
 

“Do not be afraid. I bring you good news that will 

cause you great joy for all the people. Today in the 

town of  David a Savior has been born to you: he is 

the Messiah, the Lord… Suddenly a great company of  

the heavenly host appeared, praising God and saying 

“Glory to God in the highest heaven, and on earth 

peace to those on whom his favor rests” 

Dear FPC Boise, 

 On Tuesday mornings the women’s bible study 

turns into a stitch group.  If you walk into Lindsay Hall 

after 9:30 and until a little after noon you will find a circle 

of individuals talking while they knit and stitch…and 

whatever else involves yarn and thread.   

 I’m struck by that vision: talking and stitching at 

the same time because it’s a picture to me of how the 

community of church works.  Each of our stories is like a 

ball of yarn—sometimes tangled, sometimes beautifully 

woven, sometimes needing to be all undone and started 

over.  And as we come together to read and hear the  

stories of scriptures—a tapestry of stories woven together 

by, and about, God—we in turn find our lives woven to-

gether into a community.  Our stories intertwine over 

study, fellowship, worship, and service. 

 This devotional booklet (for which much thanks 

to Abigail for all her hard work putting it together, and to 

those who contributed) is something of its own kind of 

stitch group—stories woven together.  The recipes aren’t 

just instructions for how to prepare good food.  They are 

pieces of our lives offered and shared for weaving  

together our community.  The traditions of preparation 

and celebration of Christmas are laid out in a beautiful act 

of creation as we travel together toward the manger to 

watch the ultimate element of Creation be born unto 

us—a child who is Word made flesh. 

 We hope you enjoy this resource as you are drawn 

into the loom of God’s community, a tapestry of faithful 

witness to abundant life:  A Recipe for Advent. 

 

Grace and Peace, Andrew, Ruth, and Abigail 



 

December 1: First Sunday of  Advent 

Devotional: Preparing 

 

Listen: Luke 21:25-28 
“There will be signs in the sun, the moon, and the stars, and on 

the earth distress among nations confused by the roaring of the 

sea and the waves.  People will faint from fear and foreboding 

of what is coming upon the world, for the powers of the  

heavens will be shaken.  Then they will see ‘the Son of Man 

coming in a cloud’ with power and great glory.  Now when 

these things begin to take place, stand up and raise your heads, 

because your redemption is drawing near.” 

 

Think: I don’t always get it.  Sometimes I miss the punch 

line of what others think is a good joke.  Sometimes I misread 

the body language and gestures of some people.  Sometimes I  

misunderstand the tone of an email.  Sometimes I get the 

wrong idea about certain situations.  There are time when I 

miss the signs.  There are times when I miss the cues.  

 

 

Advent is a time that reminds us not to miss the signs.  Don’t 

miss the signs of distress; we see those every day.  Don’t miss 

the signs of hope!  Hope is coming!  The hope we have for a 

loved one who is sick. The hope we have for a better future for 

those on hard times.  The hope we have for wars to end.  The 

hope we have for chaos to cease.  The hope we have for peace 

to reign.  Don’t miss the signs!  Hope is coming.  His name is 

Immanuel!  

 

 

 

 

 

 

December 2: “Forgotten Cookies” 

Hunter Family Recipe 
When we lived in Atlanta, a neighbor shared this recipe with us 

after we enjoyed her Christmas gift of a tin of these lovely 

cookies.  They have been a favorite of our family ever since, 

and every time Sue makes them, we think of our neighbor and 

smile.  

Forgotten Cookies 

2 egg whites 

1/2 cup granulated sugar 

1/4 tsp cream of tartar 

1/2 tsp vanilla extract 

1 6 oz package chocolate chips 

 

Preheat oven to 350°.  Line a baking sheets with foil, dull side 

up.  With a mixer, beat egg whites one minute.  Gradually beat 

in sugar until incorporated and eggs are whipped to stiff 

peaks.  On the lowest mixer speed, fold in cream of tartar and 

vanilla.  Fold in chocolate chips by hand.  Drop meringue  

mixture one tablespoon at a time on lined sheets.  Turn oven 

off and place sheets of cookies in heated oven.  Let cookies 

remain in the oven 8 hours  

 WITHOUT OPENING THE OVEN DOOR! 



 

 

 

 

 

 

December 3: “Christmas Lights” 

Shubin Family Tradition  
When our kids were young we would pack them in the car with 

hot chocolate and drive around looking at Christmas lights.  It 

was simple and yet really would get us in the holiday spirit.  When 

they were older, we made sure to find time for a movie night, 

which usually consisted of either “Elf” or our favorite family  

holiday movie, “Die Hard.”  Now that our kids are grown and 

one is married, our new tradition is to have Christmas nachos  

after church on Christmas Eve.  If we are blessed with grand-

children some day, we may return to packing up the little ones 

and driving around to see the lights.  There are a lot more  

neighborhoods to explore in Boise now.  I can’t wait!   

