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Dear Chi O Sisters, 

The New Year has commenced and Chi 

Omega has continued to grow strong. As 

we embark on the 100th year of Chi Omega 

Alumnae group of Dallas and the 95th     

anniversary of Iota Alpha, I am happy to 

report that the 2011 spring rush has       

successfully resulted in 17 new Dallas area 

members including five of our own legacies! 

That combined with the fall totals 58  

pledges with fourteen being our own Chi O 

legacies! Thank you to the members of our 

Dallas alumnae recruitment committee for 

all of your hard work in bringing this yearõs 

rush efforts to a successful conclusion and 

for providing a pizza lunch for the Iota   

Alpha actives during Rush week.  Also, 

thank you to Margaret Madden for         

organizing the Iota Alpha Bid Day       

Luncheon.  I had the opportunity to stop by 

and see the girls in the midst of their      

activities. It is always exciting to meet the 

new members and see the excitement on 

their faces as they anxiously await a         

fun-filled college experience of making 

memories and lifelong friendships as a Chi 

Omega. Continuing involvement with Chi     

Omega sisters is what the alumnae group 

is all about! We continued this tradition on 

January 18
th

 at Trinity Trust where the 

Night Owls and the Day Group met to 

learn about the impressive plans for the 

Trinity River Corridor and how to make fun, 

easy and delicious Super Bowl snacks.  I 

look forward to seeing you and your dates 

on February 8th at deBoulle Jewelry as you 

peruse the sparkly baubles just in time for 

Valentineõs Day! 

Loyally, 

Letter from the President... 

Spring 2011 Rush Report  THE OWL 

Serena Cole             

President, Chi Omega 

Alumnae of Dallas 



 

On December 2nd, the Super Hooties, took the Neon Lights Tour sponsored by the 

Dallas Historic Society. Sam Childers, who has done extensive research of historic 

Dallas, led the neon lights bus tour through many areas of Dallas including Lakewood 

Village, Downtown, Greenville Avenue and Oak Cliff.  We learned how to tell the     

difference between new and vintage Neon Lights as well as the restoration process 

that has gone into some of the signs around town. Some of my favorite signs included 

the Mercantile National Bank Building downtown, the Pegasus sign on top of the  

Magnolia Hotel and the sites of Greenville Avenue. Please look out for the upcoming 

Super Hooties events including a presentation from Jacqueline Cornaby of Jacqueline 

International, Inc. and an event at JC Bartending.                                                                                           

   ~ Kaˁɯˏˠ˔ɶʍ Cᴕɭˏʦ 

Photos from the Neon Lights 

Tour in Dallas 

Jenny Kaiser points out the lovely neon 

lights. 



Hello Chi Omegas! 

The New Year is already upon us and the Night 

Owls are already off to a running start.  We were so 

excited to start our year by doing a joint event with 

the Dallas Young Alumnae Groups of Kappa Kappa 

Gamma and Kappa Alpha Theta. Our event was 

held at the Nouveau 47 Theatre at the Magnolia Lounge at Fair 

Park on January 15th.  Approximately 150 people from all groups 

came to enjoy tasty foods from the Meridian Room, wine from Su 

Vino winery in Grapevine, and watch the hilarious Nouveau 47 

Comedy Troupe.  A great time was had by all and we are already 

busy planning our next joint event.  

February 24th we will be  having a joint event with the Chi Omega 

Super Hooties.   

Recently I have received a lot of questions about the age range of 

the Night Owls.  The truth is that we have Chi Omega young pro-

fessionals of all ages come to our events.  Whether you have just 

graduated from college or you are going to your ten year high 

school (like me) or college reunion-everyone is welcome!!    

If you are interested in serving on the Night Owls board next year 

or you have any fun event ideas-please email me at              

tayeidson@yahoo.com. 

