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H ave you ever faced a wall? It seems 
that there is no way you can open 

the looming gate that shrinks you, 
as the Great Wall of China would 

dwarf an ant. You can’t go over it, nor around 

it, and the gate is locked tight.
It’s not a matter of the facts, not even a 

matter of your attitude, not even the circum-

stances, but something so much more.
I’ve had that giant “Halt” sign placed in my life 

numerous times, and when it happens I’ve 

learned to do just that.So it’s been with this issue. Yes, I can “blame” it 

on circumstance like members of our staff have 

attended conferences, gotten new jobs, one 

even had a baby and another is almost to term. 

There have been major surgeries, severe injuries, 

illusive graphics, and even computer glitches.

But those were all surmountable. What 

wasn’t, was the timing.Now I feel we have the go-ahead to launch. 

And I have to trust God’s timing. 
He’s been right every other time in my life 

and examples of how much better His schedul-

ing is to mine would fill volumes. I think of the 

times I’ve wanted someone I love to “be saved” 

so much that I tried and tried in my own time 

and faced that giant locked door. But when it 

was God’s time, there was nothing but sweet 

salvation. 
I guess, God knew when “All Things New” 

would be just in time for just that person to 

know it wasn’t a message that humans figured 

and finagled, but that God really has that sweet 

sister in His sights.So, with that in mind, please find that article 

that God has set aside for you – to encourage 

you or maybe to convict you, in His perfect 

timing to make your life drip with sweet new-

ness.
Our sister-in-focus, Jane Ward radiates 

freshness as she stopped merely attending 

church and started being the church. 
Anne Marie is joined by her daughter in this 

issue, as Emily Elizabeth Trense invites us to 

marvel at God’s creation. Anne Marie reviews 

“August Rush” and recovers from shyness in a 

bold article on God making her new. Speaking 

of new, Jeanie Holzmacher got a new life and 

helps her clients get a new look. Bitsy prods you 

to digitize your memories into new formats.

Abbey has us reaching for the Throne Room 

to help our marriages. Penny exhorts us to soak 

our prayers in Scripture and teaches us how to 

get a handle on our resolutions. She also helps 

us when we are “snowed under.”
We visit Atlanta with some barefoot boys and 

girls with green hair as Sandy tells her witness-

ing story. (“And yes, Bethany painted that picture 

of the Atlanta skyline,” her mother pointed out.) 

Hana introduces you to Pesach (Passover) as a 

testimony of Jesus’ work on the cross.
If you get tired of the same old thing for 

dinner, I give you a dozen recipes to help you 

jazz up just two basics (chicken and tea cake) 

with more complementary recipes on the 

website. Getting rid of sticky residue gets 

cleared up in Homemade for Health. 
And to me the most important article we ever 

publish, the Plan of Salvation, may touch your 

heart or give you the words to witness to a 

friend, thanks to Dora.I’m thrilled also to congratulate Penny Cooke 

on winning first place at the recent Christian 

Writer’s Conference here in Florida. I’m also 

pleased to type that our beloved former staff 

writer, Trish Jones is now in recovery from a 

life-changing infection.  Please pray for this 

talented and loving lady. We’re also honored 

that our readers are from more than 27 coun-

tries.

May your joy be new every morning, 

Blessed LivingWomen’s E-MagazineJill Patrice Bond
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Feature

I’ll Take the Woods, Thank You
Finding Strength, Sanctuary, and Serenity in the Woods

Despite growing up in Florida and being within 
miles of crystal waters lapping along sandy 
beaches, I have always found myself drawn to a 
different type of nature. 

Given the choice, I would abandon the beach to venture 
into the woods. Any forest or wooded area seems serene to 
me, and I can truly picture myself content, cradled within its 
grasp. 

Perhaps this feeling of calm comes from this environment 
because of the nostalgia it brings. Behind the house I have 
lived in my whole life there are some tangled trees and 
overgrown bushes that my siblings and I affectionately 
labeled “The Fairy Hut.” 

As I grew older and out of some childhood fantasies, I still 
clung to the magic that was within this tiny, wooded area. 
Its properties were practically medicinal. The canopy of trees 
fought against the outside forces, and, yet, let just enough 
sunlight creep in to warm my skin. 

Hours could be lost exploring every inch of the enclosure, 
and nerves would be calmed. The same wall of entangled 
branches that allowed sunlight in seemed to protect me 
from the outside world while simultaneously allowing me to 
get a clearer glimpse of my surroundings. 

These barriers provided a place to go when I needed to 
clear my head or simply escape from the reality surrounding 
me.

Somehow, entering the woods signaled a transition into 
another realm. I could escape from my problems without 
totally abandoning the people that needed me. While this 
escape was offered, surrounding myself in silence chal-
lenged me to calmly confront my problems. 

Then I could view arising issues with a new, clearer 
perspective. But, I did not have to be in peril to enjoy what 
this area provided. I could go into my own backyard and 
listen to the beauty of God’s nature and find myself totally 
immersed in peace. 

This sense of calm is not exclusive to my backyard. All 
forests can bring with it a sense of tranquility. Perhaps it is 
because it brings with it a sense of familiarity and reminis-
cence. Or perhaps it is because I simply have learned to 
enjoy calm nature. 

Whatever the reason, I am truly content in a wooded 
environment.

Calm surroundings do not merely reveal their secrets if 
you spend time in them, but they can also reveal important 
things about oneself. Aside from the calm and awe I notice 
in the woods, I have found out other things about myself 
from them. 

In a way, they show me that others love me. I could go 
out into our backyard as a younger child and expect that 
one of my family members would come searching for me 
soon enough. Whether it was just to check on me every now 
and then or to spend time with me, I knew that they loved 
me and wanted to be with me.

Woodland areas do more than evoke calm, nearly 
transcendentalist feelings. The woods beg new adventures. 

The opportunities for these adventures are nearly 
innumerable. I can either discover new items on paths 
already blazed or create a new path for myself. The pristine 
trees and pathways beg to be documented and explored, 
yet they can be content with sitting for centuries un-
touched.

All of these features may seem to contradict each other at 
one point or another, but yet they find a home in the woods 
and can coexist peacefully together. 

This is why I, too, can find peace in the woods, because I 
can fit in without disruption. 

God’s magnificent creation gives me peace and serenity. 
This is why I would much rather pick a freshwater lake 

engulfed by limbering trees than salty seas on grainy shores.

©2015 Emily Elizabeth Trense, All rights reserved.
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Mind Your Marriage

Will God Make My 
Marriage New?

I wonder how many of 
you have ever asked 
that question if you 
have found yourself 

in a marriage that has 
been wrecked and 
ravaged and feels like it is 
crumbling into seeming 
nothingness.  

Without doing an 
official poll, I would guess 
that a more common 
question might be, “Can 
God save my marriage?” 
or, “Can God make my 
marriage new?” Well, that 
question can be an-
swered with absolute 

certainty. YES! God can 
save your marriage.  God 
can make your marriage 
new, even if circumstanc-
es appear to be impossi-
ble to you. 

In Matthew 19:26, His 
Word tells us: 

And looking 
at them Jesus said to 
them, “With people 
this is impossible, but 
with God all things 
are possible.” 

 And in Luke 1:37, the 
angel told Mary in 
response to her question-
ing how she could 
possibly conceive when 
she had not been with a 
man: 

“For nothing will be 
impossible with God.”   

The question we are 
posing, though, for the 
purpose of this issue’s 
column, is not what God 
is able to do. If it was, I 
could end right here. 

Knowing that God can 
make our marriages new does, 
however, give us a wonderful 
cornerstone of hope to build 
on if we find ourselves brutally 
besieged in our marriage. We 
can feel so tired that all we are 
clinging to is a tiny thread of 
hope.

Remember, for the Chris-
tian, “hope” means so much 
more than just wishing.  It 
means “confident expectation.” 

But we do not want you 
to be uninformed, breth-
ren, about those who are 
asleep, so that you will not 
grieve as do the rest who 
have no hope.  

1 Thessalonians 4:13

Now let’s build on this 
undeniable foundational truth 
and exercise this hope that we 
possess.

Outside of the specific 
promises found throughout 
the Word of God, no one can 
answer with absolute certainty 
what God will do or, for that 
matter, when He will do 
something, or where or how 
He will do it. Even Jesus stated 
in His own words concerning 
the End Times, 

31 “Heaven and 
earth will pass away, but 

My words will not pass 
away. 

32 “But of that day or 
hour no one knows, not even 
the angels in heaven, nor the 
Son, but the Father alone.”

Mark 13:31-32
 
So, for those circumstances 

not specifically addressed in the 
Word of God with promises 
ascribed to them, we must rely on 
the character of God and the 
precepts He has provided to us in 
His Word to bring discernment, 
guidance, and hope.

We might say “It would take a 
miracle for our marriage to survive.” 
Miracle? No problem, God does still 
perform miracles. I once heard a 
pastor proclaim this from the pulpit, 
but he added a caveat. That caveat 
was:  “You must first give Him some-
thing to work with.” Theologically, 

that statement cannot be supported 
with Scripture; God can do any-
thing, we have already highlighted 
that truth. 

In practice, however, maybe 
giving God our brokenness, our 

desire to be in control, and (ouch!) our 
pride might just be helpful first steps. 
After doing that, we can offer Him a 
willingness to submit to His leading 
through prayer as well as an attitude of 
humility, faith and hope because, no 

matter what, 

… We know that God caus-
es all things to work together for 
good to those who love God, to 
those who are called according 
to His purpose.  

Romans 8:28

We can offer God simply the desire 
for Him to make our marriages new. It 
might just be as fundamental as that.

Sometimes one or both spouses 
have shut down on some level, maybe 
to the extent of essentially “throwing in 
the towel.” 

What is needed is big time prayer 
from any and all parties willing to do 
so—prayer for hardened hearts to be 
softened and prayer for closed minds, 
eyes, and ears to be opened. 

Prayer is needed for a revelation of 
Truth. 

Prayer is needed for God to put the 
right person, couple, or circumstance 
in the path to break through any walls 
that have been erected. 

Prayer is needed for strength, peace, 
and comfort while in the storm.  

These are all things that God 
undoubtedly wants also.  So pray and 
keep on praying. Pray with pure 
motives. This is what I did when our 
marriage was at a very critical place. 
(Reference my columns in our Summer 
2014 and Fall 2014 issues.) 

I spoke to pastors, as well as trusted 
sisters in Christ, Christian counselors, 
and I even reached out to large 
ministries for prayer. Most importantly, 
I prayed for my husband. 

It prevented me from focusing on all 
the wrongs I felt had been committed 
against me and all the perceived 
character flaws that I saw in him and 
could so easily point out. Praying for 
my husband kept me from crossing the 
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line from loving him to 
holding him with con-
tempt in my heart.

What we don’t need to 
do is throw in the “His and 
Her” towels once and for 
all. And we shouldn’t 
determine to seek some-
thing new on our own 
along the lines of a new life 
or perhaps even a new 
marriage with a new 
spouse. It is the path too 
often traveled in our 
disposable-prone society.  

We know, too, that this 
is not what God would 
want. Although Scripture 
does permit divorce for 
cases of infidelity or 
abandonment, even then 
we should not automati-
cally take that route before 
first seeking counsel from 
God. 

We also do not want to 
seek out ungodly, worldly 
counsel that will steer us 
away from God’s will and 
encourage our own 
possibly imprudent 
thoughts and beliefs. 

We must be careful to 
seek to identify (through 
prayer and the conviction 

of the Holy Spirit) our 
unhealthy desires, charac-
ter flaws and wrongful 
deeds. 

Prayerfully ask God to 
show you where you are 
(notice I did not say “might 
be”) contributing to the 
tribulation in your mar-
riage. (He showed me, and 
I don’t honestly even think 
I was asking. He just kind 
of hit me between the 
eyes, but I gratefully and 
humbly received His Holy 
Spirit’s conviction and 
correction.)  

If this column does not 
apply to you, praise God. 
So many of our sisters and 
brothers in Christ suffer 
silently in what they 
consider to be a hopeless 
situation in their marriage. 

Perhaps you know of 
someone who is in that 
predicament; I would 

encourage you to share 
this column with them.  I 
would also encourage you 
to reference all of our 
previous and always 
relevant issues that offer 
other columns on mar-
riage, prayer, and encour-
agement  that could prove 
to be helpful in anchoring 
you in your hope and lead 
you in a Godly direction.

If you do find yourself in 
a marriage that the world 
would easily place in the 
“pronounce it dead and 
move on” category, please 
go through this column 
again and glean from it 
your own list of do’s and 

don’ts.  Remain steadfast, 
rely on God and those 
people and circumstances 
He puts in your path, and 
faithfully wait on Him.

“These things I 
have spoken to you, 
so that in Me you may 
have peace. In the 
world you have tribula-
tion, but take courage; I 
have overcome the 
world.” 

 John 16:33

Wait for the Lord; 
Be strong and let your 
heart take courage; Yes, 
wait for the Lord. 

Psalm 27:14

And, dear sister, if, after 
surrendering and submit-
ting and praying and 
reflecting on yourself, and 
waiting for the LorD, your 
marriage does not have 
the regeneration and 
renewal that you were 
hoping for, rest assured 
that our faithful God will 
not leave you comfortless.

 “Be strong and 
courageous, do not 
be afraid or tremble 
at them, for the Lord 
your God is the one 
who goes with you. He 
will not fail you or for-
sake you.”  

Deuteronomy 31:6

He heals the broken-
hearted and binds up 
their wounds.  

Psalm 147:3

God will not waste your 

pain.  

 3 Blessed be the 
God and Father of 
our Lord Jesus Christ, 
the Father of mercies 
and God of all comfort, 

4 who comforts us 
in all our affliction so 
that we will be able to 
comfort those who are 
in any affliction with 
the comfort with which 
we ourselves are com-
forted by God. 

2 Corinthians 1:3-4

Finally, do not lose focus 
of the essential truth that 
you are finding threaded 
throughout this entire 
issue:  

And He who sits on 
the throne said, “Be-
hold, I am making all 
things new.” And He 
said, “Write, for these 
words are faithful and 
true.”

Revelation 21:5

© 2015 B. Abbey Gayle, 
All Rights Reserved
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Penny’s from Heaven

Pursuing P.R.A.Y.E.R.“S”
The Renewing Power of Scripture

Did you know your Heavenly 
Father longs to spend time with 
you? 

James 4:5 in the Message paraphrase 
says, 

And do you suppose God doesn’t care? The 
proverb has it that “he’s a fiercely jealous lover.” And 
what he gives in love is far better than anything else 
you’ll find. 

Jealous meaning earnestly desire, God’s zeal for us.
We were created for relationship with God and our 

relationship with Him consists of prayer (us speaking to 
Him) and His Word (Him speaking to us). Not that His “still 
small voice” doesn’t speak to us also, but His primary way of 
speaking to us is through His Word. We need His Word in 
addition to prayer for this relationship to be vibrant and 
fulfilling. 

Many people say they are so busy they don’t find time to 
pray or read their Bible often enough. How about you? Do 
you read the Word and pray regularly? God earnestly desires 
to spend time with you.

That’s what these prayer articles have been about for the 
past five issues of Blessed Living Women’s E-Magazine, to 
get us all into a better routine of spending time with our 
Heavenly Father. If you haven’t read them, you may view 
previous issues, but here is a quick recap:

P – Proac-
tively and intentionally pursue 
your prayer time; have a planned place and time to 
pray

R – Remember Who God is, what He has done for you 
and rejoice in Him 

A – Acknowledge your sin to Him and forgive others     

Y – Yearn for His Presence and bring your yearnings to 
Him for yourself and others

E  – Express your worship and yearning using God’s Word 
and experience His peace

R  – Rest in Him and repeat the process daily. 

And now we add an S for…  

spend tIme In scrIpture
Scripture has been said to be God’s love letter to us. 

Reading His love letter is a way we can love Him back. This 
reminds me of many movies I’ve seen where someone sends 
multiple love letters but the receiver never reads them and 
how hurt the writer is portrayed to be when there is no reply 

or they find out later the stack of letters had never even 
been opened. 

Man does not live by bread alone but man lives by every 
word that comes from the mouth of the Lord.  

(Deuteronomy 8:3 and Matthew 4:4, 10 ESV)
He is our daily bread.
But how will it fill us if we do not partake of it? And how 

can we “live by” the Word if we do not know it like we know 
our best friend?

We simply cannot live the Christian life without His Word 
“dwelling in us richly” (Colossians 3:16). It is how our minds 

become renewed, first by initial regeneration and then 
continually as we grow in our faith (Ephesians 4:22-24, 
Colossians 3:10, 2 Corinthians 4:16)

The “E” of the Prayer Acrostic was for “Express Your Heart 
with God’s Word.” How will we use scripture in prayer if we 
do not know it well? 

That part of the acrostic said we need scripture to endure 
the fight (Romans 5:2-6, Colossians 1:11), to expel fear 
(Psalm 56:5, Isaiah 41:10), to excel our faith (1 John 4:18, 
John 4:4), to experience peace in our situations (1 Peter 5:7, 
Philippians 4:7), and much more.

2 Timothy 2:15 NKJV says, 

Study to show thyself approved unto God, a 
workman that needeth not be ashamed, rightly 
dividing the word of truth.  

This verse begins with “study” and ends with “the word of 
truth,” – God’s Word.

The NKJ version says, “Be diligent…”
The ESV and NIV say, “Do your best…”  
The NLT version says, “Work hard…”
This is obviously a directive for more than a casual 

reading. It also does not allow for a too-busy excuse or lazy 
Christianity or leaving the responsibility all up to our 
churches.

And let’s not miss the “rightly dividing the Word of Truth” 
part (other versions: correctly handle or correctly explain). 
Do we know the Word well enough so as to correctly 
interpret it and not misunderstand or misquote it? Do we 
know it well enough that we recognize wrong doctrine, or if 
others misunderstand or misquote it, we quickly recognize 
the error and can [lovingly and gently, of course] explain 
what it means?

Of course, we may not know or understand it completely, 
that’s why we must study it. But we should be continually 
reading it and learning.

Deuteronomy 11:19 ESV commands us, 

“You shall teach them to your children, talking of 
them when you are sitting in your house and when 
you are walking by the way, when you lie down and 
when you rise.”
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P. 
  ProactiveR. 
  RememberA. 
  AcknowledgeY.
  YieldE.
  ExpressR. 
  RestS.
  Scripture

Notice the “sitting and walking and lie down and rise” 
– meaning we are to be using every opportunity to teach 
our children what the Word says about life. We must know 
the Word well enough to do that. How will we recognize and 
correct when the world teaches our children falsely if we 
ourselves do not know the Word?