 

 

 

December 4: “Sugar Cookies” 

Maryl Seaquist’s Tradition 
Sugar cookies say Christmas to me, and this is the best recipe I 

have found. 

 

Sugar Cookies  

1 cup butter 

2 cups sugar  

2 eggs  

1 cup sour cream 

1 teaspoon vanilla  

1/2 teaspoon baking soda  

4 teaspoons baking powder  

5 cups flour  

1/2 teaspoon salt  

 

Cream butter and sugar; add wet ingredients and mix well.   

 

Add dry ingredients and mix until moist and stiff. 

Roll out to 1/4" thick, cut out into Christmas shapes, and bake on 

greased cookie sheets at 350 degrees for 8 to 10 minutes. 

Cool and frost. 

 

Frosting 

1 cup soft butter 

6 cups powdered sugar 

4 teaspoons vanilla 

6 tablespoons milk 

 

Beat together until smooth and 

stiff. 

Makes enough to frost and decorate 1 batch with a little extra. 

 

It's great fun to color some of the frosting and have your favorite 

kids help you decorate the cookies! 

 

Happy baking! 



 

December 5: “Christmas Singing” 

  Judy Austin’s Tradition 
Judy learned this hymn in high school, some 65 years ago, while in 

the youth group at the Riverside Church in New York City.  It is 

almost exuberant musically and a joy to sing—though we never do 

so at FPC (hint!)! 

 

On This Day, Earth Shall Ring  

(Hymn 141 in our hymnal) 

(the refrain is, in translation, “therefore, glory to God in the highest”) 

 

On this day earth shall ring 

with the song children sing 

to the Lord, Christ our King, 

born on earth to save us; 

him the Father gave us. 

Ideo, ideo, ideo Gloria in excelsis Deo! 

 

His the doom, ours the mirth; 

when he came down to earth 

Bethlehem saw his birth; 

ox and ass before him, 

praise him and adore him. 

Ideo, ideo, ideo Gloria in excelsis Deo! 

 

God’s bright star, o’er his head, 

wise men three to him led; 

kneel they low by his bed, 

lay their gifts before him, 

praise him and adore him. 

Ideo, ideo, ideo Gloria in excelsis Deo! 

On this day angels sing; 

with their song earth shall ring, 

praising Christ, heaven’s King, 

born on earth to save us; 

peace and love he gave us. 

Ideo, ideo, ideo Gloria in excelsis Deo! 

 

 

 

 

December 6: “The Grab Bag” 

Hunter Family Tradition 
 Forrest's mother, Ann, started this tradition when our children 

were quite young.  All year long she had fun finding little gifts, 

often silly, that made her think of all of us.  Every Christmas, we 

looked forward to claiming each gift and often laughing at their 

connection to some member of the family.  Sometimes we had 

no idea why a gift was in there and those gifts were often 

“regifted.”  Ann is no longer with us, but her silly "grab bag"  

continues to be a part of our Christmas tradition and our grand-

children think it is just great!  She would be pleased  



 

December 7: “Sweet Bread” 

Rhees Family Recipe 
This is a Depression-era sweet bread that Jennifer’s grand-

mother made every holiday season.  It is one of Jennifer's 

most favorite things.  She look forward to this cake every 

year.  Jennifer always think of her grandmother, and how 

much she enjoyed it, when we make it.  

 

Eggless, Milkless, Butterless Cake 

 

Mix together the following ingredients and boil 3 minutes. 

Let cool slightly:  

 

1 c brown sugar  

3/4 c hot water  

2 c raisins  

1/3 c shortening  

1/4 tsp nutmeg  

1 tsp cinnamon  

1 tsp cloves  

1 T cocoa powder  

Pinch of salt 

 

When cool, add 1 tsp baking soda dissolved in 3/4 cup 

hot water. 

Add 2 cups flour and 1/2 tsp baking powder after sifting.  

 

Bake in a greased loaf pan for 1 hour at 350°.  
 

 

 

December 8: Second Sunday of  Advent 

Devotional: Caring for Others 

 

Listen:  “I am the Prince of Peace.  As I said to my  

disciples, I say also to you: Peace be with you.  Since I am 

your constant companion, My Peace is steadfastly with 

you.  When you keep your focus on Me, you experience 

both My Presence and My Peace.  Worship Me as King of 

kings, Lord of lords, and Prince of peace.  You need My 

Peace each moment you accomplish My purposes in your 

life.  Sometimes you are tempted to take shortcuts in 

order to reach your goal as quickly as possible.  But if your 

shortcut requires turning your back on My peaceful  

Presence, you must choose the longer route.  Walk with 

Me along paths of Peace: enjoy the journey in My  

Presence.” 

