 THE GATHERING PRESENTS:

A MOMENT ETERNAL
(SEASONAL GUIDE)
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Advent Wednesday 3

Advent Week 1 — Contemplation (The Hope
in Dwelling on the Lord.) (past and
present) (Dec:3™) |

. Advent Week 2 - Anticipation_(The. Peacein
Waiting on the Lord and His Promises.)
Ml

Advent Week 3 — Celebra_tion (The Joyin
Expressing our Gratitude.) (Dec. 17")

Advent Week 4 — Culmination. _
(Dec. 24" with Christmas on the 25th) -




tv.}

. government ghall beupon h1s shoulder, and hlS name |
- shallﬁbe called Wonderful Counselor M1ghty God G

Isaiah

e T
e L B
TP :

-t

The people Who Walked in darkness have seen é, great
hght those Who dweltln a Iand of deep darkness on

you have mf‘erea.sed 1ts ]oy, they re]owe ﬂ
w1th ]oy a.t the'éhta.t*vest as they are ?glad When they

hIS; gé,vjetnment a.nd of peace there WlH 3e no end On & ’i, ;
| the thtone of Dav1d./and over his klngdoff f o estabhsh ‘
“ it a,nd to uphold it with justice and with rlghteousness
from th1s time forth and forevermOre The zeal of the -

Lord of hosts WIH do thlS




WHAT IS ADVENT AND |
TS IMPORTANCES
Editorial z Pa's-tofChristian i

Advent is the antzapatory, celebmtwe, |
and contermplative time where
Christians look forward to the
Nativity: the catalyst for the
Crucifixion and the Resurrection; to the
coming of the Christ to save

Humanity; to the Incarnation of the e

Divine Christ in Human Flesh.
Advent is an Eternal Moment, oneof |
proper History, not merelyain event, ¥

but as a reoccurring Reality.




Remembering

Advent is an act of Rémembmnce; a rebellion -
against the secular consumerism of Christmas.
Much like the annivefsa:y of two wedded
Lovers, the Advent Season is about recalling,
attending, and participating in the story of our -
greatest Love; our Lord and our Savior’s devotion
to us and us to Him. We remember through
celebration, through contemplation, and -
through anticipation. We remember Together as
a Family and in the Secret Place as devoted
Followers. Chrlstmas has been d1m1n1shed by -
lackluster celebratlon and h1gh acked by the
world. It is up to us to reclaim the Eternal
Memory of Christmas, of the Incarnatwn and
Advent is the way we do It.

Welcome to your gu1de:-




Advent: A coming intd being or use. A time of @
Preparation for the Nativity. e

Incarnation: The sudden, yet heavily prophesied
appearance of the uncreated and transcendent

Christ (The Word i he Logos) in the flesh of the |
created 1mmanent earth

The Nativity (T he Creche): The Birth' of Jesus to the |
Virgin Mary and her husband Joseph, with the Star
and the Wisemen and the Shepherds and Angels.
This is the moment in time of Advent.

The Eternal Moment: The Advent story is not simply a -
point in history, but an always applicable truth that
transcends time-and, through the acts of
Contemplation, Anticipation, and Celebration, the
participant lives within the Eternal Moment,
garnering all the benefits available.
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Antzu patory — Ad.vent allows the
‘participant proper time to prepare
for the culmination of this eternal
- event through the preparation of
‘mind, will, and body. This causes

thetlme.&ess value of Adventto
- reside within the observant as
| expectation builds. Anticipation
| breeds excitement, desire, and a
~suitable conclusion come -
' Christmas Eve when what hoped ,
for is revealed
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:’f”":"_;:',.‘«_.Celebmtzve — Celebrat1on is the
i ‘"f‘iproper response to the Advent
Event When one celebrates
R somethmg, they declare to”
| themselves and others the value of |

i -,i.'.the thmg laudecl Celebration also
thrusts the part1c1pant intothe
event/ story being lifted up. Proper  7"
- celebration is akin to a well 4

cult1Vatet;;fmemory, and we ﬁnd we
remember better when cons1stently /¥

s rev1ew1ng and celebratmg i

e SR S o e e G
et o e e s R RS y b\
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C lmmatwe— Only through
R contemplatlon R
ant1c1patlon celebratlon

can we properly apprec1ate

s and access the full

culmmatlon Like memory, y "_

1f we do not commemorate
lift up, and aetlvely

" remember, the edges fad.e ,

and the benefits are lost to

us.




Adwent Sygr}bology‘ ﬁ




' Advent Symbology

Symbohsm is the meetlng of hlgher Heavenly
| __meanrng a_nd lower Earthly happemng.

Symbohsm is 1mportant to the part1c1pat10n :
| and celebratlon of Advent because 1t glves
o purpose to actlon '

In the contemplatlon ant1c1pat10n and
celebratlon of the varlous ‘Advent symbols
we part1c1pate 1n a real Way

Includmg the use of symbols in prayer
medltatlon and fest1v1t1es allows for the
stpry of Advent/Chrlstmas to be phy51cally
i real to us

i Useithese in your practice:




N
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Advent Symbology

Adve nt Wre ath

The Advent Wreath isa m1ghty symbol of the Chr1stmas Sgason
Trad1t1onally made of evergreen branches formed into a circle with 4 candles held

W1th1n the evergreen circle is a symbol of Eternal Life. Green from the evergreen is

: con51dered a symbol of Hope W1nter is a desolate time of year, the l1fe of the |

evergreen contrasts the death of winter.

Candle 1:Hope " -
Candle 2:Peace
.Gandle 3: ]oy
3 ok Candle 4: Love
The candles recall the weeks that pass unt1l Christmas. Purple candles symbohze

Wa1t1ng Rose or Pink i is used ori the th1rd Sunday of Advent to symbohze rejoicing, -
g s1nce the Th1rd§unday of Advent is referred to as Gaudete (Re101ce) Sunday. The |-
l1ght is used asia symbol of Christ being the nght of the World commg through the ‘

rSB/mEtlmes a Wh1te candle is. placed in the m1ddle people use When ht as-
. the representanon of Chr1st entering the World ;

e vy . £
s S

.




&dvent Symbology

The Stone

The Stone commemorates the Incarnatlon Where
The Word put on Flesh (the earth) b

1. The stone symbohzes God s commitment to the phys1cal World for EternIty "_
The Logos was b1rthed in Earth hke the creatlon of man 1n Gene51s 1 ,‘
2. Christ is the stone the bullders refused (MattheW 21 42) Whlch became the b

cornerstone to the Whole unlverse

.Heis the foundatlon the Wlse bulld thelr homes (themselves) (Matthew
.Heis the stone Wthh becomes the Mountam of the Lord 1n Klng

Nebuchadnezzar’s dream (Danlel ox 31 35) destroymg all other ngdoms ;n:“"f'_rﬁ.'.
theEschaton | R '. v e '.
.Heis also the rock strlcken by Moses meant to ﬁll aH Who dr1nk W1th 11fe t e
giving water (Exodus 17.1-7) (]ohn 4 10) 0 o
6.The Patr1arch Jacob wandered the Wllderness and slept on 3 rock (Genes1s &
28.18-22). After his dream of the heavenly Iadder this stone became a
monument to God’s commltment to Israel peace and God S home on




Aclve nt SYI‘nbolo, v

The materlal of a Carpenter

the bed for a Kzng, the cross for a Sawor.ﬁ"'tl"?--:fvf" E

1. The Wpod symbolizes the humlhty of ChI'lSt in h1s earthy
m1nlstry (Philippians 2.5-11) as.wood is generally common
2. He Wwas not bornin a palace but in a manger Wlth an1mals
(luke2.7). - - o 5 Ger
3.Jesus Would take up the family trade of craftsman Workmg
W1th materials such as wood instead of a hlgh governmg
ofﬁc1al or nobleman (Mark 6. 1-6). | " i _
4. The wood of a carpenter would become the 1nstrumentf§
 torture used to crucify Christ, an extremely sham\ful Feath. W
the King of Kings (Acts 2.23). | S i
5.The Temple of Solomon was constructed‘usin‘g? C‘edar »BeamS"‘ o
very strong and elegant Christ is the cornerstone as Welras the

- structure upholdlng the eternal temple (2 Kings 6.14-18). - 16 i




Advent Symbology
The Chahce

The Chalice is the cup of royalty and contains in it the drink of the King.