  ~ Tˉˇl˛ʞ Eids˛ʘ               

          Night Owl President 

You wonôt want to miss this exciting event            

presenting Jacqueline Cornaby of Jacqueline      

International, Inc. 

Thursday, February 24th, 2011 

6:00 pm 

DUXIANA 

6134 Berkshire Lane 

Dallas 75225 

Please join us to mingle and start 2011 off on the 

right foot. Jacqueline will be presenting the topic, 

ñThe Power of Thought! My Thought is My          

Invitation, What do I Want?ò 

In addition to being part of our Dallas Chi Omega 

Alumnae, Jacqueline Cornaby is a recognized    

expert on the psychology of leadership, peak     

performance, feminine power, balanced living and 

organizational turnaround. She has been honored 

for her strategic intellect, insightfulness into human 

behavior, and commitment to empower Women 

worldwide. For more than a decade, Jacqueline has 

served as an international speaker and experienced 

life and business strategist. She has a unique ability 

to offer complex strategies into simple and powerful 

models than can be applied immediately for fulfilling 

and lasting results. Jacqueline International, Inc., is 

a company focused on offering seminars and 

coaching to ñEmpower Your Life and Enterprise,ò 

including Fortune 500 companies, organizations, 

philanthropic causes, CEOôs, newsstand magazines 

and private individuals call upon her for coaching. 

Her latest CD titled ñGo Goddess  - Go with 

Jacquelineò has benefited women worldwide. You 

wonôt want to miss this event!! 



  

 Day Group / Night Owl January Meeting  

If you werenõt at our January meeting here's what you missed...  

On January 18th, the Day Group and Night Owls had a joint meeting at 

the Trinity Trust. The ladies enjoyed delicious hors d'oeuvres while 

Shortyõs catering taught everyone how to make some fun and       

mouthwatering treats for the Super Bowl. Cindi Welsh, with Trinity 

Trust, discussed the details of the Trinity River Project.  We had a great 

time kicking off our 100th Anniversary as a group and we are looking 

forward to another great year filled with many memories.  
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The Trinity River project is an ambitious public works project that is transforming Dallas      

forever. By improving the 20-mile stretch of nature that runs through the heart of the city, 

citizens will have the opportunity to enjoy nature and recreation within the public realm.  

The $2.2 billion project encompasses the Trinity River, the Santiago Calatrava signature 

bridges, the Margaret Hunt Hill Bridge and the Margaret McDermott Bridge. The project  

includes two lakes, a central island, a white water course, amphitheaters, ball fields, hike and 

bike trails, a horse park and the Trinity River Audubon Center that opened October 2008. 

Use these links to get more info on the Trinity River Project:                             

www.thetrinitytrust.org   www.trinityrivercorridor.com 
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A simulated photo of the  

I30 bridge  
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Backyard Bruschetta Bar            

Baguettes: Slice 1 baguette on the 

diagonal (for larger slices) ½ to 1 inch 

thick. Brush with olive oil and season 

with salt and black pepper. Grill over 

heat (or broil on high) until toasted and 

grill marks appear, 2-3 minutes.  To 

double your rafts, halve the slices 

again.  

Buffalo Chicken Topping for Bruschetta             

Makes 2 cups: Time 20 mins 

1 lb. chicken breast tenders                 

½ cup diced celery                              

¼ cup crumbled blue cheese                

1 Tbsp. chopped fresh chives               

¼ cup hot sauce                                  

2 Tbsp. unsalted butter, melted            

1 Tbsp. honey                                

Olive oil, salt and pepper 

Preheat grill to medium-high.        

Brush chicken with oil and season with 

salt and pepper. Grill until cooked 

through, 5-7 minutes. Remove from 

grill, let cool slightly, and chop into 

small pieces.                                    

Add celery, blue cheese, and chives to 

chicken; toss to combine               

Whisk together hot sauce, butter and 

honey in a bowl; toss with chicken  

mixture.  