 

Isaiah 9:6; John 20:19-21; Psalm 25:4 

 

Think: Following Christ is a journey—a long one.  We 

face challenges.  We try to be like Jesus.  We try to take 

care of each other and those no one cares about.  We try 

to give cheerfully.  We try and try.  Sometimes we do well, 

sometimes we mess up, but we keep going.  Why?  Be-

cause it’s worth it.  Because throughout the journey, God 

is bring us into God’s Kingdom, to peace and good rela-

tionships with each other and with God.  In God’s king-

dom, we help meet each other’s needs, we all have 

enough, and we are thankful.  It’s difficult journey but a 

great adventure.  God is bringing us to a good place.  



 

December 9: “Jell-O Salad”  

Mathew Eardley Family  Recipe 
Grandma Gretchen’s Jell-O Salad 

 

2 packages orange Jell-O 

1 can (6-oz) frozen orange juice 

3 cups boiling water 

1 can mandarin oranges 

1 can crushed pineapple 

1 can lemon pie filling 

1 cup whipped cream 

 

Mix the top three ingredients together and allow to  

partially set up in a 8x12x1½ pan, then fold cans of fruit 

into mixture.  Then top with pie filling and whipped 

cream 

 

December 10: “Luminarias”  

Perkins Family Tradition 

In 1986 we began a Christmas Eve tradition of lining the 

sidewalks in front of our home with luminarias, borrowed 

from the Mexican Christian tradition of lighting a pathway 

to church and signifying lighting the way of Mary and  

Joseph to find lodging in Bethlehem.  The entire  

neighborhood would prepare and set out the luminarias 

on Christmas Eve day and light them at 6:00 p.m.  The 

result was a beautiful display of soft candlelight lining as 

far as you could see!  Our kids and grandkids have  

continued every year to assemble them and set them out. 

Here is the recipe for Luminarias.  

     Luminarias 

Brown paper lunch bags, tops folded down, sand or kitty 

litter in the bottom, and a votive candle set inside. Light 

and enjoy for 3-4 hours!  

Let there be light! 



 

December 11: “Coffee Bread” 

Betlock Family Recipe 
In my family of origin, circa 1947-1961, the coming of 

Christmas meant my Mom breaking out her baking 

pans.  Her tradition was to make Swedish Coffee Bread, 

and she made up to 50 loaves for friends and relations.  I 

didn't like nuts in mine, so there were always a couple of 

loaves nut-free.  Attached is the recipe from our family 

cookbook (if you decide to print, feel free to edit whatever 

you want).  In retrospect, it makes my heart warm to  

realize how much was given, even in very lean times for 

our family.   

 
Swedish Coffee Bread 

(this recipe makes 3 loaves) 

 

2 cups milk, scalded 

2 tablespoon bacon grease 

1 tablespoon butter 

1 tablespoon shortening 

½ cup sugar 

2 eggs 

7 to 8 cups flour 

24 cardamom seeds, crushed 

1 teaspoon salt 

1 yeast cake, or 1 package dry yeast—dissolve according 

to instructions on package 

 

Filling 

1cup sugar 

2 teaspoons cinnamon 

1 cup dates, chopped 

1 cup nuts, chopped 

 

Frosting: 

1 cup powdered sugar 

¼ cup milk 

 

Combine scalded milk, bacon grease, butter, and shorten-

ing and allow to cool. Add sugar, eggs, 4 of the cups of 

flour, cardamom seeds, and salt. Dissolve the yeast in a 

small amount of water. Mix with previous ingredients, 

cover, and allow to rise until double in bulk.  Knead with 

3 or 4 cups of the flour for about 5 minutes and allow to 

rise again.  

Divide into three parts and roll each part separately. 

Spread with butter, sprinkle with sugar, cinnamon, dates, 

and chopped nuts.  

Roll up each loaf as for a jelly roll. Clip the top with shears 

or more specifically, with scissors, cut bias gashes about 2 

or 3 inches apart across the top of loaf.  Pull slightly apart 

to allow filling to show.  Let rise, spread the top with milk 

or beaten egg, and bake at 375° for 25 minutes. 

 

Frosting (optional):  

To the cup of powdered 

sugar add about ¼ cup 

milk.  Drizzle over hot 

loaves. 



 

Don’t worry! There is plenty of time for both: concrete 

preparation for all the activities and expectations of 

Christmas…and spiritual preparation that anticipates the 

welcoming of a child who will be a Savior. 

December 13: “Nativity Scenes” 

Phyl Weiderman Tradition 
I like to collect nativity scenes.  I have one set where the 

people and animals are made from potter’s clay.  The year 

that I bought it my twins were in sixth grade and did not 

appreciate the shape of Baby Jesus.  (He resembled a jelly-

bean with toothpick holes for eyes.)  One of my boys hid 

the Baby and thought it was very funny as Advent moved 

along and I could not find this tiny baby.  But, on Christ-

mas morning he was miraculously in his manger of hay! 