All scripture is breathed out by God and profit-
able for teaching, for reproof, for correction, and for 
training in righteousness. 

2 Timothy 3:16 ESV

God’s Word has also been called an instruction manual. 
God loved us enough to give us a complete manual for life. 

My grandmother knew scripture so well that when she 
spoke, she would quote scripture even though she did not 
say, “The Bible says…” or reference a verse number. It was 
just part of her everyday speech. That is how well we as 
believers should know the Word. 

This is not old fashioned or irrelevant. And if it is, is our 
world any better without it?

 Surely we need more prayer and more of God’s instruc-
tions in these turbulent days!

For whatever was written in former days was 
written for our instruction, that through endurance 
and through the encouragement of the Scriptures 
we might have hope. 

Romans 15:4 ESV

Who today does not need the encouragement and hope 
God’s Word offers?

How will we and our children have perseverance in 
temptation or hard times, or encouragement and hope, if 
we have not been instructed by the Word of God as to what 
it says about the different situations we face?  

We are instructed in Ephesians 6:17 to take up the sword 

of the spirit, which is the word of God. 
What did Jesus use to resist the devil in the wilderness in 

Matthew 4? The Word of God! He took up the “sword of the 
spirit” to use against the enemy.

1 Peter 5:8-9b ESV says 

8 Be sober-minded; be watchful. Your adversary 
the devil prowls around like a roaring lion, seeking 
someone to devour. 

9 Resist him, firm in your faith… 

In order to be watchful, we must learn from the pages of 
the Bible what to watch for. And part of being “firm in your 
faith” is knowing the Word. 

Do you need or want your faith increased? Faith 
comes by hearing and hearing through the Word of 
God. 

Romans  10:17 ESV

Do you desire peace, comfort? Could you use some 
renewed hope and strength? Do you need wisdom and 
direction? Do you long for love and grace? Find all you need 
in the pages of scripture.

Will you open His love letter today and read it?

©2015 Penny Cooke, All Rights Reserved
Penny’s hope and prayer is that this prayer acrostic has 

strengthened your resolve to pray more and be in the Word 
each day. She would love to hear from you at lifecoachpen-
ny@yahoo.com 



24 Another parable put he 

forth unto them, saying, The 

kingdom of heaven is likened 

unto a man which sowed good 

seed in his field: 

25 But while men slept, his 

enemy came and sowed tares 

among the wheat, and went his 

way. 
26 But when the blade was 

sprung up, and brought forth 

fruit, then appeared the tares 

also. 
27 So the servants of the 

householder came and said 

unto him, Sir, didst not thou 

sow good seed in thy field? from 

whence then hath it tares? 

28 He said unto them, An en-

emy hath done this. The servants 

said unto him, Wilt thou then 

that we go and gather them up? 

29 But he said, Nay; lest 

while ye gather up the tares, 

ye root up also the wheat with 

them. 
30 Let both grow together 

until the harvest: and in the time 

of harvest I will say to the reap-

ers, Gather ye together first the 

tares, and bind them in bundles 

to burn them: but gather the 

wheat into my barn.
Matthew 13: 24-30
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Sister in Focus
Feature

A Brand-Spanking 
New Jane

Oh! Has it been a 
day at the office. 

You had to deal 
with Mrs. Indira 

Rapscallion, not once but 
seven times. Then to top it off, 
just as you were about to 
wrap it up for the day, Mr. 
Drearworthy gave you a 
“Be-odd” assignment (By the 
End of the Day Deadline). 
You’d barely make it home by 
the time you have to sit down 
to eat. 

What are your options? 
Drive-through? Talk the kids 
through a simple recipe as 
you dodge rush-hour traffic? 
Or dream that you are 
married to a man with a 
wonderful mother?

Well, for one very blessed 
family, that mother isn’t a 
dream; she is Jane Ward, our 
Sister-in-Focus. 

It never surprises me how 
when we set a theme for an 
issue, one name seems 
perfect for this column. And it 
was unanimous that for All 
Things New, our sister would 
be Jane.

Yes, she’s known for her 
talent in collecting odds and 
ends and transforming them 
into new works of art – her 
birdhouses. 

But she’ll be the first to 
admit that she is a “new” 
being. Her testimony makes 
the spirit in me do backflips 
with joy and join the angels 
in dancing each time I hear it.

Like most of us, she was 
born. For her it was back in 
1944 in Arkansas, to a 
typical-sized family for back 
then – she had eight siblings. 

To give you a feel for her 
hometown of Lynn, as of the 
2000 census it was up to 315 
people, 136 households.

Attending church was just 
like breathing for them. If the 
church doors were open, they 
were there: Sunday morning, 
Sunday night, and Wednes-
day night. If it was a two-
week revival, they were there 
for the 14 days. 

So, at ‘round about sixth 
grade, she went forward, was 
baptized, and was told she 
was now a Christian. 

But she didn’t see, feel, or 
realize any “about face.” Her 
life didn’t seem to change at 
all.

She married young. Had 
two children. Divorced. And 
at age 34, she was single with 
grown kids, and was out on 
her own.

Her life took a complete 

crash. She was doing things 
she knew she shouldn’t do. 
She started to feel convicted.

She lived all over and had 
a not-so-common job for a 
young lady. 

She worked construction 
– as a pipe-fitter. She and 
about 200 other ladies and 
3000 men worked in that 
crew. 

She was feeling conviction. 
She wasn’t sure if it was the 
Holy Spirit or her own 
conscience. But she realized 
she needed more. Without 
going into detail, she said she 
strayed from the Faith. 

Then God did an amazing 
thing. He allowed her to get 
cancer. 

While living in Texas in 
1996 she was diagnosed with 
Non-Hodgkin Lymphoma – 
Stage 4.

She went through nine 
months of therapy and was 
blessed with two-years of 
being cancer free. 

Then it came back. New 
therapies were mandated. 
Then some there was good 
news as the new protocol 
worked.

Back and forth she went 
with the cancer. It would 
return and garner a new 



And be not conformed 

to this world: but be ye 

transformed by the re-

newing of your mind, that 

ye may prove what is that 

good, and acceptable, and 

perfect, will of God.

Romans 12:2
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regime of medications. 
She’d get a respite and the 
label of “cancer-free.” It 
would return . . .

This went on from 
1996-2004. 

But during those years 
of battling cancer, she 
realized she was empty.

She started going back 
to church. She wanted to 
be there in the fellowship, 
but she didn’t feel she fit in. 
There was something 
missing in her life.

Her job was going to be 
downsized. Since she had 
cancer at the time, she was 
advised to file immediately 
for long-term disability 
because “it would take 
forever.” 

In just 30 days, she had 

qualified.
She was indeed laid-off, 

downsized, what-ever-you 
want to euphemistically 
call it. 

She had another issue. 
She had purchased a 
townhouse. The market in 
Texas at that time was 
abysmal. Nothing was 
selling. 

You guessed it. Her 
house sold.

She finished up that 
round of chemo and 
decided to move to Florida 
to be near her son.

She was able to buy a 
house across the street 
from him.

She started attending 
our church. Her life was 
looking up.

Then on one night of a 
four-night revival her life 
changed forever. And I do 
mean, Forever.

The guest preacher gave 
a Spirit-led sermon about 
the wheat and tares  
(Matthew 13:24-30).

She KNEW she was a 
tare.

When the invitation 
came up, she reasoned it all 
away by thinking, “I’ve 
been attending here a 
while and what will they 
think if I admit I’m a tare.”

Almost immediately, the 
preacher advised for no 
one to worry about what 
anyone else might think of 
him or her. They needed to 
come forward.

She then argued in her 

mind that she could just go 
and visit privately with the 
pastor the next day and 
work it all out with him.

Yes. Immediately the 
preacher cautioned for no 
one to put it off until 
tomorrow, because she 
couldn’t know if she might 
die that very night.

This “rationalizing” and 
counter-argument went on 
three or four more times. 
With exactly the counter to 
what she was thinking 
coming through the 
preacher’s invitation.

Jane knew that could 
only be the Spirit of God 
calling her. What a hum-
bling, over-loving thing to 
realize. She left her seat, 
headed down the aisle and 

she has never been the 
same since.

Since then she’s had a 
complete change. How she 
talks, how she walks, what 
she watches, all along she 
is cognizant of what 
influence she can have on 
others and her family.

She now has such a 
Peace, such true content-
ment. When her flesh 
wants to get heart-broken 
about things she can’t do 
anything about, deep 
inside she has peace, in her 
words: “Peace like a River.”

She did confess though 
that when others say, “Jesus 
come quickly,” she has 
mixed emotions. She’s 
conflicted because as much 
as she would like to be 

face-to-face with her savior, 
there are still loved ones 
she’s praying for.

Oh, by the way, she’s 
been cancer-free since 
2004.

Her home is a respite to 
many of the families and 
kids in the neighbor. 
Several of the children 
asked to call her “Mimaw.”

When she moved to the 
neighborhood many of the 
families were in chaos. She 
humbly thinks she has 
nothing to offer them, but 
they come to her and God 
works through her to give 
them what they need. 
Perhaps it’s a bit of stabili-
zation.

She says she’s not where 
she wants to be, but she’s 

not where she used to be.
She treats it like her job. 

Her mission field. Each 
night she prepares dinner 
for her son, daughter-in-
law, and granddaughter. 
What a blessing it is to 
them to come over to her 
house after a long day at 
work and have a great meal 
all ready for them. I’m sure 
they like the atmosphere as 
much as the entrees. She 
gets embarrassed because 
they say “thank you” so 
much to her.

On Spiritual Growth:
She’s grown. She’s so 

thankful that by coming 
down here God separated 
her from her old life, and 
made it all new.

She remembers back 

when she’d be sitting in a 
church service and a 
preacher would ask the 
congregates if they knew 
that they were going to 
heaven. She used to think, 
“Well, I think so.”

Now, she says emphati-
cally, “I know so.”

There are no doubts any 
more.

She did have to go 
through a process of 
willing her mind to think 
anew. She pressed her old 
life away and allowed the 
LorD to renew her mind. 
(Romans 12:2)

There are a lot of names 
she has completely 
forgotten. On Purpose.

There are some songs 
she can’t even listen to, 

22 It is of the Lord’s 

mercies that we are not 

consumed, because his 

compassions fail not. 

23 They are new 

every morning: great is 

thy faithfulness.

Lamentations 3:22-23

18 Yet I will rejoice in the Lord, I will joy in the God of my salvation. 
19 The Lord God is my strength, and he will make my feet like hinds’ feet, and he will make me to walk upon mine high places.…

Habakkuk 3:18-19b



As far as the east is from the west, so far hath he removed our transgressions from us.Psalm 103:12
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because of the memories 
attached of what she was 
doing when she heard the 
song back then. It seemed 
fun then but now she 
knows it wasn’t really fun.

She’s even gotten rid of 
photographs. 

She embraces that it is 
all forgiven – As far as the 
East is from the West. Not 
as the North is from the 
South. (Psalm 103:12)

“When I think of things 
I’ve done, it’s forgiven. He 
has forgiven me and I need 
to forget about it,” she 
acknowledges the miracle 
of salvation. “I wouldn’t go 
back for all the money in 
the world.”

She knows that God had 
it all timed out – the selling 
of her house, moving her 
to Florida for a whole new 
start. 

The cancer slowed her 

down.
She’s now been more 

than ten years completely 
cancer-free. She does have 
some fall-out from the 
chemo et al. Yet, she has 
peace about her current 
issues. 

One truth she clings to 
she gained while going 
through a Kay Arthur Bible 
study. Habakkuk knew that 
destruction was coming 
but still prayed for Hinds’ 
feet in High places. 
(Habakkah 3:19) 

When she hears all the 
horrible things that are 
happening in the world 
and that it might come 
here, she prays that God 
will help her to stand firm 
like the Hind.

She does have an 
admonition. She’ll hear 
people complain about 
their church, “Well, they 

don’t feed me.” 
She shakes her head, 

“You’re supposed to feed 
yourself. If you just use 
Sunday and Wednesday 
night to feed you, that isn’t 
enough.” She goes on to 
say, that we should spend 
time with God ourselves 
and study His Word every 
day.

Her Current Area of Repair: 
She’s praying for God to 

work with her to love the 
so-called “unloveable.” Or 
rather, those that try our 
patience and aren’t the 
most likeable to be around.

For the sake of discre-
tion, we won’t type out the 
examples of how God is 
manifesting this in her life 
by drawing undesirables to 
her. They are seeing 
something in her that isn’t 
in any other areas of their 

lives. 
God is helping through 

this by people who love to 
come and sit on her back 
porch. They say, “It is the 
most peaceful place.” They 
ask if she ever gets lonely. 
And she says, “No.” 

People just seem to 
mellow out when they go 
there.

She knows that it’s 
supernatural, beyond what 
our flesh can do. 

It is something new – 
every morning. (Lamenta-
tions 3:22-23)

©2015 Jill Bond, All 
Rights Reserved.

 Jill never tires of 
hearing testimonies from 
Christians of how the Holy 
Spirit got their attention 
and orchestrated their 
second birth.

O,  
Father 

GOd, thank 
YOu FOr lOvinG me, 
FOr drawinG me tO 

YOurselF and savinG me bY 
the blOOd OF Jesus Christ. it is 

his preCiOus, perFeCt, pure, divine, 
saCred, saCriFiCial, suFFiCient, OnCe FOr 

all, triumphant, viCtOriOus, anOinted blOOd 
that i plead and applY Over the FamilY that YOu 

have plaCed me in thrOuGh birth and thrOuGh 
marriaGe, thrOuGh the blOOd OF Christ and thOse 

whO will be at the marriaGe supper OF the lamb – 
thOse whO have COme beFOre and thOse whO will 

COme aFter.* the blOOd OF Jesus will dO its perFeCt 
wOrk with all its pOwer tO Cleanse and tO heal, tO 

deliver, tO Give liFe, tO make new, tO prOteCt 
and tO puriFY, tO redeem, renew, restOre and 

reGenerate, tO save and tO sanCtiFY, and 
nOt One drOp will be wasted. in 

Jesus’ name. amen. 

not one drop Wasted

*[or FiLL in your oWn Prayer Focus, ie. “our Marriage”] 
©2015 susan hoPek, aLL rights reserveD



22 | Spring/Summer 2015 | Blessed Living Women’s E-Magazine | | Spring/Summer 2015| Blessed Living Women’s E-Magazine | 23

My Witnessing Story

Hey there Sandy…are we going to Passion 
this year??”… So read an unexpected text 
from one of my favorite college students I 
“shepherded” to the Passion Conference 

in Atlanta, GA in January, 2014. 
This year (January, 2015) was my 5th experience 

leading and mentoring a group of college-age stu-
dents to this amazing, annual conference. It had 
become an unexpected privilege and ministry provid-
ed to me by the Lord, as my sons had gradually 
matured through their high school and college years. 

As I continued to parent my sons into increasingly 
independent adulthood, many of their friends were 
quite obviously missing the influence of older adults in 
their lives who genuinely cared about their futures and 
most importantly, cared if they knew the One who held 
their futures in His hand. The gift of friendships with 
this “20-something” generation has been an unexpect-
ed and delightful surprise that keeps me on my toes, as 
well as regularly on my knees. Mentoring relationships 
with college students is a genuine “mission next door” 
that has potential for a huge “return on investment”.

I had just returned from a fairly strenuous medical 
mission trip coordinated with one of my favorite 
pastors in the lowland jungle of Central America. It was 
an effective, amazing trip, but I had returned to a 
husband with healthcare challenges, a youngest son 
experiencing his first year away from home at college, 
and my last semester of advanced nursing education 
required by my full-time employment as an RN within 
our local, metropolitan healthcare system. 

My “plate” was too full – or so I thought – to consider 
yet another week-long trip with a van-load of col-
lege-age students.  Even as I mentally began to form a 
polite reply to turn down my young friend’s texted 
request, I simultaneously took a quick look at airline 
prices, hotel availability, and the clincher: conference 
registration availability. 

Have you felt the tug of the Holy Spirit to act upon 
His instruction while the following words formed in 
your carefully lip-sticked mouth “but Lord…surely I’m 
not the only one that could do this…”

Actually – no – we are not the only ones, but so 
often we get to be the ones to put feet to His plans. 

The Mission 
Field Next Door

Barefoot Boys and Girls with Green Hair
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lack of footwear, but his 
dedication to the Lord and 
desire to hear from Him 
regarding his will for his 
future was evident. 

Many of our U.S. college 
students are becoming 
painfully aware of their 
privileged status as 
compared to their peers in 
most of the rest of the 
world. 

The Lord is speaking to 
them to serve the spiritual-
ly and physically needy, 
imitating our Lord as he 
went from village to village 
during His earthly ministry, 
both preaching and 
healing, because he cared 
so very much and had 
genuine compassion for 
the lost. 

What an honor it has 
been to witness our 

youngest generation, 
stirred with courageous 
hearts of love and service 
to the Lord, Jesus Christ, to 
the point of genuine 
self-sacrifice.  

Johann is currently 
receiving a rigorous 
seminary education. He is 
on the verge of completing 
his first year, prepared for 
and prayed over during the 
2013 conference.

Moving on to the girls, 
my sweet friend Kareen 
has dual-colored hair this 
year…partly the beautiful 
dark tresses of her Puerto 
Rican heritage, but also a 
fair amount of neon green, 
expressing her delightful 
personality.  

I do not know what 
inspires my young friends 
to turn their hair into art 

– it never occurred to me 
to think this way – but how 
curious that they do. 

Have you ever been 
fascinated with the 
diversity in God’s creation 
and in the many people 
groups he loves around 
the world?  We have 
expressions of that same 
creative diversity, right 
here in our own backyards, 
complete with the strength 
needed for future chal-
lenges.  

I have witnessed the 
fact that the Lord is 
developing for Himself a 
remarkable generation of 
people who have the 
courage to stand out and 
be separate, to live as a 
holy people, called by His 
Name. 

The students under my 

care have demonstrated 1 
Peter 2:9-10 NIV to me: 

9 But you are a 
chosen people, a royal 
priesthood, a holy 
nation, God’s special 
possession, that you 
may declare the praises 
of him who called you 
out of darkness into his 
wonderful light. 

10 Once you were 
not a people, but now 
you are the people of 
God; once you had not 
received mercy, but 
now you have received 
mercy.” 

Our world is in a bit of 
trouble…have you 

Participation in such 
life-changing involvement 
with the Lord is truly an 
exhilarating experience, 
and it becomes our distinct 
privilege to barely say yes, 
and then witness His amaz-
ing power and glory 
working out all around us. 

