NEW BEGINNING NEWS

NEW BEGINNINGS SUPPORT GROUP, INC.

FIRST CONGREGATIONAL CHURCH
519 WASHINGTON ST. WHITMAN, MA 02382

P.0.BOX 423 ABINGTON, MA 02351
TELEPHONE #781-499-2659

INFORMATION NB IS OPEN 6 TO 9 PM
Orientation 6 - 6:30 (One time event)
Support Groups 6:30 - 7:30
INFO +7:30 - 7:50
Social Time 7:50 - 8:15
Program 8:15 - 9 (sometimes 8:30)

THE PURPOSE IS TO BENEFIT THE COMMUNITY BY PROVIDING A SUPPORT GROUP FOR ADULTS TO FIND PURPOSE
IN ALL DIMENSIONS OF THEIR LIVES AFTER EXPERIENCING A LOSS.



June 2026

PRESIDENT’S MESSAGE

Hello New Beginning Members,

We are almost halfway through the year, for most of us we are halfway
toward meeting our goals, our dreams and the rest of our lives!!!

Lets fight through it.

Together we care. Together we share. It conveys the power of coming
together, which can be healing as people gather to share their
experiences. Our hope is that, through our New Beginnings

groups, we can support and heal our members, and develop
community. Our hope is that everyone has access to the support they
need.

Sincerely,

Leslie Pearce, President



COUNCIL MEETING
THE NEXT COUNCIL MEETING WILL BE HELD ON

June 17, 2026
6:30 PM
At First Congregational Church 519 Washington St. Whitman

All N.B. members are invited to attend.

COUNCIL MEMBERS

EXECUTIVE BOARD

President Leslie Pearce 386-717-3111
VP Steve Griffin 508-328-6642
Treasurer Jeff Tracy 781-603-9251
Clerk Rosanne Payne 339-309-8209

Director Gail Bowers 508-857-0132

COMMITTEE CHAIRPERSONS MEMBERS - AT- LARGE

Arlene Volpe 339-499-8875 Silas (Tom) Adams 857-928-8036
Kim Sturge  781-588-1438

Facilitator Co. Ann Mackey 781-749-8140
Hospitality Carole Dick 508-728-2616
Fundraiser/Social Gail Bowers 508-857-0132
Web/Publicity Steve Giriffin 508-328-6642
Programs Christopher Kimball 508-369-6442

ARE YOU INTERESTED IN JOINING THE COUNCIL - VOLUNTEERING,
PLEASE SEE ANY COUNCIL MEMBER



JUNE PROGRAMS

JUNE1  Singo
JUNE 8  Social

JUNE15 Potluck (Please, use an insulted bag to keep food hot or cold)
JUNE 22 Chair Yoga
JUNE 29 Ice Cream Social
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JUNE SOCIAL CALENDAR

It is important that if your plans change and you cannot attend an event you signed up

for, that you notify the event host so she/he can plan accordingly.
++++++++++++++HH AR

* On the first Wednesday of every month Leslie will host Singo at D’Ann’s.

* A walking group will be started on Saturday morning @ 9:30 AM with Ann
for those who are interested and sign up.

* Movie Interest - Cinema @ Hanover Mall Cost $7.00 on Tuesdays.

* Interested in bowling, please sign up and we will work on making it happen.

WED. JUNE 10

Dinner & Singo with Leslie 5:15 PM for Dinner 6:30 PM for Singoat $
D’ann’s 340 Centre Ave Abington. Please sign up.

Friday, JUNE 12
Dinner with Arlene 6 PM at Papa Gino’s 532 Pond St Weymouth $
No sign up required

Please sign up or email Gail -newbeginnings2016gb@gmail.com for all
reservations. Both should include your name, telephone #, and the event you want
to attend. The Social Committee is looking for members to host events.

And a special Thanks to all that do.


mailto:-newbeginnings2016gb@gmail.com

THE QUEEN OF HEARTS

The Queen of Hearts is a raffle that will be played every Monday night.
$1.00 for a raffle ticket gives you a chance to win half the pot. There will
be a board with 54 sealed envelopes attached, inside the envelopes will
be a playing card from a deck of cards.

One raffle ticket will be drawn every week and that winning raffle ticket
will get a chance to open one of those sealed envelopes. If you open
the envelope that contains the Queen of Hearts, Congratulations you
will be the big winner.

CHOCOLATE OATMEAL CAKE

1 Cup white Sugar 1 Cup brown Sugar

Y2 Cup Butter, melted 2 Eggs

1 % Cups Flour 1 Tsp Baking Soda

Y2 Tsp Salt 2 Tbsp unsweetened Cocoa Powder
1 Cup Oatmeal 1 % Cups boiling Water

Preheat oven to 350* With a mixer, cream the butter and sugars. Add eggs and
mix well .

Add flour, soda, salt and cocoa. Mix until just incorporated. Batter will be thick.
Add water to oatmeal and let stand 10 minutes. Once oats are soft, add oat/water
mixture to the batter and mix well.

Pour into a greased or buttered 9x13 pan.

Bake for 40-60 minutes or until the surface springs back lightly when touched.

Do not overbake. Let cool completely. Frost if desired.

You can use gluten free oatmeal and a gluten free flour for a gluten free cake.
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