No one would claim who had put him back.  I was glad 

this part of the nativity wasn’t lost; but, more important, 

the idea that he should reappear on Christmas morning 

stuck with the whole family.   

 

A new family tradition was born!  From that year to the 

present one of the babies always goes missing and appears 

on Christmas morning.  

 

My three boys are all out on their own, but usually every 

Christmas is spent with at least one of them.  And every 

year I look to see which baby has gone missing—and love 

when He reappears! 

December 12: Christmas Thoughts 

“Time” 

Time.  Time can seem an eternity, fleeting, and useful.  

Children feel that Advent is long: when will it be time to 

put out the cookies and carrots for Santa and the reindeer? 

Being “good” all the “time” is difficult at best.  December 

is a very long stretch of time with many implications of 

behavior and anticipation. 

 

As one ages, time takes on another meaning altogether. 

One begins to understand the different implications and 

possibilities for “time.”  One concept for time is chronos; 

that describes time as calculable, fleeting, consumable, and 

finite.  Chronos is that kind of time that can leave one 

breathless and disappointed.  “Where did the time go?” is 

chronos time.  “Only a few more shopping days until 

Christmas” is a chronos idea. 

 

The other concept of time is kairos; that time of  

opportunity or intervention.  It is the right time or the  

critical moment.  Kairos is God’s time.  “But when the  

fullness of time had come,” Paul writes, “God sent God’s 

Son.”  Jesus was born at precisely the time God chose. 

May we understand that in a very real sense, Christmas is 

God’s time for us. 

 

This brings us to Advent.  Advent literally means a 

“moving toward.”  We can be stuck in the chronos  

movement of expectations or we can choose to move 

through the kairos time found in grace, empowerment, 

Immanuel, hope…the taking of time to be reflective and 

anticipatory for the celebration of the birth of our Savior. 



 

December 15: Third Sunday of  Advent 

Devotional: Creating 

Listen: Zechariah 8:16-17 
  “These are the things that you shall do: Speak the truth 

to one another, render in your gates judgments that are 

true and make for peace, do not devise evil in your 

hearts against one another, and love no false oath; for all 

these are things that I hate, says the LORD.” 

 

Think: Life is all about relationships.  Our lives are  

profoundly affected by those around us.  With relation-

ships, however, conflict and speaking the truth in times of 

conflict aren’t easy.  It’s much easier to go behind 

someone’s back and make yourself feel better by venting 

to someone else.  Especially when feelings get hurt, 

getting back at the person who hurt you makes sense.  

Taking control of the situation by saying mean things or 

finding ways to embarrass your opponent can feel like the 

right thing to do at the time. Sadly, these relationship 

battles happen way too often, cause way too much stress, 

and typically end up creating more problems.  

 

The writer of Zechariah offered a different scenario, one 

that came from God.  Instead of engaging in the drama of 

relationship battles, God calls us to speak the truth and 

make decisions that lead to peace.  Not an easy challenge, 

but one that works toward God’s peace in the world.  

How would your relationships be different if you lived like 

this? 

December 14: “Holiday Candy” 

Fordham Family Recipe 
My mom, who passed away in 1997, was a wonderful 

cook and made the best holiday treats.  I fondly remember 

her making her many recipes and creating amazing gifts of 

candies and cookies for family and friends.  Many family 

members tried to make her butter toffee, but never would 

it taste like Mom's.  Of course I never tried to make it 

with her and was intimidated to try.  After Mom passed 

away Jim decided to try making some of Mom's holiday 

recipes, including the toffee.  It took a few tries but he has 

nailed it several times.  He has become the holiday candy 

maker.  The following recipe was handwritten by my 

Mom; I love reading her handwriting: 

 

Butter Toffee 

(From the kitchen of Motoko Watanabe) 

1 lb butter 

2 2/3 C Sugar 

2 T Corn Syrup 

6 T Water 

2 C Chopped Almonds - roasted 

1 lb Hershey Chocolate Bar 

1 C Finely Chopped Walnuts 

 

Melt butter in heavy pot, add sugar, syrup and wa-

ter.  Cook stirring "now and then" to 300 degrees on a 

candy thermometer (if you don't cook it to 300 it will be 

grainy).  Add almonds, spread on cookie sheet.  When 

cool spread with melted chocolate and sprinkle with  

walnuts cool turn over and do other side.   Enjoy.... 



 

December 16: “Egg-Sausage Casserole” 

         Monica Whitaker’s Family Recipe 
The following recipe has been our Christmas-morning 

breakfast for as long as I can remember.  We always open 

stockings, then have this for breakfast before we open 

gifts.  It has evolved slightly over the years, as a part is 

now separated out to be vegetarian for my brother, but it 

is still delicious! 