Our King Jesus pro'vidés_ drink for our thirst.

1. As natural water is contained in the seaorin pools o) does the Chalice contain

the Living Water provided by Christ (]ohn 5. 1:15);

2. Water is symbolic of the breaking of water in Labor. The Virgin Mary will give .

birth to Jesus in natural birth (John 3.1- 15)
3. Water is representative of chaos as in the water coverlng over the unformed

earth (Genesis 1.1-2). Christ orders chaos and the Leviathan (sy'mbollc of chaos).

4. Christ would both calm and walk upon the chaos waters (Matthew 14:22-33). - (o

5. Water is also present in Baptism, the act of dying and resurrecting into Christ's =~ |

sacrifice (Romans 6:3-11.) The Baptism waters cleanse and regeherate. The -
Chalice is the Baptismal Fount in which we submerge and drink. :
6. Water is also seen as the satisfactory refreshment of hfe/Eternal Life, the Woma.n

at the well encounters the one who gives Living Water (John 4.1-15).

-
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Advent Symbology

Holly symbohzes
the Crown of
ThOrns that the
Sav1or will wear
‘ dur1ng His Passmn
The thorns HIS

crown. The berr1es "

the drops of Blood

He shed Moreover

| the holly is held by

. tradltlon to be of ki

the same plant as

the wood of the
Cross was said to

come from

burst 1nto brlght red ﬂowers '

Mlscﬂlaneous

P01nsett1as F lores de Noche

Buena ar ﬂowers of the Holy Bells herald the comlng

nght Legend has 1t a poor glrl ofsomethmg good 01‘

Peplta had no present to g1ve to 1mpend1ng D urmg;: &

baby ]esus at hohday serv1ces Chr1stmas beIIs are;'"- e

C)n the way to church her s attached to dOOTS

* cousin Pedro sa1d “Baby Iesus -.‘,ChrlStma»S trees and |

w111 be made happy by even the -l __even cars. When Y‘m =

smallest glft Peplta p1Cked 2.  hear the rlngmg, be

handfulof weeds out51de the i remmded OfCh“St s

church and made them 1nt o a comrng as a baby and Hlsf‘--;f.
: small bouquet She put the:

Weeds at the bottom of the ; angels The bells break us

nat1v1ty sCene SuddenIy they ofour monotony and ﬁﬂ

our hearts W1th cheer

. 0
\ v

It was declared a mlracle | ' "-:_'-f‘f-;__i . l 8 . -

return to the trumpets of Jf L&
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" THE GATHERING PRESENTS:




‘ handjo’iall who%at‘i?us 72 ta show the merey ,» fromlsed,
_tovour fathers and-to membér h1,s holf' (’cevenant 73
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Advent W@é\k 2

Luke 2,.25%32 "+ *-

Now there was a man in Jerusalem,
whose name was Simeon, and this man
was righteous and devout waiting for the
consolation of Isvael, and the Holy Spiritwas -
upon him. 26 And it had been revealed to
him by the Holy Spirit that he would not

see death before he had seen the Lord's
Christ. 27 And he came in the Spirit into -
the temple and when the parents
brought in the child Jesus, to do for him
according to the custom of the Law, 28 he
took him up in his arms and blessed God
and said, 29 “Lord, now you are letting .
your servant depart in peace, according
to your word; 30 for my eyes have seen
your salvation 31 that you have prepared )
the presence of all peoples, 32 a ight for
revelation to the Gentiles, and for gl ory to your
people Israel” A




. Action: Anticipation

he Peace in Waiting on the Lord

LT
Bg il andHlsPro mises. .

|| The 2™ week of Advert is focused on Peace and
| theAnficipation.of God’s promises. Christ is the
- { - Prince of Peace and this peace is connected to the

| Restofthe 7" Dayof Creation. Rest in the
. ancient world is-achieved through the

| conquering of the enemy. King Solomon

- achieves rest when David’s enemies are -
~ defeated. The Incarnation is the moment of

. *creation where all of Hell is put on notice. We

“live in this inbetween time where Christ reigns

s but darkness still runs rampant. Because of this
~_there is a peace necessary to our daily walk; a

~ peace which passes all understanding built on

anticipating the promises made by a faithful God.
During week 2, lean into your anticipation,
seeking peace in-the time of waiting for that

- which God has promised. We do not grow

| * . weary in the waiting but are strengthened in

- ourhunger and thirst for God. 24




Advent @alendar;

Use for your dally devotlon a

D‘e‘c."8 Isa1a.h 26 (s e. V 3 4)

c - .
N

Dec. 10 Isalah 4o (s e. V 31)

r_'Dec. 11 Isalah 64 (S c. V 4 5)

; De_ci 12.: Psalm 62 (s e 1 z 5 8)

| Dec.13 John 14 (s e. V 27)

'Dec."-14 Ph1l1pp1ans 4 (s e {6 9)

?

' Dec. 9: Psalm 37 (s ¢ V 7, 39 40)

: &,.c..' o
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Advent We ek 8

i Lukez 8 14

And in the same reglon there were shepherds |
out in the field, 1<eep1ng watch over their flock
by nlght 9 And an angel of the Lord appeared -

e them and the glory of the Lord shone
o around them, and they were ﬁlled W1th great : -
| fear. 10 And the angel sa1d to them “Fear not, |
= for behold L bring] you good news of great }oy that‘.

 will be for all the people 11 For unto, Yowis.: 4
‘| born thrs day in the city of DaV1d a Sav1or Who'é';'._-' :
|8 Chrlst the; Lord 12 And thlS WlH be' a s1gn ‘_7-5'1';
| * - Aforyou:you Wlll find a baby wrapped in- i
T swaddhng cloths and lyrng in a manger.” 13
| And suddenly there was wzth the &zngel a multztude

| of the heavenly host pmlsmg God and saymg, 14
s lory to God in the hzghest cmd on earth peace t_.—"..;'_;..,j.:if}f.

L amgng those wzth whom he zs pleased”’




Actlon Celebratlon

"'i

Gratltude

& ".j_ Week 3 is all about Celebmtzon as We come closer and closerto

the comlng of our Sav1or - Chrlst in the ﬂesh Celebratron and

Gmtltude are ]omed at the hip; ]oy expressed in Thanksgzvzng
Celebration is somethlng lost on modern Chr1st1an1ty,

: espec1ally with Evangehcals (Descendants of Puritans) Who

‘don't observe a hturglcal calendar. Like the Israelites =
commanded to remember the Feasts and Holy Days, celebratlons

. help people place themselves in the Eternal Moment of God’s

purposes and moves. We Chr1st1ans should be better than
~anyone at. celebratmg, we have more to be thankful for!
Celeb_ratm_g durrng Advent looks like being immersed in the
Christmas Spirit — feasting with friends, singing songs/carols,
decorating your house or office, baking delicious goods, giving

~ to the poor, inviting people to your house or party, gift giving,
| . putting up with more annoyance because “Hey, its Christmas!” —
| all done W1th gratitude When we actrvely celebrate we tell the

Xy World ofthe ]wae posseSS oy 27




Adv nt @alendar

. U_ ;‘.,e er yeur dally devotlon

Lok '”"\L'\\'\\

‘;'aijf.lecx"? ‘1 5 Phlhpplans 4 (s e V 4 7)
,";:‘ﬁlec 16 Psalm 16 (s e. V 7—9)