How many times have 
we come close to missing a 
blessing He planned for 
us? Join me in daily 
praying, Lord, don’t let me 
miss anything you have 
designed for me today, 
from the smallest act of 
service to the most 
profound observation of 
your grace in my life.

The Passion Conference 
in Atlanta, famous for its 
Isaiah 26:8 declaration, 
“Your Name and Your 
Renown…the Desire of our 
Souls”, has a history of 
selling out quite early in 
the year. Since it was now 
the fall of the year, I was 
pretty sure I’d be “off the 
hook” if registrations and 
hotel rooms were not avail-
able. 

Interestingly, the Lord 
evidently had plans for our 
2015 group of students, as 
I was provided with the 
last few rooms and all of 
the necessary registrations. 

I began to repent, and 
beg the Lord to once again 
provide me with the 
strength to carry out His 
mission and to joyfully 
remember His heart and 
love for these dear stu-
dents. They are the future 
of our nation and the 

leadership our world sorely 
needs. 

I experienced a “near 
miss” as my quickly 
breathed prayer was 
answered immediately, 
and I was aware of the 
Lord’s Presence urging me 
forward to… 

12 …strengthen 
your feeble arms and 
weak knees. 

13 “Make level paths 
for your feet,” so that 
the lame may not be 
disabled, but rather 
healed.  
Hebrews 12:12-13 NIV

As many of us are aware, 

mission fields come in 
many locations and 
languages. Foreign 
missions, especially those 
with a medical focus, have 
long been part of my 
personal ministry. 

However, at this time, I 
would like to suggest that 
we prayerfully consider the 
daily opportunities 
afforded to each of us, as 
God’s possibilities for new 
ministry in our lives, as we 
walk with Him from 
decade to decade through 
this gift of our earthly lives. 

Allow me the honor of 
explaining the interesting 
subtitle above…the 
barefoot boy and girls with 
the green hair.

In January, 2013 I was 
blessed to become 
acquainted with Johann, 
an amazing young man, on 
track to become one of our 
future ministers of the 
gospel of Jesus Christ. 

I had provided him with 
the usual ride from South 
Florida to Atlanta to attend 
Passion 2013. It was quite 
cold in Atlanta that year, 
nevertheless, my young 
friend persisted in main-
taining his barefoot status, 
both in and out of doors. 

And did I mention he 
was fasting for the entire 
four days of the strenuous 
conference schedule? 

I was not quite certain 
for the reason behind the 
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August Rush
Celebrating God’s Gift of Music

1 Sing a new song to the Lord;
sing to the Lord, all the earth.
2 Sing to Yahweh, praise His name;
proclaim His salvation from day to day.
3 Declare His glory among the nations, His won-

derful works among all peoples
Psalm 96:1-3 HCSB

One of the greatest joys God has given me is the 
gift of music and how He gives us the privilege 
of worshipping Him with it. The book of Psalms 
overflows with calls to praise God with melodies 

crafted with voice and instruments. 
Martin Luther wrote,  “Next to the Word of God, the noble 

art of music is the greatest treasure in the world.”
While not a Christian-based movie, August Rush cele-

brates the joy and power of music in our lives in a way that 
will strike a chord with any music lover.

 The movie opens with the personification of Psalm 98:4, 
“Shout to the LorD, all the earth: be jubilant, shout for joy, and 
sing,” as we see Evan (Freddie Highmore) rejoicing in the 
music he hears in the fields around him.  

The  eleven-year-old orphan declares, “The music is all 
around us, all you have to do is listen.” He then continues to 
explain that he “likes to imagine that the notes that he hears 
are from his mother and father. Maybe that is how they 
found each other. Maybe that’s how they’ll find me. Some-
where inside of me I always knew they wanted me.  I’ve 
always wanted them.”  

His simple words perfectly sum up the plot of the movie.  
The worlds of two musically-gifted artists from completely 

different upbringings and genres are woven together as Lyla 
Novacek (Keri Russel), a sheltered concert cellist, meets Louis 

Connelly (Jonathan Rhys Meyers), guitarist and lead singer 
in a rock band, fall in love and create a baby all in the span 
of a single evening. (While the movie’s reference to that as a 
magical evening does not jive with Biblical standards, it was 
very careful to hint at what had happened that night in a 
way that kept the movie extremely family friendly.) 

When the two try to keep their promise to see each other 
again, Lyla is hit by a car. As she lay unconscious, her father 

noticed? 
Next time you are 

tempted to criticize 
unexplained differences in 
the physical appearances 
of our nation’s college 
students, I encourage you 
to stop and consider 
praying for them instead, 
that the Lord would meet 
their every need as they 
pick up the armor of God 
and resolutely defend the 
Christian values and truths 
previous generations have 
often failed to uphold. 

Kareen needs her green 
hair – partly for youthful 
fun, but also for the 
practice of maintaining the 
courage to stand out as a 
light in our darkened 
world.

I sense that the need to 
“work while it is day” (John 
9:4) is a timely, scriptural 
admonition. Preparations 
are made one year in 
advance to welcome and 
challenge students that 
attend the Passion Confer-
ence. 

Part of those prepara-
tions include intense times 
of prayer on the part of the 
Passion musicians, request-
ed that the Lord provide 
them with His thoughts 

and ideas for new music 
that express his heart for 
those that will attend.  

It has been a remarkable 
experience to personally 
witness the power of the 
Holy Spirit as newly written 
worship music floods the 
worship venue and then 
quickly circles the globe, 
becoming the heartbeat of 
local churches. 

During most years, over 
20,000 students have had 
the privilege of becoming 
part of a live album in 
which their hearts are 
poured out in awestruck 
praise to the God of the 
Universe and to the One 
who loves us as individuals. 

A few years ago, there 
were over 60,000 students 
gathered in the Georgia 
Dome, lifting their voices 
and agreeing together in 
praise and prayer to the 
“Famous One…the great 
and glorious One,” as all the 
city of Atlanta marveled at 
the fact that the local 
taverns were virtually 
empty and the streets filled 
with peace, in spite of the 
fact that the city was 
brimming with the energy 
of these vibrant students. 

This year I am predicting 

that the “keeper” song will 
be Jesus Is Coming Soon by 
Chris Tomlin. This incredi-
ble song underscores our 
relationship with our Savior 
as… 

“We wait…we wait for 
You…
Like a bride waiting for 
her groom, we’ll be a 
church ready for you; 
Every heart longing for 
our King, we sing, even so 
come…Lord Jesus come!”

As time moves on, it is 
true that we are closer each 
day to the return of our 
Savior. 

Are you ready if he came 
today?  

Have you completed the 
work He set out for you to 
contribute to the prepara-
tion of His people?

Have you been perusing 
your local church bulletin 
for a mission opportunity? 

Possibly looking for a 
“box to check” on your 
bucket list? 

Peruse away, but I urge 
you to consider what may 
be a “mission field next 
door” that is far more 
important than fulfilling an 
item on a mental checklist. 

Our nation’s college 
students are uniquely 
positioned to significantly 
contribute to either the 
advancement or the 
decline of our country. 
They are doing that by 
obeying Jesus admonition 
to address the needs of the 
lost, both here at home 
and around the world, 
within all people groups 
and social strata. 

As our students prepare 
to do battle with the 
enemy, if you hear your 
name whispered (or 
shouted) by the Holy Spirit 
living within you – to 
mentor these precious 
students, I encourage you 
to obey the calling of the 
Lord and take decisive 
steps to love them uncon-
ditionally, to mentor them 
prayerfully and faithfully 
and to then stand before 
our Lord one day to hear… 

… “Well done, good 
and faithful servant!” 

Matthew 25:21b NIV

©2015 Sandy Andrassy, 
All Rights Reserved. 
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forges her name on paperwork giving up the baby for 
adoption. 

As predicted by Evan, love and music are the forces that 
reunite his family and make for an inspirational film that 
celebrates families. 

Especially touching is the scene when Evan and Louis jam 
together on their guitars in the park unaware that the force 
drawing them together is more than music; it is the connec-
tion of family.

August Rush is also a beautiful testimony to the sanctity 
of life. After Lyla and Louis are torn apart by extenuating 
circumstances, the viewer realizes that Lyla is pregnant when 
she tenderly touches her abdomen. Everyone who talks 
about the unborn baby calls it a baby, and never refers to the 
child as a fetus, a choice, or a burden. Even Lyla’s overbearing 
father who sees the child as the end of all the dreams that he 
has ever had for his daughter’s orchestra career refers to this 
new life as a baby.

Another wonderful treat in this movie that is rarely seen 
these days is its respect for the church.  Evan’s quest for his 
family leads him to a church.  It is there that the pastor 
rescues him from life on the street, realizes what an amazing 
gift for music Evan has and even gets him enrolled in the 
esteemed Juilliard School. All those involved at the church 
are trustworthy and kind. 

Also another gift from this movie is that the characters in 
it are well developed and demonstrate admirable qualities.  

Richard Jeffries (Terrence Howard), the compassionate 
overworked social worker that has been assigned to Evan is 
committed to helping Evan and goes far above and beyond 
his duty in trying to help the boy.  

Lyla is desperate to find the baby she thought had died in 
the car accident.  Her tenderness toward children and her 
determination to find her son no matter the cost beautifully 
demonstrated motherly love.  

Even the Fagin-like character of Wizard Wallace (Robin 
Williams) embodies a life overflowing with appreciation for 
the gift of music.

Music is a definite gift from God to be shared.  So “follow 
the music” and celebrate it by sharing August Rush with your 
family.  It is a real gem.  (You will love the soundtrack, too.) 

© 2015 Anne Marie Trense, All Rights Reserved. 
Anne Marie Trense was first taught the love of music by 

her Dad and by the music she heard in church as a child.  She 
plays the clarinet, guitar, ukulele and can pick a few notes on 
the piano as well.  She loves praising her Lord through music.

Feature

From Liz’s Spiritual Growth Journal

I want to ask you a question. Is your faith 
fearlessly expecting the best?

5 My soul, wait silently for God alone,
For my expectation is from Him.
6 He only is my rock and my salvation;
He is my defense;
I shall not be moved. 

Ps 62:5-6 NKJV

Hope doesn’t mean, “wish” it means absolute 
expectancy. It is feeding your expectation with 
Faith.

Faith vs. Fear
Fear is expectation going in the wrong 

direction
(You are still expecting something, but it is 

based on fear and not faith.)
Faith and Fear are opposite forces and work in 

the same way. Faith is a positive force. Fear is a 

negative force.
Faith expects success.
Fear expects failure.
Faith expects the best.
Fear expects the worst.
Faith expects the desired result.
Fear expects the dreaded outcome.

For the thing which I greatly feared is 
come upon me, and that which I was afraid 
of is come unto me. 

Job 3:25 KJV

Job expected the worst and got it. Job had a 
fearful expectation.

Faith is having right expectations. 

© 2015 Elizabeth Dolica All Rights Reserved

Faith vs. Fear
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Don’t you just love 
spring? It’s such a time 
of freshness and 
renewal. And I’m sure by 

now our northern friends are tired 
of winter and more than ready to 
have it over with.

There is something wonderful 
about snow. But before I tell you 
what it is, let’s look at some fun but 

“cold hard” facts:
In my old stomping grounds of 

Boston, the record snowfall 
from 1995/96 of 107.6 inches 
was beat by a total of 110.3 
inches for 2014/2015 (as of 
March 24). That’s after Febru-
ary’s record-setting month of 
64.9 inches. It’s been dubbed 
“Boston’s Wicked Winter.”

Boston also set a record for the 
most dollars spent for snow 
removal. (I’m sure there are 
some happy contractors.)

In addition to record cold that 
has kept the snow from 
melting, Boston set records 
for 30-day snowfall, the fastest 
6-foot snowfall and fastest 
90-inch snowfall, among 
others.

It was reported that “not-so-wick-
ed-smaht” Bostonians were 
stripping down to their under-
wear and jumping out of their 
windows into piles of snow to 
take the #BostonBlizzardChal-
lenge on social media.” 
Boston’s Mayor was asking 
“loony” jumpers to stop. “This 
isn’t Loon Mountain,” he 
scolded. (Loon is a popular 
New England ski resort.)

Ready for 
Spring 

Feature

Sounds like fun—or 
not! Guess they were 
looking for a way to cool 
down their cabin fever.

Even though extreme 
snowfall can be grueling, 
there is something 
wonderful about snow. 

In the Bible, Isaiah 1:18a 
says,

“Come now, let us 
reason together, says 
the Lord: though your 
sins are like scarlet, 
they shall be as white 
as snow…”

What does that mean? 
Why did He use the 
analogy of snow? At this 
point, I doubt anyone is 
thinking that’s a good 

thing.
Well, we all know that 

white represents purity. So 
this I saying our sins will 
actually be made pure. 
Pure white. Completely 
pure. This is what Jesus did 
in dying for our sins.   

However, they say snow 
is not really white, but 
transparent.  Snow 
appears white because the 
crystals act as prisms, 
breaking up the light of 
the sun into the entire 
spectrum of color. But our 
human eyes cannot handle 
that kind of color overload, 
therefore, we see the snow 
as white. 

So, you could say our 
sin become transparent 
– meaning God sees 
through it when He looks 

at us. You could also say He 
cleanses us so completely 
that our sin is unable to be 
seen by Him anymore.  

This makes me think 
also that if we really saw 
our sin for what it is, it 
would be an overload for 
us. But…

Oh what joy for 
those whose disobedi-
ence is forgiven; whose 
sin is put out of sight! 

Psalm 32:1 
 

Another verse in Micah 
7:19 describes it this way:

He will again have 
compassion on us;…
You will cast all our 
sins into the depths of 
the sea.

Do you see the similari-
ty? So far away it can’t be 
seen anymore.

To further this point, 
another verse in Psalm 
103:12 says, 

As far as the east is 
from the west, so far 
does he remove our 
transgressions from us.  
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How far is the east from 
the west? The point here is 
infinity. 

Jesus can you show me 
just how far the east is from 
the west…one scarred hand 
to the other.

— Casting Crowns, 
East to West

Let’s look at another 
word in our Isaiah verse. 

Though our sins be 
like scarlet… 

Why scarlet? I mean, if I 
was God and was going to 
compare our sin to a color, 
I think I’d use black, 
wouldn’t you? But I learned 
some interesting things as 
I studied this verse.

First, scarlet is a bright, 

out-there kind of color that 
is undeniable and hard to 
miss – just like our sin is to 
God. We may try to hide as 
Adam and Eve did, but we 
cannot hide our bright, 
scarlet-colored, uncon-
fessed sin from God.

Second, it may also be a 
reference to blood, as in 
the expression, “…caught 
with blood on your hands.” 
So is the evidence of our 
sin – obvious and undeni-
able to God. 

Finally, upon further 
study, I found that to 
Hebrews, “scarlet” was an 
ultra double-dipped color, 
a deep double-dyed 
process so permanently 
fixed the color was virtually 
impossible to remove. 

Double dyed is a 
reference to the fact that 
we’ve been “double 
dipped” into sin, first by 

inherited original sin and 
then by our own individual 
sins. 

So, the word scarlet 
implies that we’ve been 
double dipped in sin and 
the stain is permanent and 
irremovable.

But God. 

4 But God, being 
rich in mercy, because 
of the great love with 
which he loved us, 

5 even when we were 
dead in our trespasses, 
made us alive together 
with Christ – by grace 
you have been saved – 

6 and raised us up 
with him and seated us 
with him in the heav-
enly places in Christ 
Jesus, 

7 so that in the 
coming ages he might 
show the immeasurable 
riches of his grace in 
kindness toward us in 
Christ Jesus. 

Ephesians 2:4-7 

Though our sin is 
so deeply and perma-
nently fixed, He makes 
it “white as snow,” 
even transparent. That 
would be pretty im-
possible with a scarlet 
cloth. But not with 
Jesus. He makes all 
things new.

 Rev. 21:5  

God invented His own 
Magic Eraser long before 
Mr. Clean.

… wash me, and 
I will be whiter than 
snow. 

Psalm 51:7b

What is “whiter than 
snow”? Does that mean 
whiter than white? Trans-
parent? Purer than pure? 
Wow.

I think I know why the 
snowman is always smiling. 
He’s white as snow, his sins 
have been forgiven and 
he’s been made new and 
pure and has joy and peace 
beyond anything he’s ever 
known! 

Philippians 4:7 describes 
it as a peace that surpasses 
all understanding.

No matter what his 
bitter circumstances—even 
though he can’t move and 
stands there 24/7, freezing 
with carrot up his nose and 
sticks in his sides—he 
knows it’s not about his 
circumstances or how he 
feels. It’s about the fact that 
Jesus has washed his sins 
whiter than snow and he 
no longer has to carry the 
heavy burden of sin. Guilt 
and shame have been 
replaced by joy and peace.  

1 Peter 1:8a-9 NIV says,

8b …you believe in 
Him and are filled with 
an inexpressible and 

glorious joy, 
9 for you are receiv-

ing the end result of 
your faith, the salvation 
of your souls.

There’s nothing like the 
cleanness, freshness, and 
peacefulness of newly 
fallen snow (okay, maybe 
not this year). It’s a good 
example of what happens 
when we confess our sins 
and realize His forgiveness 
and restoration and 
renewal – we can be made 
clean, have a fresh start, 
and have the peace we so 
long for. 

I don’t know about you, 
but that makes me want to 
jump headlong into God’s 
record-setting, mer-
cy-granting, sin-purifying 
pile of beyond-white 
forgiveness!

Perhaps this year’s 
tumultuous snowfall is an 
illustration of God’s 
immeasurable mercy and 
grace. 

Perhaps we needed it.

©2015 Penny Cooke, All 
Rights Reserved

If you have never asked 
Jesus Christ to forgive your 
sins and come into your 
heart and life, see the 
article Plan of Salvation on 
page 72.
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Her Master’s Business

My New Present
God Gave Me a New Life  
All Wrapped Up in a Bow

Life was going along 
like I had expected 
it to, and outwardly 
my days had the 

appearance of the “perfect 
Christian life.” 

I was proud of my 
23-year marriage, my three 
beautiful home-schooled 
daughters, and my volun-
teer involvement in my 
church. Everything was 
perfect and exactly what I 
thought I deserved for my 
many years of devoted 
service. 

I really believed that I 
was being rewarded for my 
faithfulness to the Lord and 
perhaps to some extent, I 
was.  

But then the unexpected 
happened. My husband 
told me one September day 
that he wanted a divorce 
and that he didn’t love me 
anymore. 

It felt like the wind was 
knocked out of me! How 
could this happen? What 
would people think of me? 
Of my family? 

