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What Was 1
Thinking??

For the past year, Marilyn Heller
has been teaching a Cooking & Nu-
trition class at Women In Charge.
We asked her to tell us about it...

Very First Class

Class 1 Why did I say I would do
this? I haven't taught anything in
25 years, have never taught adults
or cooking/nutrition classes and it is
a far cry from teaching grades 4-

6. There is a lot of nervousness on
my part. What are they thinking?
Oh, that is what they are thinking -
you are making vegetable soup
without MEAT! It is becoming
clear that a lecture/demonstration
format is not going to cut it, espe-
cially right before lunch. Eyes are
closing, on to Plan B... (Did I hear
some snoring?)

Next Couple of Classes

Okay, maybe this is a better direc-
tion. Have everyone come up and
participate. Wait a minute, every-

one? For each class I don't know
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Cally’s Story

My life has been a shambles ever
since 1985, the year that my dys-
functional sperm donor (father)
took the life of my mother who is
supposed to protect, guide and
teach her child. He killed her in
front of the fourth grade class she
was teaching. So, I was raised by
strangers and by people who were
only after the money. My mom’s
mother took us in first and got all
the monthly Social Security money
for the seven of us, but she wasn’t

very interested in taking care of us.
She put the babies, my brother and
me, into foster care for seven years.
When [ was 14 she sent me to
live in Atlanta with another brother,
I did not know him. He beat me
and I escaped with the help of a
neighbor. I hid my clothes in the
bushes outside the apartment, and
she picked me up in the morning
and drove me to the bus station.
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Our Mission Statement

Women In Charge heals the spirit, builds confidence, and educates women in need so
that they may provide a better life for themselves and their children.

We offer Adult Education and Literacy instruction, GED preparation, individual and group counseling, career counseling, parent
mentoring, yoga and computer classes. The program is free of charge. A free on-site children’s program is available to partici-
pants. September through May, hours are: Monday through Thursday from 9:00 to 2:30 PM. Summer hours are: Monday
through Thursday from 9:00 to 12:30PM.




Cont’d from page one, Cally’s story

My bus ticket was in her name.

The authorities stopped the bus
looking for me, but because I had
changed my clothes, and my ticket
was in the neighbor’s name, they
didn’t find me. I went to live with
my brothers. My St. Louis brothers
were my support and very resource-
ful to me.

I have six children. My husband
and I split up after I found out that
he was using heroin, crack and al-
cohol. I heard that is why my dad
stabbed my mom and was afraid the
cycle would continue with me.

I used to take my kids to Crisis
Nursery sometimes. I told the
counselor that I hadn’t found the
right GED program. She gave me a
list and Women In Charge was right
at the top.

Now good things are happening
to me. [ have a neighbor I help out a
lot, and sometimes send my son
over to help with yard work. One
Saturday my neighbor came over
and said, “I want buy you a washer
because you are an independent
woman. You don’t see young
women taking care of children like
you do.” She took me to Overland
Appliance and I thought that was
really nice of her. I had needed a
washer because I was putting 4
loads of dirty laundry into a double
stroller and rolling it a half mile to
the laundromat every Sunday.

I had been sleeping on an air
mattress for a year. I told Vicki that
I needed a bed. So a friend of
Women In Charge had a bed and
she gave me the bed, sheets and
covers. That was so strange, the
washer and the bed were not ex-
pected.

Finally I have found within my-
self what I didn’t have; peace, un-
derstanding between my children
and dealing with my own feelings. I
see myself completing this pro-
gram. The first of my goals. It will
make my mother smile from the
clouds.

Women In Charge was recently
awarded grants from:

Children’s Trust Fund
Boeing
Cardinal’s Care

Jewish Community
Relations

Thank you very much!!

Attendees at the gala included:
Victoria Sharp, Executive Director;
Desiree, Rose, & Lisa, graduates;
Claire Kellett, Honorary Chairperson.

What’s New?

We need:

Beautiful, used lunchroom
tables and chairs. Most
helpful are squares or rec-

tangles that can be pushed
together to make a long
table.
Contact Vicki at (314) 432-
7300 if you can help!

o[ Angie and Mimi passed the
GED test in August. Both had
failed previously and were
terrified to try again.
Overcoming their fear was a
huge step and important lesson.

o[ In October, Carol Wofsey and
Lynn Wolf began teaching the
FDIC Financial Education
class. The program covers
topics such as: Borrowing
Basics, Bank Accounts, Credit
History, Credit Cards, Home
Ownership, and the Importance
of Savings.

o[] The annual gala set a new
revenue record at just over
$46,000! Thanks so much to
Claire Kellett from Channel 4
News for being our Honorary
Chairperson.



