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“…and a little child will lead them all.”
~Isaiah 11:6
Dear Friends:
A few weeks ago, someone asked me,
“What’s the one area of Liberty that you don’t
normally get to see that you most want to see?”
It’s an insightful question. So often, I find myself
glued to my own ministry areas, and it’s all
too easy to put blinders on and think that the
ministries I serve are all there is to Liberty’s life
together. But Liberty is positively buzzing with
activity, and together we are the hands and feet
of Jesus in all sorts of ways. Every so often it’s
important to come up for air and see the big
picture of what’s going on all around us.
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Without hesitation, I answered that I wanted
to see the Youth Mission Trip in action. Ask any
one of our High School Youth, and they will tell
you that the most important moments of their
youth ministry experience here at Liberty
center on the annual Youth Mission Trip. The
week is more than just a service trip, it also
serves as a week-long retreat, where students
study Scripture and apply it to their lives,
worship with energy and enthusiasm, witness
the power of God at work in their lives and the
lives of others, and form lasting friendships with
one another. For many students, it marks the
beginning of their time in our youth program,
and for our graduating seniors, it is an especially
meaningful capstone on their youth ministry
experience.

Needless to say, being a part of this trip was
a memorable and eye-opening experience.
Perhaps the most amazing part of the trip for
me—beyond the work we did—was the degree
to which this trip is student-led. Students led the
worship each night, leading the music, offering
the prayers, and giving inspiring sermons.
Students prepared and led the daily Bible
Studies, carefully interpreting the Bible to bring
us to an awareness of God’s love in our lives and
helping us understand how our lives can be
different as a result. Students were even responsible for cleaning up after meals. What resulted
was a mission trip that was tailor-made for our
group, because it was a trip by our students for
our students. Quite frankly, I was blown away by
the depth of thought and profound wisdom
exhibited by our youth. If you ever find yourself
concerned about the future of the church or our
community, simply spend time with our youth,
and your confidence will be restored.
I encourage you to find a member of our
Youth Mission team and ask them about their
time on this year’s Youth Mission Trip. I’m sure
that you will be as amazed as I am by how God
was alive and at work on our trip to Chicago and
how God continues to work powerfully in the
lives of our Youth.

Grace and peace,
Kyle
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WORSHIP NOTES

SUMMER WORSHIP

HERITAGE SUNDAY, AUGUST 11: Join us outside as we celebrate
209 years on the banks of the Olentangy River! Pioneer dress
welcome—jeans, hats, aprons, and bonnets! We will be hosting
a finger-lickin’ good Chicken Barbecue that Sunday. (Suggested
donation: $7.00 for adults and $5.00 for children under 12) Come
and enjoy!

Under the Oaks

Our worship services will be
outdoors under the oaks at
10:00 a.m. throughout the
summer, but we will also be
simulcasting the services in the
air-conditioned Chapel at 10:00.
The Chapel is handicappedaccessible via the main sidewalk
and ramp. We also have priority

parking for anyone with special
needs. On rainy Sundays, we will
all gather inside together in the
Sanctuary! To determine if we
are worshipping outdoors or
inside, please visit our website at
www.libertybarnchurch.com on
Sundays at 8:30 a.m.

RALLY DAY, AUGUST 18: Food, fun, and festivities for all ages—
on our Liberty lawn! Bounce House, Touch-a-Firetruck, Tables
with information on all sorts of great opportunities at Liberty.
Please invite a friend or someone new to the neighborhood.
BLESSING OF THE ANIMALS, AUGUST 25: In the tradition of St.
Francis of Assisi, bring your pet to worship for a special service
and blessing. All pets welcome—whether your friend is furry,
feathered, or finned, or a favorite stuffed animal!

SUNDAY, AUGUST 18
RALLY DAY!

Wherever and whenever we worship, let us worship with
all our hearts, with all our souls, with all our minds and all
our strength, giving thanks to the One who made us!

Special services & events coming up this summer:
July 7
Pastor Kyle Doebler,
“One Chapter Wonders:
Philemon”
Communion Sunday

August 11
Pastor Becky Hart,
“Holy Spaces & Places”
Heritage Sunday & Chicken BBQ

July 14
Pastor Kyle Doebler,
“One Chapter Wonders:
2 & 3 John”

August 18
Pastor John Hart,
“Form of Religion”
(Worship Indoors)
Rally Day

July 21
Pastor Kyle Doebler,
“One Chapter Wonders: Jude”
Evening Concert Under the Oaks

August 25
Pastor Becky Hart,
“Creatures & Creation”
Blessing of the Animals

July 22
VBS starts!

September 1
Pastor John Hart,
“Searching the Beatitudes”
Last Outdoor Sunday;
Communion Sunday

July 28
Pastor Becky Hart,
“Everyday Blessings”
August 4
Pastor John Hart,
“What Do You Really Want?”
Communion Sunday

JOIN US!