Would I still have 
effective ministries now 
that my so-called perfect 
family was being torn apart 
by the choice and actions of 
one person? 

These questions flooded 

my mind, and I ran to the 
Lord. 

The Lord showed me 
that pride would definitely 
have no place in the 
healing of my broken 
heart. I began to cry out to 
the Lord and asked Him to 
show me daily what He 
wanted me to do to deal 
with this devastating news. 

I began to reach out to 
friends and family and tell 
them of the news, and all 
were shocked and amazed 
because there were no 
outward appearances of 

trouble. 
Now, looking back, I can 

see signs, but, at the time, I 
believe I was just trying to 
hold things together.  

Besides homeschooling 
our three daughters, I also 
had a home-based 
business that I was able to 
work around my schedule. 

I enjoyed the flexibility 
that I could homeschool, 
serve at our church, and 
travel with our girls’ 
demanding competitive 
soccer schedule all while 
bringing in $500-$1,000 

per month which is what 
helped make ends meet on 
a police officer’s salary.   

Needless to say, I had to 
set that business aside 
while dealing with the 
sudden changes in our 
family. 

One benefit of building 
a direct-selling business is 
that the efforts you put 
into your business produc-
es residual income. This is 
income that came to me 
every month even though I 
was not able to work for 
some time.   

When things settled 
down and I was ready to 
start back to work, I was 
faced with a decision to 
stay with the business I 
had started or to go with a 
new company and a fresh 
start.  

The market had 
changed a bit. People were 
not as willing to pay for 
higher end products even 
if they were healthy and 
beneficial. 

I had a really hard 
decision to make, and I 
decided to ask the Lord for 
clear direction in helping 
me make the right choice. 

God desires for us to 
come to Him and to rely on 
Him fully. I knew He was 
leading me to serve in such 
a way that I would be able 
to use my gifts to teach 
and train others and to 
reach out to those who are 
hurting and show them 
hope.  

I decided to go with a 
company who offered 
health and wellness 
products at a very afford-
able price and that had a 
one-of-a-kind flagship 
product. 

It Works!®, Global is the 
home of That Crazy Wrap 
Thing, the Ultimate Body 
Applicator. 

That’s right, I am a Wrap 
Girl.

Never did I think I would 
ever say that in my lifetime. 
I wrap people for a living. I 
can say that at this point in 

my business, I have 
wrapped hundreds of 
people. 

Talk about humbling. 
The Lord knew exactly 
what I needed to do as I 
started my life after divorce 
and thankfully, He always 
does. 

One of the things that 
God showed me as I was 
going through the lowest 
time in my life was to trust 
Him even though I thought 

what He asked me to do 
was a little odd. 

Each day I prayed and 
asked God for His leading. 

Most days, it was to call 
a friend and ask them to 
pray with me, a visit to my 
Christian therapist, or a 
good cry session with my 
dear mother. 

But, sometimes He 
asked me to visit a nursing 
home or bring a meal to a 
friend.  He asked me to do 

this on the days in which I 
was feeling particularly 
sorry for myself.  

The awesome thing 
about being obedient to 
the Lord on a daily basis is 
to see how He begins to 
shape you to be more like 
Him. You become more 
useful for His Kingdom 
purpose.  

And now, when I get to 
wrap someone I am 
reminded we are to 

Jeanie and her husband, 
“Hank,” at a confrence.

http://jeanieholzmacher.com/
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humbly serve others. 
Most of the time, I am 

contacted because people 
are intrigued by the 
thought of a product 
which tightens, tones, and 
firms in as little as 45 
minutes. 

I always explain to my 
customers that the wrap is 
a skin treatment and it is 
not a substitute for a 
healthy diet and exercise. 
The Ultimate Body Applica-
tor enhances that lifestyle. 

I have wrapped all ages, 
shapes, and sizes.  Every-
one has an area they 
would like to improve and 
fortunately everyone has 
skin. 

People can try a wrap 
for $25 or can host a wrap 
party with some friends 
and receive their first 
application for free. 

One wrap is considered 
a treat and four wraps are 
considered a treatment. 
Each box of wraps contains 
four wraps; usually enough 
for one month.  

I chose It Works!®, 
Global for its flagship 

product, but now that I 
have been a distributor for 
three years, I can proudly 
say I love all of our prod-
ucts and have had amazing 
results using them. 

Some of my other 
favorites are the GreensTM, 
New YouTM, Estro-Rhythm®, 
and Advanced Formula Fat 
FighterTM. We also have a 
new exfoliating facial peel 
and a new healthy ENERGY 
drink. I know it will be 
another favorite.                   

It Works!®, Global was 
founded in 2001 by our 
CEO, Mark Pentacost and 
our Chief Networking 
Officer, Pam Sowder. By 
2008, our company was 
debt free. 

Our corporate team 
inspires its distributors to 
achieve this same status 
for debt-free living in their 
own households. 

One way they are doing 
this is by offering new 
distributors a $10,000 
G.O.O.D. Bonus if they 
achieve the rank of 
Diamond in their first 3 
calendar months.  G.O.O.D. 

stands for “Get Out Of 
Debt.” 

From time-to-time they 
will offer higher bonuses if 
you achieve higher ranks. I 
have received both the 
$10,000 G.O.O.D. Bonus 
and the $15,000 G.O.O.D. 
Bonus for reaching the 
rank of Diamond and now 
the rank of Double 
Diamond.  

Our corporate staff 
takes a Biblical approach to 
leading its distributors 
especially in the act of 
giving. 

We, as distributors, get 
to see first hand the 
blessings of sacrificial 
giving and how we can 
follow that example in our 
own giving.  

When I started with It 
Works!®, Global, my goals 
were to bring in about 
$600 to meet every day 
expenses. Today, my goals 
and vision have evolved. 

I am thankful God has 
blessed me financially with 
a growing business, but I 
know He is preparing me 
to use the leadership skills 

I have developed in this 
business.   I have stepped 
out in faith and have 
started teaching a wellness 
class at our church with 
huge success.  I am able to 
use the skills and knowl-
edge I have gained over 
the years and share it with 
others.  

I have seen the Lord 
work in mighty ways over 
the last several years and 
my trust in Him has grown. 
He has also blessed me 
with a wonderful new 
husband and three 
stepsons. 

God knows better the 
desires of our heart. When 
He does something, He 
truly goes beyond any-
thing we could ever ask for 
or imagine.  

©2015 Jeanie 
Holzmacher, All Rights 
Reserved

Jeanie Holzmacher
Distributor, It Works!®, 

Global
(772) 284-9587
jeanieholzmacher.com

Graphics provided by Jeanie 
Holzmacher

“And whatever you do, in 
word or deed, do everything 
in the name of the Lord 
Jesus, giving thanks to God 
the Father through Him.” 

Colossians 3:17

Techie Granny

Reformatting
Breathing New Life into Memories

One sister kept all the family albums – treasured pictures of 
generations of aunts, uncles, grandparents, weddings, 
babies, and graduations. When a tornado leveled her home, 
all those never-to-be retaken photos were lost. When my 

friend told me this story, it prompted me to write this column.
You can picture others who had no time for retrieval of precious items from 

their homes, be it something like that volcano in the Philippines, a rash of fires 
in the region, or some man-made disaster. There is no time then.

 But now while life is calm, you could take the time. Though it takes hours 
and hours, it might be well worth it for you to digitize your memories and store 
them not only on discs, thumb drives, but in a virtual vault – an off-site storage 
center.

It is so easy to duplicate a disk that I recommend that you team up with a 
friend in another state and offer to store her box, as she stores one for you. Sure, 
a safety deposit box is a great place, but if your whole town in leveled, having 
the duplicate disks a few blocks from home might not be enough.

Our really prepared friends even recommend duplicate sets to be stored in 
your bug-out bag.

In addition to several locations, I’d recommend multiple formats. Don’t 
assume that .png will be a universal go-to extension years from now. I know. 
Regrettably I have much data on storage devices that were state-of-the-art at 
the time and useless now. Remember old 5¼” floppies? Magnetic tape? Even 
punch cards?

photos
The easiest and quickest way is to grab your smart phone and at the very 

least click through a photo album. That will take only minutes, and at least you 
have some form of the memories captured.

When time allows, take each page and scan it using your all-in-one-printer. 
Give as much information as you can as to when the photo was taken, names to 
match the faces, event data. Don’t think you’ll remember ten years from now. 
It’s amazing how many family photos we have and we don’t have a clue as to 
who is whom. 
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As you save the files – 
save in a variety of exten-
sions. Backup the photos 
to half-a-dozen disks/
drives to disseminate to 
key locations for storage 
(with extras to send to 
relatives) and to an off-site 
storage system like Iron 
Mountain® , iCloud, the 
Cloud, Dropbox, Carbo-
nite®  or a host of other 
providers. 

One additional way that 
works great – and is free – 
is to email the photos to 
yourself using a second 
email address. Send as 
many as you can per email 
using specific labeling of 
subject matter. That way 
you can access the photos 
using any of your devices, 
and in an emergency you 
can log on to your email 
account from any comput-
er like at a public library.

Back in the 70s and 80s 
those sticky page photo 
albums were everywhere. 
I’ve got half-a dozen of 
them. Be careful before 
you just start yanking 
those priceless photos off 
their pages. Time has not 
been friendly. I can’t 
remove the photos 
without leaving some color 
behind. So, you might have 
to scan the whole page 
and then crop each photo 
to a file. 

Include in your scan-
ning not only photos, but 
important documents like 
your marriage license, 
insurance records, mort-
gage data, car titles, birth 

certificates, etc.
For those of you who 

are romantic, you might 
want to scan those old love 
letters you wrote to your 
hubby way back when it 
only cost 15 cents to mail a 
first class letter or was it 
only a dime?

audIo and VIdeo 
Remember those 

blinding lights as we 
pranced across our living 
room while Dad ran his Bell 
& Howell camera and Mom 
held that light bar giving 
us instructions like “blow 
kisses,” “wave,” “twirl 
around.” She was no C.B. 
DeMille. I’m sure this scene 
was played out in many 
homes back then.

Then came movie night. 
Up went the blackout 

curtains. Only Dad was tall 
enough to set up the 
retractable screen on the 
extension rod. It blocked 
the television. The card 
table and three telephone 
books held that magical 
slate gray projector. We 
were in for a treat as that 
tattering sound played 
back our Easter outfits 
complete with hats, gloves, 
and lace-trimmed socks. 

Just a decade or so later, 
dads dragged strollers of 
backup batteries as they 
shouldered huge Video 
recorders to record every 
moment of their day at 
Disney. 

Then we had smaller 
and smaller Video cameras, 
even with tiny disks that 
had to be transmuted to 
play on our VCRs.

Now without even a 
minute to set up, we can 
capture forever the 
moments of our lives with 
our smart phones, digital 
cameras, and even built-in 
cameras on computers and 
TVs.

But what to do with all 
those miles of old tape – 
be it audio or video?

There are multiple ways 
to access it:

1) Go on Ebay®  or 
Craigslist® and buy 
some vintage equip-
ment – let it play and 
record it with the full 
experience of the 
flap-flap as the spool 
empties.

2) Pay a service to 
transfer your old 8mm, 
VCRs, or other format 
media to digital.

3) Buy the equip-
ment and do it yourself.

Doing it yourself can be 
time consuming, but it is a 
cheaper alternative. Using 
a  simple adaption system 
(less than $20) you can 
play old audio tapes and 
record them in real time. 

You can buy a dual 
video deck and just use the 
dub feature to convert 
your old VHS tapes to DVD 
– then upload the DVD to 
your computer.

Or you can purchase a 
video recording system 
and connect it directly to 
your computer.

There are various 
options and equipment 
depending on the quality 
and price you want to pay. 
There is even a vintage 
looking record player that 

converts your old LPs to 
CDs.

Depending on your 
computer and technical 
proficiency, you can rig 
your old player to your 
computer and digitize it 
adding in date markers 
and captions, using such 
programs as Premium Pro 
or other video programs. 

Slides? There are 
devices that project light 
through the slide for you 
to capture. We purchased a 
scanner that had slide 
duplication as a feature 
– but the quality was only 
fair. 

It just takes time. But it 
is well worth it to relive the 
day you brought your 
daughter home from the 
hospital, next to the 
footage of when your 

parents drove you home, 
next to the amazing shots 
of your granddaughter. 

pros and cons
Doing it yourself takes 

time, but the results are 
immediate and you can 
customize it. You can 
remove scratches and add 
in captions. You retain the 
originals. You can make as 
many duplicates and 
formats as you like. If you 
have a lifetime of pictures, 
movies, and slides to 
transpose, it can take hours 
and hours of your time.

Having someone else 
do it can mean better 
results – if you want a 
standard treatment. You 
have to entrust your 
precious media to some-
one else and wait for the 

results. Unless you want to 
pay for editing, you’ll get a 
bulk disk back with files 
just slewed together. But 
then you can go in and use 
the files to edit your own 
presentations.

No matter if you choose 
to go the professional 
route or tackle the project 
yourself, you can do it 
piecemeal – one year at a 
time. You’ll want to remove 
dust from the media as 
safely as you can – it will 
make a difference with the 
final project. Newer 
equipment should have a 
cleaning feature that 
digitally removes dust. But 
don’t trust it completely. 
Use compressed air to 
remove decades of prints 
and dust.

Since new equipment 
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resolutions for the new 
year? (That’s out of the 
only 38% who even make 
them in the first place.)  
According to www.
statisticbrain.com, out of 
the top ten, losing weight 
and getting organized 
were the top two resolu-

tions for 2014. (Sadly, 
spending more time with 
family ranked number ten.)

According to the 
aforementioned website, 
self-improvement makes 
up 47% of all resolutions. It 
seems we know we’re 
flawed and seek to im-

prove those flaws, but too 
many times we’re so 
flawed we fail.

Aside from the fact that 
we are all so flawed, even 
to the point of knowing 
we’ll fail so that 62% don’t 
even try, I’d like to suggest 
to you that a large part of 

Notice I 
didn’t title 
this “2015” 
resolutions. 

Two thousand fourteen 
is gone (RIP 2014). The old 
has gone, the new has 
come. A chance to do it 
better next time – this 
year.

Forgetting what lies 
behind…I press on… 
(Philippians 3:13-14) – oth-
er than learning from it, of 
course!

I am writing this on 
New Year’s Day, 2015. But 
I’m wondering how you’ve 
been doing with your new 
year’s goals by the time 
you’re reading this.  I 
wonder how many of you 
have gotten sidetracked, 
discouraged or given up.  
Did your new year’s 
resolution get broken 
along with your kids’ 
newest toys? 

If you’re doing great, 
great! I commend you. 
Keep up the good work. 
But did you know that 
statistics show that only 
eight percent of people 
successfully achieve their 

Penny’s Two-Cents Worth

RIP 2014 Resolutions
Goals + Plans = 

Accomplishments

and techniques are coming out 
regularly and I don’t have the budget 
of a consumer reporting service, I 
recommend when you are ready to 
buy that you do some Internet surfing 
and balance your need for quality over 
what your pocketbook can bear. Give 
the “cable” connection to old equip-
ment a consideration – it can really cut 
the costs. 

summary
Scan or image capture your 

important documents (deeds, licenses, 
health records, et al). Store in multiple 
locations.

Take an hour and either make a still 
shot of each page of your photo 
albums or run the video and turn 
pages. You’ll at least have those 
memories.

As time permits – even if you 
schedule an hour a week (or month) 
to digitize your memories, start. 

Share. Email them to your relatives. 
Order printed books (e.g., Shutterfly®, 
Snapfish, etc.) 

Store them in a variety of formats 
(file extensions) and on a number of 
sites (both physical and virtual).

Work through another box, stack, 
or album. And remember to backup all 
the current memories you are making 
for the next generation to have.

©2015 Bitsy LaPortal, All Rights 
Reserved

Bitsy LaPortal, like so many of our 
generation, obediently twirled and 
pranced in front of those glaring light 
bars as her parents marked milestones 
in her life. She has albums of fading 
and tint-challenged photographs that 
come back to life with enhancement 
programs like Photoshop, iPhoto, 
Picasa® , GIMP, Snapfiles, Foto, and 
dozens and dozens of other free and/
or downloadable tools.



Tomorrow, or 
next year at this 
time, you may 
wish you had 
started today.

42 | Spring/Summer 2015 | Blessed Living Women’s E-Magazine | | Spring/Summer 2015| Blessed Living Women’s E-Magazine | 43

the reason people fail at 
resolutions is we have 
goals, but not plans. 

Jeremiah 29:11 says, 

I know the plans I 
have for you, says the 
Lord. Plans to prosper 
you and not harm you. 
Plans to give you a 
future and a hope. 

So even God has goals 
and plans. The goal is a 
future and a hope. But to 

get to that future and 
hope, He knows there 
must be plans.

You see, if you say, “I’m 
going to lose 20 pounds,” 
but don’t have specific, 
attainable steps and dates 
– such as two pounds per 
week, along with a diet 
plan providing how you 
will accomplish those two 
pounds – then it will 
probably end up getting 
dropped. The reason is 
because the thought of 20 
pounds is overwhelming 

and takes too much 
patience and persistence. 
But two pounds is realistic 
and doable and therefore 
achievable. Results 
motivate us to persist.

If your goal is to clean 
out all of your closets and 
perhaps donate items or 
have a yard sale, what 
closets will you do when? 
Maybe one closet per week 
or one drawer per day? 
Would one drawer per 
month be more attainable 
for you? Goals must be 

realistic and specific for 
you and your lifestyle and 
schedule, so there is no 
one set formula.  

You may need to look at 
how many closets you 
have and how many you 
can do in a week before 
you’ll be able to come up 
with a realistic completion 
date. It helps to actually 
write down what you will 
do when, with a calendar 
in front of you, actually 
scheduling each thing like 
you would anything else in 
your datebook. The little 
bit of extra time it will take 
to do that will be well 
worth it in persevering and 
finishing the task step-by-
step.

If your resolution was to 
spend more time with 
family, how, what, where 
and with whom? Be 
specific.

Perhaps your resolution 
was to read your Bible 
more.  Do you have a plan 
of what you will read and 
when? I’ve suggested a 
way to get structured in 
the P.R.A.Y.E.R. acrostic 
articles in the previous 

Remember that 
small gradual 
steps yield great 
results. 

issues of this magazine, 
one of which is to “prepare 
a place” to have your time 
with the Lord that is 
equipped with everything 
you may need or want—
Bible, notebook/journal, 
pen, highlighter, perhaps a 
Bible commentary or other 
study helps, and even 
tissues for those teary 
moments. I even like to 
have flowers and/or a 
candle. These may seem 
like obvious, simple, or 
unnecessary steps, but it 
makes it a more special 
and convenient spot in 
which to pray and read, 
one you hopefully look 
forward to visiting regular-
ly. 

