I can't help but wonder if it will be worse my next pregnancy or 
magically go away? Either way, I want to discuss with my dermatologist what I can do or what 
medication I can take during pregnancy (if any) to help alleviate an itchy scalp. 

I definitely have a few plans to put in action now, wish me luck!  

 

 

 

https://sahmwhoblogs.files.wordpress.com/2016/07/3a3d6-img_66432b252812529.jpg
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my first baby 

August 1, 2016 

Every mother has a birth story. This is mine. 

It was 5 days after my due date.  My husband and 
I arrived at the hospital a little before 6 
pm and went straight to the birthing center to 
check in. We were actually pre-checked in, so they 
were expecting us and took us straight to the 
room. 

I would be induced at 6am. 

The night was...uncomfortable. Bed not so comfy, 
tubes connected to me were awkward, and I had 
to get up and pee a lot. 

I was hoping for any sleep, and I got about 3 
hours. 

I was already awake, so they induced me a little 
earlier than 6am. It was an easy morning. Easy for 
me meant: no contractions (that I could feel) and I 
was able to stay amused watching TV with my husband. I kept being told by the nurse, "No 
changes, we'll just keep upping the Pitocin."  I was dilated barely a 3 all morning. 

The doctor came to check on me at 1pm, and my water broke.  "We're having the baby today!" 

I still wasn't feeling any contractions, so I was hoping dilation would speed up and I'd start 
feeling something.  My husband and I decided to watch Disney's Frozen. I hadn’t seen this movie 
yet, and we're having a baby girl, so why not? 

We made it about halfway through the movie before my contractions got very bad and frequent, I 
was on the waiting list to get an epidural...stat! 

This was about 3:30 pm 

My husband was asked to leave the room while I got the epidural. This was the first time we were 
apart from each other since we arrived at the hospital. The contractions were so strong (and 
happening every 30 seconds) the nurse had to put her forehead against mine and tell me to 
breathe before they could poke me with the big needle.    
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I am happy I decided to get an epidural!  It went from pain and tears to no pain and being able to 
talk on the phone with my mom about how to turn on streaming TV shows at my house.  This 
means family was starting to arrive, and they were all patiently waiting for baby girl to make her 
arrival. 

Right around 5:15 pm I could feel an enormous amount of pressure, like I needed to start 
pushing!  The nurse checked my dilation and I was finally ready, so they called the doctor to come 
back to the hospital.   

Every contraction was time to push.  It was my husband and the nurse coaching me through 
it...there was one time the nurse left the room and it was just my husband and me. We looked at 
each other like: what if the next contraction is the push where the baby comes?  Luckily, it wasn't 
(and I'm sure the nurse knew that) but the realization was that this baby is coming and we were 
not ready to do it on our own! 

About an hour went by.  It felt like I was doing a lot of pushing...I was tired, running out of energy, 
and looked forward to the rest time between contractions.  But, this is one thing in my life that I 
was not able to give up on, so I held onto every positive thing my husband and the nurse were 
telling me. 

Eventually another nurse was called in, and around 6:30 pm my doctor arrived.  This must mean 
the baby is coming soon, right? 

I kept being told her head was visible during my contractions, then it would disappear when I 
wasn't pushing...how frustrating is that!?  Putting my frustration aside, there was a moment 
during pushing where everyone was cheering and the 
doctor looked ready...this was the moment my daughter 
was born. 

Charlotte Jean was born on August 21, 2015 at 6:53 pm, 
weighing 8 lbs 12 oz, and measuring 21 inches.  Labor was 
a total of 13 hours, and I pushed for about 1.5 hours.  

It was an experience I will never forget.  Sharing the details 
is hard for me, because I do not usually share these things, 
but having a baby is something to be proud of!  If sharing 
my story can help another mother or expecting mom get 
through their own birthing story, I'm all about sharing it!  

What makes me even happier?  This birth story is only the 
beginning of our life together. 
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 mommy goals 

August 3, 2016 

I have always been a goal setter.  It was ingrained in my brain during college from a combination of 
the health & fitness classes I took and the personal training work I did on the side. Everyone 
seemed to have a goal to lose weight, but we had to take a deeper look and make the goals 
SMART: 

No matter what the goal is, the 
end result is to meet the goal 
and be rewarded.  

I set a lot of personal goals for 
myself, but I also gave up on a 
lot of them. The one that really 
stands out to me is when I 
participated in an altitude 
training class. We drove 22 
hours to climb a mountain in 
Colorado...and after climbing for 
hours, I turned around with the 
first group that couldn't make it 
all the way to the summit. This 
class had a goal for us to make it 
to the top of the mountain, and 
first chance I got I gave up. 
 
Fast forward a few years... 
 
The week leading up to my daughter's due date was very thought-provoking, to say the least. One 
night I had bad stomach cramps I wasn't able to sleep (probably that whole medium pizza I ate) 
but I was in so much pain, all I could think was: if labor and delivery are more painful than this I 
can't do it.   
 
I had to have a pep talk with myself: having my baby is something I can't back out of. It will happen 
whether I want it to or not! I can back out of climbing a mountain, but I can't back out of 
childbirth. 
 
Well, I am happy to say, I had my baby: goal met! 
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My baby girl is almost a year old, so I have 
taken time recently to reminisce.  I've noticed 
my goals within this past year have been easier 
to meet than ever before!  Did having a baby 
make me superwoman?  Probably not, but the 
goals I've been setting are mainly ART goals:  

They may not be SMART weight loss goals 
anymore, but goals geared for stay-at-home-
motherhood. 
 
My main focus is have realistic goals. Being a 
mom has me all over the place sometimes, it's 
important to allow more than enough time to 
meet a goal and allow for flexibility.  Also, not 
using time or energy to beat myself up about 
missing goals is important.  Life goes on, and 
goals change. 
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taco bar 

August 5, 2016 

Taco bars are easy to prepare and 
delicious for the entire family. 
Putting together a taco bar is one 
of my favorites for a house party 
or family gathering because 
there's something available for 
everyone to enjoy! 

My mouth waters over all 
the fresh veggies you can chop-
up and use.  One day we will have 
a backyard garden that grows all 
of these for us (fingers crossed!) 
My favorites include: 

 onions 
 tomatoes (I've been using 

grape tomatoes lately) 
 green peppers 
 green onions 
 lettuce 

Other must-
have extra toppings include: 

 shredded cheese 
 salsa 
 sour cream 
 guacamole 
 sriracha or hot sauce 
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I always try to have multiple taco meat options.  You 
can mix taco seasoning with shredded or ground 
chicken, turkey and beef.  My latest taco bar I offered 
ground turkey with taco seasoning and ground beef 
with taco seasoning, green peppers and onions (after 
browning the ground beef, I sautéed 1/4 cup of 
chopped onion and green pepper in honey for 5-7 
minutes and added the meat back in with the taco 
seasoning, it was a spicy/sweet kick!) 

I usually opt for taco seasoning packets (hot & spicy!) 
But, I am inspired to make my own taco seasoning at 
the next taco bar!  I was provided an awesome DIY taco 
seasoning recipe from a fellow-blogger (A Hopeful 
Happenstance) in their post about Meal Planning 
Basics. The DIY taco seasoning recipe was included at 
the bottom of her blog post exclusively for my readers! 
So, we have the meat, the toppings, and the extra 
toppings...all we need to complete the taco bar is some 
eating vessels: hard and soft taco shells and some 
tortilla and corn chips.  

 
Once everything is out and ready for taco-fixin' it doesn't last long, so enjoy! 
 

mommy blogger struggles revamped 

August 15, 2016 

At the start of my blogging journey, I wrote a post about mommy blogger struggles: 

As I sit here looking at my notepad of ideas, I am stumped at what to write this week. Nothing is 
inspiring me, and I am having a difficult time finding the time to sit down and write. Charlotte is 
requiring a lot of mommy attention: she's teething, crawling, climbing stairs, and grabbing onto 
anything to help her stand (last night she stood up holding onto her car seat and it ended 
up rocking and knocking her over.) Needless to say, my baby girl is a little needy lately, by the time 
she's napping or down for bed I have other to-do's that take priority over writing my blog...  

I chuckle a little bit because time is still an issue today as much as it was for me 2 months ago (with 
blogging and being a mommy at home) but the struggles are a little different. 

I don't have trouble sitting down and writing (and I'm getting more confident blogging about 
myself!) It's the time required on social media to promote my blog posts that take more time. 2 
months ago, I never would have thought that I would have an Instagram account or Pinterest 
account for my blog in addition to my Facebook page. But, here I am trying to find people through 
social media who enjoy reading my blog to help drive traffic to my blog posts. 
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I also discovered mommy blogger support 
groups through social media. When I started 
blogging, I had no idea there were groups out 
there that helped encourage and mentor 
bloggers, as well as help drive traffic to blogs. 
This has been huge! It's been less than a 
month since I've started participating in 
groups, and my Instagram followers went from 
very few (less than 50) to 306! I also just 
started using Pinterest this past week and now 
have 165 followers (I started around 60). Not 
to mention, my Facebook page now has 199 
likes (I started around 50 before participating 
in groups.) 

Not only do the groups help drive traffic to my 
blogs, but I am learning something new every 
day!  Yes, it has required more time from me 

but it has been worth it. I have big dreams for my blog, just like everyone else who is participating 
in these groups, so it is awesome to be surrounded by like-minded people. 

I mentioned 2 months ago that what my readers enjoy is what inspires me to continue blogging, 
and this is definitely still true! I also said that "I try to keep the topics versatile" which is something 
that I am trying to move away from. You could say I have been searching for my niche. 

Thankfully, now that I have 40 published posts and an increase in my number of readers, it has 
been a little easier to narrow-down 1) what I enjoy writing and taking pictures of and 2) what gets 
a good response from readers.  From what I'm learning, "go niche or go home" is very important, 
so I am definitely still working on this! But, for now I'm happy to focus on food, crafts, and making 
memories. 

It's still true that I'm enjoying blogging, so even when I feel these mommy blogger struggles I try to 
focus on why it is important to me. Trust me, my baby girl is still needy and she deserves my 
attention when we are home together, so lately it's been a constant struggle with not having 
enough time to do everything.  But, I am working every day on the blogging/life balance to make it 
possible. 
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It's a Marathon, Not a Race 

August 17, 2016 

This is a phrase that was introduced to me through the blogging support group Naptime Nation, 
and I recently went through some blogging discouragement that forced me to truly believe it. 

