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welcome )

Welcome to the Spring issue of the Grateful Girl Magazine and our 6th edition!

| can’t believe that we are going to celebrate our one- year anniversary of the
magazine in May! It is just a reminder what God will do when you give Him your
Yes!

| want to take this time to thank you our readers and our partners for being a
part of this ministry. | don’t know God'’s plan for this ministry but | know that He
wants to use each of us to reach people for His kingdom. He wants to use
whatever gifts we have (which He has given each of us). And | want to be a part
of that. The businesses who join us each month to support this ministry also
want to be a part of that mission and | pray that God is blessing them for their
hearts for others.

| invite everyone who reads the magazine to share it with a friend. Maybe tag
your friends in our social media posts so that they can see the magazine and
maybe read it! We never know what sharing God’s message of love and
encouragement will do for that one person.

Spring is definitely one of my favorite seasons! Everything is coming alive again
after the cold and dreary months of winter. It’s a time of renewal and a time to
be reminded that God makes all things new. He takes the mess we make of our
lives and makes us new in Him. No one is ever too far gone for Him to completely
restore.

| pray that during the Easter season this year that we all can all truly be in awe of
His resurrection story. He is ALIVE! And He is ALIVE in me and you! He rose
from the grave and defeated everything that seeks to do us harm. We are raised
in HIM and that’s Good News for Us Today and Every Day!

(Pts Jnsen

EDITOR/CREATOR/GRATEFUL GIRL
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SOMER PHOEBUS



s WAYS TO TAKE
CARE OF YOUR
SOUL

Before we talk about how to prioritize
soul care, we need to define what it
actually is.

Think of soul care as the spiritual version
of self care. The world sees self care as
one of the most effective ways to fight
anxiety and depression as well as
minimize the symptoms of stress.

If you're a believer though, you know
that there is no amount of self care that
will remedy whatever strife you're feeling
if your soul isn’t at peace. Self care
without soul care is just a bandaid on a
gaping wound. The soul must always be
tended to first.

Somer’s WEBSITES + SOCIAL MEDIA LINKS

sheworkshisway. com

email: somer@sheworkshisway.com 1 P
1G @somerphoebus @sheworkshiswa};
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5 WAYS TO TAKE
CARE OF YOUR SOUL

somer phoebus

Matthew 14:23 reads,

“And after he had dismissed
the crowds, he went up on
the mountain bJ\' himself to
pray. When evening came,
he was there alone. But the
boat by this time was a long

way from the land.”

After so many sermons preached, miles
walked, and miracles performed, Jesus
knew what he needed was to go meet
with his Father. Jesus, who was also God,
did something so selfless when He
basically took His deity, wrapped it up,
and set it to the side so that He could

live fully as man while here on ecarch.

And as a man He experienced the same

struggles we are up against, but to an

g‘\\ |

even greater extent than we can imagine.
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I'm sure Jesus often ended His day
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feeling depleted by people, by His
circumstances, and by the many demands
on his life. When He felt that way He
knew what to do, and it’s the same things

we must do.




Using His example in Matthew
14 we see five ways we can be
intentional about caring for our
soul so that we can do the work
of the Lord and run fully in the

Calling He has given us.

1. Jesus withdrew from the
crowd.

Jesus withdrew from the crowd
(and His disciples) because in
order to lead people well, we
sometimes need a break from
them. It’s much more
challenging to be ready to lavish
one another with grace, and stir
cach other up to good works,
when we live our life Constantly
tending to the needs of the
masses. People are the point
when it comes to our ministry
on earth, but they cannot
distract us from our purpose.
Leading well is not a result of
being a great leader, but being a
great follower of Jesus.

Soul care is sometimes
withdrawing from those you're

leading.

2. Jesus climbed a mountain.

| really love that even though
Jesus could have gone to His
tent and zipped up the door
(did they even have zippers yet?)
or went and hid behind a rock
to get alone with God, He chose
to take a walk up a beauriful
mountain. My husband was
recently in Israel and was able
to visit the mountain they
believe Jesus climbed up to
pray, and he said it was
stunning. I don’t know if you're
anything like me burt there’s
something about moving my
body that always elicits
worship, and then add to it
beautiful scenery, and I always
feel the presence of the Lord in

a powerful way.

Leading well is not o
result of being a
great leader, but
being o great
follower of Jesus.




3. Jesus spent time alone.

Bible studies and discipleship
groups are incredible and you
should be involved in them when
possible. But there is also
something really special about
your time alone with God. Jesus
had been doing a lot of
preaching and teaching in both
small and large groups. The
Bible tells us that He was one
with His Father, and yet Jesus
still felt it necessary to get
alone with God.

Soul care is getting alone with

the Lord.