But that’s just the start. 
Next is to have a reading 
plan—what and how 
much will you read, and 
when is the best time for 
you to do it? If Bible 
reading is new to you, you 
may do better with a few 
verses than whole chap-
ters. Do what you know 
you can attain and decide 
when you will be able to 
accomplish it. Having said 

that, do allow yourself to 
be challenged, just not to 
the point of discourage-
ment.

You may remember 
more by reading a smaller 
amount two or three times 
and/or reading a commen-
tary on a specific passage, 
rather than reading three 
chapters at a time. The 
more you get out of your 
reading, the more you will 
want to repeat the process 
the next time. It’s more 
important to understand 
and be able to apply what 
you read than just reading 
as much as you can for the 
sake of reading.

Don’t worry so much 
about getting through the 
Bible in a year, but rather 

getting through the year 
with your Bible. 

Perhaps the number 
one reason we fail at 
resolutions is we haven’t 
sought God in the first 
place about what area of 
our life He would have us 
resolve to work on improv-
ing. You know the saying, 
“If He leads you to it, He’ll 
see you through it.”

We might pray as David 
did. 

23 Search me, O 
God, and know my 
heart! Try me and 
know my thoughts! 

24 And see if there 
be any grievous way in 

me, and lead me in the 
way everlasting! 

Psalm 139:23-24 ESV

Maybe another reason 
we fail is not committing 
our resolutions to prayer 
each and every day. 

Proverbs 16:3 says, 

Commit your work 
to the Lord and your 
plans will be estab-
lished. 

Proverbs 16:9 says, 

The heart of man 
plans his way, but the 
Lord establishes his 
steps. 
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For the Love of Hebrew

Passover Seder
Microcosm of Yeshua

There are many moments in our 
lives when we can almost relive 
them. They make such an impact 
on who we really are.

 They usually include our re-birth day, 
our wedding day, our children’s births, 
major milestones, or perhaps mission trips.

Right up there with major events that 
rocked my world, was my first Messianic 
Seder. I can still remember the floating 
lights on the pool, the smell of the roasted 
lamb, the bitterness of the herbs, the 
tartness of the saltwater, and even the 
slight rock to the folding table where we 
sat. But most of all I relive how Yahweh 

opened my eyes to how the entire Seder 
meal was a beautiful (and tasty) announce-
ment of Yeshua.

If you have never had this blessing, 
please seek out a Seder this spring and 
thoroughly enjoy it. Some churches invite 
Messianic Rabbis to give one. Some families 
will welcome you to their homes. Or try to 
have one yourself.

There are dozens (hundreds, maybe) of 
websites that will give you step-by-step 
instructions on how to have a Seder in your 
home. 

You can go full-bore into it and plan 
hours of Haggadah-defined rituals, or just 

start with just a few of the 
traditions. At any level you 
choose, you’re in for a real 
lesson, and a real blessing.

I don’t know if you have 
ever had any teaching on 
how to teach, but one of 
the key aspects of instruc-
tion, be it elementaty or 
even adult education, is to 
make it as kinetic – full 
body – as possible. The 
more senses you can 
involve in a lesson, the 
more apt your student will 
be to retain it.

God made us. He knows 
how we learn. And He gave 
us these taste buds that 
can seem far more import-
ant than they are. But how 
wonderful for Him to give 
us a 3-D, all senses on-
board, walk-through 
dinner to rear us up into 
His thought pattern and 
draw us closer to Yeshua.

Every time you are 
blessed with communion, 
you are embracing Christ’s 
final Seder, or as we 
commonly call it, “The Last 

And of course, the 
familiar Philippians 4:13 
ESV, 

I can do all things 
through Christ who 
strengthens me. 

In John 15:5b Jesus said, 

… Apart from me, 
you can do nothing. 

Even Jesus Himself did 
nothing without direction 
from the Father. (John 5:19 
& 30)

Have you committed 
your plans to the Lord?

It doesn’t have to be the 
first of January to start a 
new resolution. 

According to statistical-
brain.com, people who 
explicitly make resolutions 
are 10 times more likely to 
attain their goals than 
people who don’t explicitly 
make resolutions. 

So start a new goal 
today by making plans of 
how you will accomplish 
that goal. Commit it to 
prayer each day and rely 
on Jesus’ strength to see 
you through. Then you will 
see your goal be accom-
plished one step at a time.

With my God, I can 
scale a wall. 

Psalm 18:29

Finally, here is a resolu-
tion we all could make:

16 Rejoice evermore. 
17 Pray without 

ceasing. 
18 In every thing 

give thanks: for this 
is the will of God in 
Christ Jesus concern-
ing you. 

I Thessalonians 5:16-18 
KJV 

I pray you will be one of 
the eight percent and 
finish your race and finish 
strong.

11 To this end we 
always pray for you, 
that our God may 
make you worthy of his 
calling and may fulfill 
every resolve for good 
and every work of faith 
by his power,

12 so that the name 
of our Lord Jesus may 
be glorified in you, and 
you in him, according 
to the grace of our God 
and the Lord Jesus 
Christ. 

2 Thessalonians 1:11-12 
ESV

©2015 Penny Cooke, All 
Rights Reserved 

Penny would love to 
help you by coaching you 
through your goals. She 
can be reached at life-
coachpenny@yahoo.
com
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Supper.” Definitely worth learning 
more about.

fIrst, a LIttLe  
VocabuLary

pesach – pronounced like 
“Pay-sock”: Hebrew word for Passover 
which according to Lev 23:5 starts at 
twilight on the 14th day of the first 
month. That first month took on the 
name of “Nisan” during the Babylo-
nian captivity. It usually falls some-
time in March or April. It is noted on 
many standard calendars. This year 
(2015) it falls on sunset of April 3 until 
sunset of April 4 according to obser-
vant Hebrew references. (Even these 
dates are open to debate depending 
on the barley harvest, but that is too 
much wrim-waggling for now.)

haggadah – pronounced 
“Hag-gah-dah” – the playbook, a 
booklet that sets forth the order for 
the Seder – plural Haggadot. Some 
families have their own that they 
hand down through the generations. 
Some families write their own – espe-
cially the Messianic ones, highlighting 
what they feel exemplifies Jesus the 
most. You can print one off the 

Internet, pick one up for free at one of 
our local grocery stores, or write your 
own using text from a variety of 
sources. It won’t be “official,” but then 
we’re not under rabbinical standards. 
Many divide the night into 15 sections 
or steps.

chametz – “Ha (hard guttural ‘h’) 
metz” – leavening. The consumption, 
keeping, or owning chametz during 
Passover is forbidden. Chametz does 
not include baking soda or baking 
powder since they use chemical 
reactions for the rising action, not 
fermentation. 

Some families make a big play of 
this for days before Passover – search-
ing for any leavening in the house and 
getting rid of it, as they examine their 
souls for any un-confessed sin and 
getting rid of that by repenting and 
taking it to the cross. 

I wonder if this is the genesis of 
“Spring Cleaning” as observant Jews 
spend the weeks before Passover 
deep cleaning to get rid of every 
morsel of leavening in their homes.

afIkoman – “Af-ee-co-men” – a 
piece of matzo that is broken in two, 
with one piece being wrapped and 

then hidden. It means “that which 
comes after the meal” or as we seem 
to think “dessert.” This whole act can 
be beautifully analogous to Christ. It is 
this part of the Seder that Jesus broke 
the bread and said, “Take, eat: this is 
My body which is broken for you; do 
this in remembrance of me.” (1 Cor 
11:24 KJV) It is used to engage the 
children who might have started to 
doze off by this stage of the evening. 
It reminds me of Christ saying that we 
must “become as little children, [else] 
ye shall not enter into the kingdom of 
heaven.” (Matt 18:3 KJV)

haLLeL – “Ha –lel” – Psalms 
113-118. Blessing.

dayenu – Die–A–new – “it would 
have been enough for us” – part of the 
evening when you magnify the Lord, 
realizing that each thing God has 
done would have been enough, but 
no, He’s done more and more.

eLements
You don’t have to rush out and buy 

rabbi-endorsed items to stage a seder, 
but here are some ideas of things to 
consider:

seder pLate – Makes setting up 

and remembering each element easy. 
You can make your own by drawing 
on a platter or purchasing one to fit 
about any price range. The Internet is 
replete with examples – even an 
interactive one at Chabad.org. 

maror or chazert – The Bitter 
Herbs – symbolizing the harshness of 
slavery. Use either bitter herbs 
(romaine lettuce, curly parsley, green 
onion, or celery leaves) or horseradish  
can fit this slot.

charoset – The Paste – symboliz-
ing the mortar the Hebrews using in 
the building program of Egypt. A thick 
applesauce will work well here.

karpas – The Vegetable – A 
vegetable, not bitter herbs for this 
section. It will be dipped in salt water 
(representing tears).

z’roa – The Shank Bone – Roasted 
lamb shankbone – representing the 
sacrificial lamb ( you can keep one, 
freeze it, and use it year after year as 
no one eats it.) 

beItzah – The Egg – Hard-boiled 
egg (sometimes roasted & hard-
boiled) – symbolizing korban cha-
gigah pointing to mourning (this was 
added after the destruction of the 

temple and represents the mourning 
at its fall.) Optional.

saLt Water boWL – Pitcher of 
salt water and bowl for each place or 
one to share – representing the tears 
and the parting of the Red Sea.

four cups of JuIce (or WIne) 
– Provide a pitcher for the host and 
goblets for each person and plan 
enough for each step of the dinner – 4 
servings for each person.

“I will bring you out” (Cup of 
Sanctification)

“I will free you” (Cup of Deliverance 
– or Cup of Plagues)

“I will redeem you” (Cup of Re-
demption /Betrothal)

“I will take you as my own people” 
(Cup of Restoration)

settIng for eLIJah – This is 
easy. Just set up an extra place setting 
and chair for your guest, Elijah. When 
that part of the service comes, give a 
quick lesson about John, the Baptist.

afIkoman cLoth – You can use 
anything from a napkin, to cotton 
towels, to beautifully-embroidered 
linen slips complete with a hidden 
pocket.

matzot – Though you can make it 

yourself, it is easier to buy it – kosher 
ready. You’ll need at least 4 whole 
matzot, of which one will become the 
Afikoman. Also spelled: Matzo, matza, 
matzah (singular) matzot, matzos, 
matzus (plural)

pItcher(s) and boWL(s) for 
ceremonIaL hand WashIng 
– contrast this with Jesus washing the 
feet of the disciples at the Last Supper. 
This may be a good time to point to 
the difference between ceremonial 
hand washing and baptism.

some key features and 
strengthenIng those LInks to 
yeshua

Though every Seder will vary to 
some extent by family traditions and 
timeframe, there are some key 
elements that are worth including:

kIddush – blessing and drinking 
of the fruit of the grape. Done each 
Sabbath, but a special version for this 
high Sabbath. There are variations of 
the Kiddush for each holiday. Match it 
up with the Eucharist cup.

Four Questions 
Why is this night different from all 

other nights?



1 2 3

4

5

6 7

8

9 10

ruler – Designate a 
metal ruler for just kitchen 
duty and use the side to 
measure and cut cinnamon 
rolls, pastry lattices, or 
bread rings. 

SCiSSorS – Get several 
pairs for cutting herbs, 
deboning chicken, and 
general all-purpose uses 
from opening boxes to 
cutting croûtons.

nurSeS’ GloveS – As great 
as they are for keeping 
things sanitary at your doc-
tor’s office, think how 
useful they are when 
handling poultry, goushing 
meatloaves, or cleaning 
the oven. Since they are so 
thin, they give you needed 
dexterity that those thick 
dish-washing gloves 
negate.

infrared thermometer 
– For one-fourth the price 
of a gourmet thermometer, 
get an engine infrared at a 
auto supply store and 
enjoy some pain-free 
temperature checking.

Shower CaP – Sounds 
weird, I know. But they 
work great to protect pans 
and specialty dishes. 
Especially once they are all 
stretched out from normal 
use – (sanitize first, of 
course), layer in a towel 
and cover with the shower 
cap and if needed hold 
down with a rubber band.

heatinG Pad – Ideal for 
making homemade yogurt 
or to speed up your bread 
rising. Set it up on a buffet 
under a napkin as a pot 
warmer or embed it in your 
breadbasket to keep the 
buns hot.

hair SCrunChieS, BandS, 
and tieS – I don’t like cord 
confusion. By keeping 
some quarantined (do 
color-coding) you can keep 
all your cords wrapped and 
with the proper appliance. 
They also work great to 
keep tongs tight in your 
kitchen drawers. 

ClotheS PinS – Use for 
closing bags, holding 
recipes at eye level, 
pinching cookbook pages 
to keep you on the right 
page, and for holding 
items for drying.

in/out BinS – You know 
the plastic ones you get at 
an office supply store work 
great in the freezer as 
shelves. After the items are 
frozen, you can then bag 
them and just pull out one 
at a time as you need. 
Wooden or Metal ones 
work great to give you 
extra counter space for 
cooling cookie sheets.

dryinG raCk – Okay, I 
bought it because I 
thought it was cute, but 
then I started to use it on a 
daily basis as a drying rack 
for damp dish clothes 
(don’t want to throw a 
damp cloth into a stack of 
laundry), a cooling rack – 
separated it holds cookie 
sheets, and for pasta 
drying.
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Why do we eat unleav-
ened bread?

Why do we eat bitter 
herbs?

Why do we dip our 
herbs twice?

Why do we recline at 
table? 

The lamb. Traditionally, 
a family would bring the 
perfect lamb, without spot 
or blemish, into their home 
as a pet four days before 
Passover. They would love 
it and so the cost of 
sacrificing it would be even 
greater. Now think about 
Jesus arriving on Palm 
Sunday to His Father’s 
house (Temple). . .

food
Yes, you do get to eat. 

It’s not only parsley, salt 
water, and hard bread.

I’m reminded of a friend 

whose church was convict-
ed to try to educate their 
congregation about 
Passover. She helped up to 
the point when the cook 
refused to prepare lamb 
stating that people don’t 
like lamb, but everyone 
likes chicken.

She just couldn’t see 
John the Baptist declaring, 
“Behold the chicken of 
God, which taketh away 
the sin of the world.”

We do serve lamb from 
off our grill. To supplement, 
we also offer brisket 
(traditional, also), but just 
for food, not for the Seder. 
Then you can serve 
whatever else you want 
– except big, fluffy yeast-
bread, oh, and of course, 
no shellfish, no pork . . . 

In summary

Don’t feel like you have 
to earn a rabbinical 
blessing: “he who makes 
the Seder last longer gets 
more blessings from 
Jehovah.” 

Remember you can 
omit or add new features 
next year, if you choose to 
keep this tradition. You 
aren’t under the Oral Law 
to perform the Seder 
according to strict guide-
lines. 

Read the story of the 
first Passover – there was 
no Seder plate or embroi-
dered Afikoman sack. Use 
Jesus’ example of when He 
served the Passover as 
your guide and glean as 
much as you want from the 
myriad of Haggahads on 
the web. 

Homeschooling parents 
can have a field day with 

many lessons leading up to 
Passover and the accompa-
nying history, cultural, 
ethnic, religious, and even 
culinary aspects of the 
feast.

I pray I have whetted 
your appetite to either find 
or create a Seder this year 
with this brief introduction 
to the start of the Spring 
Feasts. Enjoy!

©2015 Hana Whitefield, 
All Rights Reserved

Hana Whitefield was 
born into a Southern 
Baptist family, but has 
spent decades working 
hand by hand with Jewish 
Believers to enrich her fam-
ily’s understanding of the 
New Testament (Brit 
Chadash) by embracing 
the context and text 
of the Old (Tanakh). 

Out Boxof 
the

©2015 BLWE Staff, 
All Rights Reserved
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7 For God has not given us a 
spirit of fear and timidity, but of 
power, love, and self-discipline. 

8 So you must never be 
ashamed to tell others about 
our Lord.

2 Timothy 1:7-8 (NLT)

episode of Focus on the 
Family with James Dobson 
mentioned that having a 
conversation was like 
playing tennis.     

Just as a tennis ball 
volleys between the 
courts, when people 
respond to one another in 
conversation, each needs 
to do more than just 
answer the question.

To successfully enjoy 
talking with others, you 
need to add enough to the 
dialogue to keep it going. 

Through God’s blessing 
of the gift of this word 

picture I was finally armed 
to enjoy talking with 
others.    

Interestingly, as I look 
back to those lonely years 
of isolation, I also discov-
ered that at the same time 
I was feeling lonely, God 
was using this for His glory. 
He truly was working it…

for the good of those 
who love Him

Romans 8:28 

How?
Not only did being very 

shy keep me out of trouble, 

but I realized that He 
fulfilled my need to 
express myself by giving 
me the talent of writing. 
Paper and pen were 
patient and allowed me to 
organize my thoughts, and 
my book friends showered 
me with examples of what 
excellent writing looks like.

God did not waste the 
pain of shyness, but 
instead He used it (and still 
does) to give me a tender 
heart for the quiet ones 
that other people tend to 
overlook.

And finally, if God has 

not performed such a 
radical transformation in 
my life, I never would have 
appreciated the simple joy 
of being able to talk to 
others and discovering 
what God is up to in their 
lives.

©2015 Anne Marie 
Trense, All Rights Reserved.

Much to her children’s 
chagrin, Anne Marie Trense 
is often one of the last 
people to leave the church 
grounds, because she has 
been talking to so many 
people.

Feature

No Longer Shy
Opening Up to Others

I love hearing the testimony of others and how Christ 
miraculously penetrated their lives as His Spirit 
revealed their need to accept Jesus as lord and Savior.

The astounding creativity of God as He reveals Himself 
fleshed out in the lives of others in a myriad of testimonies 
strung along the single path of Christ alone for salvation 
from our sins thrills me.  

Often times, I am overcome by His awesomeness as I 
literally break out in chills. What a joy it is to praise God 
when people are saved from so much.

For years (I am ashamed to admit) I was covetous of those 
who had drastic changes in their lives after receiving Christ 
as Lord, to the point that I figured no one would want to 
hear a testimony as boring as mine. 

Now, the older I get, the more I realize and rejoice in what 
God has spared me from. More recently, however, God has 
revealed that He did perform a miraculous change in my life.  

I used to be painfully shy. 
And I was a professional worrier, too. 
When I was young I noticed that my mother had great 

respect for her mother and highly praised her characteris-
tics. Noticing that she was a worrier, I assumed that this was 
a noble trait, so I emulated this sin. 