Discouragement reared its ugly head as I was trying to switch over to a self-hosted blog. I moved 
from (free) Blogger to (premium) WordPress, thinking that because I was paying $$ it was 
considered self-hosting. Silly me. 

There are different WordPresses: .com and .org 

My premium account is .com (NOT considered self-hosting.) 

I am a person who dives into opportunities, so as I am learning how to build my site to eventually 
monetize, if I'm told I need to self-host I am taking the opportunity ASAP. 

So I threw money at a WordPress premium account. Thinking I would magically be in charge of my 
own site. 

Meanwhile, my daughter is needy. She wants mommy attention, she throws tantrums to be with 
me! Here I am, a SAHM not bringing in much $$ for household contribution, and all of a sudden 
throwing money away...simply hoping I will make it back soon. 

Next, I check out Bluehost (from a blog referral) and purchase it almost immediately. Combining 
Bluehost with my new WordPress should = self-hosted, right? Wrong...in the sense that there's a 
lot more to it than that. 

This is where I started to feel like I was losing control (and it was late Friday night, so it's not like I 
was able to call customer support to figure it out.) So, I needed to take a step back, breathe and 
look at why I'm blogging. 

Yes, I'd love to make money as a SAHM, but I can't lose sight of the fact: 

1. Writing has been reintroduced into my life and.I.love.it. 
2. I want to be home to raise my daughter, not avoid her and focus on my laptop all day. 
3. Blogging is a marathon, not a race. 

I may feel ready to earn money and make it a full-time/stay-at-home gig, but I can't rush it and just 
throw money at it! So, after finding the air to help me breathe, I needed to let it go for the 
weekend. 

I'm glad I did because Monday morning, I was able to call Bluehost and figure out how to transfer 
my site over to their servers to be considered self-hosted. I think the frustration on Friday came 
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because it was late at night (after 2 long days of switching from Blogger to WordPress) and I was 
trying to figure out the Bluehost transfer process by sprinting to the finish line. 

I wouldn't say everything is done and perfect with my site, there is still learning on my end about 
plugins and how to make it what I want it to be. But, I am happy to say WordPress cancelled and 
refunded my premium account after they 
saw my site was transferred to Bluehost. 

In the end, I did a lot of work to simply re-do 
it again. If I could share any tidbits of 
information with other bloggers who are 
thinking about switching to self-hosting: 

1. Do your research first and there is no 
need to sprint! 

2. Don't be afraid to ask other bloggers 
questions about how they did it. 

3. If you are interested in starting a new 
blog, look into hosting sites that 
provide self-hosting options and stay 
away from free-options if you're 
looking to someday monetize your 
blog. 
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To My Firstborn Daughter 

August 20, 2016 

Dear Charlotte, 

Your 1st birthday is only a day away, and I am shocked at how quickly we got here. You have 
already changed in so many amazing ways, and your Daddy and I are very proud of you. 

Some of my favorite moments were when you 
were a brand new baby. You slept a lot, but there 
were hours I just held you in my arms and looked 
at you with eyes full of love and wonder. I 
remember the first moment I felt a very strong 
mothering responsibility for you...it was powerful 
to realize everything in your life starts with me 
and I am the one who is here to protect you. I 
promised I would not let you down. 

You have done so much for me. Your piercing blue 
eyes are what helped me get through a lot of days. Staying home to take care of you became my 
full time job, and I wouldn't want it any other way. You can just look at me and I'll be there. You 
say, "Mama" now and it speaks to my heart. 

There are lots of little things I never want to forget...like 
how your little hand holds onto my finger, or your giggle is 
music to my ears it always makes me smile. Of course the 
milestones have been precious, and your Daddy and I wait 
for them, but everything you do is a blessing to me. 

You have showed me unconditional love. You have 
inspired me to be a better person. You have affected my 
life in so many different ways...but I am grateful that my 
new normal is spending everyday with you. 

You are blossoming into a beautiful girl. It is bittersweet 
that you will no longer be a baby, but I hope you let me 
call you baby girl for a long time to come. 

I love you, baby girl, please continue to be you. 
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DIY Mickey & Minnie 
Party Centerpiece 

August 24, 2016 

If you're looking to make Mickey & 
Minnie Party Centerpieces, you came to 
the right place! 

You should have a Mickey & Minnie 
flower pot on hand, or a DIY project 
planned.  

Mickey & Minnie Party 
Centerpieces 

Supplies: Styrofoam ball (optional: cut in 
half), wooden craft (or kabob) sticks, hot 
glue gun, colored paper shreds, 
scrapbook paper, stickers, and photos. 

 

 

DIY Directions: Place the Styrofoam ball in the flower pot. Secure it by gluing a weight on the 
bottom, or by gluing in to the inside of the pot. 

Put together photos with scrapbook paper and stickers...this 
is where you can be creative and personalize it for the party! 
(I used my daughter's monthly photos as a side by side 
comparison for her first birthday.) You can also cut out 
numbers or letters from scrapbook paper and fix it to heavy 
card stock or cardboard. Glue the photos, letters, and 
numbers to a wood craft stick. 

Cover the top of the flower pot with colored paper shreds. 
This is a great option for an indoor party...I did use these 
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outdoors, but it was a little windy so by the end of the party there were paper shreds randomly 
around the yard. You could always paint the top of the Styrofoam ball to match the flower pot 
color. 

Stick the finished wooden sticks into the Styrofoam (I did 2 per pot) and...voila! You have a unique, 
personalized centerpiece for a birthday party! 

DIY Mickey & Minnie Flower Pot 

August 24, 2016 

Planning my daughter's first birthday party 
included a fun and easy DIY project. The 
party theme was Mickey Mouse Clubhouse 
because it's her absolute favorite show to 
watch right now. I figured, if I chose a 
different theme I would regret it! 

Thankfully, there are so many awesome 
ideas out there for Mickey and Minnie 
themed parties, I found a cute centerpiece 
idea where the base was a painted flower 
pot. I decided to make it my own! Included 
below are the supplies needed and DIY 
directions to complete a painted Mickey & 
Minnie flower pot. 

Mickey & Minnie Flower Pots 

Supplies: flower pots, acrylic paint (red, pink, and white), paint gloss finish, paint brushes (medium 
sponge brush, round stencil sponge brush, and small paint brush), pink/white polka dot 1.5 inch 
ribbon, white buttons, and a glue gun. 

DIY Directions: Place a table cover out while painting (I used a 
broken-down cardboard box). Use the medium sponge brush 
and paint one flower pot red for Mickey, and the other one pink 
for Minnie. Let dry before painting a second coat. 

Once the second coat of paint is dry, use the round stencil 
sponge brush to apply white polka-dots on the pink/Minnie pot. 
I used a small paint brush to touch up the circle edges. Let dry 
and paint a finishing/gloss layer over top. Let dry completely. 
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While the paint is drying, you can assemble the pink/white polka dot bow. 
You need 1.5 inch ribbon and a glue gun. I followed the directions easily on 
a YouTube video. 

For embellishments: use a glue gun to glue 2 white buttons on the 
red/Mickey pot and glue the pink/white polka dot bow on the pink Minnie 
pot. 

Ta-da! The flower pots are good to go for a floral decoration or as a centerpiece for a birthday 
party! 
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Everyday Oatmeal 

August 31, 2016 

What would help you eat oatmeal every day? 

I feed my 1 year old daughter oatmeal and 
fruit every morning for breakfast, and it really 
got me thinking: why don't I eat oatmeal 
every day? It's super healthy and packed full 
of nutrients, it's even considered a power 
food! 

Back in the day, I ate oatmeal every day. I 
would focus on low sugar or high fiber 
options...but decided since I'm NOT eating 
oatmeal right now, my mindset needs to be 
what do I want to put in my oatmeal so I eat 
it every day? I'll focus less on calories, sugar, 
fiber, etc because the benefits of eating 
oatmeal everyday will outweigh everything 
else for me right now! 

I came up with my first oatmeal idea, tried it, and it was delicious! The crunchy granola, tart 
cherries, and sweet cinnamon cream cheese drizzle were a perfect combo! See the recipe below. 

Cherry Granola Oatmeal with Cinnamon Cream Cheese 
Swirl 

Ingredients: 1/2 cup dry quick oats, 1/2 cup water, 1 
packet sugar (or Splenda), 1/4 cup granola, 1/4 cup 

dried cherries, and cinnamon cream cheese. 

Directions: Cook oats and water in microwave safe bowl 
for 60-90 seconds (I always add a little more water when 
it comes out to help cool it down and make it easier to 
stir.) Mix in sugar, granola, and dried cherries. I put a 
glob of cinnamon cream cheese in a Ziploc sandwich 

bag, cut the corner off, and squeeze some cream cheese 
over top. 

Enjoy! 
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Blueberry Crisp 

September 2, 2016 

I made my first Blueberry Crisp this summer, and it was so delicious it was hard to believe I never 
tried one before! I had to share this easy recipe, see ingredients and directions for Blueberry 
Crisp below. (I found this recipe on Pinterest!) 

Blueberry Crisp 

Ingredients: 

Prepare filling: 

 4 cups blueberries {fresh or frozen} 
 2 TBS cornstarch 
 1/2 cup granulated sugar 
 1/4 tsp ground cinnamon 
 1/8 tsp ground nutmeg 
 1/2 cup water 
 2 tsp fresh lemon juice 

Prepare topping: 

 1 cup all-purpose flour {or whole wheat 
flour} 

 1 cup old-fashioned oats 
 1 cup brown sugar 
 1/2 tsp ground cinnamon 
 1/2 cup butter, melted 

Directions: 

1. Place blueberries in a large bowl, set aside. Whisk together cornstarch, sugar, 1/4 
tsp cinnamon, and nutmeg. Sprinkle over berries and toss together. Add lemon juice and 
water; toss together. 

2. Place in a 9x13” baking dish that has been sprayed with cooking spray. 
3. Combine flour, oats, brown sugar, and 1/2 tsp cinnamon in a bowl. Add melted butter and 

toss until well combined. Sprinkle topping evenly over blueberries. 
4. Bake at 350 degrees for 45 minutes or until berries are bubbling vigorously along the edges 

and topping is golden brown. 