Egg-Sausage Casserole 

1 lb bulk pork sausage 

1/4 C butter or margarine 

1/4 C all-purpose flour 

1/2 t salt 

2 C milk 

4 hard-cooked eggs, sliced 

1 17-oz can whole kernel corn, drained 

3/4 C soft bread crumbs (1 slice) 

1 T butter or margarine, melted 

 

Preheat oven to 350°.  In a skillet cook sausage until 

browned; drain off fat.  In a saucepan melt the 1/4 C  

butter or margarine; stir in flour and salt.  Add milk all at 

once.  Cook and stir till mixture is thickened and bubbly. 

Cook and stir 1 to 2 minutes more.  Stir in cooked sau-

sage, sliced eggs, and drained corn.  Pour mixture into a 1-

1/2 quart casserole.  Toss bread crumbs with melted but-

ter or margarine; sprinkle atop casserole.  

 

Bake, uncovered, in a 350° oven for 30 minutes or till 

heated through.  Makes 6 servings. 

 

December 17: Christmas Thoughts 

“Mary, Nazareth Girl” 

A poem by Ann Weems 

 

Mary, 

 Nazareth girl: 

What did you know of ethereal beings 

 with messages from God? 

What did you know of man 

 when you found yourself with child? 

What did you know of babies, 

 you, barely out of childhood yourself? 

God-chosen girl: 

What did you know of God 

 that brought you to this stable 

 blessed among women? 

Could it be that you had been ready 

 waiting 

  listening 

   for the footsteps 

    of an angel? 

Could it be there are messages for us 

 if we have the faith to listen? 

 

 

Advent can be a time of sitting, waiting, preparing, creat-

ing, hoping, sharing, listening…for God to speak.  Light a 

candle, play Christmas carols or soft music and sit quietly. 

Ponder, pray, prepare.  Amen. 



 

December 18: “Rhubarb Pudding Cake” 

Madonna Asch’s Family Recipe 
Rhubarb Pudding Cake 

1 lb Rhubarb 

3 tablespoons butter or oleo 

1 1/2 cup sugar 

1/2 cup oatmeal 

3/4 cup flour 

1 teaspoon baking powder 

1/2 teaspoon salt 

1/2 cup milk 

3 1/2 teaspoon cornstarch 

1/2 cup boiling water 

 

Slice rhubarb into 1-inch lengths and put into an 8x8 inch 

baking dish.  Cream butter and 3/4 cup sugar.  Stir in  

oatmeal.  Sift together flour, baking powder, 1/4 teaspoon 

salt.  Stir flour mixture into creamed mixture in several  

additions alternately with milk.  Mix well.  Spread batter 

evenly over rhubarb.  Mix together in a small dish the  

remaining 3/4 cup sugar, 1/4 teaspoon salt, and the  

cornstarch. Sprinkle this mixture over the batter.  Pour the  

boiling water over the top of the sugar mixture.  Bake at 

375° for one hour.  

 

December 19: “Rite of  Passage” 

Ruth Hicks’s Family Tradition 
Grandma’s Dressing 

The year I was ten I was invited to join the women of the 

extended family.  Just before Thanksgiving and Christmas, 

five women gathered for an afternoon of dressing making 

for the anticipated 25 for dinner.  It was a ritual that could 

not be broken, so I was feeling very lucky to be included.  

I awaited instruction. 

 

Grandma held court and we didn’t dare take any of the 

preparation out of order.  Chop the onions and celery to 

be sautéed in butter (lots of butter).  Then cooled.  This 

was a German tradition so we fried sausage and, after the 

bird was cleaned, boiled the giblets to be ground for the 

dressing.  Nothing went to waste! 

 

My job, it turned out, was to break apart the bread for the 

dressing.  In those days we had dried many loaves of  

Wonder Bread for a day.  I dipped it in water, tore, added 

to the pile, and then fluffed.  As if it wasn’t enough bread, 

we added a large bag of prepared Pepperidge Farm dress-

ing.  I fluffed some more.  Grandma approved and I 

beamed. 

 

When the ingredients had cooled, it was time.  Little by  

little they were added to the large pan of bread, fluffing 

along the way.  One didn’t want to squash the bread. 

 

When all was assembled, the tasting began.  Well,  

Grandma began tasting as each spice was added, literally  

a smidgen at a time.  Add spice, fluff, taste.  Grandma 

turned to me and announced that I was going to be the 

one to learn the amounts, by taste.  My mother frowned, 

my heart sang. 

 

From that day forth, I became the lead taster for the 

dressing, the most important role of the whole ritual. 

