
HOMEMADE CHILI 
INGREDIENTS 

2 lb ground beef 

2 28 oz diced tomatoes in juice 

1 16 oz kidney beans drained 

1 15 oz pinto beans drained 

2 small onion diced 

¼ cup celery diced (2-3 stalks) 

¼ cup bell pepper diced 

3 Tbsp chili powder 

2 tsp cumin 

1 tsp black pepper 

1 tsp salt 

½ tsp oregano 

1 tsp sugar 

2 tsp garlic powder 

2 cups water 

DIRECTIONS 

Brown ground beef and drain. Add water, boil 
and drain to eliminate more fat if desired. 
Place in large pot and add all other 
ingredients. Bring to a boil, reduce heat, 
cover and simmer 2-3 hours, stirring every 
fifteen minutes. 

*Note: This recipe can be made in a crock pot 
or pressure cooker. Brown ground beef and 
drain, add all other ingredients and cook for 
35 minutes in pressure cooker, on low for 6-8 
hours in crock pot, or on high for 3-4 hours in 
crock pot. 

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. 

 

8 Servings  
20 Min Prep 
2 hour Cook 



FRENCH BREAD 
1 loaf | 80 min prep | 25 min bake time 

INGREDIENTS 

1 ¼ cup warm water 

1 package yeast (2 ¼ tsp) 

1 ½ tsp salt 

1 Tbsp. shortening 

1 Tbsp. sugar 

3 ½ cups flour 

DIRECTIONS 

Dissolve yeast in warm water, then add 
remaining ingredients. Knead a few times, 
then cover and let rise 40 minutes. Work 
down and shape into loaf on cookie sheet. Let 
rise 30 minutes. Slash after it has risen a 
litter. Can be brushed with egg white and 
sprinkled with sesame or poppy seed. Bake at 
375 degrees for 25 minutes. Turn off oven and 
let set 10 minutes in oven. 

 

 
  

 

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.” 
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