Enjoy! 
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DIY Fall Mason Jar Décor 

September 6, 2016 

Painting and decorating a mason jar is an 
easy go-to project for home decor, parties 
and other celebrations. I've made mason 
jar centerpieces for my sister's wedding 
shower, and she made beautiful bouquet 
vases for her own wedding reception! I 
turned the same idea into a DIY Fall Mason 
Jar Decor, with supplies and instructions, 
below. 

DIY Fall Mason Jar Decor 

Supplies: Mason jars, acrylic paint, paint brushes, twine, ribbon, and glue gun (optional: lettering 
or stencils & card stock) 

Instructions: Put down a table cover while painting. 
I chose metallic paint colors that reminded me of 
fall. Apply at least 4 coats of paint (let completely 
dry after each coat.) 

While the paint is drying, you can use a stencil or 
hand paint letters that spell "FALL" on card stock 
paper. Once dry, you can cut the letter out or trim in 
the shape of a square. 

Once the paint is dry on the jars, measure around 
the jar center to determine the ribbon length you 
will need to cut 
(add 1 inch for 
overlapping.) 

Use glue gun to secure ribbon on back of the jar. 

Wrap twine around the top of the jar and tie into a bow. 

Glue the "FALL" lettering directly over the ribbon on the front 
of the jar. 

Add your favorite flowers or fall leaves as a final touch, and 
voila! 
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Summer Memories 

September 9, 2016 

This summer has brought some happy memories.  It's sweet to 
relive the moments by looking at pictures and reading my 
summer blog posts again. My daughter was just a baby, but 
the experiences we shared with her will be treasured forever. 
I'm happy to share these again with you! 

We started the summer with 
multiple family weddings. 
Charlotte was the flower girl in 
my sister's wedding, and she was adorable!  

We had a lot of firsts. Charlotte's first swimming class and going to 
the splash park with friends were some of our favorites. She 
definitely loves to be in the water! 

We also took her camping for the first 
time and had a beach day. Watching her explore the water and sand is 
something I never want to forget! Spending a day at the beach was a 
lot different with a little one... 

We had some important celebrations for our little girl! The day of her 
baptism was very special. Our families all came together, and it was a 
memory I never want to forget! 

Talk about important 
celebrations, she turned 1! I definitely had a lot of mixed 
emotions about my daughter's first birthday. We threw her a 
Mickey Mouse themed birthday party, and family and 
friends all came together to celebrate. 

I feel like I am barely covering all the memories and photos 
from our adventures this summer. It is difficult for me to let 
go and look forward to fall. She's gone from a crawl to taking 
steps, and she's walking more every day! I know that my 
hands will be full keeping an eye on her and we will continue 
to grow together, but her first summer as a baby is 
something I never want to forget. 

(This post included links to previous blog posts that I had written over the summer. Removed for the book) 
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Black Forest Cherry Cupcakes 

September 12, 2016 

I made Black Forest Cherry Cupcakes for my 
daughter's 1 year birthday party, and it was a 
guest favorite! These cupcakes definitely did not 
last long.  I originally found the recipe on 
Allrecipes. See the ingredients and directions 
below. 

Black Forest Cherry Cupcakes 

Makes 24 cupcakes 

Ingredients: 

 1 package chocolate cake mix  
 1 8 oz package cream cheese, softened 
 1 egg 
 2 TBS sugar 
 1 (19oz) can cherry pie filling 
 Already prepared cream cheese frosting 

Directions: 

1. Heat oven to 350 degrees. Line 24 muffin cups with paper liners. 
2. Prepare cake batter as directed on package and set aside. 
3. Mix cream cheese, egg and sugar until well blended. 
4. Remove 3/4 cup of the cherry pie filling for garnish and set aside. 
5. Spoon 2 TBS cake batter into each of the 24 paper-lined muffin cups. Top each with 1 TBS 

each of the cream cheese mixture and the remaining cherry pie filling (approx 2 cherries 
per cupcake.) Cover evenly with remaining cake batter (approx 1 TBS.) 

6. Bake 20-25 minutes or until toothpick inserted in center comes out clean. 
7. Cool 5 minutes, remove from pan to wire racks. Cool completely. 
8. Top with cream cheese frosting (I used a piping bag) and garnish with 1-2 cherries in the 

center. 

Enjoy! 
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If I Can Monetize My 
Blog, You Can Too! 

September 14, 2016 

Are you a mommy blogger 
interested in monetizing your blog? 

If you answered: "heck yes!" or 
"eventually..." or "I want to learn 
more," then you came to the right 
place! 

My answer to this question 6 weeks 
ago was, "Eventually I'd like to 
monetize my mommy blog." I'm a 
SAHM who blogs recipes, crafts, and 
mommy memories from my own 
stay-at-home journey for other 
moms to enjoy...but if I could make money while blogging to help contribute financially to my 
household, why not?! 

Monetizing my blog was definitely a pie in the sky dream that sounded good, but I had no idea 
where to start or where to get quality information. Then I would begin to feel overwhelmed. 
Blogging already takes up a lot of my free time and I was honestly scared to devote more time 
towards monetizing my blog when the time I have is so limited. 

Chrystie Vachon had become my blogging mentor for many reasons. A few of them are: 

1. She has awesome information on her Living for Naptime website geared towards helping 
mommy bloggers grow their blogs and social media platforms. 

2. I belong to her Facebook support group Naptime Nation. 
3. She has such a positive outlook and passion for what she does that it is contagious! Her 

blogging success is very admirable. 

So, when I looked into Chrystie's online course, the opportunity to monetize my blog seemed 
realistic. Deciding to move forward with the Pageviews to Paycheck course has been a perfect fit 
for me and my blog! Some of the reasons are: 

1. I can complete the course at my own speed! Sometimes my SAHM schedule gets turned 
upside down, and my progress in the course is not affected by it. I have lifetime access to 
the content...even when there are updates or add-ons to the course. 



~ 75 ~ 
 

2. The course is easy to follow! The information is very useful, and I find myself thinking, "I 
didn't know that" a lot of the time. The blog changes I've made since starting the course 
are all geared towards being able to easily monetize my blog. 

3. Chrystie is available to answer questions and provide feedback! Participating in the 
course will also open up an invite to the Pageviews to Paycheck Facebook group. This is 
where I've been able to post my course progress, homework completion, questions about 
the course, and I receive support from Chrystie and others who are taking the course. It's 
also encouraging to see where the other bloggers are at in the course and give them my 
help and support! 

The opportunity to monetize my blog has become a reality with the 
Pageviews to Paycheck course! 

I strongly recommend this course for any mommy blogger who is looking to 
monetize their blog eventually! or right now!  

Cherry BBQ Chicken Cornbread Casserole 

September 20, 2016 

Shredded chicken is covered in a sweet and spicy 
cherry BBQ sauce, then topped with a hearty honey 
cornbread that makes this a delicious family favorite 
in my home! It's perfect for a weekend game day 
dinner or makes for an easy weeknight casserole. 

This recipe contains some of my favorite Michigan-
made ingredients: Cherry Republic Spicy Cherry BBQ 
Sauce and Jiffy Corn Muffin Mix. See the ingredients 
and directions below. 

Cherry BBQ Chicken Cornbread Casserole 

Ingredients: 

 4 cups shredded chicken  
 1 jar Cherry Republic Spicy Cherry BBQ Sauce 
 1 box Jiffy Corn Muffin Mix 
 1 can cream style corn 
 1 egg, beaten 
 1/2 cup sour cream 
 salt and pepper, to taste 
 1 cup shredded cheddar cheese 
 honey 
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Directions: 

1. Heat oven to 350 degrees and spray 9 x 13 casserole dish. 
2. Stir the shredded chicken and BBQ sauce in a mixing bowl, then spread over bottom of 

casserole dish. 
3. In separate mixing bowl, stir the corn muffin mix, creamed corn, egg, sour cream, and 

shredded cheese. Add salt and pepper to taste. 
4. Pour corn mixture over shredded chicken in the casserole dish, spreading evenly. Drizzle 

honey over top. 
5. Bake for 1 hour, or until top is golden brown and the cornbread doesn't jiggle. 
6. Let sit for 5 minutes, and enjoy! Drizzle extra honey over your piece for some extra 

sweetness. 

 

(This recipe was added to the 1 week of shredded chicken recipes post as soon as this was 

published. I attempted to work-with Cherry Republic, and even though they turned me down, I still 

published a recipe with one of their products, I just didn’t showcase it as much as if they would 

have sponsored me.) 

 

DIY Wedding Favor Coasters 

September 22, 2016 

 

My sister did a lot of DIY projects for her 
wedding day, and we are working together to 
showcase these projects on my blog! Her DIY 
Wedding Favors were handmade coasters. I 
think they turned out amazing, and I use these 
coasters in my home all the time (thanks, sis!) 

Some of the great things about this wedding 
project include: 

 Low cost 
 Personalized 
 Long-lasting 
 Useful! 
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My sister shared her project insight with me: 

I made 300 of these over the course of multiple months - it was a long process! And, I won't lie, it 
got tiresome at times. If you plan to make more than just a few coasters, my recommendation is to 
do them in batches. You'll find a system that works for you with the space you have available in 
your home. For me that meant working on about 50 at a time. For each batch, work on one step at 
a time. Don't move on to the next step until every tile in your batch has completed that step 
before. 

While it was a long process, it totally 
paid off. I've had so many wedding 
guests tell me they use our coasters 
all the time in their home. I love 
knowing that each of our guests 
have something specially made 
from us that reminds them of our 
special day and all the fun we had! 
(See below for supplies and 
instructions.) 

Note: the instructions may seem a 
bit lengthy, but once you get your 
flow it is an easy process! 

Supplies: 

 white ceramic tiles 4 1/4" x 4 
1/4" (can find these at 
Lowe's or Home Depot) 

 scrapbook paper (or use photos!) cut to 3 3/4" x 3 3/4" (for straight edges, use a paper 
cutter if you have one or a ruler and craft knife) 

 modge podge 
 sponge brush 
 optional: personalized stamp and ink pad (you can order reasonably priced personalized 

stamps from many Etsy sellers) 
 plastic cups 
 newspaper/broken down cardboard 
 cardboard squares (I recommend cutting them about 2" x 2", but they don't need to be 

perfectly cut) 
 latex gloves 
 scotch tape 
 Envirotex Lite Pour-On High Gloss Resin 
 wooden stirring sticks (I grabbed free paint stirrers from Lowe's when I purchased the tiles) 
 optional: straws 
 adhesive felt pads 
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 (if giving as a gift) twine/string/ribbon to tie coasters together 

Note: Envirotex is the BEST coating I've found to make the coasters truly waterproof and durable. 
One coat of Envirotex is equal to 50 coats of regular varnish, so while it may be more expensive 
and a pain to use in large batches it will by far give you the best result. Your coasters will last for 
years! 