:‘;Dec 17 Roma.ns 15 (s €. V 8- 1 3) |
":".f..lec 18 Psalm 118 (s e. V.1 19 24)
"“"E[Dec 19 Isalah 55 (s. e. V 12 13)

".'A.'.‘,Dec Zo Psalm 30(5 & V 11-12 )

‘Dec 21 Ieremlah 3;1 (s e V 4 6,7, 'i'




The Culmmatlon |
December 22-25

\ (Lc)ve Revealed) »
e e for your daﬂy devotlo n v |
,"-.'_Dec zz ]ohn 3 (s.e. V. 16- 21)
'.;";'"_Dec 23 Psalm 143 (s.e. V 7— 8)
.";_‘_."Dec 24 Romans 8 (s €. V 31 3 5)

j;_iDec 25 Revelatlon ZI(S e. V 1- S) )







"—_“;_"?__Beauty is the v1s1ble dep1ct1on of the Good and Art_"l-." :
b s the. presentatmn of Beauty S1nce the Bm‘h of e

Chrzst artlsts far ancl Wlde have sought to .|
represent the monumental moments of the

e Chr1stmas story W1th excellence and reverence

In our preparat1on for Chr1stmas we. should 4
 take the time to 1mmerse ourselves in the G
mstances of beauty and the celebratlon of the .
| Natzvzty as well as the Chr1st1an cultural

' ', expressions of the Season From Raphael to
~Norman Rockvvell stone carvings to Salvador -
| Dal1 the Goodness of Chr1stmas is well on

| d1splay

Take a look and contemplate the T hemes Beauty

| ancl Pestmtzes o iy
R
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The Annunmatlon 7

Fra Fﬂlppo L1pp1 " : '

The Adoratlon of the ngs Bk

]an Gossaert

A

The Dream of Salnt loseph

Phlhppe de Champa1gne

R




- Adorationof theMagi - - °
<" SirPeter Paul-Rubens. -

SRR

% '...'_-
- L

The Birth of Salnt g
John the Baptist |-

- Bartolomé Esteban | -
e .Mlj.'rillov

'; % Y = 5
P
D



https://www.nortonsimon.org/art/search-the-collection/result?artists[]=6697
https://www.nortonsimon.org/art/search-the-collection/result?artists[]=6697

Image of the Blrth of

our Lord ]esus Chrlst 35




Deteul from the Sarcophagus Of s
| Adelphla (znd quarter 4th century)‘ ‘

Zi‘-Detallj;from the
Nat1v1ty
"f tympanum ”
Troglr
Cathedral
Croatla

Iesus ChI'lSt
 lyingina
manger is on
~view at the
Byzantine
Museum in
Athens.




'ilMerry Chrlstmas'

A%




Tree of Life
Gustav Klimt

Christmas Eve

Gustav Dore

T O | " 9 Thecomingof 1

L

b

LGRS |8 L5l . Father Christmas |-




" ."Sulfxset over the Winter Forest

>

- Heinrich Gogarten

-




Soldlers Chrlstmas

W01c1ech Kossak

* Man Tangled Up in

Chrlstmas Decoratlons
AI Brule |

Christmas Eve
Carl Larsson




Blotter
Peter Doig

Carol Singers

‘Gunning King



https://artuk.org/discover/artists/doig-peter-b-1959
https://artuk.org/discover/artists/king-gunning-18591940
https://artuk.org/discover/artists/king-gunning-18591940

Chrisfmas in Madison Square Park

Paul Cornoyer

“Winter Landscape with Deer and Ravens
"Heinrich Gogarten "

Christmas at the Courthouse -

Thomas Kinkade

Sunset Landscape Painting»
Heinrich Gogarten.




Annunciation to the Sh,efnhérds e
Rembrandt
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| Tlps on Gelebratmg\

Chrlstlans ha.ve celebrated « 1
Chr1stmas ina myrlad of ways |
each meant to mfuse the
”Chrzstmas Spmt intothe
Partlczpant We who celebrate >
should not be shy about it, rather
through Decoration, Pmctzce and
Communal Actlwty we brmg
Chrlstmas to the cultural fore
Don t play it safe or mzmmal

""1-‘."’

durmg Chrlstmas I—' estzw_;.-z_‘__




lepS on Gelebmﬂng

-

1 Chamy Chrlstlan Feasts Were synonymgusxmth g1v1ng
. tothe poor, Whether alms or 1nv1t1ng the poor to feast
withhon o ot

g .Decomtzon Scr1pture is filled W1th refrences to prec1ous

stone and other ornamental uses of Worsh1p Chrlstmas . i
|*  Decor: Pine/Fir Tree, nghts Nat1v1ty£et (T he Creche)

, * etc. Get the children involved. , o

P '-.;Bakmg/Cookmg Chrlstmas Tradn;lon is ﬁlled W1th

| savory/sweet treats. Nothlng ﬁlls the soul up W1th ]oy

like a fest1ve baked good or a de11c1ously prepared meal
. ;Fastzng _Advent is about preparatlon and nothlng
| prepares us like Fasting. While we ant1c1pate the commg
©of Christ in the feasts, let us take some tlme to forgo it
- food and combat gluttony - B ﬁ il '.
5 Feasting — Eatmg together i is paramount to Chrlstmas ‘.-\- ‘
‘When we share a table we declare brotherhood \ _ehty, ﬁj"":' oA




- JA

0 corporate greed To grve somethlng to sOmeone is to Iove t_hem

¥ ;to sacrlﬁee for them, and to honor them Make the glfts more

g way toh@lp |
g "ﬁgofﬂul‘:tlme' |

N w TooTar

of Advent Eneourage famlly to attend chureh and partcrpate __
| w1th the body of Chrlst in tl;us Wond:'r‘ous tlme of ’Hope ]oy,




S@ngs,ﬁarols and Poems

\

What is Chrlstmas Wlthout MuSIC? What are
celebratlons Wlthout smgmg? Chnstmas Carols
& date back to the 129 AD the- Angel's Hymn
(Angels We' Have Heard On ngh) was decreed
#-by the BlShOp of Rome T elesphous to be sung
| o at Chrrstmas serv1ces Music ha.s been a part '
. “of worship and gratltude since before® 4

humanlty existed. Our Christian H 1story is
ﬁl’[ed with the lyrlcs poetry, melodies of: i
e Chrlstlans unapologetlcally pouring out
adofauon to God and allowing us, the -

' & pa.rt1c1pa,nt to remember

/"

\.i.--"-.:Read, j:hese throughout Advent and allow your .

lj"}’i"'*l”»--.ffef.’;f"eart to 1nterpret along 51de your mind.

; - Andify y/@u re feeling extra grateful perhaps

smg a lyr1c or two.. o




'._-_’_‘..":f-.-.'(mgglg We have Heard on High

(o\noels van)

Angels we have heard on hlgh
Slnglng sweetly oer the plains,
- And the’ mountalns 1n reply
Echomg their j joyous strains.

Glorla in excelsis Deo! Gloria,

.- “in exce151s Deo’ |
Shepherds Why this ]ubllee?

Why your joyous- strains prolong?

 What the gladsome tidings be,

- | Wthh 1nsp1re your heavenly song?

Glorla 1n exce1s1s Deo’ Glorla.
e excelsrs Deo! :
Come to Bethlehem and see

o H1m Whose birth the angels sing;

Come, adore on bended knee,

“ ChI‘lSt the Lord the newborn King.

2




Hark ﬂlé Her'ald Antgéls S_ing |
Charles Wesley o

Hark! the herald angels sing,-
~ "Glory to the newborn King: -
peace on earth, and mercy mild,
God and sinners reconciled!”
Joytul, all ye nations, rise, .
join the triumph of the skies;
with th'angelic hosts proclaim, -
"Christ is born in Bethlehem!"

Hark! the herald angels sing,
"Glory to the newborn King"
Christ, by highest heaven adored,
Christ, the everlasting Lord,
late in time behold him come,
offspring of the Virgin's womb: -
veiled in flesh the Godhead see;

hail thincarnate Deity, &
pleased with us.in flesh to dwell,-
Jesus, our Imnianuél.-[Reffain]

Hail the heaven-born Prince of Peace!