September 9
Return to two-service schedule
Worship at 9:00 & 11:00 a.m.,
coffee hour following each

With heartfelt gratitude, Liberty would like to thank all who
donated items and time to the success of this year’s YARD SALE!
We especially want to thank our yard sale heroes:
Sandy Young, Jim Mohr, Jack & Carol Connor, Nancy & David
Leach, Cindy & Gary Ufferman, Marcy Watterson, the entire Steele
family, Stacey & Matt Kern, Colleen Teahan, Eric Haapala,
Art & Suzanne Lauer, Judy Schomaker, Emy Trende, Jack Baker,
Sue & Doug Baron, Jeff Stroupe, Sean McClen, the entire Burger
family, Jeff Collins, Brandon Pugh, Alex King, Kirtes Calvery,
Larry & Grace Hughes, Jay Gough, Ruth Price, John & Sandy
Brenner, Kelly Kohl, Jim & Pat Beck, Phyllis Nicholson, Pat & Whit
Robbins, Judy Spring, Debby Cundiff, Elaine McClung, Colleen
Teahan, Nancy Brehm, Linda Ranck, Dick Shower, Anne Tyler,
Joel Ellis, Gena Williams, Jamie Sobers, Nancy Anderson, Pam
Agrast, Vickie and Danielle McMaster, Melinda Wood, Heather
Burger, Susanna Robbins, and so many other volunteers.
Thank you also to MOPS for keeping everyone fed!
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STEPHEN MINISTRY

PASTORAL SCHEDULE

MEETINGS & THINGS

Stephen Ministry is a quiet and effective way of caring for individuals wading
through difficult and challenging life
situations. It’s a ministry that belongs to
the whole congregation.

•

•

Church Office will be closed Thursday,
July 4.

•

No July Children’s Ministry, Deacons,
LEEC, or Worship Committee Meetings.

•

Wednesday evening, July 31, is our next
Session Meeting!

We have a cadre
of individuals who,
over the past 12
years, have gone
through training
to be listening,
prayerful friends.
We believe that
having a congregation with so many trained listeners
and pray-ers greatly effects the shape of
our community. So beautiful!
If you are going through a tough time,
please contact one of our Stephen
Leaders for a confidential conversation
or referral: Linda Burnworth, Jim Mohr,
Rayna Kaasa, Jerry Willet & Becky Hart.
We look forward to sharing a little of
life’s journey with you.

•

The Harts will return to the office on
Monday, July 22—for VBS! As always,
the Harts will be in touch via email and
phone.
Pastor Kyle will be in the office and
Parish Visitor Vicki Doyle is available to
meet, as well as our Stephen Ministers.

HOSPITALS & VISITS

FALL WORSHIP

Please let us know if you enter the
hospital, or are ill, and would like a home
visit. One of our pastors will call on you.
Remember: We can’t go if we don’t know!

Services return to the Sanctuary on
Sunday, September 8, and we return
to the two service schedule at 9:00 and
11:00 a.m., with Coffee Hour following
each service—and a full Sunday Church
School and Youth Sunday School. We
also have wonderful Bible Studies that
meet between services!

Also, our Deacon Flock leaders would
love to know if you are under the weather
or need help in any way.
Our Parish Visitor, the Rev. Vickie Doyle,
is available for pastoral care visits. If you
are hospitalized, home bound, or just in
need of a chat, feel free to contact her
through the Church Office.

OLD HALL UPDATE
Work has begun on the renovation of the Old Hall!
The renovation will make the Old
Hall an inviting, desirable, and
comfortable place for groups to
meet for study or fellowship.
It will take about three months to
complete, during which the Hall
will not be usable. (Scheduled
groups have been re-assigned to
other rooms.) With the Hall
closed, a handicap-accessible portable bathroom will be located in
the northeast corner of the lower
parking lot and available during
summer outdoor worship.
When finished, the building will
be re-named “Fearing Hall” in
honor of Doris Fearing, a long-time

Liberty member. Doris’ 2008
bequest of $500,000 made possible Liberty’s Endowment Fund,
a major upgrade to the Barn
sound system, an office computer
upgrade, a strategic site plan
study, and an advance gift to the
RENEW campaign.
The renovation of Fearing Hall
will bring the two-year RENEW
Campaign to completion. Now
that the Youth Room renovation
is complete and the renovation of
Fearing Hall has begun, please
review your 2019 RENEW commitment to be sure you’re up to date!
Your contribution makes all the
difference.

Plan on faithful and faith-filled worship
this fall!
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NEW PROPERTY MANAGER
Please welcome Mike Morton,
our new Property Manager.
Mike’s past experiences include
work with the Red Cross and
property manager at Flexicom
Properties in Columbus. Mike lives
in Westerville with his wife,
Sharon.

740-548-6075

His weekly schedule is Monday
through Wednesday, and Friday,
9:00 a.m. to 1:30 p.m.

FAITH-BASED SUPPORT FOR CAREGIVERS
FaithNet Support Group meets at
Liberty on the fourth Wednesday of
each month, 6:30 to 8:00 p.m.

God is Changing Lives
at Liberty …
“As a church school teacher, I have

listened to so many children say

FaithNet is a NAMI (National Alliance
for Mental Illness) sponsored program
for family members (18 and older) who
are caring for a loved one suffering with
a mental health condition.
Please contact Sandy Young (740-9652399) with any questions.

amazing prayers to bless the snack.
The kids blow me away with long
and wonderful prayers—we often
have to do more than one prayer
because the kids are just so excited
to pray! Liberty is clearly doing something right with our children.”
(A Sunday School teacher)

All September/October newsletter
articles are due to DeAnne Miller
by August 12.
Please email your submissions to:
DeAnne@libertybarnchurch.com

R i n g s

MISSION FUNDING APPLICATIONS DUE SEPTEMBER 1
Is there a Christian mission that you
would like to see Liberty support financially? Each year, the Liberty Mission
Committee chooses new Christian causes to support for three years with
mission funding. If you know of a worthy
Christian missionary, mission, or organization that could use Liberty’s support,
please contact Pastor Kyle for more
information on submitting an application for funding. Applications are due by
September 1.
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UPCOMING WALLS BUILD ON AUGUST 24
Join us on Saturday, August
24, for our semi-annual Walls
Build, where we’ll be building
the walls for a Habitat for Humanity House in our parking
lot, and then sending them up
to Delaware for a family in
need.
This will be our twentysecond build! We’ll need a cut
crew of a dozen for Friday
evening, August 23, at 5:30
p.m. in the Shelter House, and