Greek Topping for Bruschetta                            

Makes 2 cups; Time 20 mins 

1 red bell pepper, seeded & diced      

½ cup crumbled feta cheese               

½ cup pitted and sliced kalamata olives                                           

¼ cup sliced pepperoncini peppers      

1 Tbsp. chopped fresh oregano           

2 Tbsp. extra-virgin olive oil            

Juice of ½ a lemon                     

Minced zest of 1 lemon                  

Black Pepper to taste 

Combine bell pepper, feta, olives,  

pepperoncini, oregano and zest in a 

bowl; set aside                                             

Whisk together oil and lemon juice; 

season with black pepper                

Toss pepper mixture with vinaigrette 

until coated. 

Dip for the Stars 

1 cup unsalted butter          

¾ lb. feta cheese crumbled  

1 (8 oz) package cream 

cheese softened                  

2 cloves garlic minced  

 

1 shallot minced                 

½ cup pine nuts, toasted     

1 cup chopped sun dried 

tomatoes                            

¾ cup pesto sauce 

Combine butter, cream cheese, feta cheese, garlic and    

shallot into a food processor; process until smooth.                     

Oil a medium bowl or gelatin mold; line with plastic wrap 

for easy removal.                                                                             

Layer the dip into the mold as follows: sundried tomatoes, 

pine nuts, pesto, cheese and mixture. Repeat.                       

Pat down into the bowl and refrigerate at least one hour.  

Turn dip onto a serving plate and remove plastic wrap. 

Traditional Mexican Shrimp Cocktail 

1 (48 oz) can V8 juice (spicy if desired)  2 avocados, seeded and chopped                               

1 medium red onion, chopped   ½ bunch cilantro, chopped                                       

2 limes, quartered     4 dashes of Tabasco sauce                                       

1 lb. large shrimp, peeled, de-veined & steamed  

Mix all ingredients together  Chill and serve with limes and Tabasco sauce 

Warm Bleu Cheese Dip 

8 slices hickory smoked bacon, diced             2 garlic cloves, minced                                                                                               

8 ounces of cream cheese, softened               ¼ cup of heavy cream                                                                                                

4 ounces bleu cheese, crumbled   2 Tbsp. fresh chives, chopped            

2 Tbsp. almonds, chopped   Crackers                                         

Assorted fresh vegetables (trimmed and sliced) Baguette (sliced) 

Preheat oven 350°  Cook bacon on medium-high heat in a nonstick skillet for about 8 

minutes or until nearly crisp.  Drain bacon and wipe skillet dry.  Return bacon to pan, add 

garlic and cook over  medium heat until bacon is crisp for about 3 minutes; make sure 

�J�D�U�O�L�F���G�R�H�V�Q�·�W���E�X�U�Q������Drain on paper towels.  Beat cream cheese using an electric mixer in 

bowl; add cream and beat well to mix.  Fold in bacon, garlic, bleu cheese and chives.  

Transfer to a 2-cup baking dish.  Top evenly with almonds.  Bake about 30 minutes or until 

heated through. Serve with crackers, baguette slices or vegetables.  

Sopapilla Cheesecake                                                     

Serves 12-20 people 

2 (8 ounce) packages cream cheese                                      

2 (8 ounce) packages refrigerated crescent dinner rolls         

1 cup of sugar                                                                      

1 tsp vanilla extract or almond extract                                  

½ cup margarine or butter, melted                                       

½ cup cinnamon sugar 

Unroll one package of refrigerated crescent rolls and line the 

bottom of a 9 x 13 baking pan; flatten.                                

Mix together the cream cheese, sugar and extract.                

Spread over the crescent rolls.                                          

Unroll the other can of crescent rolls and place on top of the 

cream cheese mixture.                                                              

Pour one stick of melted butter or margarine over the top 

and sprinkle with about ½ cup of the cinnamon sugar    

mixture.                                                                               

Bake at 350° for 30 minutes. 