Hail the Sun of Righteousness!
Light and life to all he brings, -

risen with healing in his wings. .

Mild he lays his glory by,

born that we no more may die,

born to raise us from the earth,
born to give us second birth. -




B@n)Jonson 5 G LFOL;“;&‘\V e
- @UJOHSOH AS T

0. aw the hght and, Werer ch
f7‘Y€:«A se‘arche‘d and truo {hey found i

ed theworld - fed from da,pger ,
A 'fh 0 m t‘ ?e Whole Workf could not take &

f’What éom*foi«t do we by H‘im Wir’r e
Who made Himself the price of sm
- Tomake us he1rs o'fgloryf
To make us heirs: of glory, helrs of glory
" To see this BaT:?e all innocence, "
A Martyrs bom in our defense——'* Sk
Can man forget the : Story, S
~© Canmanforget, ..
: Can man forgerthe story,
Forget the story? -
X Can nia;;m forget rhe story?

Ly

»







On 1he Mommo of th 1st S \I ﬁ\:riity .
_ John M }lton 4

ThIS is the month and thls the happy morn
Wherem the Son of Heavers, eternal Klng,
*Of Wedded maid and Virgin Mother born,
O’ur great redemptlon from above did brmg, s
- For so the hon sages once did sing, .
That he our deadly forfeit should release, |
And Wlth hlS Father Work usa perpetual peace L
That glorlous Form that nght unsufferable
- And that far- beamlng blaze of majesty,
Wherew1th he wont at Heaven' s hlgh counc1l table
. 'To sit'the midst'of Trinal Unlty,
He laid aside; and; here with us tobe, . -
i . Forsook the COurts of everlastlng Day,
Ak And chose w1th us a darkso.me house of mortal clay.

v"'-

e '1111;. o T

Say, Heavenly Muse shall not thy sacred vein
Afforda present tathe InfantGod?.. -« .
Hast thounoverse, no hymn or solemn strain,
‘ “To Welcome him to this his new. abode, :
o Now while the heaven by the Sun’s team untrod
' Hath took no print of the approaching light, -
And all the spangled host keep Watch in squadrons brlght?

o

e . See how from far upon the Easter-n.road-
' The star-led Wisards haste with odours sweet!
Oh! run; prevent them with thy humble ode,
And lay it lowly at his blesséd feet; -
Have thou the honour first thy Lord to greet,
. And join thy voice unto the Angel Quire,
. From out his$ecret altar touched with hallowed fire.




Christimas Morn
anna de bremont .

There’s a holy light like a beacon bright,
Afar over land and sea.
Soft its lambent ray o'er the broad earth plays
With a rosy dancing glee, -

And the topmost peak of the meuntalns bleak
Blush fair in the glowing-morn.

Over wood and tarn sweeps the glorious dawn
To herald the Child-Christ born.

White the sea-waves fling like an angel’s wing
The foam as their blue crests rise,
While each gallant ship, with a skim and a dip,
In the wind’s lap speeding flies;
And the sailor’s song is borne along
The breeze of the golden morn,
For joyous he sings as the mast he swings -
To herald the Child-Christborn.

In the land of snow where the keen winds blow

And the ice-king holds his sway,

A glittering sheen on the plains is seen,

As tribute to him they pay.
While merrily sing with a peal and a ring
The bells on the crystal morn,

As gayly they chime with silvéry rhyme

To herald the Child-Christ born.




Continued

" To his sea-girt home, where'er he may roam,
i Speed the thoughts of Briton’s son.
In city or plain, on the crested main,

The heart of the absent one

Againin his dreams with ecstasy seems
To swell | in the happy morn,

As he hears the voice of his loved rejoice,

" To herald the Child-Christ born.

In dreams borne along, he joins the glad throng,
The riot and wassail gay;
And the boar’s head bold as in Nowel old
Brave crowns the feast of the day;
The holly’s red blush 'mid the ivy’s crush;
The mistletoe greets the morn
With kisses to claim in love’s holy name,
- To herald the Child-Christ born.

Then Charity sweet with most gracious feet

Walks forth o'er the smiling land,

To widow’s relief, to fatherless grief,

~ ‘She bringeth a helping hand.
For peace and good-will the whole world doth fill
'With the dawn of the Nowel morn.
Let every heart sing a glad welcoming,

To herald the Child-Christ born.
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Heaven (? nnol Hold Hnn
(?hr 1sun Iossol

In the bleak m1d w1nter
Frosty wind made moan,

_:Earth stood hard as iron,
‘Water l1l<e a stone;

1 Snow had fallen snow on snow L geom

Snow on snow, _
In the bleak mid- w1nter
Long ago.

» /

Our God Heaven cannot hold H1m k.

- Nor earth sustain;
" Heaven and earth shall flee away
- When He comes to reign:
In the bleak midwinter
- Astable- place sufficed
. The Lord God Almighty
_ ]esus Christ.

Enough for H1m whom cherublm

_ Worship n1ght and day, |

A breastful of milk

. Anda; mangerful of hay; -

- Enough for Him, whom- angels
Fall down before,

The ox and ass and camel

Which adore.

Angels and archangels &

"; i May have gat red there,
i Cherub1m anc seraph1m

Thronged the air;

But only His mother-.i B

In her malden bl1ss'-

: - Worshlpped the Beloved : 7

W1th a l<1ss N

o~

What can o g1ve ‘I-ﬁm or

- Poor-as I am? |

74 If I were a shepherd-

o would .br1ng alamb, -
I I were a Wise Man«!':,___; i
Iwould do my part,— |-

‘_7., A
3

Yt what IcanIgive Hith, - f

G1ve my heart ;,,_f

o




The Three I\mos of @oloone

John H@nr’y Tzlopl\lns Jr

,'.’.'.;'_g'f;-f_' 'From out Cologne there came three k1ngs

To WOI‘Shlp Jesus ChI‘lSt the1r ng

{To H1m they‘ sought fine herbs they brought | |

And mariy a beauteous golden th1ng, |

s ‘..'I-They brought the,1r glfts to Bethlehem town Ll

And in- that manger set them down.
Then spake the‘first kmg, and he said: .

> | ”O Chlld most hea.venly, br1ght and fair!

I brrng th1s crown to Bethlehem town ¢ i
Por Thee and only Thee to Wear
- So g1ve a heavenly crown to me.
When I'shall come at last to Thee”’ i
The second then' i br1ng Thee here '_ i
* This royal robe © Chlld’" he crled
0 "Of silk 'tis spun and Such anone
i here is not in the world beside;
Soin the day of doom requite

: Me with a heavenly robe of white!”




Continued

The third king gave his gift, and quoth:
"Spikenard and myrrh !io Thee I bring,
And with these twain would I most fain - -
Anoint the body of my King;
So may their incense sometime rise
To plead for me in yonder skies!"

Thus spake the three kings of Cologné,’
That gave their gifts, and went their way;
And now kneel I in prayer hard by
The cradle of the Child to-day;

Nor crown, nor robe, nor spiceI bring: -
As offering yntgj Christ, my King.

Yet have I brought a gift the Child
May not despise, however small;
For here I lay my heart to-day,
And it is full of love to all. ©
Take Thou the poor but loyal thlng,
My only tribute, Christ, my King!




' Taylor Brandl’s Pistachio

Coffee Syrup.