80+ volunteers beginning at
8:30 a.m. on Saturday, August
24, to actually build the walls.
Light refreshments will be
provided, as well as all the
tools… but you’ll be doing the
“heavy lifting”! Many hands
make the work lighter. Contact
Kevin Futryk or Pastor Kyle to
confirm you’ll be there!
kevin@gov-advantage.com;
kyle@libertybarnchurch.com

WEEKEND SERVICE OPPORTUNITY IN LOUISVILLE, KY
Join us for a weekend
mission trip this fall, as we
travel to Louisville, Kentucky.
We will be working with CrossRoads Missions to work on
home building and rehab
projects. CrossRoads is the
same ministry that helps
organize our Walls Builds.

•

Trip Dates:
September 13-15, 2019

•

Registration Deadline:
August 15, 2019

•

Cost:
$225 includes transportation,
hotel room, meals, and
project fees.

All supplies and tools will be
provided. Join us as we serve
God by serving the people of
Louisville!

•

Can children participate?
Yes. Students in middle
school or high school may
be a part of the team. All
students under age 18 must
be accompanied by a parent
or guardian.

For more information and to
register, contact Pastor Kyle
(kyle@libertybarnchurch.com).

“Truly I tell you, whatever you did for one of
the least of these brothers and sisters of mine,
you did for me.” ~Matthew 25:40
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YOUTH NEWS—SUMMER EVENTS

YOUTH SUNDAY SCHOOL
We offer monthly youth Sunday School
for Middle School and High School!
Join us at 10:00 a.m. on:
July 21st—with Sandy
August 18th—Rally Day!
And don’t forget to bring your pet to

Blessing of the Animals on August 25th!

COLLEGE FELLOWSHIP
Meets every two weeks on Sunday evenings
at 6:30 p.m. Sites vary!
Contact Sandy Scherer for the latest!
(forsalebysandy@aol.com)

MISSION OPPS @ COMMON GROUND FREE STORE
SAVE THESE TUESDAY EVENINGS (from 5:00 to 9:30 P.M.):
July 9: Sharon Casey & Bekah Hiltz Leading
July 23: Sharon Casey & Bekah Hiltz Leading
August 6: Becky Hart/Kim Hiltz/Bekah Hiltz Leading

ALSO… PARK NIGHTS! MOVIE NIGHTS! COMING SOON! Check your Youth Digest!

J u l y / A u g u s t
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Pictures from our 2019 Youth Mission Trip to Chicago!
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VBS IS COMING SOON!
During VBS (July 22-26) at
Liberty, children in Preschool
through Fifth Grade will be led
on a clandestine mission as
they uncover the cryptic operation of the S.N.O.W Agency!
Each must dig deep into the
Book of Acts, decipher clues,
and solve the assignment given
by the Agency’s Director!

Summer is full of fun
in Children’s Ministry!
From Summer Sunday School, to VBS,
to Rally Day and an Open House on the Church Lawn

We are welcoming all volunteers to help with this unique
assignment. If you love to
spread God's love through
exciting rotation lessons, or
even if you prefer behind-thescenes service, this ministry is

for you. Sign up today! Visit
our website for more information.
If you would like to donate
to the program, we are accepting gift cards from Kroger, Wal
-Mart, and Amazon.

SUMMER SUNDAY SCHOOL

RALLY DAY & NEW YEAR OF SUNDAY SCHOOL

On Sundays, July 14 through August 18, Liberty’s children will
continue to learn about the Fruit of the Holy Spirit, with lessons
on patience, kindness, goodness, and self-control.

Rally Day will be Sunday,
August 18. Children’s Ministry
is inviting our congregation to
experience Sunday school as a
child! Join us on the Church
Lawn where you can play a
Bible game, create a tasty
snack, test your dramatic skills
or design a unique craft. We
cannot wait to see you there!

Children in preschool through second grade will meet in the
Carriage House to create fruit pizzas, play balance the fruit game,
and get creative with apple painting. Liberty parents can experience an Open House on our church lawn during Rally Day.

SHEPHERDING TEAM
Children in third through fifth grade have the opportunity to
‘shepherd’ a younger class during the summer months. If your
child is interested in this fun opportunity, contact Dawn Parr.

The kick-off to a new Sunday
school year begins September
8th! Please visit the website to
register your child for a new
Sunday school year.

Join us for
Rally Day!

Volunteer opportunities for the 2019-20 Sunday school year
are open and volunteers are being accepted.

Anyone can volunteer!
Please visit our website to set your volunteer schedule!
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LIBERTY EARLY EDUCATION CENTER
For many of our students, the
school year was over in May.
However, 32 campers joined us
in June for “Art and Literature”
summer camp. This was our
largest group to date! The
teachers found the newest
books available, and not only
were the campers exposed to
interactive art projects, but
they also participated in group
games, music, and science. It
was a wonderful way to kick off
the summer!
Even though school is out,
our staff members have a busy
summer ahead—from taking
in-service classes and required
yearly trainings, to looking for
the most exciting curriculum.
We wish our teachers and their
families a safe and fun-filled
summer!

