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It’s not every day a former dancer with the 

American Ballet Theater opens up shop in your 

small town. But then Orlee Glazer, owner of 

M.O.M.s Method: Mind Over Matter Studio, isn’t 

just any former ballerina. Yes, she began dancing at 

the tender age of 5, went on to study at the 

prestigious Maryland Youth Ballet and then the 

School of American Ballet in New York City, and 

took part in the world-famous Chautauqua Dance 

Festival. And yes, in some ways you’d swear she was 

still that version of herself - aggressively focused on 

competitive, professional ballet. She’s petite, but 

strong. Fiercely strong, even. Yet after just a few 

minutes of conversation, you see that there’s more 

than just the strength. There’s also deep joy and a 

profound love for her fellow women underpinning 

her every word and movement. You understand the 

buzz, now. With Orlee and her new barre studio, 

something phenomenal has come to Duneland.

M.O.M.s Method
Mind Over Matter Studio

Meet you 
at theBarre

“Learn to love the burn. Be strong. Be positive. Be happy. Be you.” 

These words on the wall of M.O.M.s Method: Mind Over Matter 

Studio are Orlee’s mantra to herself, as well as to her two young 
daughters and her students. “Women take care of everyone but 

themselves,” Orlee explained. “We look out for our mothers, 

husbands, friends, and children, often at the expense of our own 

well-being. But it’s okay to tell your children – and everyone else 

- that you’re going to take time to exercise. Far from making you a 

bad mother, it sets a positive example that you want to take care of 
yourself – that you want to be strong and have energy to move 

through your life with focus and passion. Strong is the new skinny. 

Strong is the new beautiful.”

Orlee’s new barre studio is the only one of its kind in Northwest 

Indiana, and it shows. Typically, people will drive no more than 10 

minutes to work out, yet several of Orlee’s students are traveling 

30 minutes or more on a regular basis to enjoy her unique barre 
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Aida Lugo McAllister was born in Gary, 
Indiana to Puerto Rican parents.  At the 
age of 12, she cooked and served dinner 
every day at her parents’ home.  After high 
school graduation, Aida moved to Puerto 
Rico.   

Aida worked for one year as a secretary for 

attended school full time at the University 
of Puerto Rico.  During the school breaks 
between semesters, she traveled the entire 
Island and the neighboring Caribbean 

Puerto Rican dishes while living in 
Puerto Rico.  When she graduated with a 
Bachelor’s Degree  in Business Education, 

with a concentration in Business Education 
at Indiana University.

Aida devoted her free time learning how to 

classes with instructors who were chefs 

about the different cultures and cuisines.  

Aida changed her career path and 
obtained another Bachelor’s Degree, this 
time in Accounting, at Indiana University.  
Once she completed her studies, she 
decided to write a cookbook because 
she was frequently either showing and/
or explaining to her friends how to cook 
Puerto Rican food.  In addition, Aida also 
wanted to create this cookbook as a legacy 
to the new generations interested in the 
Latin American cuisine.

Currently Aida lives in Indiana with her 
Irish husband, Henry, who enjoys and 
appreciates all of her cooking - especially 
Puerto Rican dishes.  Aida Lugo McAllister nació en Gary, 

Indiana de padres puertorriqueños.   
Aprendió a cocinar a la edad de 12 años.  
Todos los días preparaba la comida de su 
casa paterna.  Al graduarse de la escuela 
superior, Aida decidió irse a vivir a Puerto 
Rico.   
 
Aida trabajó por un año como secretaria 

Luego se matriculó como estudiante diurna 
en la Universidad de Puerto Rico.  Durante 
los recesos vacacionales de la Universidad, 
viajó por todo Puerto Rico y las demás 
islas del Caribe.  Aprendió a cocinar 
comidas auténticas puertorriqueñas, 
mientras vivía en Puerto Rico.   Al obtener 
su Bachillerato en Educación Comercial 
regresó a Indiana.   Recibió su Maestría en 

en Educación Comercial de la Universidad 
de Indiana.

Aida dedicó su tiempo libre en aprender a 
cocinar comidas de otras culturas.  Tomó 
clases de cocina con instructores que eran 
chefs de los restaurantes locales.  Viajó a 

mayor parte de los Estados Unidos para 
aprender de las distintas culturas y sus 
estilos culinarios.  

Aida cambió su carrera y esta vez, 
obtuvo otro Grado de Bachillerato en 
Contabilidad en la Universidad de Indiana.   
Al completar sus estudios, decidió escribir 
un libro de cocina, ya que frecuentemente 
enseñaba y/o explicaba a sus amistades 
cómo cocinar comida puertorriqueña.  
Además, como un legado a las nuevas 
generaciones interesadas en el arte 
culinario latinoamericano.