Now, not only was I shy, but I could worry about my 
cowardice and that further compounded the loneliness I 
was also experiencing. 

To make matters worse, I was even backwards from the 
way that most people function. In middle school I signed up 
to participate in a speech contest and I was totally pathetic 
and pitiful — unable to even lift my eyes off the paper that 
my speech was written on.

The following year God did an amazing thing by allowing 
me to enjoy making the speech, and I won the contest.       

Thanks to that experience, I actually came to enjoy public 
speaking, but the thought of participating in a one-on-one 
unscripted conversation with one of my peers terrified me.

It was so bad that, during my junior year of high school, I 
was so shy that I could not even get up the courage to ask 

my classmates to sign my 
yearbook.

By the time I was a 
senior, many of my fellow 
students thought I was 
stuck up because I seldom 
spoke to anyone aside 
from my teachers. Even 
among my closest circle of 
friends I was extremely 
quiet, so much so that one 
of them gave me a Mr. 
Chatterbox stuffed toy as a 
joke. 

I never overcame my 
shyness, but God over-
came it for me.

As I was reading my 

Bible, I came across 2 
Timothy 1:17 (NLT).

Suddenly, I realized that 
I no longer had to be shy. 
That verse transformed my 
life and gave me the 
courage to be able to talk 
to others. 

Another defining 
moment in breaking free 
from the prison of shyness 
came when I was a 
stay-at-home mom. During 
that time God allowed me 
to find a Christian radio 
station that aired programs 
from top Christian teachers 
and preachers. One 
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I like recycling. 
I know you are probably pictur-

ing someone hauling the big green 
recycle bin to the curb filled with 

aluminum, glass, and paper. 
Not that. What I like is to find 

something old and repurpose it or to 
make it “as fresh as a daisy.” 

I have been known to dumpster 
dive, much to my children’s mortifica-
tion. What I mean is that I’ve found 
some marvelous items either left out 
at the curb, especially at the mall. 
Stores ditch their old display cases 
when a remodel happens. Those items 
can become bookcases, end tables, 
and gardening features. 

Or I enjoy a good seek-n-capture 
game at thrift stores, booth, and 
second-hand stores. Do you? It’s not a 
matter of accumulating more and 
more, but a definite plan to supply 
with items that won’t add to landfills 
because you’re reusing it, don’t take 

away any energy in new manufactur-
ing, AND usually have charm, quality 
workmanship, and a lower cost.

The problem comes with those 
pesky labels. Why do the clerks have 
to put on large labels with superglue 
right over the focal point of the dish? 
Couldn’t they just put it on the back 
with an easily removable label?

So to rid my new-to-me dish, bin, 
canister, glass, what-have-you, I start 
with just some very hot water. It is 
amazing how much that removes the 
label completely or at least softens it. 
Then, if the surface can handle it, I use 
a Brillo® pad. Test a non-visible part of 
the item first – to make sure it doesn’t 
scratch it. Then if it tests okay, scrub. 
Next after some soaking I use a 
scrapper. (Make your own by cutting it 
out of a milk carton – with various 
curves to each edge to fit into all 
those groove, crevices, and slopes.) 

For items that can handle the heat, 

you can try boiling them in water with 
a little vinegar.

If that fails to rid my new item of 
the offending label, I use my own 
homemade “Gunk-B-Gone.” There are 
commercial products that cost so 
much it negates the dollar-saving of 
the thrift item purchase and many of 
them that I have tested are so watery 
that they don’t stay on a curved 
surface long enough to do any good.

gunk-b-gone
Easy: Baking Soda and Vegetable oil 

with a 2:1 ratio

larGe BatCh
2 cups Baking Soda
1 cup Vegetable Oil

QuiCk BatCh
2 tablespoons Baking Soda 
1 tablespoon Oil. You can use a 

really cheap version of 

Homemade for Health

Repurpose, Refresh, and Recycle
The Fine Art of De-Stickering

vegetable oil – label it for use 
in cleaning products so you 
don’t accidently cook with it.

Mix the two ingredients into a 
paste. Use immediately (quick 
batch) or store the larger amount 
in an airtight jar. 

It keeps really well – I keep a jar on 
the counter and it has lasted for 
months. If it dries out, just add some 
more oil. You might have to stir it 
around a bit if it has sat for a few 
months. 

I like this better than the commer-
cial spray – it is thick so it “rests” on the 
sticky area – you can come back later 
and scrape – for really tough stickers 
you might have to do this twice to get 
all the residue off.

If you want it to smell great – just 
add in some drops of essential oil.

Very easy.
A few seasons ago I got a great 

deal on a complete Christmas China 
set (service for eight) at a local thrift 
store. I still can’t figure the logic of the 
clerk using a full roll of packing tape 
to secure each plate, bowl, and dish to 
each of the other items and marking 
every single piece with permanent 

marker the great price of only $19.95 
for the whole set of 45 pieces – no not 
on the underside, but right in the 
center front of each dish. I used a 
considerable amount of Gunk-B-Gone 
to remove the ink and all that tape 
residue. But then I had a great set of 
dishes for one-tenth what it would 
have cost me new.

Once in a while there will be a very 
stubborn sticker or mark on a re-pur-
posed item that only acetone will 
remedy. Applied very gingerly with a 
Q-tip®. But be careful if that item is 
going to be used for food. Acetone 
and food do not play well together.

Since a great friend was diagnosed 
with breast cancer and part of her 
recovery and prevention was to stop 
using plastic, I’ve been more 
conscious to reuse glass jars for 
leftovers and for general storage. 
Those large pickle jars work great for 
storing flour and the small jelly jars 
handle leftover veggies just fine. By 
soaking the jar, most of the huge label 
comes off, but the Gunk-B-Gone 
removes any of that persnickety 
adhesive.

For those other great finds at a flea 
market, yard sale, or second-hand 
store: 

1) Review the metal cleaning tips in 
Issue 5.

2) Get some ideas for furniture 
rehabs in Issue 4.

3) And try our “Out of the Box” 
column in each issue for ideas to find 
new purposes for items that were 
designed for one thing, but work 
great in another.

bonus:
Have your priced buttons lately? 

My word! I’ve shopped thrift store 
clothes racks for buttons. Sometimes 
you can get a full set of buttons for 
another project from a clothing item 
for 50¢. Just use the fabric for rag 
cloths or dryer sheets or . . . 

 

©2015 Jill Bond, All Rights Re-
served. 

On a constant journey to rid her 
home of pollutants and harmful 
chemicals in manufactured cleaning 
products, Jill Bond turns her kitchen 
into an experimental lab for  
family-friendly concoctions. 
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Bond Appétit

Versatility
Recipes That Give You Choices, Options, & Variety

Is there a new way to prepare chicken? Do we have to 
eat the same thing each week?

Though my family is happy to eat pizza and spaghetti 
every week, I like to pad the monotony with some 

different ways to serve the same old, same old. You know, a 
way to make it “New” without passing over that threshold of 
too-weird-to-even-try that kids can set. Set as in a concrete 
barrier that they will not cross. Especially with our Trent, 
autism, who has Rules of the Universe that must not be 
compromised.

Here are a few recipes that have variations built-in. 
Without straying too far off the yummy path, you can tweak 
these recipes to give (at least to you, the preparer) some 
variety.

In addition the following recipes, Meatloaf, Frittata, 
Cowboy Cookies, and Pancakes can be a diverse as you 
imagination allows. 

meatloaveS: Make your basic mix of meat. Separate into 
loaf amounts. Add the variety to each loaf. Some of the extra 
ingredients can include various cereals, grains, seeds, fruit 
purees, vegetable pastes, sauces, and gravies.

frittata: Use your leftovers or small amounts of vegeta-
bles or meats to your custard mix. We’ve never had two 
Frittatas alike.

CowBoy CookieS: Pump up your favorite oatmeal cookie 
recipe with a variety of seeds, dried fruit, candy bits, coco-
nut, nuts, etc.

PanCakeS: With just a little adaptation you can amp up 
your basic pancake mix. Try adding mashed banana, 
crushed pineapple, shredded coconut, and chopped nuts to 
make a “Hummingbird” pancake. The adjustments for “Red 
Velvet” pancakes are in our Issue 1. Basically think of your 
favorite cake or muffin recipe, and add the key ingredients 
to your pancake batter. Apple crumb cake, blueberry 
streusel, coconut cream, German Chocolate, Lemon Me-
ringue, Black Forest, Poppy Seed, Caramel Cream, and . . .
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CHiCkEn FOR All 
SEASOnS

(From Mega Cooking, page 275 – 
updated)

One of my favorite mega-methods of 
meal preparation is to grill dozens of 
pounds of boneless chicken breasts, 
freeze them individually, and then use 
them in a variety of recipes on other 
days. Alan and I have eaten at restau-
rants that use this idea. They start with 
a basic grilled chicken breast and use 
various toppings to expand their menus. 
Many of the “topping-style” recipes are 
very easy to assemble. We can plan on a 
grilled chicken breast meal a week and 
yet, with all the variations, we don’t 
have to repeat a meal but once every 
two months. I’ll make many of the 
sauces in bulk, then divide and freeze 
them. That way, on the day of serving, 
we just heat up the chicken, add the 
vegetables (or other ingredients), and 
pour on the sauce. Some of these dishes 
can be ready for eating within 15 
minutes (not including thawing time). 
Note about thawing: If you are cooking 
only one or two of the breasts reduce 
the thawing time and check after 4 to 5 
minutes.

Do Ahead:
Purchase chicken breasts in bulk.
Remove the bones yourself for big 

savings.
Grill the boneless breasts for use 

later.

x1 (x2, x4, x16)
4 (8, 16, 64) Boneless Chicken 

Breasts and/or Boneless 
Thighs

The more I learn about the poultry 
industry, the more I choose to buy 
from quality producers. I get my 
whole chickens from a local farm that 
employs all the health considerations 
I want. There is also a wonderful local 
co-op that places mass orders from a 
fantastic butcher in Ocala, Florida. For 
these bulk chicken breasts, I’ve been 
very pleased with Zaycon Foods. 
Several times a year they host a 
“chicken event.” I order online and 
then we have a one-hour window on 
the delivery date, to get our order at a 
nearby church parking lot. Their 
quality is good and their prices are 
excellent. https://www.zayconfoods.
com/refer/zf132807. Please enter 
ZF132807 in the “Referred By” field to 
give us the credit.

This works for whole chickens. If 
you buy boneless chicken breasts, 
obviously you’d skip down to step 5. 

1. Rinse the chicken well in 
water.

2. Cut the chicken into 
standard pieces.

3. Remove the bones from the 
breast pieces.

4. Use the remaining chicken 
pieces for other recipes (salads, 
soups, and casseroles) by either 
freezing in individual bags, or boil 
and freeze the broth and meat, or 
use in recipes during a mega-cook-
ing™ session.

Optional: In a shallow bowl 
combine ½ cup soy sauce, ½ cup of 
water, teaspoon of ground ginger, 
and ¼ cup teriyaki sauce (multiply 

amounts as needed) or Italian 
dressing. Marinate the chicken 
breasts in the mixture overnight.

5. Grill the chicken over 
medium hot flames until cooked 
through, but not overcooked. It 
usually takes us an average of 10 
minutes on each side. (If you 
marinated some of the breasts, be 
sure to keep them separated when 
grilling.) You also might want to 
cook some of them by wrapping in 
foil and letting them heat that way 
– it works well for some applica-
tions when you don’t need the 
“decorative striping.”

6. Freeze individually. If you 
marinated some of the breasts, be 
certain to label well. Either 

Step 6 Option 1: Bag each 
breast in a separate freezer bag.

Step 6 Option 2:  Wrap each 
breast individually in foil or 
heavy-duty plastic, or

Step 6 Option 3: Place the 
breasts on cookie sheets or 
cardboard covered with plastic 
wrap and freeze. Once frozen solid, 
bag together. You can then pull out 
one grilled breast or half-a-dozen.

7. Use the breasts in any of the 
following recipes or any of your 
own creations.

Note: I’d recommend that you cook 
some of the breasts completely 
through and mark accordingly for use 
in salads and other recipes that you 
won’t be cooking more. Cook some 
75% through and LABEL for those 
recipes that you will be baking some 
more.
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GRillED 
CHiCkEn 
CREPES

Some good cooks avoid 
making crepes because it 
seems like so much work. I 
agree that I don’t have the 
time to make crepes – that’s 
if I made them on the day of 
serving. Instead I like to 
make a mega-batch and 
freeze them individually 
(separated by sheets of 
waxed paper or butter 
wrappers – see note). Then 
on the day of serving I just 
thaw out some chicken, 
some sauce, some frozen 
peas, and some crepes. I 
simply have to heat and 
assemble. I have a meal – 
which would have otherwise 
taken me more than an 
hour to prepare – ready to 
eat in less than 15 minutes.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled 

Boneless Chicken 
Breasts

1 (2, 4, 16) cups White 
Sauce 

½ (1, 2, 8) cups frozen 
green peas, cooked 
(or a variety of 
cooked, chopped 
vegetables)

4-8 (6-12, 12-24, 

48-96) Crepes, 
warm

1. Thaw the grilled 
chicken breasts in the 
refrigerator overnight or 
defrost in the micro-
wave.

2. Cut into bite-
sized pieces.

3. Either make 
White Sauce now, or 
thaw previously made 
sauce.

4. Heat the sauce, 
and add the cooked 
green peas and chicken.

5. Place ½ cup of 
chicken sauce inside 
each crepe, and roll up.

6. Set the filled 
crepes side-by-side in a 
casserole dish. Top with 
any remaining sauce.

7. Bake at 350° F for 
5 to 10 minutes until 
soft and bubbly.

8. Serve hot. Great 

with fresh fruit.

Additional Ideas:
Make up a variety of 

sauces and allow guests to 
wrap their own crepe with 
their own choice. Heat the 
meat separately. Use plain 
white, curry, hollandaise, 
sweet ‘n sour, cheese, or 
even light BBQ sauces as 
options.

BASiC CREPE RECiPE
The key to making great crepes that are easy to 

cook is to refrigerate the batter for several hours 
before cooking. Note: Save butter wrappers 
(waxed paper, with thin coat of butter residue) in 
the freezer – just place in a sealable bag until you 
have a stack. Use these to separate crepes. They 
will then peel back as you need each one. Or reuse 
the butter wrappers to prepare pans for baking 
without getting your fingers messy.

x1 (x2, x3)
½ (1, 1½) cups milk
½ (1, 1½) cups water
1 (2, 3) cups flour (AP)
¼ (½, ¾) teaspoon salt
1/8 (¼, ½) cups butter, melted
2 (3, 4) eggs

1. Melt butter.
2. Put all ingredients in your blender 

pitcher.
3. Blend for 30 seconds, scrape sides.
4. Repeat step 3 until you have a very 

thin, even batter.
5. Refrigerate for at least 2 hours.
6. Preheat crepe maker (option 1) or 

prepare crepe pan (option 2).
7. Option 1: Pour into a low-sided bowl 

(pie plate works great) and dip your crepe 
maker quickly over surface. Cook for about 
30 seconds. 

7. Option 2: Depending on the quality 
of your pan, you might have to spray the 
bottom with a non-stick product or use a dot 
of butter. Heat pan to med high. Pour about 
2 Tbls of batter into pan, roll it slightly from 
side-to-side to coat bottom of pan. Cook for 
about 30 seconds. Slide crepe off and repeat.

8. Separate it crepe with waxed paper, 
parchment, butter wrappers, plastic wrap or 
even cotton towels. Eat some today. Freeze 
the rest. 

9. Serve today’s amount with a variety of 
fillings: meat, vegetables, and sauces or 
puddings, toppings, and fruit.

TAPiOCA  
APRiCOT CHiCkEn

I realize this may sound 
strange if your only experience 
with tapioca is pudding. 
However, it is a wonderful 
thickener that adds a different 
flavor to sauces.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled Boneless 

Chicken Breasts
1½ teaspoons (1 Table-

spoon, 2 Tablespoons, ½ 
cup) Quick-cooking 
Tapioca

½ (1, 2, 8) cups Apple Juice 
concentrate (thawed, NOT 
diluted) or Apricot Nectar

1/8 (¼, ½, 2) cups Dijon-style 
Mustard

½ (1, 2, 8) teaspoons Ground 
Ginger

½ (1, 2, 8) cups Dried 
Apricots OR freshly sliced, 
or canned

¼ (½, 1, 4) cups Sliced 
Almonds (optional)

1. Thaw the grilled 

chicken breasts (and any other 
ingredients, as applicable) in 
the refrigerator overnight or 
defrost in the microwave for 
about 10 to 15 minutes.

2. Make the apricot sauce: 
In a bowl dissolve the tapioca 
beads in the concentrate or 
nectar. Let sit for at least 5 
minutes. OR if you have a 
different brand, you can mix 
the tapioca powder in the 
nectar and heat on stove (stir!) 
or microwave for one minute, 
stir, microwave for one 
minute, stir. Repeating until it 
is thick.

3. Stir in the mustard and 
ginger until smooth. Stir in the 
apricots. If using dried, let rest 
for 20-30 minutes.

4. Lay chicken breasts in a 
flat baking dish.

5. Cover with apricot 
sauce.

6. Bake at 350° F for 10 to 
15 minutes or in the micro-
wave, covered for 4 to 5 
minutes (depending on the 
oven).

7. Sprinkle with almonds. 



| Spring/Summer 2015| Blessed Living Women’s E-Magazine | 59| Spring/Summer 2015 | Blessed Living Women’s E-Magazine |58

RAnCHEROS 
CHiCkEn

This is a quick 
South-of-the-Border meal. 
So easy to prepare the kids 
can do it. You can cook the 
beans ahead and have 
them frozen in 1-cup 
amounts that only need to 
be thawed, or you can buy 
these in a can. I favor a 
pressure cooker to cook 
beans – fast and easy.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled 

Boneless Chicken 
Breasts

½ (1, 2, 8) cups Black 
beans, cooked

½ (1, 2, 8) cups Bell 
Pepper, strips (any 
color)

½ (1, 2, 8) cups Onion 
Rings

½ (1, 2, 8) cups Salsa 
(homemade or 
commercial – the 
chunkier the better)

1. Thaw the grilled 
chicken breasts (and any 
other ingredients, as 
applicable) in the 
refrigerator overnight or 
defrost in the microwave 
for about 10 to 15 

minutes.
2. Arrange the 

breasts in a 13 x 9-inch 
baking pan.

3. You can soften the 
veggies in the micro-
wave, or sauté in a skillet 
for a few minutes. Or if 
you like the crunch of 
nearly-raw, don’t soften 
ahead of time.