Ingredients: -~
+1cup sugar
. 1 cup water

R ~« 1 cup roasted lightl salted
. Pistachios — or better knownas - : P gLy .
' g ' A p1stach1os chopped

t -l the Christmas nut—igagreat. . -
treatforChr1stmas their - * 72 teaspoon almond extragt Qe -

M1ddle Eastern origin harkens .. flavorin g (0pt1onal)
hack to the't1mes of Bethlehem 3 P :

S0P INSTRUCTIONS

.
25y .‘

f_f}' 1 Combme the sugar water and p1stach1os 1nasmall pan Br1ng to |

o borl st1rr1ngunt1l the sugar is d1ssolved then lovver theheattoa.
el s1mmer :

0 S1mmer for 8-10 mmutes £ &
3 Remove from heat Let the syrup rest for 15 mmutes to infuse the :
flavor _ 9 |
i 4 Stram through cheesecloth amd a fine mesh stramer Store in the
f refr1gerator for up to2 Weeks '
lt s Add/ g Cof’fee and En]oy

iE i ':“:{'.l:' Gt

Y )




Pastor Jeff’s
Christmas Rouladen - -

Ingredients:

2 (6 ounce) (1/4 inch thick) slices of
beef round

2. teaspoons kosher salt

1 teaspoon freshly ground black

pepper
2 tablespoons Dijon mustard : _
4 strips bacon Rouladen is a traditional -

PApLIG, QHlp GActC ; German dish of thinly sliced
1/2 onion, sliced into half-rings and

separated meat; typically beef, rolled up

6 dill pickle spears with a filling of bacon, onions,
1 tablespoon vegetable oil

-Gravy: 2 tablespoons butter 1/4 cup :
all-purpose flour 3 cups beef broth g B, I‘lCh gravy

salt to taste
INSTRUCTIONS

Step 1 ek - T A ¥ ¥

and pickles and then braised in .

Place slices of beef on a work surface, Season both sides W1th kosher saltand p pepper. Spread one side with mustard. Place bacon
strips on the mustard and sprinkle with paprika. Arrange onion slices cross-wise on the beef. Then evenly space 3 pickle slices
across each slice of beef. Keep about an inch of the narrowest end of the beefslice free of toppmgs to facilitate rolling it up.

Step 2 ; / ; i, . .

Roll each slice of meat, beginning from the wider of the two short ends, working to keep all ingredients inside the roll. Rolls
should be nice and tight. Secure the rolls (seam side down) with 3 loops of butche'r"s,twirie, one in the middle and one at each
end. Trim excess string. L i

Step 3

Heat vegetable oil over medium-high heat in a large saucepan. Cook beef, turning and'browning well on all sides, about 8 -
minutes. Remove meat from pan. Reduce heat to medium-low. Melt butter in the pan; whisk in the flour, cooking for about'1
minute. Pour in cold beef broth and whisk vigorously to combine. Raise heat to medium- hlgh and simmer until sauce begins
to thicken, about 1 minute. .

Step 4 P .

Transfer beef rolls to pan along with accumulated juices. Reduce heat to very low. Simmer gently, covered turning rolls every 20
minutes or so, until beef is tender, about 11/2 hours. When the tip ofa sharp knife can easily be inserted into thé beef roll, the
meat is done. Transfer meat to dish to allow it to rest. Raise heat to high and bring cooking liquid to a simmer to thicken 59
slightly to make a gravy, about 1 minute. Serve Rouladen with gravy.



http://allrecipes.com/recipe/244200/chef-johns-beef-rouladen/?print=%20Place%20slices%20of%20beef%20on%20a%20work%20surface,%20Season%20both%20sides%20with%20kosher%20salt%20and%20pepper.%20Spread%20one%20side%20with%20mustard.%20Place%20bacon%20strips%20on%20the%20mustard%20and%20sprinkle%20with%20paprika.%20Arrange%20onion%20slices%20cross-wise%20on%20the%20beef.%20Then%20evenly%20space%203%20pickle%20slices%20across%20each%20slice%20of%20beef.%20Keep%20about%20an%20inch%20of%20the%20narrowest%20end%20of%20the%20beef%20slice%20free%20of%20toppings%20to%20facilitate%20rolling%20it%20up.%20Step%202%20Roll%20each%20slice%20of%20meat,%20beginning%20from%20the%20wider%20of%20the%20two%20short%20ends,%20working%20to%20keep%20all%20ingredients%20inside%20the%20roll.%20Rolls%20should%20be%20nice%20and%20tight.%20Secure%20the%20rolls%20(seam%20side%20down)%20with%203%20loops%20of%20butcher%27s%20twine,%20one%20in%20the%20middle%20and%20one%20at%20each%20end.%20Trim%20excess%20string.%20Step%203%20Heat%20vegetable%20oil%20over%20medium-high%20heat%20in%20a%20large%20saucepan.%20Cook%20beef,%20turning%20and%20browning%20well%20on%20all%20sides,%20about%208%20minutes.%20Remove%20meat%20from%20pan.%20Reduce%20heat%20to%20medium-low.%20Melt%20butter%20in%20the%20pan;%20whisk%20in%20the%20flour,%20cooking%20for%20about%201%20minute.%20Pour%20in%20cold%20beef%20broth%20and%20whisk%20vigorously%20to%20combine.%20Raise%20heat%20to%20medium-high%20and%20simmer%20until%20sauce%20begins%20to%20thicken,%20about%201%20minute.%20Step%204%20Transfer%20beef%20rolls%20to%20pan%20along%20with%20accumulated%20juices.%20Reduce%20heat%20to%20very%20low.%20Simmer%20gently,%20covered,%20turning%20rolls%20every%2020%20minutes%20or%20so,%20until%20beef%20is%20tender,%20about%201%201/2%20hours.%20When%20the%20tip%20of%20a%20sharp%20knife%20can%20easily%20be%20inserted%20into%20the%20beef%20roll,%20the%20meat%20is%20done.%20Step%205%20Transfer%20meat%20to%20dish%20to%20allow%20it%20to%20rest.%20Raise%20heat%20to%20high%20and%20bring%20cooking%20liquid%20to%20a%20simmer%20to%20thicken%20slightly%20to%20make%20a%20gravy,%20about%201%20minute.%20Serve%20rouladen%20with%20gravy.

] ames Turner ) M ather s

1 Sweet Potato Pie (Georgza Sweet i

& Potato Pie)
Ingredlents

Pastry for 1 crust pie
‘1% cups sugar

3eggs. |

1%2 cups mashed sweet s o o s v T e
potato : ' L s ' “My mom’s sweet potato p1e recrpe j»_’ '

flavoring = L e e Iarge famlly and guestsat
1 stick butter :

1small can evaporated -

s dozen pies for Chrlstmas Day. I

—]ames i

e

oy . %

INSTRUCTIONS

Add sweet potato, vamlla ﬂavormg, and |
melted butter. Last, add m1lk Mix Well Plit 1n %
unbaked p1e shell Bake for 1 hour at 350 ‘
degrees E. o R

P
N

Yield: 8 servings.

1teaspoonvanilla < .. was myfavorlte from chﬁ%ihood Due ;|
Chj,lstmas she would bake overa - o