We have only four openings
in our Threes program for the
coming school year. If you, or
someone you know, is looking
for an outstanding preschool,
please refer them to Liberty
Early Education Center!
The office is closed through
July, until August 3. The school

director will check in weekly, so
please leave a voice message or
email if you have any questions
about the program.
Contact Tracey Gascon:
740-548-2095
earlyeducation
@libertybarnchurch.com
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THANK YOU TO THE NEARLY 207 PEOPLE PARTICIPATED IN OUR BE THE CHURCH WEEKEND!
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O taste and see
that the Lord is good:

Blessed is the one
that trusts in Him.

Thank you
for serving
Liberty so
faithfully!
Liberty
Presbyterian
Church
Volunteer
Appreciation 2019

A Happy Marriage Recipe
Ingredients

Instructions

1 gallon faith in the good Lord

Flavor with frequent portions of recreation and a dash of happy memories.
Stir well and remove any speck of
jealousy, temper, and criticism.
Sweeten with generous portions of
love and keep warm with a steady
flame of devotion.
Never serve with a cold shoulder or a
hot tongue.

2 heaping cups consideration
1 cup encouragement
1 cup courtesy

2 cans milk of human kindness
1 reasonable budget
1 pinch in-laws
Generous dash of cooperation

Finally, remember this prayer:
Teach me this, O Lord, to know that
true love is caring and sharing.

“Love is patient.
Love is kind.
It always
protects,
always trusts,
always hopes,
always
perseveres.
Love never fails.”
1 Corinthians 13:4, 7-8

Appetizers &
Salads

“Do
everything
in love.”
1 Corinthians 16:14

1: Ruth’s Texas Caviar
2: Penny’s Chicken Fajita Dip
3: Casey’s Cucumber and Onion Salad
4: John’s Caesar Salad
5: Parr’s Potato Salad
6: Kyle’s Make-Ahead Hot Crab Dip

Texas Caviar
~Ruth Price

Ingredients

Instructions

1 each: red, yellow, orange &
green pepper
1 small red onion
1 bunch of celery
1 can of black-eyed peas
1 can of black beans
1 can of white corn
Marinade:
¾ cup apple cider vinegar
2 T water
½ t salt
½ t pepper
½ cup sugar

Dice veggies & mix all together.
Bring marinade ingredients to a boil.
Remove and let cool completely.
Pour over salad, marinate & refrigerate for
24 hours before serving.
Serve with chips of your choice!
I prefer scoops (Tostitos or Fritos).

“Be completely
humble & gentle;
be patient,
bearing with one
another in love.”
Ephesians 4:2

Chicken Fajita Dip
~Penny Woehle

Ingredients

Instructions

8 ounces cream cheese

Combine all ingredients into a small crock
pot, cook on low until all well mixed,
warm and bubbly.

1 cup shredded cheddar cheese
1 large can chicken rinsed,

drained, & shredded

Serve with nacho chips.

2 T taco seasoning
1/2 stick butter

“Be joyful in
hope, patient in
affliction,
faithful in
prayer.”
Romans 12:12

green peppers & onion to taste

Cucumber & Onion Salad
~Casey Fuchs

Ingredients
2 quart jar with lid or
container with lid

Instructions
Cut the ends off the cucumbers and peel
along the long edge in 3-4 strips to leave
a sort of stripped cucumber.

2-3 large cucumbers

Slice the cucumber in thin rounds.

1 medium white onion

Peel and slice the onion in thin slices
and separate.

½ cup of sugar
1 cup white vinegar
2 cups water

Put the cucumber and onion alternately
in your jar/container.
Add the rest of the ingredients and
cover your jar/container tightly and
gently turn so the ingredients are
mixed together.
Refrigerate overnight and serve cold.

“The Lord will
fight for you;
you need only
to be still.”
Exodus 14:14

Caesar Salad & Dressing
~John Hart

Ingredients

Instructions

1 large head romaine lettuce
¾ cup oil (vegetable or olive)
¼ t minced garlic
1 egg
1 T lemon juice
1½ t worcestershire sauce
½ t ground black pepper
¼ t salt
parmesan cheese
croutons

Marinate the garlic in the oil ahead of
time, (overnight is best; 3 hr minimum).
Whisk into the oil 1 beaten raw egg.

Whisk in lemon juice, Worcestershire
sauce, pepper & salt.
Tear (by hand) washed romaine lettuce
leaves into salad bowl.

“The Lord is
compassionate
and gracious,

slow to anger,
abounding
in love.”
Psalm 103:8

Pour on dressing. Sprinkle with parmesan cheese. Add croutons.

Note: If you find the dressing to be too
heavy, adding mandarin orange slices to
the salad, and it will lighten it some.

Potato Salad
~Dawn Parr

Ingredients
3 pounds potatoes –(Russets)
6 eggs
1 large white onion
1 jar of pickle relish
At least 1 cup yellow mustard
At least 1 cup mayonnaise(not the sweet dressing type)
1 T each salt and pepper

Instructions
Start by scrubbing and peeling 3
pounds of potatoes. Cube them,
add to cold water and boil until
tender enough to pierce with a
fork, but not until they are
mushy.

Drain well once they are done.
At the same time, hard boil six eggs and
then peel them once they’re done.
Chop the eggs in preparation for the
salad.
While the potatoes are boiling, dice
your onion. Combine the drained
potatoes, chopped eggs, diced onion,
pickle relish and salt and pepper with
the mayonnaise and mustard until
creamy. Add more mustard, mayo, salt
and pepper to taste.
Once you’ve completed your potato
salad, you can either serve right away
or refrigerate to serve later.