 



 

December 20: “Living Nativity” 

Matlock Family Tradition 
When our children were very little, we started the tradition 

of going to a Living Nativity the Christian church put on 

each year.  It was held at a local park, on the second  

weekend in December at 7pm.  Many volunteers from this 

church were involved along with various animals, and on 

very cold nights!  It was a drive thru event and that cars 

lined up for for many blocks. Just before entering the 

park, we were asked to turn on just our parking lights and 

we each had a child in our lap! We drove very slowly to 

view various live scenes from Mary & Joseph’s (& donkey) 

journey with six scenes of the advent story to Christs' 

birth and the last scene was the crucifixion. It was very 

special & quite a highlight for our little family. 

 

December 21: Longest Night Service 
 

On Saturday, December 21, at 7 p.m. we will hold a  

service to acknowledge that for some this season can be 

painful.  The loss of a loved one, the shifts of the season 

with cold and dark days, and the pageantry of Christmas 

just make that pain all the starker against the backdrop of 

parties and celebrations.  This evening, the longest night 

of year, we will have a service of lament, prayer,  

remembrance, and healing.  Sometimes called a “Blue 

Christmas” service, this will be an intentional service of 

acknowledging our sorrow and longing for the light of 

Christ’s birth, the joy of new life, and the hope for the 

wholeness of the community of God.   

 

Kukla Family Recipe 
Ever since I (Caroline) was little I can remember making  

gingerbread cookies with my dad and sugar cookies with 

my mom every year at Christmas. It was always one of my 

favorite things to cut out all of the fun shapes and then 

ice and decorate them the next day. We still continue this 

tradition every year with my parents and kids and wait for 

mom and dad to arrive for their annual Christmas visit to 

complete this activity. 

 

Rolled Ginger Cookies 

1 cup margarine 

1 cup granulated sugar 

1 egg 

1 cup molasses 

2 Tablespoons white vinegar 

5 cups sifted all-purpose flour 

1 1/2 teaspoons baking soda 

1/2 teaspoon salt 

2 to 3 teaspoons ground ginger 

1 teaspoon cinnamon 

1 teaspoon ground cloves 

 

Cream margarine and sugar in large bowl. Beat in egg, 

molasses, and vinegar. Sift dry ingredients together, blend 

into wet mix one cup at a time. Chill at least 3 hours. 

Roll small portions of dough 1/8 inch think on lightly 

floured surface.  Cut in shapes.  Place 1 inch apart on 

greased cookie sheet.  Bake at 375 degrees for 5 to 6 

minutes.  Makes about 5 dozen depending on cookie size.  



 

December 22: Fourth Sunday of  Advent 

Devotional: Enjoying 

 

Listen: Romans 8:25-25 
“For in hope we were saved.  Now hope that is seen is not 

hope.  For who hopes for what is seen?  But if we hope 

for what we do not see, we wait for it with patience.” 

 

Think: Sometimes the anticipation of something great 

turns out to be even better then the thing we were waiting 

for.  Do you remember being really excited about an  

awesome summer movie?  Or trying to sleep the night  

before Christmas?  There's nothing quite as pure as that 

feeling of  excitement you get when you know something 

great is just around the corner.  Sometimes it’s even kind 

of sad when the great thing is over, because you don’t 

have anything to look forward to anymore.  

 

One of the amazing things about being in relationship 

with God is that there is always something to hope for. 

There’s always something better coming just around the 

corner.  There is  always something new and amazing that 

God is working to make happen, and you’re invited to be 

a part of it.  

Tune in to those jumpy, happy feelings in your tummy 

that are telling you to be excited.  Listen to the Holy Sprit 

as you hope for a new thing.  Be a part of creating  

something new and wonderful with God.  

 

 

 

December 23: “Christmas Adam” 

Larson Family Tradition  

 
Our favorite family tradition is Christmas Adam.  We 

call it Christmas Adam because Adam came before 

Eve.  So, we celebrate Christmas Adam on December 

23.  We spend the night at home, with just our family.  I 

usually make a big pot of soup and we serve it with hot 

crusty bread.  We watch Christmas movies cuddled to-

gether in warm socks and lots of blankets, as we sip hot 

tea or cider.  Since we have very young children, our fa-

vorite Christmas movie to watch the last few years has 

been Mickey’s A Christmas Carol, a classic that Kyle 

watched as a child and is now glad to share with our 

children.  I love this tradition we have started because it 

gives us time together before all the real hectic  

Christmas activities begin.    



 

 5 eggs 

2 teaspoons vanilla extract 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 

1/4 cup maple syrup 

For the Blueberry Syrup 

1 cup cold water 

2 tablespoons corn starch 

1/2 cup sugar 

1 cup blueberries 

1. Spray an 8-x-8 inch dish with nonstick spray. 

2. Spread half of the bread cubes in an even layer over the 

bottom of the casserole dish. 