4. Jesus prayed.

Do you find time to talk to God,
just you and Him? When you're
exhausted and overwhelmed, do
you find yourself craving a
conversation with Him? What a
beautiful and miraculous thing it
is to have God available to us at
all times. Communication with
the Lord is one of the greatest
ways to build an intimate
relationship with Him; one that
will provide your soul with an
immeasurable amount of peace.
Soul Care is telling God

everything.



Soul Care Is Doing What
God Called You To Do

5. Jesus walked on water.

When we think of soul care, it’s easy to think it
always requires retreating, but soul care is also
action. After Jesus had time with His Father, He
left the mountain and performed one of the most
amazing miracles we read about in scripture
when He walked on water and had that beautiful
exchange with Peter (Matthew 4:28-31).

Soul Care is doing what the Lord has called you
to do.

Maybe you've tried all of the self care, but you
find yourself still experiencing overwhelm and
spiritual unrest. If that's the case, it might be
wise to be intentional about caring for your soul.
You see, unlike self care, soul care isn't the
prioritization of ourselves, but rather the
prioritization of our Heavenly Father. And when
we seek Him first like Matthew 6:33 tells us to
do, He promises to order everything else. What a
p S/ 8

sweet comfort that should bring us.
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Somer is passionate about discipleship and

helping women step boldly into their God given
gifts and callings. She is the co-founder of She
Works His Way, a non-profit discipleship
community for working women, she coauthored
She Works His Way: A Practical Guide for Doing
What Matters Most in a Get Things Done World,
with her best friend and ministry partner,
Michelle Myers, and she is the creator of the 3
Step Planner. Somer lives in Annapolis, MD with
her husband Kent who is a pastor at South Shore
Church, and they have 2 daughters who both
happened to be married to Navy Officers.

sheworkshisway.com

email: somer@sheworkshisway.com
IG @somerphoebus @sheworkshisway
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Family Features

What better way to celebrate friendship and
camaraderie than with comforting foods all
can enjoy. Sourdoughs and friendship
breads may go in and out of fashion, but you
can make them a staple of your inner circle
with recipes that are easier than they
appear.

Consider this Sourdough Starter, a 7-day
process that may seem lengthy at first
glance but requires just a few minutes in the
kitchen each day. Without breaking the
bank, this made-from-scratch solution
includes just two ingredients - unbleached
flower and warm water - so you can whip up
favorites like Plain Sourdough, Everything
Loaf, and Cinnamon Brown Sugar Loaf.



Family Features sourodugh

Some are tempted to give up on a weeklong recipe, but if you can keep a houseplant alive, you can finish this sin
starter and reap its delicious rewards.
Find more homemade favorites at Culinary.net.

In glass bowl, stir 50 grams flour and 50
grams warm water. Let sit at room
temperature, covered.

Add 50 grams flour and 50 grams warm
water to bowl. Stir and let sit at room
temperature, covered.

Discard half the starter. Add 100 grams flour
and 100 grams warm water. Stir and let sit at
room temperature, covered.

Discard half the starter. Add 150 grams flour
and 150 grams warm water. Stir and let sit at
room temperature, covered.

Discard half the starter then pour remaining
starter into Mason jar. Add 150 grams flour
and 150 grams warm water. Stir and let sit at
room temperature, covered.

Discard half the starter. Add 200 grams flour
and 200 grams warm water. Stir and let sit at

Tips: If making bread every day, starter will TOBIT) HSTRO ILITE, COVEEEl

need fed every day. If not making bread

every day, starter can stay at room :
y oy y Place warm water in bowl and add spoonful
temperature and be fed every other day. If : .,
, . of starter to water. If it floats, it’s ready to
starter can’t be fed, it can be safely stored
4 : make bread. If it sinks, repeat Day 6
in refrigerator up to 10 days, covered,

without feeding, instructions. If not floating by Day 10, throw

out and start over.

To measure correctly, place empty bowl
on scale then clear to zero before each
measurement.



https://www.culinary.net/

family features

everything sourdough

1 gram =0.35274 oz
Click Here for Grams to Ounces

Converter

Everything Loaf

Ingredients

Ingredient 1 warm water
Ingredient 2 sourdough
starter

Ingredient 3 <qlt

unbleached
all purpose
flour

Ingredient 5 everything
bagel
seasoning

Ingredient 4

In medium bowl, combine 330 grams warm water, 90
grams sourdough starter and 10 grams salt. Stir well
then add 525 grams flour. Using silicone spoon, mix
dough to sticky ball. Let rest, covered, about 45
minutes.

Pull dough from bottom and stretch to top of dough ball.
Repeat around entirety of dough ball a few times then
cover. Repeat process four times then cover and let sit
at room temperature at least 6 hours but no more than
14 hours. Dough should double.