What Was I Thinking, cont’d from pg 1

how many women that will be -
from 4 to 12 possibly? Four works
for me, but twelve women in a
kitchen working together? Sounds
tricky. Okay, made it through the
first participation class, pancakes
and yogurt parfaits. Pancakes were
a big hit, yogurt parfaits, not so
much....

But, this seems to be okay. A little
chaotic, but they seem to like

it! They seem interested! Someone
said they would actually make this
at home!

Time Goes On...

We seem to be headed in a good
direction, but some classes are bet-
ter than others. There are many
variables, and anyway, you can't
please all the people all of the time.
When it comes to food, sometimes
you are lucky if you please any-
one. How do I find recipes that we
are able to make in a certain amount
of time, allow the flexibility of eve-
ryone being involved, and taste
good and are nutritious? It seems
like a lot to ask for,

then... success! They love the ziti
casserole with spinach, a healthy
Weight Watchers recipe. They ac-
tually REALLY like it! The proof
- it got very quiet when we sat
down and everyone ate! And of
course, that is the payoff... we all sit
down together, staff and clients, and
share a meal.

The Present

The surprises are often fun and
make me smile. We are making
chicken salad - I demonstrate: cut
the grapes in half, chop the celery,
medium dice, cut the chicken

up. MEASURE, yes measure, and
please follow my directions. I
glance at the clock. This is taking
way too long. Ilook around. We
have grapes being cut into eight,
yes, eight tiny pieces. There is cel-
ery cut up in tiny, tiny, bits. No,
you may not add an extra 1 1/2 cups

Top: Marilyn teaching her class.
Right: Students participating in cook-
ing class.

of meat to the recipe, unless we also
add the same proportion of other
ingredients. I turn my back, oops,
the extra chicken made its way into
that bowl when I wasn't look-

ing. Yikes, we need to get moving,
So, I ask the women if they have
ever watched I love Lucy, specifi-
cally, when Lucy and Ethel are on
the chocolate line, and in I Love
Lucy fashion, I tell the women,
"Speed it up a little!" When you
get home and make this in your
own kitchen, you may dice to your
heart's content, but we want to eat
this for lunch, not for dinner.

But seriously...

The challenge is finding menu
items that will interest them, they
are willing to try, and that are
healthy. Over the next few classes
they seem sincerely interested in the
nutrition aspects of it, and there are
usually a few women who really
take it to heart, ask a lot of ques-
tions and give input. The women
run the gamut from not knowing
anything about cooking, to knowing
their way around the kitchen and
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being quite comfortable there. [
was concerned about cultural differ-
ences, but as time goes on | realize
a lot of it is just individual differ-
ences. We are all brought up in
homes with distinct culinary ten-
dencies. Some families cook, some
don't. Some eat healthy, some
don't. Some try new foods, some
don't. I have decided it is about
exposure and planting the seed. As
a gardener who likes to work with
native plants, [ know that some
seeds will germinate this year, and
be fruitful, others may sit for a year
or two before they germinate, and
some may not germinate because
they do not have the right condi-
tions available. But if they don't
touch the soil they have no chance
of germinating at all.




We can't say thank you often enough to our
sponsors for this year's gala. Thanks to them, this was our most
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successful event ever!
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1340 Partridge Ave.
St. Louis, MO 63130

We encourage you to support these
businesses if possible.
Also, we appreciate the generosity
of the following businesses in our
auction:

Abby Keough Custom Creations,
Blueberry Hill, Brunswick Bowl!
Lakeside,, City Sprouts, Diane

Katzman Designs, Dressel's, Great

Clips, Einstein Bros. Bagels, Far
Oaks Golf Club, Fleur de Lisa,
Innsbrook Resort Golf, Insight

Theatre Company, Magic House,

Michael Genovese Jeweler, Mis-

souri Bluffs Golf Club, The Muny,
Normandie Golf Club, Panera

Bread, Plowsharing Crafts, P&O
Care, Repertory Theatre of St.
Louis Schlafly Brewing Co., St.

Louis Symphony Orchestra,

Stonewolf Golf Club, Trader Joe's,

Weber's Front Row