Instructions: 

Before you start: If you are adding a personal touch to your coasters with a stamp, you'll want to 
stamp each of your scrapbook paper squares. The ink can take some time to dry, so set them out 
for a while (without overlapping) so they don't smear. Make sure the ink is fully dry before 
beginning the first step. 

1. Make sure tiles are clean and dry first, then take your scrapbook paper square and cover 
the backside with modge podge. Place in the center of the tile and press down to edges. I 
recommend using a flat edge as a "squeegee" to get rid of air bubbles. I used an old gift 
card because it was something I wouldn't mind getting glued up (because you will get glue 
on it!) 

2. Once the modge podge from Step 1 is reasonably dry, apply modge podge from edge to 
edge on top of the coaster/scrapbook paper. I like to brush all in the same direction. This 
will help seal it to the tile. It's important your paper is completely sealed to the tile so the 
Envirotex won't seep underneath and discolor the paper. Let the modge podge dry 
completely. I recommend waiting at least 24 hours before moving on to the next 
step. Note: If you have a personal stamp on your paper, this is when the importance of dry 
ink will come into play. If the ink is even slightly wet it will likely smear when you brush the 
modge podge on.  

3. Cover the edges of the bottom of your tiles with scotch tape. This will make it easier for 
you to remove drips from the Envirotex later on. 

4. These next few steps are very important to follow closely! Now is when we add the 
Envirotex coating to make long-lasting, waterproof coasters. First you will want to read 
your instructions included with Envirotex. 

5. Before pouring any Envirotex you will want to set up your work area. For this you'll need 
large, flat surfaces. The amount of room will depend on the number of coasters you are 
making. I used my kitchen island, dining room table and an 8-foot folding table to work on 
about 40-50 coasters at a time. Cover your surfaces with newspaper, then place broken 
down cardboard over the newspaper. You will definitely want to use more than just 
newspaper because the Envirotex will soak through the paper. The cardboard gives you 
extra protection. If you don't use newspaper you'll be exposing some of your surface to 
potential drips from the Envirotex, since most boxes won't fully cover every inch of your 
working surface. 
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6. Once the surfaces are covered, place plastic cups upside down around the edges of your 
working surfaces. This will prevent your coasters from sticking to the table. Keep them 
spread out by about 5-7 inches. 
The more space between the 
easier it will be for you to wipe 
away drips from the coating. 
Place your coasters on top of the 
cups facing up. 

7. Now you're ready to mix the 
Envirotex! First, put on your latex 
gloves to protect your hands (this 
stuff is NOT fun to get on your 
skin!) In a plastic cup, mix the 
amount of resin and hardener you 
need based on the instructions 
include with your Envirotex. For 
about 50 coasters, I had to mix 
two batches of 8 oz total solution 
(4 oz resin, 4 oz hardener) to 
cover each tile. You'll stir for 
about 1 minute in the plastic cup, 
then pour into a second, clean 
plastic cup and mix for another 
minute. It is important to keep stirring, but not stir so vigorously that you create a lot of air 
bubbles. 

8. As soon as your Envirotex is mixed, begin pouring on the coasters. You'll have to move 
quickly while still paying attention. Pour enough that a nice pool is in the middle of your 
coaster but it doesn't need to spread to the edges (we'll do that in the next step). 

9. After all the Envirotex is poured, immediately begin spreading on your coasters. Use a 
scrap piece of cardboard (the 2" x 2" mentioned in your supplies) to spread to the edges 
and sides. Make sure the entire coaster is covered. You don't have to worry about it being 
even because the Envirotex will self-level. Just make sure every part of the top and sides 
are covered. Note: Drips are normal and expected! This is why we laid down plenty of 
newspaper and cardboard first. 

10. About 15-30 minutes after pouring the Envirotex, you'll notice tiny air bubbles forming on 
the coasters. These are normal and can be popped by blowing on them (it's the carbon 
dioxide in your breath!). I found using a straw to blow on the coasters was more efficient at 
popping the bubbles. This is also where I enlisted the help of my non-crafty / impatient 
husband. He couldn't handle any of the other steps of the project, but he liked helping to 
blow out bubbles! 

11. After about 30-40 minutes you'll want to wipe away the drips that have formed on the 
bottom of the coasters using the scrap cardboard squares. 

12. Wait. Blow. Wipe. Repeat. I found I had to blow out air bubbles and wipe drips multiple 
times within the first few hours while the Envirotex was drying. The first batch I ever did, I 
only blew out air bubbles once then went to bed. When I woke up most of my coasters had 
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permanent tiny air bubbles in them! I recommend checking them every 30 minutes for air 
bubbles for the first 3-4 hours. The further into the drying process you are, the harder the 
bubbles will be to pop. But less and less air bubbles will appear until they stop showing up 
altogether! Also be sure to continue carefully wiping drips off the bottoms. 

13. After waiting a full 24 hours for the Envirotex to dry, peel the scotch tape with drips off the 
bottom of the coaster. If desired, you can use sandpaper to smooth out the bottom or help 
remove any stubborn drips. 

14. Now attach the adhesive felt pads to each corner of the coaster and they are ready to use! 
You may also use cork board instead of felt if you prefer. 

DONE! 

It's recommended to wait at least 72 hours before using the coasters. Then you can bundle up 
using twine, string or ribbon and your gift is ready! 

 

Mickey Birthday Party Roundup 

September 28, 2016 

Mickey Mouse Clubhouse was the theme for my 
daughter's 1st Birthday Party! 

I didn't realize how much work goes into a child's 
birthday party until I hosted my daughter's first party. 
However, since I used a combination of DIY craft 
projects (with supplies from JoAnn Fabrics) and Mickey 
Mouse themed decorations from Party City, it was 
relatively easy to put everything together and we had a 
lot of fun doing it! See all the items I used and would 
recommended below. 

Welcome Sign: I used a Reclaimed Wood Window 
Picture Frame and inserted pictures from her 1 year 
photo shoot along with a scrapbook piece where I 
wrote "Happy Birthday Charlotte!" It was very easy, 
and I hope to re-use the frame for future parties. 
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Mickey & Minnie 
Table Centerpieces: This was a 
fun and easy craft project! I 
have a series of blog posts 
explaining the DIY process 
(HERE). These were made a 
week or two before the party, 
so I was able to get it out of the 
way. 

 

I also crafted the 
party favor bags and 
filled them with 
Mickey Mouse party 
favors. I thought the 
bags were simple to 
make, and it gave a 
personalized touch. Supplies included: 

 Paper crafting bags 
 Stencil design 
 Stencil brush 
 Acrylic paint (red & pink) 
 Mickey alphabet stickers 

 

Hot Diggity-Dog Bar: For food, we created a hot 
dog bar with a wide variety of toppings for 
people to enjoy. Toppings included: ketchup, 
mustard, relish, onions, crumbled bacon, 
shredded cheese, and chili. Since it was a 
summer party, we were able to grill hot dogs 
outside and set up the bar next to the grill. (A 
small crock pot was perfect to keep the chili 
warm.) We also had a lot of different side dishes 
that everyone pitched in to bring. 
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Mickey Mouse Cake: I give my husband full credit for 
baking and decorating the cake, but it would not have 
been possible without the Mickey Mouse cake pan and 
cake decorating kit. We decided to make this cake for 
Charlotte and the kids, so used a package of Funfetti cake 
mix and buttercream frosting. 

Cupcakes: I narrowed it down to 2 different flavored 
cupcakes: Orange Dream and Black Forest Cherry. Yum! To 
keep it simple in the kitchen, I used a package of orange 
cake mix with a can of vanilla frosting for the orange dream 
cupcakes, and the black forest cherry cupcakes were a 
simple recipe that I loved so much, I highlighted in a blog post (HERE). I made the cupcakes a day 

in advance and kept them in the fridge until the party. 
They would not have been complete without the 
Mickey Mouse baking cups or Mickey Mouse cupcake 
picks, and the 4-tiercupcake tower was a perfect 
display for the party. Charlotte was a Cake Eating 
Queen in her Today I Eat Cake bib & crown. It was 
definitely a cake smash success! 

In the end, her birthday party was a lot of fun! It 
would not have been possible without all the help we 
had from family members, so I'd like to give a big 
THANK YOU to everyone who helped and was able to 
celebrate with us. We're looking forward to her next 
birthday party...but thankfully we don't have to start 
worrying about that until next year! 
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Dill Dip 

October 6, 2016 

This is a homemade veggie dill dip that's been 
made in my family for many years. I love making it 
for house parties, game days, and even just to 
snack on with finger veggies as a weeknight 
appetizer.  I usually have the ingredients on hand, 
so it's a cost friendly and simple go-to for veggie 
dip! 

Dill Dip 

Ingredients: 

 2/3 cup mayonnaise (I use olive oil mayo) 
 1/3 cup sour cream (I use low fat) 
 1/2 tsp accent 
 1 TBS dried onion 
 1 TBS parsley flakes 
 1 tsp seasoning salt (I use black pepper 

seasoning salt) 
 1 tsp dill weed 
 1/2 tsp Worcestershire sauce 

Directions: 

1. Mix all ingredients together, and chill until 
you enjoy it! 

My favorite finger veggies with it include: 

 Baby Carrots 
 Celery 
 Cucumbers 
 Cherry Tomatoes 
 Green & Red Peppers 
 Broccoli & Cauliflower 
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Spice Up Mac & Cheese 

October 11, 2016 

I love Mac & Cheese! I always try to have a box or two in my pantry 
to help make an easy dinner night. Lately I've been trying to spice 
up my mac & cheese with different ingredients, and I hit the 
jackpot with this one! It's delicious with a spicy & sweet kick, and 
it's ready in 20 minutes. I had to share...see ingredients and 
directions below. 