4. Spoon black 
beans, peppers, and 
onions over the chicken 
breasts.

5. Top with Salsa.
6. Bake at 350° F for 

10 to 15 minutes until 
the meat is hot, or bake 

in the microwave 
covered for 4 to 5 
minutes (depending on 
the microwave oven).

7. (Optional) Top 
with some grated 
Mexican cheese mix and 
put back in oven for a 
couple minutes for 
cheese to melt.

FlASH BBQ 
CHiCkEn

I appreciate “real” 
barbecued chicken, but 
sometimes I just don’t 
have the time. I can serve 
a pretty good substitute 

by thawing out some 
grilled breasts and 
coating them with 
barbeque sauce and 
baking for 15 minutes. 
Delicious. This barbecue 
sauce is good for several 
recipes. Or, of course, you 
can use your favorite 
store-bought version. I like 
to make batches of this 
sauce for use at other 
times.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled 

Boneless Chicken 
Breasts or boiled 
chicken

¼ (½, 1, 4) cups Lemon 
Juice

¼ (½, 1, 4) cups Cider 
Vinegar [mol] – it is 
strong, so you might 
want to use half – 
Use flavored vinegar 
for added layers of 
savoriness

¼ (½, 1, 4) cups Honey
1/8 (¼, ½, 2) cups 

Worcestershire 
Sauce

½ (1, 2, 8) cups Tomato 
Paste (or use ketch-
up – it will make the 
sauce thinner)

½ (1, 2, 8) teaspoons 
Dry Mustard 

1/8 (¼, ½, 2) cups Chili 
Sauce (optional)

1/8 (¼, ½, 2) cups Liquid 
Smoke (optional)

Dashes of Hot sauce 
(optional — use 
Louisiana or some 
other regional 
favorites)

1. Thaw the grilled 
chicken breasts (and any 
other ingredients, as 
applicable) in the 
refrigerator overnight or 
defrost in the microwave 
for about 10 to 15 
minutes.

2. Meanwhile, make 

the barbecue sauce. In a 
saucepan mix all of the 
ingredients (except the 
chicken) and bring to a 
boil. Reduce the heat 
and simmer for 45 to 60 
minutes until the sauce 
is thick and will coat a 
spoon.

3. Arrange the 
chicken breasts in a 
prepared 13 x 9-inch 
baking pan and coat 
with barbecue sauce. 
Bake at 375° F for 15 to 
20 minutes.

4. Serve hot with 
corn and baked French 
Fries.
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GARDEn-FRESH CHiCkEn
x1 (x2, x4, x16)
4 (8, 16, 64) Grilled Boneless Chicken Breasts
1½ (3, 6, 24) cups Chicken Broth
1/8 (¼, ½, 2) cups Cornstarch (1/8 cup = 2 Tablespoons)
1/8 (¼, ½, 2) teaspoons Garlic Powder
Dash 1/8, ¼, 1) teaspoon ground Ginger (mol)
1 Tablespoon (1/8, ¼, 1) cup Soy Sauce
1 (2, 4, 16) cups Green Peppers, sliced
1 (2, 4, 16) cups Tomato, sliced
½ (1, 2, 8) cups Snow Pea Pods
½ (1, 2, 8) cups Celery, chopped
½ (1, 2, 8) cups Scallions (or use half that amount of 

green onions, chopped)
Cooked Rice or prepared Noodles

1. Thaw the grilled chicken breasts in the refrigerator 
overnight or defrost in the microwave.

2. Cut the chicken breasts into strips, then into 1-inch 
cubes.

3. Make the sauce: Combine one-third of the cold 
chicken broth and cornstarch and blend until the 
cornstarch is completely dissolved. (Shake in a sealed 
glass jar or use a blender jar.) Set aside.

4. In a saucepan combine the remaining chicken 
broth with the garlic powder and ginger. Add the soy 
sauce. Bring to a boil. Reduce the heat to medium high, 
and pour in the cornstarch and broth mixture. Stir 
constantly, cooking over medium heat until thick and 
translucent, stirring frequently. [When using cornstarch, 
always cook for at least one minute.] Remove from the 
heat and set aside.

5. Prepare the chicken and vegetables: In a nonstick 
skillet (or regular skillet with a few teaspoons of oil) 
stir-fry the chicken pieces and vegetables until warm. You 
want them to be crispy-tender.  Pour the sauce over the 
chicken and serve. (Or serve the sauce on the side – some 
children and adults might not like the sauce.)

6. Serve over a bed of rice or prepared noodles.
You can even change up this recipe, but adding other 

vegetables like summer or zucchini squash, baby corn. If you 
use broccoli or carrots, you will want to soften them a little 

before stir-frying. Add in some chopped water chestnuts for 
some crunch. If you don’t have time to make the sauce, you 
can substitute salad dressings like Raspberry Vinaigrette, 
Green Goddess, or even Honey-mustard. 

GRillED CHiCkEn SAlAD
x1 (x2, x8)
1 (2, 8) Grilled Boneless Fully-cooked Chicken Breasts
1-2 (2-4, 8-16) cups clean Lettuce, torn (mixture of 

lettuces: endive, romaine, iceberg, etc.)
1 (2, 8) Spinach Leaves, raw and clean
¼ (½, 2) cups onions, chopped
1 (2, 8) ribs of Celery, chopped
1 (2, 8) Green Onions, chopped
1 (2, 8) Carrots, chopped
1 (2, 8) cloves of Garlic, minced or use Garlic Powder
¼ (½, 2) cups of mushrooms, sliced
1 (2, 8) Orange slices (or use Mandarin Oranges) OR 

apples, chopped
¼-½ cup (½-1 cup, 4-8 cups) Salad dressing – Try 

Orange or Honey Mustard

1. Thaw the grilled chicken breasts in the refrigerator 
overnight or defrost in the microwave for about 10 to 15 
minutes.

2. If the salad greens aren’t washed, rinse them well 
with a vinegar/water mixture. Either spin or pat dry.

3. In a large salad bowl toss together the salad 
greens and other vegetables.

4. Cut the chicken breasts into strips or chunks.
5. Top the salad greens with chicken pieces and 

oranges. Serve with dressing on the side.  Optional: Sprin-
kle with some coconut or nuts.

6. Serve with chilled grapes. Also, it is wonderful to 
serve this in a bread bowl. 

Note: To make a quick orange dressing: use a basic 
Italian dressing recipe (or mix) but substitute orange 
juice for the water or vinegar and add 1 teaspoon of 
orange zest per cup of dressing.

grILLed chIcken saLad

garden-fresh chIcken

If you have pre-grilled chicken, this recipe can be made up in very little 
time. You can pre-make this sauce for use later. I use grilled chicken that I 
marinated in a soy-sauce mix. Depending on your situation, you could 
prepare and freeze the celery, peppers, and pea pods ahead and then add 
them just before cooking. I like to use fresh tomatoes for this recipe – it 
does make a difference. This meal is very light – not much sauce. If you like 
a lot of sauce, you’ll want to double the amounts.

This salad is so easy to make and very portable, wonderful to take to 
luncheons. I can thaw out just one chicken breast and make two 
wonderful salads (if you like more meat, then it would make only one 
salad).
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GRillED PinEAP-
PlE CHiCkEn

Next time you grill, throw on 
some pineapple rings. Freeze them 
individually to use in this recipe. I 
make up batches of this pineapple 
sauce for use in a variety of recipes. If 
you like sugar, you might want to 
add 2 Tablespoons of sugar to each 
cup of pineapple juice. Since we’re 
trying to reduce sugar consumption, 
we’ve found that we like this with just 
the natural sweetness of the juice. If 
you aren’t sure about how to cook 
with pineapple, please see the pink 
box. Reminder: this is a “light” 
amount of sauce, you might want to 
use the x2 for a x1 amount if you like 
to have lots of sauce.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled Boneless 

Chicken Breasts
1 8-ounce can (1, 2, 8) 20-ounce 

cans of Pineapple Rings (or 
equivalent of fresh)

1 (2, 4, 16) cups Pineapple Juice
3 Tablespoons (1/3, ¾, 3) cups 

Cornstarch 

Grated Coconut for garnish 
(optional)

1. Thaw the grilled chicken 
breasts (and any other ingredients, 
as applicable) in the refrigerator 
overnight or defrost in the micro-
wave for about 10 to 15 minutes.

2. If you haven’t already grilled 
the pineapple rings, you can do 
that now, or just put them under 
the broiler for a few minutes.

3. Make the pineapple sauce: 
Mix 1/3 of the pineapple juice with 
the cornstarch – shake in a closed 
jar. In a saucepan bring the remain-
ing pineapple juice to a boil. Stir in 
the cornstarch mixture. Cook for at 
least 1 minute. It should thicken 
quickly.

4. Arrange the breasts in a 13 x 
9-inch baking pan.

5. Top with grilled or un-grilled 
pineapple rings. Pour the sauce 
over the breasts. 

6. Bake at 350 ° F for 10 to 15 
minutes until the meat is hot.

7. Garnish with grated coco-
nut, if desired.

pIneappLe
Pineapple is an amazing fruit. I cook 

with it often. There is quite a difference 
between canned and fresh pineapple. 

When shopping for fresh pineapple, 
pull out one of the center leaves. It 
should come out with a slight tug. If it 
comes out easily, the pineapple is too 
ripe. If it comes out after a hard pull, the 
pineapple is too raw. 

Pineapple has an enzyme called 
Bromelin. It is this active enzyme that 
breaks down meat protein. That is what 
makes it almost impossible to ever use 
fresh pineapple in gelatin. It is not the 
acid that fails the gelling process. 

Note: canning usually happens at 
such temperatures that the bromelin 
enzyme is destroyed.  So, canned 
pineapple has a different effect in 
recipes. I try to buy fresh pineapples at 
the farmer’s market and then dehydrate 
the extra. 

We planted the crowns (leaves 
[fronds] and top core) in pots that we 
can bring in the house when the 
temperature drops to freezing when we 
lived further north. But now we plant 
them in raised beds. 

To prompt a none-fruiting plant, we 
insert an apple core in the middle of the 
crown. It works every time. 

I don’t throw the fruit core away (the 
center section), instead we chop (it’ll be 
very tough) and dehydrate it. Those 
core pieces make wonderful powder for 
use as seasoning and flavoring in 
salads, breads, meat dishes, and 
desserts. Or pulverize them for juice.

If you can’t get fresh pineapple, but 
want to dehydrate some for long-term 
use or for snacks, then used canned. It 
won’t be as good as fresh, but it still 
tastes wonderful.

BRinG ‘EM 
HunGRY 
CHiCkEn

We’ve had versions 
of this recipe in several 
restaurants. It is very 
quick to prepare, one 
reason it is so popular for 
grill-type restaurants to 
serve.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled 

Boneless Chicken 
Breasts

½ (1, 2, 8) cups Mush-
rooms, sliced fresh 
or canned

2 (4, 8, 32) Ham or 
Ham Substitute (½ 

slice per breast) 
– Since we don’t eat 
pork, we’ve found 
that there are 
several companies 
that make a turkey 
ham substitute that 
is quite good.

8 (16, 64, 128) Bacon 
or Turkey Bacon 
slices (2 slices per 
breast)

4 (8, 16, 64) Swiss 
Cheese slices (1 
slice per breast) or 
Mozzarella slices.

½ (1, 2, 8) cups Hon-
ey-mustard dress-
ing or sauce 

1. Thaw the grilled 
chicken breasts (and 

any other ingredients, 
as applicable) in the 
refrigerator overnight or 
defrost in the micro-
wave.

2. If you are using 
Pork Bacon, you’ll want 
to cook it 80% done. 
Check your Turkey 
Bacon to make sure it is 
already fully cooked, 
else precook it. Or if you 
like it extra crispy, 
precook it. The 10 
minutes in the oven is 
not enough time to fully 
cook Pork. 

3. Arrange the 
breasts in a 13 x 9-inch 
baking pan.

4. Top each breast 
with some mushrooms 

(optional), then layer on 
ham, bacon strips, and 
cheese.

5. Bake at 350° F for 
10 minutes until the 
cheese is melted and 
the meat is hot.

6. Serve with 
honey-mustard dressing 
or sauce on the side. 
You can use commercial 
brands or make your 
own. The recipes for 
Mega-Mayonnaise and 
7 other dressings are in 
my book, Mega Cooking 
along with more than 
430 pages of recipes 
and cooking instruc-
tions. 

Special for Blessed 
Women’s E-Magazine 
Readers: Mega-Cooking 
$10 plus $6 shipping 
and .065 tax. Email us 
at blwemag@yahoo.
com for ordering 
information. 
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CHiCkEn (OR 
BEEF)  
FAJiTAS

My dear husband loves fajitas, so I 
try to keep fajita fixings ready to heat in 
the freezer all the time. You can either 
make your own tortillas or buy them in 
bulk very inexpensively. I also like to 
keep some beef strips grilled and cut 
into slices to serve, that way guests can 
choose between chicken or beef or a 
combination of both.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled Boneless 

Chicken Breasts (For more 
flavor see Denna’s Marinade 
option)

½ (1, 2, 8) pounds Grilled Beef 
strip steak (optional)

¼ (½, 1, 4) cups Bell Peppers, cut 
into strips

¼ (½, 1, 4) cups Onions, cut into 
strips

¼ (½, 1, 4) cups Salsa
¼ (½, 1, 4) cups Sour Cream or 

Plain Yogurt
½ (1, 2, 8) cups Lettuce, Thinly 

sliced
4 (6-12, 12-24, 48-96) Tortillas

1. Thaw the grilled chicken 
breasts (and beef ) in the refrigerator 
overnight or defrost in the micro-
wave for about 10 to 15 minutes.

2. Cut the chicken and beef into 
strips.

3. In a skillet with a few Table-
spoons of oil, sauté the peppers and 
onions. Add the grilled chicken and 
heat through. For a “build-your-own” 
option, keep each ingredient sepa-
rate both when sautéing and serving.

4. Serve the chicken and beef, 
cooked vegetables, salsa, sour cream, 
and lettuce in separate bowls and let 
diners assemble their own fajitas.

CHiCkEn 
CACCiATORE

This is one meal that 
Alan and I especially like. If 
you have young children, 
you might want to leave 
some of the breasts without 
the vegetables.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled 

Boneless Chicken 
Breasts

½ (1, 2, 8) cups Meat-
less Spaghetti 
Sauce (or Pizza 
Sauce)

¼ (½, 1, 4) cups 
Tomato Paste (if 
needed)

½ (1, 2, 8) Cloves 
garlic, minced (or 
use garlic powder)

½ (1, 2, 8) cups fresh 
Mushrooms, sliced 
(or canned)

½ (1, 2, 8) cups Bell 
Peppers strips (any 
color)

½ (1, 2, 8) cups Onion 
Rings

¼ (½, 1, 4) cups Black 
Olives, pitted, and 
sliced

 Cooked rice or 
noodles

1. Thaw the grilled 
chicken breasts (and 
any other ingredients, 
as applicable) in the 
refrigerator overnight or 
defrost in the micro-
wave for about 10 to 15 
minutes.

2. Arrange the 
breasts in a single layer 

in a prepared pan 
(sprayed or lined) 13 x 
9-inch pan(s).

3. Depending on 
how thick your spaghet-
ti sauce is, you might 
need to add in the 
optional tomato paste. 
Add garlic (optional).

4. In a separate 
bowl mix together the 

mushrooms, peppers, 
onions, and olives. You 
can use them raw (for a 
more garden crunch) or 
soften them by sautéing 
in some butter/olive oil 
or by microwaving a 
few minutes.

5. Distribute the 
vegetables mixture over 
the breasts.

6. Pour or spoon 
spaghetti sauce over 
the vegetables.

7. Bake at 350° F for 
15 minutes until hot, or 
in the microwave, 
covered for 5 minutes.

8. Serve hot with 
rice or noodles.
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OranGe stir-FrY 
ChiCken

This recipe is similar to 
the Garden-Fresh Chicken so 
I make sure to serve these a 
few weeks apart. The sauce 
can be mega-prepared, 
divided, and thawed for 
later use. Then you just 
assemble the ingredients on 
the day of serving. To add 
some crunch, add sliced 
water chestnuts or almonds 
during step 5. Even though I 
cook “light,” I like this sauce 
too much, so I double it even 
for the single amount. You 
can expand this to a full 
meal  by adding some 
stir-fry vegetables.

x1 (x2, x4, x16)
4 (8, 16, 64) Grilled 

Boneless Chicken 
Breasts

1/8 (¼, ½, 2) cups 
Cornstarch (1/8 cup 
= 2 Tablespoons)

1 (2, 4,16) cups Orange 
Juice

1/8 (¼, ½, 2) cups Sugar 
or Honey [Orange 
Blossom Honey is 
my choice]

1/8 (¼, ½, 2) cups Soy 
Sauce

1 Tablespoon (1/8, ¼, 1) 
cups Grated Orange 
Rind (mol)

1/8 (¼, ½, 2) teaspoons 
ground Ginger

1 (2, 4, 16) cups 
Orange sections (or 
use canned Manda-
rin Oranges)

Cooked Rice
½ (1, 2, 8) Green 

Onions, chopped 
for taste and 
garnish

1. Thaw the grilled 
chicken breasts in the 
refrigerator overnight or 
defrost in the micro-
wave for about 10 to 15 
minutes.

2. Make the sauce: 
Dissolve the cornstarch 
in one-fourth of the 
cold orange juice. Set 
aside.

3. In a saucepan 
heat the remaining 
orange juice with the 
honey, soy sauce, rind, 
and ginger. Reduce the 
heat to medium high 
and stir in the corn-

starch and orange juice 
mixture. Cook over 
medium heat until thick 
and translucent, stirring 
frequently. Remove 
from the heat and set 
aside.

4. Cut the chicken 
breasts into 1-inch 
cubes (or serve the 
breasts whole or in 
1-inch strips).

5. In a nonstick 
skillet (or regular skillet 
with a few Tablespoons 
of oil) heat the chicken.

6. Toss in the 
oranges and cook for 2 
to 3 minutes.

7. Pour in the sauce 
(or serve on the side).

8. Serve over rice. 
Sprinkle with raw 
chopped green onions.

ChiCken  
parmiGiana

Though this recipe is 
great with non-marinated 
chicken breasts, it is even 
more delicious with grilled 
breasts that were marinated 
in Italian dressing. This 
version cuts about 200 
calories from the traditional 
recipes, because we are 
using grilled chicken breast 
instead of a batter-encrust-
ed patty. By using 4 oz. 
breasts, instead of 6-8 oz. 
you will also cut calories. It 
works well with reduced 
calorie/reduced fat ingredi-
ents.

