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Ruth's Chris Sweet Potato Casserole 
Ruth's Chris Steak House Sweet Potato Casserole is one 
of the holiday's most sought after dishes. The dish can be 
prepared days in advanced and then served with as little 
as 10 minutes of oven time before tabling.  It is delicious! 
 
Makes 12 servings. 

CRUST 
1 cup brown sugar 
1⁄3 cup flour 
1 cup chopped nuts (pecans preferred) 
1⁄2 cup butter (melted) 
 

SWEET POTATO MIXTURE 
3 cups mashed sweet potatoes  
(can use canned to save time, just drain) 
1 cup sugar 
1⁄2 teaspoon salt 
1 teaspoon vanilla 
2 eggs (well beaten) 
1⁄2 cup (1 stick) butter, melted  
 
Directions 

1. Combine brown sugar, flour, nuts and butter in  
mixing bowl. Set aside. 

2. Preheat oven to 350 degrees. 

3. Combine sweet potatoes, sugar, salt, vanilla,  
eggs and butter in a mixing bowl in the order listed.  
Mix thoroughly. 

4. Pour mixture into a medium buttered baking dish. 

5. Sprinkle the surface of the sweet potato mixture evenly 
with the crust mixture. 

6. Bake for 30 minutes. Allow to set at least 30 minutes 
before serving. 

7. The brown sugar & pecan crust topping should be 
slightly browned and crunchy. 

Sunday, Nov. 22 - AM service 

Giving thanks through sacrifice… 

     6 Remember this: Whoever sows sparingly will also reap sparingly, and 
whoever sows generously will also reap generously. 7 Each of you should 
give what you have decided in your heart to give, not reluctantly or under 
compulsion, for God loves a cheerful giver. 8 And God is able to bless you 
abundantly, so that in all things at all times, having all that you need, you 
will abound in every good work.” – 2 Corinthians 9:6-8 

     Well, by now I’m sure the state of the church’s finances has made its 
way through most communication venues.  If you are reading this and you 
have no clue as to what was said at the quarterly business meeting, then 
give me a ring, we can talk and I’ll catch you up to speed.  My purpose 
here isn’t to rehash what was said in the business meeting but, instead, to 
move forward. 

     During the meeting, we asked members to contact the office, either in 
writing or by calling, with ideas that may help work toward a better  
financial status.  At this point, I have had very few ideas mentioned to me, 
but want to mention one that has been mentioned by at least three folks at 
this point.  This is something that we, as a church can do immediately 
and, have been praying more deeply about, especially after attending the 
Bowie Baptist Association Celebration last week.  By the way, I want to 
encourage everyone to attend next year; as this year, even more than last 
year, was a time of worship and praise; reminding me that we are ALL in 
this together. 

     The general idea that has been proposed is a challenge to each person 
and/or family.  The challenge is simple…the 10% challenge.  If you are 
giving regularly, pray about giving an additional 10% of your giving (e.g. 
if you give $50, pray about giving an additional $5).  If you are not giving 
regularly, pray about giving.  While there are many discussions about 
whether “tithing” is biblical on this side of Calvary, there really is no  
discussion about whether or not “giving” to the work of the Lord is  
biblical.  Paul makes it very clear that giving is biblical for both the giver 
and the recipient.  This challenge will benefit both if done in the right 
spirit. 

     Understanding that many of our members have limited resources, this 
is going to be a true sacrifice, but one that will be shared by the entire 
congregation, not just few.  It must be carried out in prayer and in one 
accord.  Pray about what the Lord would have you do, then be thankful 
that we have one another to depend upon during this time. 

In His Service, 

Bro. Grant  
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