Bacon Jalapeno Sausage Mac & Cheese w/ Sriracha 

Ingredients: 

 2 boxes of your favorite Mac & Cheese (I get the spiral kind) 
 3 TBS butter 
 1/2 cup milk 
 2-3 oz summer sausage, chopped 
 4 slices bacon, cooked, chopped 
 1 small onion 
 2 tsp honey 
 1 jalapeno, sliced 
 1/2 red bell pepper, diced 
 sriracha sauce 

Directions:    

1. Sauté onion and honey in a small skillet 
over medium heat 8-10 minutes, stirring 
occasionally. 
2. Fill saucepan with water and bring to a boil 
over high heat. Cook macaroni 5-7 minutes 
stirring occasionally. 
3. Drain macaroni in colander, and rinse with 
hot water. Let drain in sink. 
4. While macaroni is draining: add butter, 
sausage, bacon, jalapeno, red pepper and 
onion/honey mixture in saucepan over 
medium heat 4-5 minutes. 
5. Add macaroni, milk, and cheese packets in 
saucepan. Stir until well blended and heated-
through. 
6. Drizzle sriracha sauce over top before 
serving. 

Enjoy! 

https://www.amazon.com/gp/product/B01G26Z3P2/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B01G26Z3P2&linkCode=as2&tag=sawhbl0d-20&linkId=8423dc729cb6128a0dd7b6b040d28af1
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DIY Spiderweb Pumpkin 

October 13, 2016 

This is a fun and easy DIY pumpkin painting project! I got the idea a few years ago from Rachael 
Ray Every Day's Halloween issue. You can pick big pumpkins, small pumpkins, or even fake 
pumpkins to use again next year. I've included the supplies and directions below. 

Supplies: 

 pumpkin(s) 
 black & white acrylic paint 
 foam paint brush (med/large) 
 small paint brush 

Directions: 

1. Lay down a table cover while painting. 
2. Make sure the pumpkin is clean of all dirt 

and dust before painting. 
3. Use foam paint brush to apply black paint 

to the pumpkin, let dry completely and 
apply a second and third coat if needed. 

4. Use small paint brush and white paint to 
create vertical lines in the pumpkin grooves, let dry completely. Add white curves between 

the vertical lines on the top half of the 
pumpkin for the spider web. 
5. Once the pumpkin is dry, you can use it 
as Halloween decor on your front porch 
or in your home! 
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8 Christmas Cookie Recipes 

October 14, 2016 

Here is a lineup of 8 Christmas Cookie Recipes I baked for the 
2016 holiday season. I have a mix of traditional Christmas 
cookies, easy treats, and new cookie recipes. Let the holiday 
baking begin! 

1. Hershey's Secret Kisses Cookies 

This recipe takes a classic shortbread cookie and adds a 
chocolate surprise in the center! My Mom loved these. 

1. In a large mixing bowl combine 1 cup softened butter, 
1/2 cup sugar, and 1 tsp vanilla. 

2. Add 1 3/4 cups flour and 1 cup finely chopped walnuts, 
stir until well blended. 

3. Cover and put in fridge for 1 hour. 
4. Preheat oven to 375 degrees. 
5. Remove wrappers from Hershey's milk chocolate kisses. 
6. When dough is firm enough to handle, take 1 TBS of 

dough and shape it around each chocolate kiss and roll it 
to make a ball. Cover each chocolate completely. 

7. Place balls on cookie sheet lined with parchment paper 
and bake for 12 minutes, or until cookies are set but not 
browned. 

8. Cool for 2 minutes and remove from cookie sheet. 
9. Roll in powdered sugar while still warm. 

 

2. Spritz Cookies 

I always pull out my cookie press and look for a new spritz recipe to try. I've made original spritz, 
chocolate spritz, cream cheese spritz (just to name a few). This recipe is an easy original spritz. 

1. In a large mixing bowl, mix 1 cup softened butter, 3 cups flour, 1/2 cup sugar, 1/4 cup 
orange juice, and 1 egg yolk with hand mixer. 

2. Cover and put in fridge for 1 hour. 
3. Preheat oven to 375 degrees. 
4. Using a cookie press fitted with a bar-plate tip, press dough in long strips. About one inch 

apart down the length of the cookie sheet. 
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5. With a sharp knife, cut each strip into 2 1/2 inch pieces. Leave pieces in place. Shake 
sprinkles over cookies before baking. 

6. Bake 8 minutes or until light golden. Do not over bake. 
7. Remove from oven and immediately cut again between the cookies to separate. Place on 

wire rack, and allow to cool completely. Store tightly covered. 

3. Vanilla Dipped Sugar Cookies with Sprinkles 

You can make this one even easier and use pre-made sugar 
cookie dough. I included the ingredients to make your own 
sugar cookies, but you can dip the cookie in melting 
chocolate or vanilla and use sprinkles or candy crumbles (I 
used melting vanilla with red & green sprinkles!) 

1. Preheat oven to 350 degrees. 
2. In a mixing bowl whisk together 2 3/4 cups flour, 1 

tsp baking soda, 1/2 tsp salt, and 1/2 tsp cream of 
tartar for 20 seconds, set aside. 

3. In a separate bowl use hand mixer to cream together 
1 1/2 cups sugar and 1 cup softened butter. Mix in 1 
large egg, 1 large egg yolk, and 1 tsp vanilla extract 
until combined. 

4. Scoop out 1 1/2 TBS of dough at a time and shape 
into balls. Set 2 inches apart on cookie sheet. Bake 
10-11 minutes. Remove from oven and rest for 
several minutes before transferring to wire rack to 
completely cool. 

5. Place melting chocolate or vanilla in a microwave 
safe bowl, and follow directions on package for 
microwave temperature and time to melt. 

6. Set out a piece of parchment paper. Dip half of 
cookie in melting chocolate or vanilla and set on 
parchment paper. Immediately sprinkle with 
peppermint bits or your favorite candy crumbles. 
Allow to set at room temperature before storing in 
airtight container. 

Another variation of this recipe I made was vanilla dipped 
sugar cookies with Butterfinger crumbles, yum! 
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4. Oreo Pretzels 

This one is so simple, you can find ideas almost 
anywhere online. You need pretzel rods, 
melting chocolate, and candy or cookie crumbles. I 
made pretzels dipped in vanilla with Oreo 
crumbles...yum! 

1. Place melting chocolate or vanilla in a 
microwave safe bowl and follow directions 
on package for microwave temperature and 
time to melt. 

2. Set out a piece of parchment paper. Dip 
pretzel rod in melting chocolate or vanilla, 
you may need to use a spoon to help cover 
the pretzel. 

3. Set pretzel on parchment paper. Immediately sprinkle with candy or cookie crumbles. 
4. Allow to set at room temperature before storing in airtight container. 

5. Pretzel Turtle Bites  

We made these last year too, it's an easy recipe that makes a delicious sweet and salty treat! 

1. Preheat oven to 350 degrees. 
2. Lay square pretzels out in a single layer on cookie sheet. 
3. Place 1 Rolo candy in the middle of each pretzel. Bake 3-4 minutes. 
4. Place 1 pecan half on top of melted candy. You will want to push down slightly to spread 

the chocolate over the pretzel. 
5. Let cool and enjoy! 
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6. Easy Lemon Bars 

This is a traditional Holiday treat in my home! I like the easy 
recipe for this one that uses lemon cake mix. 

1. Preheat oven to 350 degrees. 
2. Pour 1 package lemon cake mix with pudding into a 

mixing bowl. Add 1 egg and 1/2 cup vegetable oil. Use 
hand mixer to mix until well blended. Mixture will be 
slightly dry. 

3. Reserve 1 cup of mixture for the topping, and pat the rest 
into an ungreased 9 x 13 inch pan. Bake 15 minutes. Set aside to cool. 

4. Meanwhile, in a mixing bowl, beat 1 (8 oz) package softened cream cheese with 1/3 cup 
sugar and 1 TBS lemon juice until smooth. Spread evenly over the baked crust. Crumble the 
reserved cake mix mixture over the top. 

5. Bake for an additional 15 minutes, or until filling is set and the topping is lightly toasted. 
Cool before cutting into bars. Refrigerate leftovers. 

 

7. Chocolate Covered Cherry Cookies 

Nothing goes together better than cherry and chocolate! 

1. Preheat oven to 350 degrees. 
2. Beat 1/2 cup softened butter and 1 cup sugar together in 

a mixing bowl. Add 1 egg and 1 1/2 tsp vanilla and use 
hand mixer to beat well. 

3. Add 1 1/2 cups flour, 1/2 cup cocoa powder, 1/4 tsp salt, 
1/4 tsp baking soda, and 1/4 tsp baking powder and stir 
until smooth. 

4. Roll the mixture into 1 inch balls and place on 
ungreased cookie sheet. Press center of each ball with 
thumb. 

5. Drain 1 (10 oz) jar of maraschino cherries and reserve 
juice. Place a cherry in indentation of each cookie ball. 

6. In a saucepan, heat 1/2 cup condensed milk and 1 cup 
semi-sweet chocolate chips until chips are melted. Stir in 
4 tsp cherry juice. Spoon about 1 tsp of mixture over each 
cherry and spread to cover. (More cherry juice may be 
added to keep frosting in spreading consistency.) 

7. Bake for 10 minutes, then let cool. Enjoy! 
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8. Oatmeal Butterscotch Chocolate Chip Cookies 

I got this recipe from Candy's Farm House Pantry. This is a 
drop cookie you can make any time of year. It is a delicious 
combination of oatmeal, butterscotch, and chocolate chip! 

1. Preheat oven to 350 degrees. Spray cookie sheets. 
2. Add 1 cup softened butter, 1 1/2 cups brown sugar, 

1 tsp baking soda, 1/2 tsp salt, and 1/2 tsp 
cinnamon in mixing bowl. Mix with hand mixer for 
2 minutes. 

3. Beat in 2 eggs and 1 1/2 tsp vanilla. Beat in 1 1/2 
cups flour. 

4. Stir in 3 cups oatmeal, 1 cup butterscotch chips, 
and 1 cup chocolate chips. 

5. Drop by large TBS full onto greased cookie sheets. 
6. Bake 10-12 minutes or until edges are brown. 

 

Must-Have Guide for Baking Christmas Cookies 

October 14, 2016 

Baking Christmas cookies is on my must-do list this Holiday season! I created a must-have guide 
for baking Christmas cookies. Everything you need in your kitchen to make, bake, and store 
cookies. 

I have a lot of these in my 
kitchen already...but I 
decided to treat myself 
and replace my cookie 
sheets, upgrade my hand 
mixer, and get more cookie & 
treat gift boxes so I can share 
my delicious creations. 