“Let us then
approach God’s
throne of
grace with
confidence, so
that we may
receive mercy
and find grace
to help us in
our time of
need.”
Hebrews 4:16

Make-Ahead Hot Crab Dip
~Kyle Doebler

Ingredients

Instructions

1 pound crabmeat
3 pounds softened cream cheese
2 T ‘Old Bay’ seasoning
4 ounces dry sherry
2 T lemon juice
1 T worcestershire sauce
8 ounces shredded parmesan
cheese, divided
1 baguette

In a large mixing bowl, add all ingredients except approximately 2 ounces of
the cream cheese.
Place into a baking dish and smooth
surface with a spatula. Sprinkle additional Old Bay on top if desired, and
the remaining parmesan.
Mixture can be assembled early in the
day and refrigerated until ready to heat.
Bake in a 350° oven until bubbly, approximately 30 minutes. Serve with sliced
French baguette.
Note: With claw crabmeat, there is
virtually no shell and there is no sense
in spending money for jumbo lump
crabmeat when it is going to get broken
up and blended into the dip. Pick
through crabmeat and discard shells.

“For we live by
faith, not by
sight.”
2 Corinthians 5:7

Main Dishes
1: Cheryl’s Prosciutto Roasted Chicken Piccata
2: Casey’s Beef Stew
3: Dana’s Jamaican-Spiced Chicken Thighs
4: Vickie’s Baked Chicken Fingers
5: Vickie’s Low Carb Quiche
6: Susie’s Chicken Bake
7: Jan’s Crock-Pot Lasagna
8: Steve’s Spanakopita
9: Dawn’s Authentic Pasta e Fagiloi
10: Amy’s Bratwurst Noodle Casserole

“My command
is this: Love
each other as I
have loved
you.”
John 15:12

Prosciutto Roasted Chicken
Piccata
Instructions
~Cheryl Pieper-Lima

Ingredients
1 1/2 pounds boneless, skinless
chicken thighs (approximately 4)
4 slices prosciutto
1 T olive oil
1/2 t granulated garlic
1/2 t italian seasoning
1/4 cup white wine
1/2 cup chicken stock
1 T unsalted butter
2 T capers
Juice of 1/2 lemon

In an oven-safe skillet with high sides,
add the oil and preheat it over mediumhigh heat.
Wrap a slice of prosciutto around each
piece of chicken and secure it with a
toothpick.
Add each piece of wrapped chicken to
the hot skillet (top-side down) and cook
for one minute.
Flip each piece and season the tops with
the granulated garlic and Italian seasoning; sear about a minute on each side.
Add the wine, stock, butter, capers and
a little caper juice, lemon juice and garlic
to the pan. Pop the whole pan into the
oven and roast for about 25 minutes or
until the chicken is fully cooked through
and the sauce has thickened and
reduced by half.
Scatter parsley over the top and serve.

“Give thanks to
the Lord,
for he is good;

his love
endures
forever.”
1 Chronicles 16:34

Beef Stew
~Casey Fuchs

Ingredients

Instructions

2 pounds beef, chuck roast, fat

Preheat oven to 320°.

trimmed, cut into 1-2-inch
chunks
1 medium onion, sliced thinly
2 stalks celery, sliced diagonally
in thick pieces
6 carrots, sliced diagonally in
thick pieces

Place all ingredients in a baking dish – it
can be glass or ceramic (we use a round
casserole dish – something between
8×8 and 9×13).

Cover with foil and bake for 3-4 hours.
If the gravy dries out, you can add a
little water to the gravy to loosen it up
before serving.

1/2 cup tomato juice
2 teaspoons salt
1 tablespoon sugar

Add an extra 10-20 minutes at 400°,
uncovered, before serving. It gets the
meat nice and caramelized on top and
helps the gravy thicken up.

“Love must be
sincere.
Hate what is
evil; cling to
what is good.”
Romans 12:9

Jamaican-Spiced Chicken
Thighs
~Dana Meeker

Ingredients

Instructions

¼ cup minced red onion
1 T sugar
1 T finely chopped seeded
jalapeno pepper
2 t cider vinegar
2 t low-sodium soy sauce
½ t salt
½ t ground allspice
½ t dried thyme
½ t black pepper
¼ t ground red pepper
8 skinless, boneless chicken
thighs
(about 1 ½ pounds)
Cooking spray (optional)

Combine first 10 ingredients in large
bowl.
Add chicken and toss to coat.
Heat grill pan over medium heat, coat
with cooking spray (optional).

“Devote
yourselves to
prayer, being
watchful and
thankful.”
Colossians 4:2

Add chicken to the pan, cook
4-6 minutes per side until done.
Optional: Marinate chicken overnight
for a better overall flavor before
cooking.

Baked Chicken Fingers
~Vickie Doyle

Ingredients
chicken tenderloins
(or breast meat)

Instructions
Thaw the chicken.
Dip in sour cream.

sour cream

Roll in bread crumbs and parmesan
cheese mixture.

finely ground bread crumbs

Place in baking pan.

parmesan cheese

Drizzle melted butter over the chicken,
(1 stick for a 9x13 pan).

sweet & sour dressing
Vidalia onion dressing

Bake at 350° for 45 minutes and longer
for chicken breasts.
Serve with dressing.
Note: I sometimes use sweet and sour &
Vidalia onion dressings mixed.

“For if you
forgive other
people when
they sin
against you,
your heavenly
Father will also
forgive you.”
Matthew 6:14

Low Carb Quiche
~Vickie Doyle

Ingredients

Instructions

6 eggs

Spray pie plate with cooking spray.

¾ cup no-fat half and half

Mix all together.

2 cups cheese (shredded cheddar)

Bake 350° for 40-45 min.