Cdim eégs i Su'gar_ L L) could eatawhole pie myself s f'



http://allrecipes.com/recipe/244200/chef-johns-beef-rouladen/?print=%20Place%20slices%20of%20beef%20on%20a%20work%20surface,%20Season%20both%20sides%20with%20kosher%20salt%20and%20pepper.%20Spread%20one%20side%20with%20mustard.%20Place%20bacon%20strips%20on%20the%20mustard%20and%20sprinkle%20with%20paprika.%20Arrange%20onion%20slices%20cross-wise%20on%20the%20beef.%20Then%20evenly%20space%203%20pickle%20slices%20across%20each%20slice%20of%20beef.%20Keep%20about%20an%20inch%20of%20the%20narrowest%20end%20of%20the%20beef%20slice%20free%20of%20toppings%20to%20facilitate%20rolling%20it%20up.%20Step%202%20Roll%20each%20slice%20of%20meat,%20beginning%20from%20the%20wider%20of%20the%20two%20short%20ends,%20working%20to%20keep%20all%20ingredients%20inside%20the%20roll.%20Rolls%20should%20be%20nice%20and%20tight.%20Secure%20the%20rolls%20(seam%20side%20down)%20with%203%20loops%20of%20butcher%27s%20twine,%20one%20in%20the%20middle%20and%20one%20at%20each%20end.%20Trim%20excess%20string.%20Step%203%20Heat%20vegetable%20oil%20over%20medium-high%20heat%20in%20a%20large%20saucepan.%20Cook%20beef,%20turning%20and%20browning%20well%20on%20all%20sides,%20about%208%20minutes.%20Remove%20meat%20from%20pan.%20Reduce%20heat%20to%20medium-low.%20Melt%20butter%20in%20the%20pan;%20whisk%20in%20the%20flour,%20cooking%20for%20about%201%20minute.%20Pour%20in%20cold%20beef%20broth%20and%20whisk%20vigorously%20to%20combine.%20Raise%20heat%20to%20medium-high%20and%20simmer%20until%20sauce%20begins%20to%20thicken,%20about%201%20minute.%20Step%204%20Transfer%20beef%20rolls%20to%20pan%20along%20with%20accumulated%20juices.%20Reduce%20heat%20to%20very%20low.%20Simmer%20gently,%20covered,%20turning%20rolls%20every%2020%20minutes%20or%20so,%20until%20beef%20is%20tender,%20about%201%201/2%20hours.%20When%20the%20tip%20of%20a%20sharp%20knife%20can%20easily%20be%20inserted%20into%20the%20beef%20roll,%20the%20meat%20is%20done.%20Step%205%20Transfer%20meat%20to%20dish%20to%20allow%20it%20to%20rest.%20Raise%20heat%20to%20high%20and%20bring%20cooking%20liquid%20to%20a%20simmer%20to%20thicken%20slightly%20to%20make%20a%20gravy,%20about%201%20minute.%20Serve%20rouladen%20with%20gravy.

Recipes:

- Jaime Edwa?d;s i |
Turkey Meatball Soup -

Ingredients:

Meatballs: _

e 1]b ground turkey ® 1onion, diced

® legg | - e 2]arge carrots, diced
1/2 C breadcrumbs : 2 large stalks of celery, diced -
1/2 C Parmesan cheese ¥ ‘e 2 cloves garlic, minced
1/2 tsp salt = Pak 1quart chicken broth
1/2 tsp garlic powder B o Z‘cu-p,s of water <
1/2 tsp onion powder o ) L te teaspoon salt
1/2 tsp pepper g _®'1C cooked orzo

INSTRUCTIONS
Mix all meatball ingredients together in a bowl and form into
golf ball size balls. Set aside. Sauté chopped veggieé in 2
tablespoons of EVOO and salt in a large pof u’ntil,_transluéent,
5-7 min. Add broth and water. Bring "CQ‘ aboiland add A

meatballs. Cook for 30-45 min. Serve with cooked orzo.” i



http://allrecipes.com/recipe/244200/chef-johns-beef-rouladen/?print=%20Place%20slices%20of%20beef%20on%20a%20work%20surface,%20Season%20both%20sides%20with%20kosher%20salt%20and%20pepper.%20Spread%20one%20side%20with%20mustard.%20Place%20bacon%20strips%20on%20the%20mustard%20and%20sprinkle%20with%20paprika.%20Arrange%20onion%20slices%20cross-wise%20on%20the%20beef.%20Then%20evenly%20space%203%20pickle%20slices%20across%20each%20slice%20of%20beef.%20Keep%20about%20an%20inch%20of%20the%20narrowest%20end%20of%20the%20beef%20slice%20free%20of%20toppings%20to%20facilitate%20rolling%20it%20up.%20Step%202%20Roll%20each%20slice%20of%20meat,%20beginning%20from%20the%20wider%20of%20the%20two%20short%20ends,%20working%20to%20keep%20all%20ingredients%20inside%20the%20roll.%20Rolls%20should%20be%20nice%20and%20tight.%20Secure%20the%20rolls%20(seam%20side%20down)%20with%203%20loops%20of%20butcher%27s%20twine,%20one%20in%20the%20middle%20and%20one%20at%20each%20end.%20Trim%20excess%20string.%20Step%203%20Heat%20vegetable%20oil%20over%20medium-high%20heat%20in%20a%20large%20saucepan.%20Cook%20beef,%20turning%20and%20browning%20well%20on%20all%20sides,%20about%208%20minutes.%20Remove%20meat%20from%20pan.%20Reduce%20heat%20to%20medium-low.%20Melt%20butter%20in%20the%20pan;%20whisk%20in%20the%20flour,%20cooking%20for%20about%201%20minute.%20Pour%20in%20cold%20beef%20broth%20and%20whisk%20vigorously%20to%20combine.%20Raise%20heat%20to%20medium-high%20and%20simmer%20until%20sauce%20begins%20to%20thicken,%20about%201%20minute.%20Step%204%20Transfer%20beef%20rolls%20to%20pan%20along%20with%20accumulated%20juices.%20Reduce%20heat%20to%20very%20low.%20Simmer%20gently,%20covered,%20turning%20rolls%20every%2020%20minutes%20or%20so,%20until%20beef%20is%20tender,%20about%201%201/2%20hours.%20When%20the%20tip%20of%20a%20sharp%20knife%20can%20easily%20be%20inserted%20into%20the%20beef%20roll,%20the%20meat%20is%20done.%20Step%205%20Transfer%20meat%20to%20dish%20to%20allow%20it%20to%20rest.%20Raise%20heat%20to%20high%20and%20bring%20cooking%20liquid%20to%20a%20simmer%20to%20thicken%20slightly%20to%20make%20a%20gravy,%20about%201%20minute.%20Serve%20rouladen%20with%20gravy.

Re Clpes:

Kerri Andrew’s Mom’s '
Jiffy Cobbler -

Ingredients:

V4 Ib. Butter or Margarine
1 cup milk

1 cup flour

1tsp. vanilla

salt

1cup sugar

2 tsp baking powder
fruit of choice

INSTRUCTIONS . -

Melt 1/4 Ib. of butter or margfar_iné-iﬁ 9x9 pan. While this is
melting — beat together: 1 cup milk, 1 éupﬂou’r, 1cup sﬁgar,

2tsp baking powder, pinch of salt, 1 tsp Vaﬁi]la. Dump on top .ov:f 3!
melted butter. On top of this put a large can of sliced pedch‘es_
drained, or apples (3-4) partially cooked (any fruit of choice 1s 5

fine.) Bake 375 for 20-25 min. s



http://allrecipes.com/recipe/244200/chef-johns-beef-rouladen/?print=%20Place%20slices%20of%20beef%20on%20a%20work%20surface,%20Season%20both%20sides%20with%20kosher%20salt%20and%20pepper.%20Spread%20one%20side%20with%20mustard.%20Place%20bacon%20strips%20on%20the%20mustard%20and%20sprinkle%20with%20paprika.%20Arrange%20onion%20slices%20cross-wise%20on%20the%20beef.%20Then%20evenly%20space%203%20pickle%20slices%20across%20each%20slice%20of%20beef.%20Keep%20about%20an%20inch%20of%20the%20narrowest%20end%20of%20the%20beef%20slice%20free%20of%20toppings%20to%20facilitate%20rolling%20it%20up.%20Step%202%20Roll%20each%20slice%20of%20meat,%20beginning%20from%20the%20wider%20of%20the%20two%20short%20ends,%20working%20to%20keep%20all%20ingredients%20inside%20the%20roll.%20Rolls%20should%20be%20nice%20and%20tight.%20Secure%20the%20rolls%20(seam%20side%20down)%20with%203%20loops%20of%20butcher%27s%20twine,%20one%20in%20the%20middle%20and%20one%20at%20each%20end.%20Trim%20excess%20string.%20Step%203%20Heat%20vegetable%20oil%20over%20medium-high%20heat%20in%20a%20large%20saucepan.%20Cook%20beef,%20turning%20and%20browning%20well%20on%20all%20sides,%20about%208%20minutes.%20Remove%20meat%20from%20pan.%20Reduce%20heat%20to%20medium-low.%20Melt%20butter%20in%20the%20pan;%20whisk%20in%20the%20flour,%20cooking%20for%20about%201%20minute.%20Pour%20in%20cold%20beef%20broth%20and%20whisk%20vigorously%20to%20combine.%20Raise%20heat%20to%20medium-high%20and%20simmer%20until%20sauce%20begins%20to%20thicken,%20about%201%20minute.%20Step%204%20Transfer%20beef%20rolls%20to%20pan%20along%20with%20accumulated%20juices.%20Reduce%20heat%20to%20very%20low.%20Simmer%20gently,%20covered,%20turning%20rolls%20every%2020%20minutes%20or%20so,%20until%20beef%20is%20tender,%20about%201%201/2%20hours.%20When%20the%20tip%20of%20a%20sharp%20knife%20can%20easily%20be%20inserted%20into%20the%20beef%20roll,%20the%20meat%20is%20done.%20Step%205%20Transfer%20meat%20to%20dish%20to%20allow%20it%20to%20rest.%20Raise%20heat%20to%20high%20and%20bring%20cooking%20liquid%20to%20a%20simmer%20to%20thicken%20slightly%20to%20make%20a%20gravy,%20about%201%20minute.%20Serve%20rouladen%20with%20gravy.