Before I start researching 
recipes, I use this checklist to 
make sure I have the basics 
for baking: 
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Mixing: 

 measuring cups 
 liquid measuring cup 
 mixing bowls 
 spatulas 
 hand mixer 
 towels 

Baking: 

 cookie sheets 
 baking set 
 cookie turner 
 cooling racks 
 oven mitt 

Storage: 

 Christmas 
tupperware 
storage 

 Christmas cookie jar 

Optional: 

 Christmas oven mitt & towels 
 cookie & treat gift boxes 

The fun part for me is finding cookie 
recipes! I pick a combination of classic 
recipes and new recipes. I usually decide 
on 3-4 different cookies, and get together 
with friends for a baking day so we can 
share our treats & cookies. After last year, 
we decided to include fun cocktails while 
baking this year (I don't know why we 
didn't think of this before!?) 

 

 

 

You can see where my post style takes 

a turn when I include a lot of links in 

my writing (which I have taken out for 

the book.) The blog posts were turning 

into lists… 

This was an attempt to monetize my 

blog. I signed up with Amazon 

Associates, Walmart, Jo-Anne Fabrics, 

and a few other places that I could 

create a link to a product and if 

someone bought that product through 

my link, I would get a cut. To put it into 

perspective, I spent A LOT of time 

copy/pasting those links, less time 

writing (but it was a way to make 

those pennies vs having crazy ads on 

the site) and I made $10 in 2019 from 

Amazon…that is it, but I was pleasantly 

surprised to make an income 3+ years 

after the blog went live. 
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Cilantro Lime Chicken & Rice Burrito 

October 18, 2016 

I was recently given an opportunity to sample and review BRIANNAS Creamy Cilantro Lime 
Dressing with one of my recipes.  Let me tell you, this dressing made my dish complete! 

I first poured the dressing in a salsa dish and set it out as an appetizer (next to my favorite spicy 
salsa) and served it with tortilla chips. The creamy cilantro lime dressing cooled my palate between 
bites of the spicy stuff, it was a delicious combo! 

The burrito recipe I created requires minimal prep & is easy cooking, but the specialty dressing 
really gives the dish restaurant-quality taste at my own dinner table. You could even make this 
without tortilla shells and have a burrito bowl. 

I usually cook Mexican dishes extra spicy, but this dish is 
not spicy so almost anyone can enjoy it...my 1 year old 
daughter loved it! If you enjoy spicy food, you can 
always add hot pepper flakes to the chicken (and the 
creamy cilantro lime dressing is great to even-out the 
spice). See recipe below. 
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Cilantro Lime Chicken & Rice Burrito 

Ingredients: 

 cooking spray 
 3-4 chicken breasts 
 salt & pepper to taste (I use Black Pepper 

Seasoning Salt) 
 Long grain & wild rice (I use an express cook 

packet) 
 1 lime (or 2 TBS lime juice) 
 1/4 cup fresh chopped cilantro 
 corn & peppers (frozen or canned) 
 creamy cilantro lime dressing 
 tortilla shells 
 shredded cheese (optional) 

Directions: 

1. Preheat oven to 350 degrees. 
2. Spray a grill pan with cooking spray and preheat 

on the stove top under med/high heat. Season 
the chicken with salt and pepper. Turn down 
stove top to medium heat and cook each side of 
chicken for 4-5 minutes. Place pan with chicken 
in the oven for 10 minutes, or until chicken is 
cooked all the way through. Let the chicken rest 
4-5 minutes before slicing. 

3. Cook rice as directed on package. (The express 
cook packet only takes 90 seconds!) Pour 
cooked rice in mixing bowl, stir-in juice from 1 
lime and fresh chopped cilantro. 

4. Heat up corn and peppers as directed on 
package. (The frozen bags take about 5 minutes 
in the microwave.) Once cooked, mix with 1/4 
cup creamy cilantro lime dressing. 

5. Warm tortilla shells in microwave for 15-20 seconds. Assemble burritos with a layer of rice, 
chicken, corn & peppers, and a drizzle of cilantro lime dressing (shredded cheese optional). 
You could even make this without tortilla shells and have a burrito bowl. 

Enjoy! 
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DIY Halloween Costume: Girl Pokéball 

October 20, 2016 

Halloween is right around the corner! I was late deciding what costume I wanted to make for my 
14 month old daughter this year, so I had to make sure it was an easy DIY! 

I got inspiration from a Pokéball costume I saw on Pinterest, and decided I could make something 
very similar for my little girl to wear. Not only is Pokémon very popular right now, but my husband 
also plays Pokémon Go...so I thought it would be a cute and trendy costume! 

I even found some Pokémon beanies that my husband and I could wear to be part of the Pokémon 
theme...my daughter has to "catch us." I also found some Pokémon stuffed animals she could 
carry around for props.  I included the DIY supplies and instructions below. 

Supplies: 

 cardboard or cardstock material 
 scissors 
 black & white acrylic paint 
 paint brush 
 white tulle fabric for the tutu 
 elastic 
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 needle & thread 
 black tulle fabric for the belt 
 glue gun 
 red long sleeve bodysuit 
 black or white pants (I used a pair already in her closet) 

Instructions: 

Note the measurements were specific for my daughter who is size 
18 months. This costume could be made for any size, but adjust the 
measurements accordingly. 

1. Trace a 5-6" wide circle on cardboard or heavy paper (I used white poster board and a bowl 
to trace my circle.) Use scissors to cut out the circle. 

2. Paint the circle white (if it isn't already) and let dry. Paint a black ring on the outer edge of 
the circle, and draw a smaller circle directly in the center so it looks like this: 

 

3. While the paint is drying, you can assemble the tutu. Cut a piece of elastic to fit around 
the waist and give an extra 1/2" for sewing. 

4. Cut white tulle fabric into 2 inch strips. I used a 
total of 2 yards (could have used up to 3 yards) 
and cut the fabric in half lengthwise before 
cutting 2 inch strips. (My strips were 
approximately 28" long by 2" wide.) 

5. Fold each strip of white tulle fabric in half, place 
under elastic, and pull the ends through the loop 
securing it around the elastic. Pull tight, and 
repeat until all fabric strips are used. Distribute 
evenly around elastic. Overlap the elastic ends by 
1/2 inch, and sew together. 

6. For the belt, fold the black tulle fabric lengthwise 
(the piece I used was 1.5 yards long.) Find the 
center, and hot glue the painted circle to the 
fabric. (I cut a second circle and glued it to the back of the belt to secure it around the 
fabric.) 

7. Assemble costume with the red long sleeve bodysuit and black or white pants. I made sure 
the belt was long enough to tie a bow in the back. 

I think it turned out really cute! It was a very low cost and an easy DIY Halloween Costume. I can't 
wait for Halloween to come so we can go out and catch Pokémon, and maybe some candy too. 
What are your costume plans this year? 
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Award Winning Smoky Chipotle Chili 

October 25, 2016 

This is an award winning chili recipe that is delicious to make for the family at least once every 
chili season. The chili cook-off that I entered was held my last office job, and this was the winner (I 
was so proud!) 

I originally found the recipe on Allrecipes, but have made it my own over the years with different 
spices and salsa that gives the chili a spicy & sweet kick. I usually make a double batch because it 
goes quickly and is perfect to freeze a few portions for later. See recipe below for the double 
recipe ingredients and directions. 

Ingredients: 

 2 lbs ground turkey 
 2 packets taco seasoning (we like 

hot & spicy!) 
 4 garlic cloves, minced 
 1 can red kidney beans 
 2 jars chipotle pineapple salsa (if 

you can't find chipotle salsa with 
pineapple, you can get a small can 
of diced pineapples to add in) 

 2 cans french onion soup 
 1 bag frozen corn 
 cornbread or corn chips 

Directions: 

1. Brown meat, drain, return to 
stove and simmer with 1 1/3 cup 
water and taco seasoning over 
medium/low heat 4-5 minutes 

2. Combine taco meat, garlic, kidney 
beans, salsa, soup, and thawed 
corn in slow cooker. 

3. Cook on High 3-4 hours, or Low 5-
6 hours. 

4. Serve with cornbread or corn 
chips. 

Enjoy! 
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DIY Garter 

October 27, 2016 

I made garters for my sister to wear on her wedding 
day. Her wedding colors were mint and coral, so I 
made one in each color. She was able to have one 
as a throwaway for the garter toss and one to keep. 
It was an easy DIY project that I documented from 
watching a YouTube video. 

See supplies and instructions below. If you get stuck 
anywhere in the instructions, I would suggest 
checking out the video for a visual reference. 

Supplies: 

 sewing machine 
 1.5 inch ribbon 
 pins 
 lighter 
 scissors 
 lace 
 measuring tape 
 elastic 
 needle 
 safety Pin 
 thread (same color as ribbon) 
 charms 

Instructions: 

1. Use measuring tape to measure thigh and multiply by 1.5 (this is your final number.) 
2. Measure ribbon the length of your final number (add 1 inch for seam allowance.) Cut 

Ribbon. 
3. Burn ribbon ends lightly with lighter. 
4. Fold Ribbon in half and pin ends together. 
5. Sew the ends together ½ an inch from the end, stop at halfway point and snip loose 

threads. 
6. Press the seam allowances down and sew them down. Always sew ribbon with wrong side 

facing down. The part that has the opening will be inside of your garter. 
7. Fold ribbon in half lengthwise and sew the seam along the fold connecting two halves of 

ribbon together. 
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8. Cut a piece of lace measuring your final number plus ½ an inch. Sandwich and pin it 
between the two sides of ribbon starting at the inside opening. Go until you reach the 
opening again. Overlap the lace a tad and add last pin. 

9. Sew along the pin line. Snip threads. 
10. Cut a piece of elastic. Wrap around thigh and test the tightness you want it to be. 
11. Attach safety pin to one end of elastic and put a pin through the other end. Feed the elastic 

through the inside opening until you reach the other side. Overlap and pin elastic together, 
then sew. 

12. Tuck everything inside the opening and distribute the fabric evenly. 
13. Find the middle front. Make a tiny mark and hand sew charm on that mark. 

 

DIY Glitter Heels 

October 27, 2016 

My sister did a lot of DIY projects for her wedding day, and we are working together to showcase 
these projects on my blog! I'm very excited to feature one of Amy's fabulous wedding accessories: 

DIY Glitter Heels. 

Amy shared with me how it all started... 