1 roll of sausage (browned) or

The grace of the
Lord Jesus be
with God’s
people. Amen.
Revelation 22:21

1 package of ham pieces

Chicken Bake
~Susie Sherwood

Ingredients

Instructions

1 package chicken stuffing mix

Pre-heat oven to 375°.

1-1/2 pounds boneless skinless

Prepare stuffing mix as instructed on
package and set aside.

chicken tenders cut into 1"
pieces
1 can condensed cream of
chicken soup
1/3 cup sour cream
1 16 ounce bag of frozen mixed
vegetables thawed

Mix chicken, cream of chicken soup,
sour cream and mixed vegetables in
a 13" x 9" baking dish.
Top with stuffing mix.
Bake 30-45 min. or until chicken is
cooked through.

“For the Lord
your God is
gracious and
compassionate.
He will not
turn his face
from you if
you return to
him.”
2 Chronicles 30:9b

Crock-Pot Lasagna
~Jan Hastings

Ingredients
1 T olive oil
1/2 onion, chopped
2 garlic cloves, minced
1 pound ground beef
kosher salt
freshly ground black pepper
1 t. Italian seasoning
3-1/2 cups marinara sauce, divided
16 ounces whole-milk ricotta
1/4 cup freshly grated parmesan,
plus more for garnish
1/4 cup chopped parsley, plus
more for garnish
1 (16 ounce) box lasagna noodles,
unboiled
4-1/2 cups shredded mozzarella

Instructions
In a large skillet over medium , heat oil.
Add onion and cook until translucent, 3
to 4 minutes. Add garlic and cook until
fragrant, 1 minute.
Add beef and season with salt, pepper,
and Italian seasoning. Cook until no pink
remains.
Stir in 3 cups of the marinara until
combined and cook 2-3 minutes more.
In a large bowl, combine ricotta with
parmesan and parsley. Season with salt
and pepper and stir until fully mixed.

“May he give
you the desire
of your heart

and make all
your plans
succeed.”
Psalm 20:4

Grease the bowl of your slow cooker
with a nonstick cooking spray. Using the
remaining marinara, spread a thin layer
on the bottom of the crock pot. Next,
add a layer of noodles, a layer of meat
mixture, a layer of mozzarella, and a
layer of ricotta mixture. Repeat and top
with mozzarella. Cover and cook on low
for 4-5 hours.

Spanakopita
~Steve Banks

Ingredients
6 eggs
2 cups small curd cottage cheese
1/2 cup diced green onions
1 bag of frozen chopped spinach
1 box of phyllo bread (comes frozen, 2 rolls in a box, 1 for the
top and 1 for the bottom)
4-5 sticks of butter
salt and pepper to taste

Instructions
Remove bread from freezer and
place in refrigerator overnight to
defrost.

Defrost spinach completely.
Strain to get all of the moisture out of
the spinach.
In a large bowl, mix spinach with
cottage cheese, green onions and salt
and pepper to taste.
Melt butter in a pan (4 sticks).
Remove dough roll from box, one at
a time to place on a baking sheet.
(Needs to be cold to manage. Put a
moist towel on top as you are buttering, so it doesn’t dry out.)
Place layers in baking sheet and use a
pastry brush to butter each sheet.
Do not saturate the layers. Will take
3-4 sticks of melted butter.
After the first phyllo roll is buttered,
spread the filling. Repeat layering of
the 2nd roll of phyllo layers.
Bake for 40 minutes at 350°.

‘Blessed are
those who
hunger and
thirst for
righteousness,
for they will
be filled.’
Matthew 5:6

Pasta e Fagiloi
~Dawn Parr

Ingredients
3 (15-ounce) cans cranberry
beans or cannellini beans
¼ cup extra virgin olive oil
½ medium onion, chopped
2 cloves garlic, chopped
4 ounces pancetta — or 4 slices
of bacon, diced
2 t minced fresh rosemary
3 cups beef broth
3 cups chicken broth
1 cup crushed tomatoes
1-¾ cups small pasta shells,
uncooked (farfalle, cavatappi,
or penne rigate)
1-½ t kosher salt
crushed red pepper flakes
parmesan cheese

Instructions
Drain one can of beans and set aside.
In a large soup pan, heat olive oil. Add
onion and sauté until onions are golden, about 5 minutes. Add garlic and
rosemary and sauté about 4 more
minutes.
Transfer sautéed ingredients to a
blender or food processor and then
add the two other cans of beans
(liquid included). Puree until smooth.
Add the pureed mixture back into
the pot along with the drained beans,
the chicken and beef broth, salt and
crushed tomatoes. Bring to a boil.
Once boiling, add the pasta and cook
until al dente, stirring occasionally to
prevent sticking.
When the pasta is cooked, remove
from heat.
Taste, and add more salt if necessary.
Serve, topped with red pepper flakes
and parmesan cheese, if desired.

“Now may the
Lord of peace
himself give
you peace at all
times and in
every way. The
Lord be with all
of you.”
2 Thessalonians 3:16

Bratwurst Noodle Casserole
~Amy King

Ingredients

Instructions

1 pound bulk ‘Bucyrus’ bratwurst

Brown bratwurst and onion.

1 medium onion, diced
12 ounce package of noodles

Cook noodles in boiling water and
drain.
Mix bratwurst, noodles, soup, and
kraut together and put in at 9”x13”
casserole dish.

who conduct
their affairs
with justice.”

Top with bread crumbs and cheese.

Psalm 112:5

1 pound sauerkraut
1 (10-¾ ounce) cream of mushroom soup
¼ cup grated cheddar cheese
bread crumbs

“Good will come
to those who are
generous and
lend freely,

Bake at 350° for 45 to 60 minutes.