IRE Clp@S

Taylor Brandl’s
Chocolate Crinkles.

Ingredients:

2 teaspoons vanilla extract

4 €ggs

1/2 cup vegetable oil

2 cups white sugar

1 cup unsweetened cocoa powder
2 cups all-purpose flour

2 teaspoons baking powder

“Christmas isn’t Christmas
1/2 teaspoon salt

1/2 cup confectioners' sugar without something sweet and

chocolatey. Crinkles are just that:
- aperfect wihtery treat. Pairs well
- : With coffee.” .

-

' —Taylor h

INSTRUCTIONS

Cook 12 min. Ready In sh. Prep 20 min.

Bake in preheated oven for 10 to 12 minutes. Let stand on the ~c,'00_l<ieAsheet for a minute before
transferring to wire racks to cool. Preheat oven t0 350 degrees F (175 degrees C). Line cookie sheets with
parchment paper. Roll dough into one inch balls. I like to use a number 50 size scoop. Coat each ballin
confectioners' sugar before placing onto prepared cookie sheets. In a medium bowl, mix togethér cocoa,
white sugar, and vegetable oil. Beat in eggs one at a time, then stir in the vanilla. Combine the ﬂour

baking powder, and salt; stir into the cocoa mixture. Cover dough and chlll for at least 4hours.

Refrigerate 4 hours



http://allrecipes.com/recipe/244200/chef-johns-beef-rouladen/?print=%20Place%20slices%20of%20beef%20on%20a%20work%20surface,%20Season%20both%20sides%20with%20kosher%20salt%20and%20pepper.%20Spread%20one%20side%20with%20mustard.%20Place%20bacon%20strips%20on%20the%20mustard%20and%20sprinkle%20with%20paprika.%20Arrange%20onion%20slices%20cross-wise%20on%20the%20beef.%20Then%20evenly%20space%203%20pickle%20slices%20across%20each%20slice%20of%20beef.%20Keep%20about%20an%20inch%20of%20the%20narrowest%20end%20of%20the%20beef%20slice%20free%20of%20toppings%20to%20facilitate%20rolling%20it%20up.%20Step%202%20Roll%20each%20slice%20of%20meat,%20beginning%20from%20the%20wider%20of%20the%20two%20short%20ends,%20working%20to%20keep%20all%20ingredients%20inside%20the%20roll.%20Rolls%20should%20be%20nice%20and%20tight.%20Secure%20the%20rolls%20(seam%20side%20down)%20with%203%20loops%20of%20butcher%27s%20twine,%20one%20in%20the%20middle%20and%20one%20at%20each%20end.%20Trim%20excess%20string.%20Step%203%20Heat%20vegetable%20oil%20over%20medium-high%20heat%20in%20a%20large%20saucepan.%20Cook%20beef,%20turning%20and%20browning%20well%20on%20all%20sides,%20about%208%20minutes.%20Remove%20meat%20from%20pan.%20Reduce%20heat%20to%20medium-low.%20Melt%20butter%20in%20the%20pan;%20whisk%20in%20the%20flour,%20cooking%20for%20about%201%20minute.%20Pour%20in%20cold%20beef%20broth%20and%20whisk%20vigorously%20to%20combine.%20Raise%20heat%20to%20medium-high%20and%20simmer%20until%20sauce%20begins%20to%20thicken,%20about%201%20minute.%20Step%204%20Transfer%20beef%20rolls%20to%20pan%20along%20with%20accumulated%20juices.%20Reduce%20heat%20to%20very%20low.%20Simmer%20gently,%20covered,%20turning%20rolls%20every%2020%20minutes%20or%20so,%20until%20beef%20is%20tender,%20about%201%201/2%20hours.%20When%20the%20tip%20of%20a%20sharp%20knife%20can%20easily%20be%20inserted%20into%20the%20beef%20roll,%20the%20meat%20is%20done.%20Step%205%20Transfer%20meat%20to%20dish%20to%20allow%20it%20to%20rest.%20Raise%20heat%20to%20high%20and%20bring%20cooking%20liquid%20to%20a%20simmer%20to%20thicken%20slightly%20to%20make%20a%20gravy,%20about%201%20minute.%20Serve%20rouladen%20with%20gravy.

Recipes:

Pastor Rachael’s ]
Old Fashioned Divinity Candy -

Ingredients:

2 1/2 cups granulated sugar
1/2 cup water

1/2 cup light corn syrup e |
1/8 teaspoon salt This Old Fashioned Divinity Candy

2, egg Whites room temperature ReCipe isa WonderfU.l, Southern ;
confection that is perfect for adding to a

plate of goodies to share with
loved ones during the holidays!

1 cup chopped pecans
1 teaspoon vanilla extract

INSTRUCTIONS -

Prep Time: 5 mins. Cook Time: 15 mins. Total Time: 20 mins. Servings: 40 pieces
Line a cookie sheet with parchment paper or a silpat mat and.set aside. Ina lal’g:e saucepan over medium heat, combine the sugar,
water, corn syrup and salt and cook, stirring occasionally, just until the mixture étarts to boil. Then clip a eandy thermometer to the
side of the pan and continue to cook without stirring until the tetmpverature-reaches 260°F, a_tbqtit 8-10 minutes. 2 1/2 cups granulated
sugar, 1/2 cup water, 1/2 cup light corn syrup, 1/8 teaspoon salt While tlle s-q'gar" r_ﬁixture is cool;ing, béat the egg whites on high speed
using a stand mixer with a whisk attachment until stiff peai<s form. Then switch to the paddle attachment. 2 egg whites Once the

sugar mixture reaches 260°F, remove from heat and very slowly pour it in a thin, steady stream, over the egg whites while mixing on *

high speed. It should take about 2 minutes to pour the hot liquid over the egg whites, so'go slow and don't rush this step. Continue to

beat on high speed for another 5-8 minutes until the candy loses some of its glossiness and starts to hold its shape. You can stop
mixing and test a small amount of candy by dropping a small spoonful of it onto the parchment paper to see if it holds its shape ir;'a
nice mound with nice swirls on top or if it melts down into a puddle. Continue to beat a minute or two longer if the divinjty doesn't
hold its shape yet, test again. Mix in thewanilla and the chopped pecans when the candy stays in a mound instead of melting'into
itself. 1 cup chopped pecans, 1 teaspbon vanilla extract Using two spoons ‘sp;ay:ed lightly with cooking spray, Slrop tablesp'oon size
scoops of divinity onto the prepared baking sheet, using one spoon to scrape thehot candy off the oth.er spoon..You will want to work

quickly while the candy is still hot. Let the candy set, then store for uptos days in an airtight container. : 3 64