"I searched for hours online in an effort find the perfect wedding shoes. The vision I had in my head 
never matched perfectly with the thousands and thousands of shoes I sifted through online. I 
wanted something that represented my personality with a pop of color, but I also wanted it to be 
comfortable in a low heel. (Plus I didn't want to be taller than my groom! He is only a few inches 
taller than me.) 
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It was hard to find the right mint color in the style of shoe that I wanted. The more I looked, the 
more frustrated I got. There are some companies that allow you to custom design your own shoes, 
but that can cost hundreds of dollars. I was hoping to spend around $50, but definitely no more 
than $100. Do I compromise on color? Do I compromise on price? But it's my wedding, I wanted the 
perfect shoe! 

I was talking with my friend about my shoe struggles when she suggested I make my own glitter 
heels. She had done it for a Dorothy outfit she'd made (hello ruby red slippers!). I was already 
DIYing so many other wedding projects, why not add one more to the mix? It seemed like the 
perfect solution to my budget/color/heel-size issues." 

The great thing about this project is you can make the heels match your desired color in any style 
heel you want - all for a super low cost! No hoping the color matches, and no compromising on 
what you want. My sister made the heel exactly as she wanted and was very happy how they 
turned out! See below for supplies, instructions, and tips. 

"I bought cheap white heels in the closed toe, low heel style I wanted from Amazon. With Amazon 
Prime, it only cost me just over $33 for the shoes. Other than that, my only cost was the glitter, 
modge podge, and sponge brush. Which means I made my own wedding shoes for less than $50!" 

Supplies: 

 white or nude heels 
 glitter 
 modge podge 
 sponge brush 
 wax paper 

Glitter insight: If you can't find the right 
color glitter to match your 
desired color, no problem! Mix multiple 
colors together to get the right look. 
Think of it like mixing paint - you'll have 
to play around with it for a while but 
you will get to the right color. My sis 
bought light green, teal and white that 
combined to make her wedding mint 
color. She was able to match the glitter 
to her sample mint swatch from the 
bridesmaid’s dresses perfectly! 

Tips: 

 Stick with white or nude as your shoe's base color. This will guarantee the shoe color won't 
impact the glitter color once you start gluing. 
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 Use extra fine glitter. The larger the glitter, the harder it will be to have a smooth look to 
your glitter shoe. 

 Glue in sections rather than trying to spread glue on the entire shoe at once. 
 Save your glitter! You'll run out quickly if you don't reuse the glitter that doesn't stick to 

your shoe. Place a sheet of wax paper underneath your work station to pour back in your 
glitter container. 

Instructions: 

1. Start by painting a coat of modge podge (decoupage glue) onto a small section of the 
heel. Keep your glue strokes as even as possible. If you have excess glue lines after your 
brush strokes you need to smooth them out, or else the lines will show. 

2. Then shake on the glitter. Apply it liberally and tap the shoe on the table to remove excess. 
This is where you use a piece of wax paper to protect the work surface and save the excess 
glitter. You can carefully pat certain areas of the glitter into the fabric if you need to. 

3. When that section is complete, carefully move onto the next. If there are areas of the heel 
that you don’t want glitter, you can tape them off. Since holding the shoe can be a bit 
awkward, only paint one side at a time and let it dry for at least an hour before moving on. 

4. Apply a second coat of glitter, and a third if necessary. The steps are the same for the 
second coat, paint on the decoupage and add the glitter. Don't apply more than three 
coats or the glitter will more easily peel off rather than stick to the shoes. 

5. Once completely dry, you will need to paint your new glitter shoe with two coats of 
decoupage to completely seal the glitter. Each coat needs at least an hour of dry time, if 
not more. To be safe, let them dry for 24 hours before you wear them. 

"I did notice on some of the edges the glitter started to peel up after wearing them a while on the 
wedding day. It didn't bother me because you couldn't tell unless you were staring at the shoes and 
it didn't happen until after pictures were taken. Treat your shoes gently so they stay picture perfect 
for all the photo ops! After that, go crazy.” 
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Give Your Blog Post a Picture Lift 

November 9, 2016 

Updating some of your blog post images can help bring more traffic to your blog! I have been 
focusing on Pinterest lately, and I can say if you don't use Pinterest in combination with your blog, 
you should rethink and start using Pinterest! It is a search engine (just like Google) where people 
go to look for things: recipes, DIY projects, gift guides, articles, almost anything...you name it! 
Bloggers who use Pinterest (including me) usually see the majority of their blog traffic from 
Pinterest. 

Have I convinced you yet? Either way, I came up with some tips to improve blog pictures. You 
could focus on the image dimensions for other social media platforms as well. I'll cover ideas for 
Facebook, Instagram, and Pinterest. 

I use Canva because it's free and easy to navigate. It's available as a phone app, but I prefer to use 
my laptop because there are more tools and options to work with. You start by picking a 
dimension under Canva's Create a Design: 

1. Facebook --> 
1. Social Media Posts: Facebook App 

(810px x 450px) 
2. Instagram --> 

1. Social Media Posts: Instagram Post 
(1080px x 1080px) 

3. Pinterest --> 
1. Social Media Posts: Pinterest 

Graphic (735px x 1102px) 
2. Blogging & eBooks: Infographic 

(800px x 2000px) 
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I like using the Facebook App image at the top of my blog post because it makes a great header, 
and when you share to Facebook it will usually pull this picture. 

I may include the Instagram Post image somewhere in my blog post, but sometimes I only post it 
on Instagram. It depends on how many other pictures I have. For example, I took more than 
enough pictures for the Cilantro Lime Chicken & Rice Burrito recipe I did not need to include the 
Instagram Post image within the post. 

I have been moving towards only using Infographic dimensions for pinnable images because I like 
the height and they do well getting re-pinned. However, I need at least two high quality photos for 
this dimension to look good, 
so if I only have one good 
photo I will still use the 
Pinterest Graphic. I have a mix 
of Infographic and Pinterest 
Graphic dimensions for recent 
updates I've done on 
my pinnable images: 

Another thing you may notice 
in my image updates is I use 
consistent fonts and colors. 
When I first downloaded Canva, I was happy-go-lucky with making pins and didn't focus on using 
the same fonts or colors. There are SO many of them, it was hard to keep track! Now that I've 
used Canva for a few months, I am more familiar with what fonts I like and use colors that look 
good with my blog. Most importantly, I stick to them! I would suggest: 

 Narrow down 5 fonts you like 
 Make sure font options are a mix of skinny, fat, cursive, upper-case, etc 
 Never use more than 2 or 3 fonts per image 
 Keep background and font colors consistent (at least within the same blog post) 

 

I also upped my photo quality with 
better lighting by using a Photo 
Light Box. I didn't realize how dark 
and shadowy my still-image photos 
were turning out until I compared 
before and after images side-by-
side. This is was a big turning point! 

 

https://www.amazon.com/gp/product/B005CX9S8A/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B005CX9S8A&linkCode=as2&tag=sawhbl0d-20&linkId=f7070c8cecb4f610f180a4640501b08a
https://www.amazon.com/gp/product/B005CX9S8A/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B005CX9S8A&linkCode=as2&tag=sawhbl0d-20&linkId=f7070c8cecb4f610f180a4640501b08a
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Another image trick I've been using lately is hiding the pinnable image in the post. This way it 
doesn't show on the post, but if someone shares the post to Pinterest the pinnable image will be 
an option. I take pride in my pinnable images, so I like to include them in my posts. However, there 
are instances where I have multiple pinnable images for a post and hide all but one, or I create a 
new pin image and "keep" the old pin image hidden.  

There are many other ways to update your blog post images, but what I shared has worked very 
well for me recently. My pins are being re-pinned 3x more and my blog traffic has increased 3x! 
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Holiday Chex Mix aka Snack 

November 21, 2019 

This is a family must-have every holiday season! Whether it's a small house party or formal family 
dinner, it's great to have a snacking option for people to enjoy, like chex mix. 

My family's recipe is called "snack." I grew up eating my mom's original version of snack, my 
grandma's version (with cheerios), and many other family versions...and they are all delicious with 
their variations! 

I've made my version a few times already this year, and with Thanksgiving a few days away I will be 
making a double batch soon! See below for the ingredients and directions for Snack and Snack the 
original.  

Snack 

Ingredients: 

 1 stick butter (1/2 cup) 
 1 tsp Worcestershire sauce 
 1/2 tsp celery salt 
 1/2 tsp garlic salt 
 1 cup cheddar Cheez its 
 1 cup mozzarella Cheez its 
 2 cups pretzel O's 
 1 cup corn Chex cereal 
 1 cup rice Chex cereal 
 1 cup wheat Chex cereal 
 1 cup honey roasted peanuts 
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Directions: 

1. Preheat oven 250 degrees. 
2. Melt butter, add Worcestershire sauce, celery 

salt, and garlic salt. 
3. Pour butter mixture over other ingredients in a 

large bowl and gently mix. 
4. Spread onto large baking sheet and bake for 1 

hour, stirring every 15 minutes. 
5. Let cool and enjoy! 

Snack the original 

Ingredients: 

 1 stick butter (1/2 cup) 
 1 tsp Worcestershire sauce 
 1/2 tsp celery salt 
 1/2 tsp garlic salt 
 2 cup cheddar Cheez its 
 2 cups pretzel sticks 
 1 cup corn Chex cereal 
 1 cup rice Chex cereal 
 1 cup wheat Chex cereal 
 1 cup mixed nuts 
 1 cup cashews 

Directions: 

1. Preheat oven 250 degrees. 
2. Melt butter, add Worcestershire sauce, celery salt, and garlic salt. 
3. Pour butter mixture over other ingredients in a large bowl and gently mix. 
4. Spread onto large baking sheet and bake for 1 hour, stirring every 15 minutes.  

Let cool and enjoy! 
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I'm Not OK Today 

After a long day at work, my husband bursts through the front door loudly singing an upbeat song 
which I'm sure he heard on the radio during his drive home. Heck, I heard him singing all the way 
up the front steps, he doesn't even need to announce, "Honey, I'm home!" 

He is the perfect picture of a happy guy coming home to his girls. 

I, on the other hand, had on my grungy clothes, messy hair pulled back, no makeup, fussy baby on 
my hip (who didn't take an afternoon nap), a barking dog, two cats howling at me for dinner, and 
the tune of Mickey Mouse Clubhouse going through my mind over and over and over again. 

I think this is the perfect picture of a SAHM. 