3. Mix together cream cheese, milk, and powdered sugar  

until well combined.  Mixture should be somewhat thick and 

not watery.  Add more powdered sugar if mixture seems too 

thin.  Pour over bread cubes and sprinkle with blueberries. 

4. Add remaining bread cubes over the top. 

5. Combine 1 cup milk, eggs, vanilla, cinnamon, nutmeg, and 

syrup.  Pour mixture over bread cubes and sprinkle with  

additional blueberries.  Cover with foil and refrigerate over-

night. 

6. Remove casserole from fridge 30 minutes before baking. 

Preheat oven to 375° and bake covered for 45 minutes.  

Remove foil and bake for another 30 minutes or until the 

center is set. 

7. During the last 10 minutes of baking time, prepare the 

blueberry syrup.  In a small saucepan, combine cold water, 

cornstarch, and sugar.  Heat mixture and bring to a simmer. 

Add blueberries and continue simmering for 10 minutes. 

Serve casserole with warm syrup immediately. 

December 24: Christmas Eve 

Service Times 

 5:00 p.m. -  Family Service with Children’s Nativity 

 8:00 p.m. - Lessons and Carols with Full Choir 

 11:00 p.m. - Candlelight Service with Communion 
 

 Abigail’s Christmas Tradition 
Growing up with six siblings was fun, but things like 

Christmas morning felt like complete chaos.  Because of 

just how many of us there were, we learned very quickly 

that we needed a breakfast that was healthy so that we 

could avoid the hangry-ness but also delicious because it’s 

a holiday.  So we prepared both an egg casserole and a 

French toast casserole during the day on Christmas Eve 

and just plopped them in the oven on Christmas morning.  

 

Blueberry French Toast Casserole 

1 1/2 loaves French Bread, cut into cubes 

4 oz. cream cheese 

1 tablespoon milk 

1/2 cup powdered sugar 

1 cup blueberries 

1 cup milk 



 

born will be holy; he will be called Son of God.  And now, 

your relative Elizabeth in her old age has also conceived a 

son; and this is the sixth month for her who was said to be 

barren.  For nothing will be impossible with God.”  Then 

Mary said, “Here am I, the servant of the Lord; let it be 

with me according to your word.”  Then the angel  

departed from her…. 

 

In those days a decree went out from Emperor Augustus 

that all the world should be registered.  All went to their 

own towns to be registered.  Joseph also went from the 

town of Nazareth in Galilee to Judea, to the city of David 

called Bethlehem, because he was descended from the 

house and family of David.  He went to be registered with 

Mary, to whom he was engaged and who was expecting a 

child.  While they were there, the time came for her to  

deliver her child.  And she gave birth to her firstborn son 

and wrapped him in bands of cloth, and laid him in a 

manger, because there was no place for them in the inn. 

 

In that region there were shepherds living in the fields, 

keeping watch over their flock by night.  Then an angel of 

the Lord stood before them, and the glory of the Lord 

shone around them, and they were terrified.  But the angel 

said to them, “Do not be afraid; for see—I am bringing 

you good news of great joy for all the people: to you is 

born this day in the city of David a Savior, who is the 

Messiah, the Lord.  This will be a sign for you: you will 

find a child wrapped in bands of cloth and lying in a  

manger.”  And suddenly there was with the angel a  

multitude of the heavenly host, praising God and saying, 

 “Glory to God in the highest heaven, and on earth peace 

among those whom He favors!”  When the angels had left  

December 25th: Christmas Day  

Nativity Narrative 
 

In the sixth month the angel Gabriel was sent by God to a 

town in Galilee called Nazareth, to a virgin whose name 

was Mary.  And he came to her and said, “Greetings,  

favored one!  The Lord is with you.”  But she was much 

perplexed by his words and pondered what sort of  

greeting this might be.  The angel said to her, “Do not be 

afraid, Mary, for you have found favor with God.  And 

now, you will conceive in your womb and bear a son, and 

you will name him Jesus.  He will be great, and will be 

called the Son of the Most High, and the Lord God will 

give to him the throne of his ancestor David.  He will 

reign over the house of Jacob forever, and of his kingdom 

there will be no end.”  Mary said to the angel, “How can 

this be, since I am a virgin?”  The angel said to her, “The 

Holy Spirit will come upon you, and the power of the 

Most High will overshadow you; therefore the child to be 



 

Then Herod secretly called for the Wise Men.  He found 

out from them exactly when the star had appeared.  He 

sent them to Bethlehem.  He said, “Go and search careful-

ly for the child.  As soon as you find him, report it to me. 

Then I can go and worship him too.” 

 

After the Wise Men had listened to the king, they went on 

their way.  The star they had seen when it rose went ahead 

of them.  It finally stopped over the place where the child 

was.  When they saw the star, they were filled with joy. 