-



http://allrecipes.com/recipe/244200/chef-johns-beef-rouladen/?print=%20Place%20slices%20of%20beef%20on%20a%20work%20surface,%20Season%20both%20sides%20with%20kosher%20salt%20and%20pepper.%20Spread%20one%20side%20with%20mustard.%20Place%20bacon%20strips%20on%20the%20mustard%20and%20sprinkle%20with%20paprika.%20Arrange%20onion%20slices%20cross-wise%20on%20the%20beef.%20Then%20evenly%20space%203%20pickle%20slices%20across%20each%20slice%20of%20beef.%20Keep%20about%20an%20inch%20of%20the%20narrowest%20end%20of%20the%20beef%20slice%20free%20of%20toppings%20to%20facilitate%20rolling%20it%20up.%20Step%202%20Roll%20each%20slice%20of%20meat,%20beginning%20from%20the%20wider%20of%20the%20two%20short%20ends,%20working%20to%20keep%20all%20ingredients%20inside%20the%20roll.%20Rolls%20should%20be%20nice%20and%20tight.%20Secure%20the%20rolls%20(seam%20side%20down)%20with%203%20loops%20of%20butcher%27s%20twine,%20one%20in%20the%20middle%20and%20one%20at%20each%20end.%20Trim%20excess%20string.%20Step%203%20Heat%20vegetable%20oil%20over%20medium-high%20heat%20in%20a%20large%20saucepan.%20Cook%20beef,%20turning%20and%20browning%20well%20on%20all%20sides,%20about%208%20minutes.%20Remove%20meat%20from%20pan.%20Reduce%20heat%20to%20medium-low.%20Melt%20butter%20in%20the%20pan;%20whisk%20in%20the%20flour,%20cooking%20for%20about%201%20minute.%20Pour%20in%20cold%20beef%20broth%20and%20whisk%20vigorously%20to%20combine.%20Raise%20heat%20to%20medium-high%20and%20simmer%20until%20sauce%20begins%20to%20thicken,%20about%201%20minute.%20Step%204%20Transfer%20beef%20rolls%20to%20pan%20along%20with%20accumulated%20juices.%20Reduce%20heat%20to%20very%20low.%20Simmer%20gently,%20covered,%20turning%20rolls%20every%2020%20minutes%20or%20so,%20until%20beef%20is%20tender,%20about%201%201/2%20hours.%20When%20the%20tip%20of%20a%20sharp%20knife%20can%20easily%20be%20inserted%20into%20the%20beef%20roll,%20the%20meat%20is%20done.%20Step%205%20Transfer%20meat%20to%20dish%20to%20allow%20it%20to%20rest.%20Raise%20heat%20to%20high%20and%20bring%20cooking%20liquid%20to%20a%20simmer%20to%20thicken%20slightly%20to%20make%20a%20gravy,%20about%201%20minute.%20Serve%20rouladen%20with%20gravy.

Mrs. Tuttle’s |
Bob Evan’s
Sweet Potatoes

Ingredients

e Butter
e Cinnamon

mﬁ""’ﬁ‘ﬂl = g Mok Prempe: l'-"_:ll"T??E:lllﬁ:-ﬂl‘i'I:g

e Bob Evan’s Sweet Potatoes ‘
Microwave . “Yeah, thatll do.”

—Anne Tuttle

From the good people at Bob Ei/'an"‘s:__

With delicious Bob Evans® Sweet Potato Mashed Potatoes, you'll be ready in ﬁo‘ time to put creamy

comfort on thetable. Ready in justa handful of minutes, they’re the no-fuss way to share great
taste. Simply add a main, and your meal is complete! You can rest assured you're sharing the very
best with your family because Bob Evans Sweet Potato Mashed Potatoes are made with real fresh
sweet potatoes and brown sugar. Try our rich, creamy mashed potatoes as a side for an easy heat
and eat meal, or make a get-together a bit easier by taking one must-make side off the list. After.
all, the second you warm them up, they’re homemade.

Contains: Sweet Potatoes, Skim Milk, Brown Sugar, Butter (Cream; Salt), Contains 1/2% er Less of ~
the Following: Salt, Spice, Xanthan Gum, Disodium Pyrol;hosphate (to Maintain Color),

Potassium Sorbate and Sodium Bisulfite (to Maintain Freshness).
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http://allrecipes.com/recipe/244200/chef-johns-beef-rouladen/?print=%20Place%20slices%20of%20beef%20on%20a%20work%20surface,%20Season%20both%20sides%20with%20kosher%20salt%20and%20pepper.%20Spread%20one%20side%20with%20mustard.%20Place%20bacon%20strips%20on%20the%20mustard%20and%20sprinkle%20with%20paprika.%20Arrange%20onion%20slices%20cross-wise%20on%20the%20beef.%20Then%20evenly%20space%203%20pickle%20slices%20across%20each%20slice%20of%20beef.%20Keep%20about%20an%20inch%20of%20the%20narrowest%20end%20of%20the%20beef%20slice%20free%20of%20toppings%20to%20facilitate%20rolling%20it%20up.%20Step%202%20Roll%20each%20slice%20of%20meat,%20beginning%20from%20the%20wider%20of%20the%20two%20short%20ends,%20working%20to%20keep%20all%20ingredients%20inside%20the%20roll.%20Rolls%20should%20be%20nice%20and%20tight.%20Secure%20the%20rolls%20(seam%20side%20down)%20with%203%20loops%20of%20butcher%27s%20twine,%20one%20in%20the%20middle%20and%20one%20at%20each%20end.%20Trim%20excess%20string.%20Step%203%20Heat%20vegetable%20oil%20over%20medium-high%20heat%20in%20a%20large%20saucepan.%20Cook%20beef,%20turning%20and%20browning%20well%20on%20all%20sides,%20about%208%20minutes.%20Remove%20meat%20from%20pan.%20Reduce%20heat%20to%20medium-low.%20Melt%20butter%20in%20the%20pan;%20whisk%20in%20the%20flour,%20cooking%20for%20about%201%20minute.%20Pour%20in%20cold%20beef%20broth%20and%20whisk%20vigorously%20to%20combine.%20Raise%20heat%20to%20medium-high%20and%20simmer%20until%20sauce%20begins%20to%20thicken,%20about%201%20minute.%20Step%204%20Transfer%20beef%20rolls%20to%20pan%20along%20with%20accumulated%20juices.%20Reduce%20heat%20to%20very%20low.%20Simmer%20gently,%20covered,%20turning%20rolls%20every%2020%20minutes%20or%20so,%20until%20beef%20is%20tender,%20about%201%201/2%20hours.%20When%20the%20tip%20of%20a%20sharp%20knife%20can%20easily%20be%20inserted%20into%20the%20beef%20roll,%20the%20meat%20is%20done.%20Step%205%20Transfer%20meat%20to%20dish%20to%20allow%20it%20to%20rest.%20Raise%20heat%20to%20high%20and%20bring%20cooking%20liquid%20to%20a%20simmer%20to%20thicken%20slightly%20to%20make%20a%20gravy,%20about%201%20minute.%20Serve%20rouladen%20with%20gravy.

Warm Regards

From the Gathering Staff to your household, we-

wish you a very exciting Advent and a x?ery Merry
Christmas. Contemplate, Antiéipate, and
Celebrate more than you ever have before. Thisis
the time to be unashamedly pro-Christmas in all its

multi-dimensional facets. Smile warmly, give

generously, worship ]oyfully, fast d111gently, feast A

heartily, forgive liberally, participate Vlgorously,
~and, above all,llo&e-\&ell'.
For unto us a child is born, unto us a son is given: and the

government shall be upon his shoulder: and his.'name |
shall be called Wonderful, Counsellor, T he nghty God
The everlasting Father, The Prince of Péace..” .
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