Side Dishes
1: DeAnne’s Corn Pudding
2: Dana’s Roasted Brussel Sprouts
3: Susie’s Hashbrown Casserole
4: Jackie’s Mashed Cheesy Potatoes

“Blessed are
those who keep
his statutes
and seek him
with all their
heart.”
Psalm 119:2

Corn Pudding (aka~Spoonbread)
~DeAnne Miller

Ingredients

Instructions

1 small can whole kernel corn,

Mix together all ingredients.

drained

1 small can cream corn
1 stick butter, melted
1 (8-ounce) tub sour cream
1 package Jiffy corn muffin mix
2 eggs, beaten

Bake at 350° for 35-40 minutes, until
top is golden brown and center is set.
[Optional: Sprinkle with shredded
cheese after it is cooked.]

“A person finds
joy in giving
an apt reply—
and how good
is a timely
word!”
Proverbs 15:23

Roasted Brussel Sprouts
~Dana Meeker

Ingredients

Instructions

1-pound brussels sprouts, rinsed Preheat oven to 350°.
& trimmed
Toss sprouts with garlic, lemon juice,
1 T minced garlic (about 3 cloves) olive oil, salt and pepper, spread onto
a roasting pan.
1 t lemon juice
Bake for 35 minutes or until desired
2 T olive oil
crispness.
salt
Optional: Add bacon or pancetta. Substifreshly ground pepper
tute cider vinegar for the lemon juice.
¼ cup freshly grated parmesan
cheese (optional)

“So that I may
come to you
with joy, by
God’s will, and
in your
company be
refreshed.”
Romans 15:32

Hashbrown Casserole
~Susie Sherwood

Ingredients

Instructions

1 (30-ounce) bag frozen country
style hash browns

Melt butter over low heat.

2 cups shredded cheddar cheese

Remove from heat.

1 stick of butter

In a separate bowl, mix sour cream, can
of chicken soup, onion, salt and pepper.

1-pint sour cream
1/2 cup chopped onions

Add cheese until melted.

1/4 t pepper

Add butter and cheese mix. Mix with
frozen hash browns. Spread in large
casserole dish.

1 can of condensed cream of

Slightly dot the top with butter.

1 t salt

chicken soup

Bake at 350° for 30 minutes.

“The Lord has
done it this
very day;
let us rejoice
today and be
glad.”
Psalm 118:24

Mashed Cheesy Potatoes
~Jackie Ross

Ingredients
5 pounds potatoes
6 ounces cream cheese
1 cup sour cream
2 t onion salt
¼ t pepper
1 t salt (or ½ t onion power,
½ t salt)

Instructions
Mix all together. Bake for 30 minutes
at 350°.
I usually end up using more salt,
pepper, and cheese.
I also put almost a half a stick of butter
on top (sliced) right before they are
baked!

1 cup shredded cheddar cheese

“Now the Lord
is the Spirit,
and where the
Spirit of the
Lord is, there is
freedom.”
2 Corinthians 3:17

Desserts
1: Carrie’s Pumpkin Dump Cake
2: DeAnne’s Layered Chocolate Delight
3: DeAnne’s Coffee Punch
4: Jackie’s Lemon Pudding Cake

5: Jan’s No Bake Cookies
6: Penny’s “Fudge Pie”
7: Becky’s Cranberry Bread
8: Amy’s Fresh Apple Cake
9: Carrie’s Chocolate Crescent Rolls
10: Kyle’s Chocolate Chip Pumpkin Bread

“He makes all
things
beautiful in
His time”
Ecclesiastes 3:11

Pumpkin Dump Cake
~Carrie Stevens

Ingredients

Instructions

1 (29-ounce) can pure pumpkin

Preheat oven to 350°.

1 (12-ounce) can evaporated milk

Mix first six ingredients until well
blended and pour batter into a
9”x13” greased pan.

3 eggs
1 cup sugar
1 t salt
3 t cinnamon
1 box yellow cake mix
1 cup chopped pecans
3/4 cup melted margarine

Sprinkle cake mix on top and then cover
with pecans.
Pour melted margarine over top.
Bake 50 minutes.
Serve cooled.
Add whipped cream for extra yum!

“Words satisfy
the soul as food
satisfies the
stomach;

the right words
on a person’s
lips bring
satisfaction”
Proverbs 18:20

Layered Chocolate Delight
~DeAnne Miller

Ingredients

Instructions

Bottom layer/crust:
1 cup self-rising flour
1 stick butter, softened
½ cup chopped nuts
(suggest pecans)

Bottom layer/crust:
Mix all ingredients.
Spread in casserole dish.
Bake for 30 minutes at 350°.

2nd layer:
1 (8-ounce) package cream cheese
1 cup confectioner’s sugar
1 cup Cool Whip or whipped cream

2nd layer:
Mix all ingredients.
Pour evenly over crust.

3rd layer:
2 large packages instant chocolate
pudding
1-½ cups milk

3rd layer:
Mix all ingredients.
Spoon evenly over 2nd layer.

Top Layer:
Cool Whip or whipped cream
chopped nuts

Top Layer:
Spread with Cool Whip or whipped
cream. Sprinkle with nuts.

“From the
fulness of his
grace we have
all received one
blessing after
another.”
John 1:16

Coffee Punch
~DeAnne Miller

Ingredients

Instructions

3 quarts strong coffee (make

Mix all ingredients in a large bowl.

ahead; refrigerate)
1 cup sugar

Garnish with whipped cream, if
desired.