I quickly hand over the baby and corral the animals to their feeding places so a little peace and 
quiet can be enjoyed...except that my husband keeps loudly singing.  I give him a glance, so he 
asks, "Are you OK?" 

I wish I could go through the list of everything I didn't get done around the house today, I still need 
to fold laundry, cook dinner, feed the baby, take a shower, and enjoy just a little peace and 
quiet.  Even though I haven't talked full sentences all day, my mind is mush, so all I can mutter is, 
"I'm not OK today." 

My vision for the day did not go as planned.  The unexpected happened, and it continued 
throughout the day.  I was lucky enough to stay in a state of mind to not beat myself up about it, 
but now that my husband is home I start to feel unaccomplished, messy, and I mentally start to 
beat myself up.  How do I explain this to him? 
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As I'm fumbling through the kitchen to put something together for dinner, he sets the baby up in 
her highchair and feeds her dinner.  OK, that's one thing that's no longer on my to-do list.  After 
we eat, he helps me fold the laundry and put the clothes away, so another thing I no longer need 
to do.  He then offers to put the baby to bed so I can take a shower. I sigh...there's my peace and 
quiet! 

At the end of the night, he was the one who stepped up and helped me get past my difficult 
day. He didn’t come home expecting a clean house, he came home to be with his girls.  I wish I 
could go back to his arrival home and jump into his arms, give him a big kiss and start singing with 
him!  It's a great reminder: some days he will need me to be the loud singer to lift his spirits. 

The perfect picture of a SAHM includes someone special to be there and understand when your 
day doesn’t go OK.  I didn't have to explain why my day did not go as planned, or what I wasn't 
able to get done...all I had to say was, "I'm not OK today." 

 

Originally published on Her View From Home 
August 7, 2016 

  



~ 108 ~ 
 

How My Counselor Made Me Happy Again 

I did it. I signed up to see a counselor. 

It’s been well over 8 years since I last met with a 
counselor: I was in college with bouts of depression and 
eating disorders. With counseling available through my 
university, it was an opportunity to speak with someone 
about my troubles and for free. I was also taking anti-
depressants because, to be honest, it was what my 
regular physician prescribed me for the depression. 

The last semester of college, I met my husband. He 
made me so happy and the start of our relationship was 
a whirlwind of getting to know each other, fun times, 
and lots of lovey-dovey feelings. I almost immediately 
stopped seeing my counselor and gradually discontinued taking my anti-depressants. Life was 
good! 

Five years later we got married, and now we own a home and have a 1 year old daughter. Outward 
appearances would suggest that “life is (still) good.” I guess it’s not that easy. 

My tendencies towards depression are still there. While I can confidently say I am far away from 
my college eating disorders, I can’t hide the fact that lately I’ve felt so sick to my stomach that I 
simply don’t eat. What is happening to me? 

I don’t want to feel depressed, I need to get my appetite back, and I want to scream out loud that 
“Life is good!”  

So, realizing that I can’t do it on my own is the first step. 

The second step is finding out where to call and who do I see for counseling? I wish I could just 
walk through campus and make an appointment for the first available slot, but I am not a student 
anymore. Now I am a wife and mother. 

Ugh, reality hits. I’m not doing this just for me anymore: I’m doing this for my marriage and for my 
daughter. That, right there, is my motivation. 

I could have (and should have) made the call I did today a lot sooner. I started by reaching out to 
my medical insurance provider, and was directed to EAP (Employee Assistance Program). 
Thankfully this is included in my husband’s work benefits, and after speaking with someone, I 
found out that I get so many free counseling sessions a year. Deep down I was worried about 
money, so making this call was a blessing. 
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EAP gave me a list of local counselors that participate in the program, so my next to-do was call 
names on the list to find my counselor. I had to make sure that the counselor also accepted my 
insurance because after my free sessions are up, I need my insurance coverage to help where it 
can if I need to continue seeing the counselor. 

Luckily, the first name on the list was closest to my home and seemed like a good fit. So, I was able 
to make my first appointment with them. Third step complete. 

Fourth step is preparing myself for what comes with counseling. It’s not easy, and it takes a lot of 
work. I need to remind myself that being open to change and listening to what the counselor says 
is important. I’m not going to magically come out of my depression just by going, I have to take the 
time to work on myself. 

One of the few things my college counselor said that stuck with me was, “You seem to care a lot 
about yourself because you’re here right now seeking help, and that is very important.”  

Who knows, maybe I’ll hear this same line from my new counselor because it’s something they all 
say, but it’s something I need to hear. I need to believe that I care about myself enough to take the 
time to work on me. In the end, it will benefit my marriage and my child. 

Even though I’ve already done a few steps, it’s really just beginning. I’m scared, but I’m happy that 
I realized I can’t get through this on my own.  

 

Originally published on Her View From Home  
September 25, 2016 
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Yes, Moms – We Can Do What We Love 

Children are raised to believe they can grow up and do anything. I was raised believing this, and I 
plan on raising my own children with the same mentality. This is my story, and how I’m able to say 
that “I do something I love.” 

When I was younger I loved writing, drawing, and doing crafts; anything that brought out the 
creative side in me. Most of my friends and family would have guessed that I’d grow up to be a 
writer. I knew deep down that I wanted to grow up and do something that I love…something that I 
would enjoy doing every day, but when I graduated high school I still didn’t know what I wanted to 
do.  

I struggled a bit in college and changed my degree a few times, but I ended up with a degree in 
health and fitness. I look back, and it’s what I enjoyed doing throughout college: taking gym classes 
and going to the gym. My mentality was, “If I enjoy working out, why not do it every day for my 
job?” 

Truth is after I graduated, I eventually grew out of it. So I was on the search for a 
career. Everything that was ingrained in me as “grow up and do what you love” was taken over by: 

1. Find a job; even though it’s not that easy to find a job. 
2. Make money; because I have bills to pay. 
3. Receive benefits; because I’m not on my parent’s health insurance anymore. 

I finally landed an office job and was making a career for myself. It was professional, it was 
challenging, and it was rewarding; but it was stressful! I got to a point where the stress 
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outweighed the rewards and it made me realize I wasn’t doing something that I enjoyed every day. 
I wasn’t doing something I loved. 

I left my last office job when my husband and I were ready to start trying for our first child. I was a 
stay-at-home-wannabe-mom trying to find my next job placement. Deep down I was hoping that 
something would just happen for me. 

I started working part time at a doggy daycare, which was easy and low stress. I continued working 
there through my pregnancy. After my maternity leave, I cut back my hours to only work 
weekends so I can stay home with my daughter. 

Wow, I’m able to stay home with my daughter! 

Staying home with my daughter gave me a whole new outlook on life, and that’s when I started 
writing again. Why did I stop writing for all those years? I love writing, and it reignites a passion 
inside of me that I haven’t seen in a long time. This is what I love. This is what I want to do. 

The best part is I can stay home with my daughter and write. After I started a blog for my writing 
and met so many other moms who do the same thing it gave me hope that this is something I can 
do! I love it so much, why not? 

Looking back at my high school graduation, it should have been clear to me what I wanted to do. I 
eventually figured it out; it just took going through college and having a few stressful jobs to help 
me find it. I am sure my daughter will go through the same type of realization on her own, but I 
will be her number one cheerleader for whatever she decides to do. 

 

Originally published on Her View From Home 
November 5, 2016 
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A Letter to My 
Daughter About 
Christmas Stress 

As prime Christmas stress-
time seems to be 
approaching, I am reminding 
myself of the advice I would 
share with my daughter when 
she is an adult. It’s helpful 
writing this out so that it will 
help me get through it, just as 
it’s important to share these 
words with her one day. 

Dear Charlotte, 

Christmas is a very magical 
time of year! You get to sing 
Christmas carols, eat yummy 
foods, bake Christmas 
cookies, and share this magical time with your family. But, there are also hard times you have to 
go through this time of year. Sad things can happen, or we may not be able to celebrate with 
someone in the family because they are no longer with us, or someone in the family may make 
you feel sad by something they say to you. 

My mom always tells me that she wishes her wealth of knowledge that comes from going through 
life can just be passed along instantly to her children because it would make those hard and sad 
times easier to get through. With all my heart, I wish those exact same things from me to you…but 
you still have your own life to experience these things, so I have my own words of wisdom to pass 
along to you. 

When you have your own family, you will be pulled in many different directions on what to do 
around Christmastime. Since you spent your childhood with Mommy and Daddy’s families, now 
that you are an adult you will start spending Christmastime with your children, your significant 
other’s family, and your own family…which will seem like a lot! Of course your dad and I hope to 
see you lots around the holidays, but you simply need to coordinate what is comfortable for your 
family. Don’t do too much. 
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It is harder to get through this time of year if sad things weigh you down, so you need to focus on 
what makes you happy. Right now, you make me happy. You are such a happy, healthy, beautiful 
little girl! Watching you laugh at Daddy when he puts on a Santa hat is the moment I want to live 
in this holiday season; leaving all past year stresses and sadness behind. 

I wish that for many years we have wonderful Christmastimes together…full of laughter, baking 
cookies, sharing traditions, and so much more.  

I love you very much,  
Mommy 

 

Originally published on: 
December 15, 2016 
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About Jenni (in 2020) 

My family has grown by one! Randy and I had our second girl in 

January 2019. Her name is Davey Juliette, more commonly known as 

“Baby Davey.” She just turned one, is always smiling and on the move. 

Charlotte is now a big sister, and she thinks it’s the most important job 

to take care of her little sister. Their relationship is growing in front of 

me every day, and it makes me thankful for my sister. 

Right now, Charlotte is in 4 year 

old preschool three days a 

week, so I am working as a vet receptionist on the days 

Charlotte doesn’t have school. I’m thankful for the ability 

to stay-home with the girls on days Charlotte has school, so 

we’re able to sign them up for activities and have play 

dates too! Charlotte has been dancing since she was 2 

years old, and still 

enjoys it. Watching her 

perform on stage is a 

huge Mom highlight for 

me! 

I’m always searching for a balance in my life with kids, 

marriage, work, family, etc. but demands change between the 

days, and I try my best to go with the flow of whatever comes 

my way.  

I have decided to pursue my personal writing outside of 

blogging, but I am truly thankful for the writing I did as SAHM 

who blogs. Being able to archive the posts into a book is a way 

to look back at the chronicles of all my stay-at-home-mom 

accomplishments. Thank you for following along, I appreciate your views! 

 


