
CHICKEN POT PIE 
8 Servings | 15 Min Prep | 30-50 Min Cook 
Recipe courtesy of Susan Malone 

INGREDIENTS 

Pie crust 

1 ½ cups Chicken broth 

2 ½-3 cups shredded, cooked chicken 

1/3 cup chopped onion 

2 cups mixed vegetables 

1/3 cup margarine or butter 

1/3 cup flour 

2/3 cup milk 

¼ tsp pepper 

½ tsp salt 

DIRECTIONS 

Heat oven to 425 degrees. Prepare pie crust 

for two-crust pie. In a medium saucepan, 

melt margarine or butter. Add onion; cook 2 

minutes or until tender. Stir in flour, salt, and 

pepper until well blended. Gradually stir in 

broth and milk; cook, stirring constantly, until 

bubbly and thickened. Add shredded, cooked 

chicken and mixed vegetables; remove from 

heat. Spoon chicken mixture into crust-lined 

pan. Top with second crust and flute edges; 

cut slits in several places. Bake at 425 

degrees for 30-50 minutes or until crust is 

golden brown. Serves 8. 

 

FAST AND FEAST 

WHAT IS FASTING?  I think 

the modern Christian church often 

feels unfamiliar and even 

uncomfortable with the topic of 

fasting. For many people, the 

practice seems steeped in legalism 

and fear. However, we see the 

Israelites, the disciples, and even 

Jesus himself fasting – and we 

know that Christ came to fulfill 

the law and abolish fear. 

  

In the Bible, the prophets speak of 

“the day of the Lord” approaching 

as a fearsome, wrathful 

judgement for all people. But 

God, in his rich mercy, calls to us.   

 

“Yet even now,” declares the LORD, 

    “return to me with all your heart, 

with fasting, with weeping, and 

with mourning; 

    and rend your hearts and 

not your garments.” 

Return to the LORD your God, 

    for he is gracious and merciful, 

slow to anger, and abounding in 

steadfast love; 

    and he relents over disaster. 

 

Joel 2:12-13  cont. on next pg. 
 

 



CHOCOLATE CHIP 
COOKIES 
2 dozen | 25 Min Prep | 13-15 Min Cook 

INGREDIENTS 

¾ cup unsalted butter 

¾ cup packed brown sugar 

½ cup white sugar 

2 tsp vanilla extract 

1 whole large egg 

1 large egg yolk 

2 cups all-purpose flour 

½ tsp baking soda 

½ tsp Fleur de Sel (or ½ tsp regular salt) 

1-2 cups chocolate chips 

DIRECTIONS 

Preheat the oven to 325 degrees F. Melt the butter, 

then allow to cool to room temperature. Using a large 

bowl, cream together the butter, brown sugar and 

white sugar on high speed. 

*Note: For cookies with a chewier texture, melt the 

butter and let cool slightly. Use wooden spoon to mix 

the cookie dough together.  

Add the vanilla, egg, egg yolk, and beat until smooth. 

Sift the flour and baking soda together. Stir in the 

salt. Add dry ingredients and mix on low until 

everything is incorporated. Fold in chocolate chips. 

Line a baking tray with parchment paper or spray with 

non-stick spray. Using a large spoon, form equal size 

balls of dough. Make sure to leave enough space 

between each cookie. Refrigerate for fifteen minutes 

before baking.  

Bake the cookies for 13-15 minutes or until the edges 

turn a light golden color. Once done, cool for a few 

minutes before transferring to a cooling rack. Allow to 

cool completely before serving. 

FAST AND FEAST (CONT) 

We are called to “rend our hearts” 

through prayer and fasting - 

which literally means to violently 

tear into two. I don’t know about 

you, but I’m not over here 

jumping up and down excited 

about that… What a picture 

though! GOD IS RICH IN 

MERCY AND LOVE.  He will 

be gracious towards us when we 

come contritely before him.  

 

FASTING IS AN 

EXTERNAL EXPRESSION 

OF AN INTERNAL 

REALITY. Our reality is that 

Christ came once into this broken 

world as a tiny baby – and He is 

coming again! In fasting, we 

repent in our hearts, confess our 

sin, and turn away from it in a 

tangible way.  

 

As we remember the coming of 

Christ and anticipate his coming 

again, let us commit to a personal 

time of fasting as the Spirit leads 

each of us individually. If you 

would like to read more about 

fasting, you can read this article: 

https://www.redeemer.com/learn/

prayer/prayer_and_fasting/fasting

_basics 
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