1 quart half-and-half, chilled
1 quart chocolate ice cream
2 quarts vanilla ice cream
Dash of nutmeg

“For he
satisfies the
thirsty
and fills the
hungry with
good things.”
Psalm 107:9

Lemon Pudding Cake
~Jackie Ross

Ingredients

Instructions

Cake:
1 lemon or yellow cake mix

Mix cake ingredients thoroughly and pour
into greased and floured 9x13 pan.

1 small package lemon instant

Bake at 350° for 30-35 minutes.

pudding
4 eggs

¾ cup water
¾ cup vegetable oil
Glaze: (Mix together)
1 T lemon flavoring
2 cups confectioners sugar
1/3 cup orange juice
2 T melted butter

2 T boiling water

Approximately 5 minutes after cake is
removed from oven, “stab” all over
with long-tined fork—all the way to
bottom of pan.
Pour glaze over cake and keep spreading
until all is worked down into cake.

““So whether
you eat or
drink or
whatever you
do, do it all for
the glory of
God.”
1 Corinthians 10:31

No Bake Cookies
~Jan Hastings

Ingredients
1/2 cup (1 stick) salted butter
2 cups granulated sugar
1/4 cup unsweetened cocoa
powder

Instructions
Melt the butter in a saucepan over
medium-high heat.
Add sugar and cocoa, and stir until
combined.

Add in the milk, and stir until combined.

1/2 cup milk (any kind)

Continue cooking until the mixture
comes to a boil, then boil for 2 minutes.

1/2 cup creamy peanut butter

Remove pan from heat.

1 t vanilla extract

Stir in vanilla and peanut butter until
completely combined.

3 cups old fashioned oats

Stir in oats until combined.

“A generous
person will
prosper;

whoever
refreshes others
will be refreshed.”
Proverbs 11:25

Drop by spoonful's onto parchment
paper, and let the cookies cool until
hardened.

Fudge Pie
~Penny Woehle

Instructions

Ingredients

Cream together the sugar and butter.

1 cup sugar
½ cup butter
2 egg yolks
2 ounces unsweetened chocolate
1/3 cup flor
1 t vanilla
1 cup chopped nuts
2 egg whites
1/8 t salt
8-inch pie pan, greased

Melt the chocolate.
Add to the creamed mixture the egg
yolks and chocolate slightly cooled.
Add and beat the flour, vanilla and nuts
to make a batter. Set aside.

In a separate bowl whip the egg whites
until stiff and add the salt.
Fold this into the batter.
Pour into the greased pie pan and bake
about 30 minutes.
Cool and cut into pie pieces.
Serve topped with ice cream or drizzle
hot fudge or caramel sauce over pie.

“Gracious
words are a
honeycomb,
sweet to the
soul and
healing to the
bones.”
Proverbs 16:24

Cranberry Bread
~Becky Hart

Ingredients
2 cups flour
1 cup sugar

½ t salt
½ t baking soda
½ t baking powder
1 egg (beaten)
½ cup orange juice
2 T melted butter

Instructions
In one bowl, sift all dry ingredients,
In a second bowl, mix the egg, orange
juice and butter.
Combine the two bowls, adding the hot
water, nuts, and cranberries.
Bake in a greased Loaf pan at 350°
for one hour, testing doneness with
a toothpick.

“But seek first
his kingdom
and his
righteousness,
and all these
things will be
given to you
as well.”
Matthew 6:33

2 T hot water

½ cup walnut pieces
2 cups cranberries (mashed)

Fresh Apple Cake
~Amy King

Ingredients
2 eggs-beaten
½ cup shortening
1 cup sugar
1 cup brown sugar
2 cups flour

Instructions
Blend beaten eggs, shortening and
sugar and add dry ingredients, apples
and nuts. Mix well and pour into
greased 9”x13” pan. Batter is stiff and
you have to pat it into pan. Bake at 350°
for 45 minutes or until done.

1 t baking soda
1 t salt

Philly Icing

2 t cinnamon

1 small cream cheese or more

4 cups raw apples finely chopped

1 ½ T melted butter

(tart apples are best)
1 cup nuts

1 cup powdered sugar
½ t vanilla
Mix and frost the fresh apple cake.

“And now these
three remain:
faith, hope and
love. But the
greatest of
these is love.”
1 Corinthians 13:13

Chocolate Crescent Rolls
~Carrie Stevens

Ingredients

Instructions

crescent rolls

Unroll crescent rolls and pull apart.

chocolate chips

Put chocolate chips on the wide end
and roll up to make a pocket.

powdered sugar

Bake until golden brown.
Sprinkle with powdered sugar.

“Rejoice in the
Lord always. I
will say it
again: Rejoice!”
Philippians 4:4

Serve warm (or cool).

Chocolate Chip Pumpkin Bread
~Kyle Doebler

Instructions
Ingredients
4 eggs
2-1/2 cups sugar
1 cup vegetable oil
1/3 cup water
2 cups canned pumpkin—NOT
pumpkin pie filling
3-1/2 cups flour
2 t baking soda
1-1/2 t salt
1 t cinnamon
chocolate chips

Beat eggs and sugar together. Add oil,
water and pumpkin. Mix flour, soda,
salt and cinnamon together. Add to
pumpkin mixture.
Stir in as many chocolate chips as you
like (usually between 6 and 12 ounces).
Pour into 2 or 3 greased bread pans and
bake at 300° for 1-1/2 hours, until toothpick comes out clean.
This works well for muffins, mini muffins
and small loaves-usually makes around
7 mini loaves. It’s also OK to leave out
the chocolate chips completely.
It’s important that you stir in the chips
by hand, the mixer will beat them up.

“Mercy, peace
and love be
yours in
abundance.”
Jude 1:2