Actualmente Aida reside en Indiana con 
su esposo irlandés, Henry, que le encanta y 
aprecia todas las comidas que ella prepara 
- especialmente la comida puertorriqueña. 
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Aida’s Kitchen
a lo Boricua

Bilingual Puerto Rican Cookbook 
42  Classic and Contemporary Favorites

Aida Lugo McAllister

Aida’s Kitchen
a lo Boricua

Libro Bilingüe de Cocina Puertorriqueña
42 Recetas Clásicas y Contemporáneas

Aida Lugo McAllister $29.95 U.S./$34.95 Can.  

Eat, Drink 
&  Enjoy 

Puerto Rican 
Cookery

Eat, Drink 
&  Enjoy 

Puerto Rican 
Cookery

Order Your Copy Today at www.aidaskitchenboricua.com 
or call (219) 734-6364.

Aida Lugo McAllisterAida Lugo McAllister

exercise classes. This paradigm shift in the industry 

is not only benefi cial for M.O.M.s, but also for the 

local economy. “We’re in a really great area, with 

Third Coast Spice Café on one side and Molly Bea’s 

and Nature’s Cupboard on the other,” said Orlee. “We 

all have the same mission – to live healthier lives. We 

help our students discover these shops when they’re 

here for class. Supporting the local economy is very

important to us.”

Serving as ambassadors for the offerings of our local 
community is admirable. But tripling the attraction 

vector for a workout studio is a paradigm shift. So, 

we have to ask ourselves: What is the M.O.M.s Method 

workout, and why is it causing such a stir in

Northwest Indiana?

“You won’t experience anything else like the barre 

workout,” said Rachel, Orlee’s marketing director. 

“We use small, targeted, isometric movements to 

strengthen specifi c muscles groups in conjunction 

with complimentary stretches to elongate the worked 

muscles. The end result is core strength, muscle power, 

better posture, increased fl exibility, and a leaner 

John Balon DDS

1140 S. Calumet Road, Suite 1
Chesterton, IN 46304

www.dentistchesterton.com
(219) 728-1484

GRAND OPENING
$29 comprehensive exam and 

x-rays with this ad
$200 value

Offer Good June 9, 2014 - August 9, 2014

CALL TODAY TO SCHEDULE YOUR APPOINTEMNT!

Coco‛s Canine Cabana

1601 S. Calumet Ave., Chesterton 
(219) 921-5454

405 Elm St., Valparaiso
(219) 462-2222

www.cc-dogpark.com
Fan us on

Be Sure to Check Out 
Your Local Workout 

Hot Spots:
Bleu Lotus Yoga Studio

Curves
Franciscan Omni

Loving Fitness
Duneland Family YMCA

Team O’Connor 
Martial Arts & Fitness

Barre
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757 Indian Boundary Rd.
Chesterton, IN               (219) 395-9890

www.elsaltorestaurant.com
Visit our other locations in:

Valparaiso, Munster & Merrillville

We Cater All Events!

know-how.

Just
ask

usb     iness

LaPorte Savings Bank provides proven and reliable 
solutions to support the success of your business.
Visit laportesavingsbank.com/business-banking
or just ask us for details at your local branch office.

physique. And, since the class is non-impact (meaning that the body’s own weight 

is used to isolate and strengthen muscles), any age group can benefi t. Our students 

range from 25 – 65.” 

In addition to being non-impact, M.O.M.s approach to stretching and strengthening 

the body is different in that it is specifi cally targeted to the vagaries of women’s 

bodies as they age. “Our methods help protect bone health and even reverse age-

related muscle loss that may begin in your 30’s,” Orlee explained.  “In addition, 

we use the “barre tuck” - a signature move for strengthening the pelvic fl oor and 
lower abdominals, a key component to positive female health.  We use a full range 

of modifi cations to accommodate any fi tness level, injury recovery needs, and 

stage of life. We want women to become the strongest version of themselves, no

matter their starting points.”

Orlee is not only passionate about leading the way towards physical strength. 

She’s equally committed to removing barriers that could prevent her students 

from coming to class. Enter the M.O.M.s Method childcare program: Affordable, 

staffed, on-site childcare within in an engaging, brightly colored, activity-fi lled 

playroom just one step away from the main workout space “I trust our sitters with 

my own daughters while I lead class,” said Orlee. “And we limit the number of kids 

to 10, so each child can be taken care of and receive plenty of attention and oversight.”

When asked about why she chose to open her studio in Chesterton, Orlee related 

the following: “I’ve been inspired by the women in this community. During our 

“Sculpt for Spring Challenge,” women made real sacrifi ces to be here working 

out. And they lost inches and felt great after just 30 days. There was a real feeling 

of community. One woman had never been able to commit to working out, and 

she ended up coming to class every day. We had a very hard winter, but everyone 
in the studio was having so much fun together. I couldn’t do this without the 

women in my team – especially Rachel – and the women in my classes. All together,

we make an amazing team!” 

M.O.M.s Method

Orlee Glazer

www.momsmethod.com

219.929.1550 • 761 Indian Boundary Rd.  • Chesterton, IN 46304


