
Come to Bethlehem 

Marketplace Angel Necklace 

 

Angel Necklace 

Supplies Needed: 
Large Butterfly Paperclip 

Beads 
Ribbon or cord 

 
 
 
 
 
 
 
 
 

 
 
 

Fold ribbon in half and thread bead onto ribbon. 
 
 
 
 
 
 

Slip ribbon through paperclip center.  Thread ribbon (the two ends) through folded 
end of ribbon to attach to paperclip. 

 
 
 
 
 
 
 
 
 

Place a knot at the top of bead to secure in place.  Cut and knot ribbon to desired 
length. 

 



Come to Bethlehem 

Marketplace Bakery 

 

 

Banana Bread 

Set oven to 350 degrees and grease a loaf pan with either a cooking spray, shortening or butter. 
 

Ingredients: 
½ cup shortening 

1 cup of sugar 
2 eggs 

1 teaspoon of vanilla 
3 ripe bananas (mashed well) 

¾ teaspoon of baking soda 
½ teaspoon salt 

1 ¼ cups of sifted all-purpose flour 
Optional :  You may want to add ½ cup of chocolate chips or nuts to vary the recipe. 

 
Directions: 

Cream shortening and sugar until fluffy.   
Add eggs and vanilla.  Blend well.  Add mashed bananas.  Blend well. 

Add baking soda, salt and flour.  Blend well.  Add optional ingredients. 
Pour mixture into a 9x5x3 loaf pan or 3 mini loaf pans. 

Bake in center rack of oven for 40 to 45 minutes or until knife into center comes out clean.   
(Note:  Mini loaf pans will bake quicker) 



Come to Bethlehem 

Marketplace Star of David Cookies 

Star of David Sugar Cookies 

Set oven to 350 degrees.  Use 
ungreased baking sheet. 

 
Ingredients: 

1 cup unsalted butter (softened) 
1 teaspoon vanilla 

1 cup of sugar 
2 eggs 

1 teaspoon of baking powder 
1 teaspoon salt 

2 1/2 cups of unbleached flour 
 

Directions: 
Mix butter and vanilla in mixer bowl 

for 2 minutes at medium high 
speed.  Gradually add sugar and mix 

again for 1 ½ minutes.   Add eggs and mix for 30 seconds.  Scrape bowl.  Stir flour, baking powder and salt together.  
Blend in gradually on low speed.  This is a very soft dough, chill thoroughly in fridge. 

 
Flour work surface.  Roll out dough to 1/8 inch thickness and cut into stars or other fun shapes with cookie cutters.  If 
dough is too soft, you may need to work in a little more flour.  Place shapes on ungreased baking sheet.  Bake 6-8 
minutes or until cookies are a golden color.  This recipe makes about 4 dozen cookies.   
 
When cool, frost with a light butter icing and decorate with sprinkles, colored sugar or little candies. 
 

Butter Icing 
 

Ingredients: 
2 tablespoons soft butter 

½ teaspoon vanilla 
4 cups of powdered sugar 

Dash of salt 
Slowly add tablespoons of milk as needed to make a spreadable icing. 

 
Blend first 4 ingredients (except for milk) in mixer until smooth.  Add milk slowly (by tablespoon) until you get the 

desired consistency to spread onto cookies.   
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