The Wise Men went to the house.  There they saw the 

child with his mother Mary.  They bowed down and wor-

shiped him.  Then they opened their treasures.  They gave 

him gold, frankincense and myrrh. But God warned them 

in a dream not to go back to Herod.  So they returned to 

their country on a different road. 

 

Excerpts from:  

Luke 1:26-38,     Luke 2:1-21,  Mathew 2:1-12  

them and gone into heaven, the shepherds said to one an-

other, “Let us go now to Bethlehem and see this thing 

that has taken place, which the Lord has made known to 

us.”  So they went with haste and found Mary and Joseph, 

and the child lying in the manger.  When they saw this, 

they made known what had been told them about this 

child; and all who heard it were amazed at what the shep-

herds told them.  But Mary treasured all these words and 

pondered them in her heart.  The shepherds returned, glo-

rifying and praising God for all they had heard and seen, 

as it had been told them. 

 

After eight days had passed, it was time to circumcise the 

child; and he was called Jesus, the name given by the angel 

before he was conceived in the womb…. 
 

This happened while Herod was king of Judea.  After  

Jesus’ birth, Wise Men from the east came to Jerusalem. 

They asked, “Where is the child who has been born to be 

king of the Jews?  We saw his star when it rose.  Now we 

have come to worship him.” 

 

When King Herod heard about it, he was very upset.  

Everyone in Jerusalem was troubled too.  So Herod called 

together all the chief priests of the people.  He also called 

the teachers of the law.  He asked them where the Messiah 

was going to be born.  “In Bethlehem in Judea,” they  

replied. “This is what the prophet has written. He said, 

    “‘But you, Bethlehem, in the land of Judah, are  

 certainly not the least important among the towns of 

Judah.  A ruler will come out of you.  He will rule my 

people Israel like a shepherd.’” 
 



 

December 26… and counting 

Christmastide: The 12 days of  Christmas 

 

 One of the complaints we hear in the church world 

is about how people want to sing more Christmas carols 

during Advent.  People are bummed out by the more 

somber nature of Advent… people don’t want to prepare, 

they want to celebrate!    

 

 I believe that part of the reason we struggle to wait 

for Christmas long enough to actually honor the season of 

Advent (of waiting and preparation) is that we are so 

quick to move on from a holiday once it is past.  After 

December 25, we think Christmas is over.  Therefore, we 

want to start celebrating the holiday in early  

December, maybe even November, to give it the time we 

feel it’s due.  But in its larger tradition Christmas was not a 

one-and-done day.  Christmastide, as we call it on the 

church calendar, is twelve days long—the twelve days of  

Christmas celebrated in the song (you know, with pipers 

piping, golden rings, and that lone partridge in that lone 

pear tree) that lasts until Epiphany on January 6.   

 

 Whatever it is that makes us not willing to linger in 

Christmas, to get it done in time for the new year…the 

spirit of Christmas as we experience it in the birth of the 

child born King is not a passing phase.  It’s a new reality 

that requires ongoing focus and attention.  Christmas is 

not over…it is just beginning. 

 

 

 How do we move on into the world knowing that 

after this day it will never be the same again?  It SHOULD  

never be the same.  But we have to make that true.  We 

have to make that reality flesh in our lives—incarnation!   

  

 So our recipes are over…a diet will be promised 

soon to shed the pounds.  And the tree will come down 

and the lights will get wadded up until next year, when we 

we will wish we had taken more care putting them away. 

 

But we do not go back to life as usual—we go back as 

bearers of the Christchild into a world that will never be 

the same again.  So…let’s make it so! 

 

 

The Work of Christmas, by Howard Thurman 

 

 When the song of the angels is stilled, 

 when the star in the sky is gone, 

 when the kings and princes are home, 

 when the shepherds are back with their flocks, 

 the work of Christmas begins: 

 to find the lost, 

 to heal the broken, 

 to feed the hungry, 

 to release the prisoner, 

 to rebuild the nations, 

 to bring peace among the people, 

 to make music in the heart. 



 

Important Dates to Remember  

this Advent Season…  

 

Advent Sunday: “Preparing” 

• Dec. 1st 10:45 AM 

 

Advent Lessons & Carols 

• Dec. 8th 10:45 AM 

 

Advent Sunday: “Creating” 

• Dec. 15th 10:45 AM 

 

Longest Night Service (See inside for details)  

• Dec. 21th 7:00 PM 

 

Advent Sunday: “Enjoying” 

• Dec. 22nd 10:45 AM 

 

Dec. 24th Christmas Eve Services 
 5:00 PM -  Family Service with Children’s Nativity 
 8:00 PM - Lessons & Carols with Full Choir 
 11:00 PM - Candlelight Service with Communion 
 

From all of  us here at  
First Presbyterian Church 

 Merry Christmas!  