4 (8, 16, 64) Grilled 
Chicken Breasts

½ (1, 2, 8) cups Pizza 
Sauce (homemade 
spaghetti sauce 
works, or commer-
cial brands) [mol]

½ (1, 2, 8) cups Mozza-
rella Cheese, grated 
OR 4 (8,16,64) slices 
of mozzarella, 
swiss, or provolone 
cheese

¼ (½, 1, 4) cups Parme-
san Cheese, grated 
(The better quality, 
the better this 
recipe will taste.)

1. Thaw the grilled 

chicken breasts in the 
refrigerator overnight or 
defrost in the micro-
wave.

2. Place the chicken 
breasts in a 13 x 9-inch 
baking pan that has 
been coated with 
nonstick spray or lined 
with foil or baking 
sheet.

3. Brush pizza sauce 
over the breasts.

4. Sprinkle mozza-
rella cheese on top. Or 
place a slice of cheese.

5. Bake at 350° F for 
5 minutes.

6. Sprinkle Parme-
san Cheese over each 
breast.

7. Bake an addition-
al 5 minutes until the 
cheese is melted and 
the meat is hot.

8. Serve hot. A 
great side for this dish is 
Noodles Alfredo.

Note: You can also use 
slices of turkey breast meat 
for most of these recipes 
and it works quite well. If 
you don’t overcook the 
turkey, you can slice it thick 
and then grill it for just a 
few minutes to give it a 
wonderful flavor and that 
“striped” look that says 
“yummy.”
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you name It bread
This recipe is delicious and you can 

make it whatever you want it to be. I like 
to make 6 loaves at one time (fits my 
oven just fine) and then when they 
come out I use six different glazes to 
make each loaf distinctive. You can 
probably come up with even more ideas 
for glazes than I have. Experiment – so 
far nothing I’ve tried hasn’t worked.

x1 (x2, x4, x6) Multiples
½ (1, 2, 3) cups Shortening
1 (2, 4, 6) cups Sugar or equiva-

lent
2 (4, 8, 12) Eggs
1½ (3, 7, 9) cups Flour (all-pur-

pose or combo of other soft 
flours)

1 teaspoon (2 teaspoons, 4 
teaspoons, 2 Tablespoons) 
Baking Powder

½ teaspoon (1 teaspoon, 2 
teaspoons, 1 Tablespoon) Salt

¾ (1½, 3, 4 ½) cups Milk

1. Preheat oven to 350 ° F. 
Prepare pans by either coating 
them with shortening, spraying 
them with a non-stick spray, or 
lining them with parchment or 
other baking sheets.

2. Using your mixer, cream 
Shortening and Sugar. (Or do by 
hand with spoon).

3. Add eggs one at a time – 
thoroughly mixing each time. If 
you have a quality mixer, you can 
dump all the eggs in at once.

4. In a separate container, 
combine Flour, Baking Powder, and 
Salt. Fluff together with a whisk – 
or sift.

5. Alternate pouring in milk 
and flour mixture into batter 

several times, until batter is fairly 
consistent.

6. Pour batter into prepared 
pans.

7. Bake at 350° F for 55-60 
minutes – until a toothpick or 
probe stuck in middle of a loaf 
comes out clean.

8. While the loaves are baking, 
prepare glazes.

9. Place pan on a rack. Prick 
the loaf with a cake tester or ice 
pick about 2 dozen times.

10. Immediately pour glaze 
over warm bread.

11. Cool completely before 
removing from pan.

12. Enjoy. Or bag, label, and 
freeze for later use.

13. Thaw by placing in refriger-
ator at least 24 hours before use.

Glaze recipes are for one 
loaf – If you really like 
intense flavoring, you 
might want to double (or 
triple) the recipe and really 
soak the loaves. For a more 
dramatic visual presenta-
tion, you can add a few 
drops of food coloring to 
the glaze. 

Lemon Glaze: Combine: 
½ cup Confectioner’s 

Sugar
2 teaspoons grated 

Lemon Peel
2-3 Tablespoons Lemon 

Juice

Orange Glaze: Combine:
½ cup Confectioner’s 

Sugar
2-3 Tablespoons Orange 

Juice Concentrate

Apricot Glaze: Combine:
½ cup Confectioner’s 

Sugar
2-3 Tablespoons Apricot 

Nectar

Blueberry Syrup: Use it as 
it comes right out of the 
bottle, or make your own 
by combining ½ cup 
Confectioner’s Sugar and 
2-3 Tablespoons of 
blueberry juice.

Apple Glaze: Combine
½ cup Confectioner’s 

Sugar
½ teaspoon Cinnamon 
2-3 Tablespoons Apple 

Juice (the thicker the 
better)

Maple Syrup: Use straight 
from the bottle or make 
your own using maple 
flavorings with ½ cup 
Confectioner’s Sugar and 
some water or milk.

Butterscotch Syrup: 
Easy: Dilute store-bought 

Butterscotch topping with 
warm water, 2:1.

More work, but inexpensive, and 

with ingredients you have on hand: 

Make your own butter-
scotch and store for use in 
this recipe, as a topping for 
other desserts, and in 
recipes that start with you 
melting commercial 
butterscotch chips. Melt ½ 
cup or one stick of salted 
Butter in a saucepan 
(heavy bottom) using 
medium heat, Sprinkle in 1 
cup of Brown Sugar (dark 
or light). Cook and stir until 
the sugar becomes liquid 
about 3-5 minutes. Pour in 
1 cup of Heavy Cream, mix 
well. Still over medium 
heat, bring to a gentle boil 
and cook for 5-10 minutes 
– you don’t have to stir 
constantly, but about 2-3 
times each minute, give it a 

good stir with a spoon or 
whisk. (5-10 minutes – 5 
will do if the sauce is going 
in another recipe and will 
have more baking, but for 
smooth, not grainy true 
butterscotch, let it cook 
the full 10 minutes – you’ll 
be glad you did.)

Remove from heat. Cool 
it to room temperature. Stir 
in 1 Tablespoon Vanilla 
(mol depending on the 
quality of your vanilla). You 
might want to add some 
Salt – sprinkle and taste, 
sprinkle and taste. I add 
about 1 teaspoon of 
kosher Salt or ½ teaspoon 
of Real Salt™ (The latest 
trend is to use large flake 
salt, if that’s important to 
you). Place in a bottle and 
refrigerate up to 2 weeks.

Just a note to those who 
are fine-tuning their 
cooking skills, in almost 
every case, you’ll want to 
add the vanilla last – when 
the sauce, batter, concoc-
tion is away from heat. 
Vanilla, a wonderful 
ingredient and flavoring, 
dissipates quickly and the 
intensity will “cook out” if 
you add it too early. And 
YES, real vanilla is much 
better than vanilla flavor-
ing – check the label.

Banana Glaze: Pulverize 
one Banana until it is 
almost liquid. Add in the ½ 
cup Confectioner’s Sugar.

Strawberry Glaze: Use 
Strawberry Syrup straight 
from the bottle, or make 
your own from the juice of 
macerated Strawberries.

Pineapple Glaze: Combine 
½ cup Confectioner’s Sugar 
with 2-3 Tablespoons of 
Pineapple Juice.

Canned Fruit Glaze: Save 
the juice from any canned 
fruit like Fruit Cocktail and 
mix it with ½ cup Confec-
tioner’s Sugar and it works 
great.

In other words, I use 
whatever fruit or juice I 
have handy and so far 
every one of them has 
made a great flavoring for 
this tea bread.

© 2015 Jill Bond, All 
Rights Reserved

Jill evangelized in more 
than half the states via her 
cooking classes and 
world-wide with her media 
appearances.
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Creativity

Have you ever heard of a 
Birdhouse Ministry? 

Perhaps her story will 
ignite a creative urge in you 

to take what inspires you and make a 
work of art. So, in not a normal 
step-by-step project mode, here’s Jane 
Ward’s creativity story.

Years ago Jane had a strong desire 
to build a birdhouse. She didn’t have 
any tools or equipment. She built a 
birdhouse shaped like a church.

She has since accumulated saws 
and such. 

She has now built more than a 

hundred with as many as 20 built and 
finished at one time. 

She has fun and each birdhouse is 
unique. She doesn’t have any rhyme 
or reason or a step-1-step-2 method-
ology. 

She’ll see something while she is 
out and around on errands and she’ll 
get an idea.

She’ll decide on a structure, do the 
sawing, nailing, painting and then 
add the embellishments.

Though she had this talent and 
drive to make amazing birdhouses, 
she hadn’t a clue as to what to do 
with them.

Years ago she spoke with one of 
our pastors about what to do with the 
birdhouses. Instead of telling her 
what to do, he advised her to pray 
about it. 

God has since given her quite a 
ministry of making birdhouses and 
selling them. As much as she enjoys 
each one, she sells them. All of the 

proceeds go to ministry work. 
For example, she might see a 

napkin holder and she can picture it 
as a veranda. So she cuts it in half and 
that starts a theme. She’ll decorate all 
the sides and give each it a distinct 
personality.

So, the obvious question is does 
she like birds. Do any of them use the 
birdhouses? (Though I cringe to think 
of putting my own Jane Ward Original 
Birdhouse outside.)

Yes, she loves birds. She has had a 
few that frequent her yard – that 
peaceful place. 

She doesn’t take orders. She 
doesn’t do consignments or “on 
commission” orders. She makes them 
and if you like what she has, then 
she’ll sell it. All proceeds go to mission 
and ministries. 

If you’d like to know what she 
currently has available, just email her 
via blwemag@yahoo.com and we’ll 
forward your email to her.
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Think about what you believe 
about God and why you 
believe it. 

Who or what has influ-
enced the way you believe? 

What have you learned about God 
and the Bible, and from where have 
you learned it? From a religion? From 
what others have said? From the 
world? From the Bible itself?

Perhaps you believe with all your 
heart or don’t believe in God at all. Or 
maybe you’ve been going to church all 
your life because it made you feel 
good or you thought you were 
supposed to, or that you’d go to 
Heaven if you did. 

Maybe you’re just not sure what you 
believe and you have questions.

Belief in God isn’t about knowing or 
understanding everything about the 
Bible or God. If that were the case, 
what room would there be for faith? 

Jesus said to him, “Have you 
believed because you have seen 
me? Blessed are those who have 
not seen and yet have believed.”

John 20:29

Hebrews 11:6 says, 

And without faith it is impos-
sible to please him, for whoever 
would draw near to God must 
believe that he exists and that he 
rewards those who seek him. 

We will probably always have 
questions, and that’s okay. But there 
are some basic things we can be sure 
of.

God created us for relationship with 
Him, and He gave us the Bible, the 
inspired Word of God to help us know 
and follow Him.

All Scripture is breathed out by 
God and profitable for teaching, 
for reproof, for correction, and 
for training in righteousness. 

2 Timothy 3:16

We sinned against God. There is no 
one that hasn’t broken at least one 
(closer to all) of the Ten Command-
ments.

For all have sinned and fall 
short of the glory of God. 

Romans 3:23 

God is Holy and He is just and 
cannot tolerate sin, therefore our sins 
separate us from Him. 

For the wages of sin is death, 
but the gift of God is eternal life 
in Christ Jesus our Lord. 

Romans 6:23 

But God loved us so much that He 
made a way for us to have a renewed 
relationship with Him (not just reli-

gion).  God came to us in the person of 
Jesus Christ and became the sacrifice 
for yours and my sins on the cross.

But God shows his love for us 
in that while we were still sinners, 
Christ died for us. 

Romans 5:8 

There is absolutely nothing we can 
do to make up for our sin. We could 
never be good enough. His forgiveness 
is a free gift.

8 For by grace you have been 
saved through faith. And this is 
not your own doing;  it is the gift 
of God,

9 not a result of works, so that 
no one may boast. 

Ephesians 2:8-9 

All we need to do is by faith accept 
his sacrifice and open our heart to Him. 

9 Because, if you confess with 
your mouth that Jesus is Lord and 
believe in your heart that God 
raised him from the dead, you 
will be saved. 

10 For it is with the heart one 
believes and is justified, and with 
the mouth one confesses and is 
saved. 

Romans 10:9-10

Jesus’ sacrifice on the cross is the 
only way to renew our relationship 
with the Father.

Jesus said to him, “I am the 
way, and the truth, and the life. 
No one comes to the Father ex-
cept through me.” 

John 14:6

That’s amazing love. You only need 
to ask Jesus to forgive your sins and 
accept His love and sacrifice. When you 
do that, the Holy Spirit comes to live 
inside your heart. Even though you 
may not understand it all, you will then 
know that you know that you know. 

And Peter said to them, “Re-
pent and be baptized every one of 
you in the name of Jesus Christ 
for the forgiveness of your sins, 
and you will receive the gift of the 
Holy Spirit.” 

Acts 2:38

That’s really good news because it 
means you don’t have to try and earn 
it, and indeed you could never earn it. 
It’s about you being forgiven, not 
perfect. You see, it was never about 
you being good. It’s about His Good-
ness. 

4 But when the goodness and 
loving kindness of God our Sav-
ior appeared, 

5 he saved us, not because of 
works done by us in righteous-
ness, but according to his own 
mercy, by the washing of regen-
eration and renewal of the Holy 
Spirit, 

6 whom he poured out on us 
richly through Jesus Christ our 
Savior. 

Titus 3:4-6

That’s new life!

Therefore, if anyone is in 
Christ, he is a new creation. The 
old has passed away; behold, the 
new has come. 

2 Corinthians 5:17

Belief in God is a decision, and it’s 
the most important decision you will 
ever make in your life because it 
determines where you will spend 
eternity as well as giving you a new life 
here that has purpose, peace and 
fulfillment. 

… I came that they may have 
life and have it abundantly. 

John 10:10b

Have you ever asked Jesus to be 

your Lord and Savior, to cover your sins 
by His sacrifice on the Cross? Jesus 
died for you.

Greater love has no one than 
this, that someone lay down his 
life for his friends. 

John 15:13

Will you believe Him today and 
accept His loving sacrifice and amazing 
grace? You may pray something like 
this:

Dear Father, I know you are the 
Creator and Savior of mankind. I 
realize I am a sinner, and I need your 
forgiveness. I believe and accept 
your forgiveness provided for me on 
the cross when you died for my sins. 
Please come into my heart and life. I 
choose to follow you. Thank you for 
your love and grace. In Jesus Name, 
Amen.

©2015 Dora Grace, All Rights 
Reserved

If you prayed that prayer, we would 
love to hear from you. Please write to 
us at blessedlivingemag@yahoo.com. 
And in the words of Billy Graham, “Go 
to church this Sunday.” Find a good, 
Bible-believing church and get 
involved in fellowship with other 
believers to help you in your walk of 
faith. God bless you!

Plan of Salvation

New Life
Blessed Are Those That Believe…

(All Scriptures ESV)
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You 
could think 

that all an 
advertiser had to do was print the word, “NEW” in a bold swatch across a package and the rede-signed box would magically propel itself into any shopper’s chart. “New” is one of those intrinsically magnetic words that draws us in. Draws us into all sort of imaginings of a better life, cleaner laundry, fresher breath, exotic travel, amazing food that tastes delicious, fills us up, and yet has less than 100 calories.

What is it about newness that is so appeal-ing?
Is it that we are so tired and wrung out from the “old.”

NEW holds so much promise, while “been there, done that” is wrought with disappoint-ment.
Time for a reality check.
Yes, of course. The Bible.The wisest man who ever lived said, 

“…There is nothing new under the sun.” 

Ecclesiastes 1:19b ESV
Well, isn’t that a bubble-burster. But think about it, the oldest sin in the Bible 

they tell us is “Pride.” Now, how many times has that millenniums-old sin attached itself to your actions? To your thoughts? Or to your hopes? The singer who dreams of cutting her own CD . . . 
The hostess who pares and decorates her way to have the best shower ever given . . .The writer who wants to hit the top 100 books on Amazon . . .

The wife who wants to brag that her husband is an elder, deacon, or . . . 
The teacher who wants that trophy naming her teacher-of-the-year . . .

The mother who wants to tell you about her son, the doctor . . .
For the wrong reason.
If it is for you and what you have accom-plished than, hello, you have embraced whole-heartedly the most un-new sin around.Could you want those same things and not embrace PRIDE?  Yes, but tread lightly and in much prayer. 

You could want to give God praise and allow others to use your songs to join in praise.You could want to celebrate your best friend and make her feel special.
You could not brag, but support and encour-age him.

You could want your book to touch lives and give God glory.
You could just be the best teacher.You could just love your daughter, no matter what.

You could. But not alone. That kind of wittling away our giant-sized ego takes supernatural power.
Now comes the only NEW I know about. That is the renewing of your mind when the Holy Spirit takes up residence and rewrites your synopses to put God first and you no where on the list at all.

All things new? Possible. Definitely possible.

hana WhItefIeLd – Even as a child Hana was 
fascinated with all the beauty of tradition, heritage, and ethnici-
ty – especially concerning the little she could piece together 
while studying the Old Testament (Tanach) in a Southern Baptist 
Church that emphasized the New Testament (B’rit Hadashah). 

It wasn’t until at a high school government convention that 
she meant her first real life Jew and almost overwhelmed the 
girl with questions. 

Years later as she and her husband’s Biblical knowledge grew, 
they both decided to join in study with Messianic Congrega-
tions (fondly in Yiddish: Mishpocha) and to study under several 
Rabbis. 

Now with more than two decades of embracing the Jewish-
ness of her Christian Faith, she is consistently amazed of how 
Hebrew informs her walk with our HaShem (The Name, YHWH, 
or G_d), Yeshua Ben Yahweh (Jesus), and the Ruach Ha-Kodesh 
(Holy Spirit). 

As Adonai allows, they enjoy expanding other gentile-believ-
er’s study with the historicity of our Faith carefully avoiding 
adding on any yoke of the oral law.

dora grace is an interior decorator, but her favorite hobby is 
writing. Words and names have always intrigued her and she is happy 
for the opportunity to put words together for articles in this magazine. 
She loves reading, but the Bible has always been her main go-to book. 

Dora has known the Lord since she was a young girl. She loves doing 
different Bible studies by different authors as well as teaching them 
herself. She says we can never know enough about Him, and the more 
we know of Him, the easier it is to trust Him. Her greatest joy is seeing 
others accept Christ and grow in Him.

Her other hobbies are anything she can be creative with--sewing, 
crafts, and even playing the guitar. She is married and has three children.

Highlighted Bios Closing Thoughts



Therefore if any man be in Christ, he 
is a new creature: old things are passed 
away; behold, all things are become 
new.

2 Corinthians 5:17 KJV
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