
SHEPHERD’S PIE 
INGREDIENTS 

Potatoes  

 1 ½ - 2 lb potatoes (peeled, quartered) 

 4 Tbsp butter 

 ½ cup sour cream  

Filling 

 1 ½ lb ground beef 

 1 medium onion (chopped) 

 2 cloves garlic (crushed/minced) 

1-2 cups frozen or fresh vegetables 
(carrots, peas, corn, etc.) 

2/3 cup beef or chicken broth 

1 tsp Worcestershire sauce 

4 Tbsp butter 

3 Tbsp flour 

DIRECTIONS 

Preheat oven to 400°F. Put potatoes in large 
pot, cover with water, and add a generous 
pinch of salt. Boil ~20 minutes or until 
tender. While potatoes cook, sauté onion, 
garlic, and meat in butter until meat is 
browned. Add vegetables and season with 
salt and pepper to taste. Add flour and cook 
~1 minute. Add broth and Worcestershire 
sauce and bring to a simmer; set aside. Drain 
potatoes, place in bowl and mash with butter 
and sour cream; season with salt and pepper 
to taste. Layer meat mixture (bottom) and 
mashed potatoes (top) in a 9x13 casserole 
dish and bake about 30 minutes. 

FAST AND FEAST 

WHY DO WE FAST? We see 
many reasons in scripture that 
God’s people fasted - for 
protection, for provision, in 
confession of sin, for the salvation 
of people, in the face of real fear, 
and for guard against temptation – 
just to name a few. Interestingly, 
God made us with a need for food 
in order to survive. When we go 
without sustenance, we feel deep 
hunger pains that cause us to yearn 
for something to eat. I do not think 
it is a coincidence that Jesus says, 
“I am the BREAD OF LIFE; 
whoever comes to me shall not 
hunger, and whoever believes in 
me shall never thirst.” (John 6:35) 
These hunger pains that we feel 
when we abstain from food remind 
us of the yearning in our spirit for 
God to fill every empty part of our 
souls. In his book “Prayer, Fasting, 
and the Pursuit of God”, David 
Platt writes, “As we fast and pray, 
we remember that we can trust in 
the all-satisfying, all-sufficient 
goodness of the Father.” Friend, 
God is so much more satisfying 
and good than anything we could 
taste, touch, see, hear, or do. Let’s 
press into Him this advent season 
and ask Him to fill us until we 
overflow. 

 

4-6 Servings  
20 Min Prep 
50 Min Cook 



SAM’S BISCUITS 
10-12 biscuits | 15 min prep | 30-35 min total 

INGREDIENTS 

2 cups AP flour (1 cup may be substituted 
with cake flour for lighter, fluffier biscuits) 

2 ½ tsp baking powder 

½ tsp sugar 

½ tsp baking soda 

½ tsp salt 

1 stick cold butter (cut into ¼ inch cubes) 

¾ cup cold milk or buttermilk* 

DIRECTIONS 

Preheat oven to 450°F. Whisk dry ingredients 
together in a large bowl**. Put cubes of 
butter in with dry ingredients and toss in dry 
mixture. With fingers, work quickly to smush 
the cubes of butter until a crumbly mix 
forms; be careful not to melt the butter with 
your fingers, we want it to remain cold. (If 
you feel that the butter has gotten too warm, 
you can place this mixture in the freezer for 
5-10 min before adding milk.) Pour in the milk 
and use a rubber spatula until you have a 
slightly tacky dough ball. Do not overmix. 
Turn out onto a lightly floured work surface 
and quickly form into a rough ball. Flatten to 
¾ inch and cut with biscuit cutter or edge of 
glass. Place on ungreased baking sheet and 
bake on middle rack for 10-12 minutes. 

*or can make sour milk by adding ¼ tsp vinegar of lemon 
juice to milk and letting sit for 5-10 minutes 

**this recipe can also be made in the food processor (~12 
pulses), transfer to large bowl before adding milk 

FAST AND FEAST (CONT) 

This week, as you spend time 
fasting and feasting, meditate on 
these scriptures. Set your hearts 
toward the message the angels 
proclaimed to the shepherds and 
the truth of the true satisfaction 
that comes only through Jesus. 

 

 

 
 

 

 

 

 

 

Then Jesus declared, “I am the 
bread of life. Whoever comes 
to me will never go hungry, 
and whoever believes in me 
will never be thirsty.” 
 
John 6:35 
 

“Peace I leave with you; my 
peace I give you. I do not give 
to you as the world gives. Do 
not let your hearts be 
troubled and do not be afraid.” 
 
 John 14:27 
 

 Suddenly a great company of 
the heavenly host appeared 
with the angel, praising God 
and saying, 

“Glory to God in the highest 
heaven, 

    and on earth peace to those 
on whom his favor rests.” 

 
Luke 2:13-14 
 



VEGAN BLUEBERRY 
CRISP 
Recipe from Martha Stewart.com (linked below) 

Prep 15 Min | Total 2 Hrs 30 Min 

INGREDIENTS 

1 ½ cups old fashioned rolled oats, divided 

½ cup toasted almonds 

½ cup sugar 

¼ tsp kosher salt 

½ cup extra virgin coconut oil, room 
temperature 

¾ cup sugar 

¼ cup cornstarch 

2 pound blueberries (6 cups) 

1 Tbsp fresh lemon juice 

DIRECTIONS 

Step 1: Topping 

 Preheat oven to 350°F. Pulse 1 cup oats and almonds in a food processor until 
coarsely ground. Transfer to a medium bowl and add remaining 1/2 cup oats, sugar, salt, 
and coconut oil. Mix with your hands or a fork until evenly moistened and large clumps 
form. 

Step 2: Filling 

In a large bowl, whisk together sugar, cornstarch, and salt. Add blueberries and 
lemon juice; stir to combine. Transfer to an 8-inch square baking dish. Sprinkle evenly with 
topping. Cover with parchment-lined foil and bake 30 minutes. Remove foil and continue 
baking until center is bubbling and topping is golden brown, about 45 minutes more. Let 
cool at least 1 hour before serving. 

https://www.marthastewart.com/1529405/vegan-blueberry-crisp 
 

We know many families 
may have dietary 
restrictions, and we want 
everybody to feel included 
in this fast and feast focus of 
advent. However, this recipe 
is delicious regardless and 
makes a perfect dessert 
compliment to the rest of the 
recipes this week! Feel free 
to make them all or choose 
one that interests you. 

Note: Toast almonds in a 350-degree 
oven until fragrant and slightly 
darkened, about 12 minutes. 

 