Sprinkle flour on counter then spread dough flat on
floured surface. Sprinkle with everything bagel
seasoning. Fold dough from sides then turn and roll into
ball. Place on parchment paper and put back in bowl 1
hour.

Heat oven to 500 F with uncovered Dutch oven inside.

Using sharp knife, score dough then place parchment
paper and dough in Dutch oven. Cover with lid and bake
20 minutes then remove lid and lower temperature to
475 F for 25 minutes. Internal temperature should reach
195-205 F. Let rest at least 1 hour before sprinkling with
everything bagel seasoning, cutting and serving.


https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm

family features

plain sourdough

1 gram =0.35274 oz
Click Here for Grams to Ounces

Converter

Plain Sourdough

Ingredients

Ingredient 1 warm water
Ingredient 2 sourdough
starter

Ingredient 3 <qlt

unbleached
all purpose
flour

Ingredient 4

In medium bowl, combine 330 grams warm water, 90
grams sourdough starter and 10 grams salt. Stir well
then add 525 grams flour. Using silicone spoon, mix
dough to sticky ball. Let rest, covered, about 45
minutes.

Pull dough from bottom and stretch to top of dough ball.
Repeat around entirety of dough ball a few times then
cover. Repeat process four times then cover and let sit
at room temperature at least 6 hours but no more than
14 hours. Dough should double.

Sprinkle flour on counter then spread dough flat on
floured surface. Fold dough from sides then turn and roll
into ball. Place on parchment paper and put back in bowl
1 hour.

Heat oven to 500 F with uncovered Dutch oven inside.

Using sharp knife, score dough then place parchment
paper and dough in Dutch oven. Cover with lid and bake
20 minutes then remove lid and lower temperature to
475 F for 25 minutes. Internal temperature should reach
195-205 F. Let rest at least 1 hour before cutting and
serving.


https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm

family features

cinnamon brown sugar
| sourdough

1 gram =0.35274 oz
Click Here for Grams to Ounces

Converter

Cinnamon Brown Sugar
Sourdough

Ingredients

Ingredient 1

warm water

Ingredient 2 sourdough

starter

Ingredient 3 salt
Ingredient 4 unbleached
all purpose
flour
Ingredient 5 lbrown sugar
Ingredient 6 softened
butter
Ingredient 7 cinnamon

In medium bowl, combine 330 grams warm water, 90 grams
sourdough starter and 10 grams salt. Stir well then add 525
grams flour. Using silicone spoon, mix dough to sticky ball. Let
rest, covered, about 45 minutes.

Pull dough from bottom and stretch to top of dough ball.
Repeat around entirety of dough ball a few times then cover.
Repeat process four times then cover and let sit at room
temperature at least 6 hours but no more than 14 hours. Dough
should double.

In bowl, mix 4 tablespoons butter, 1/2 cup brown sugar and 2
tablespoons cinnamon.

Sprinkle flour on counter then spread dough flat on floured
surface. Spread cinnamon mixture on dough. Fold dough from
sides, pinching to keep cinnamon inside, then turn and roll into
ball. Place on parchment paper and put back in bowl 1 hour.

Heat oven to 475 F with uncovered Dutch oven inside.

Using sharp knife, score dough then place parchment paper
and dough in Dutch oven lined with aluminum foil. Cover with lid
and bake 20 minutes then remove lid and lower temperature to
450 F for 25 minutes. Internal temperature should reach 195-
205 F. Let rest at least 1 hour before cutting and serving.


https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm
https://www.metric-conversions.org/weight/grams-to-ounces.htm
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PIERCING PRAISE

Allyson Golden



ALLYSON
GOLDEN

Excerpted from Arise and Shine by Allyson
Golden. Copyright © 2024 by Allyson Golden. All
rights

reserved. No part of this excerpt may be
reproduced or reprinted without permission in
writing from the

publisher.

It was a Friday, and I had picked up an extra
shift at the hospital. It had luckily been a
precty slow and easy morning for me, so [
walked to the nurse break room to check my
phone. I opened my locker, grabbed my phone
out of my backpack, and texted my husband to
ask him how his day was. He responded, “I

”

think I am getting let go from my job

Instantly my heart started pounding, my hands
began sweating, and my mind went into panic
mode. That was the last thing I had expected to

hear from him.



I immediately called him to ask for the details,
and I could hear the trembling fear in his voice.
My husband told me that he was about to have a
meeting with his boss where he would find out if

it was actually happening or not.

Those next thircy minutes felt like three days to
me. I could hardly focus on the work I was doing
and began to think of all of the worst outcomes.
Thirty minutes passed by. I went

to check my phone again and saw the text, “It
happened.”

I went

to check my phone again and

saw the text, “It happened.”

Instantly my mind began to question the Lord.
What is going on? Why would this happen, Lord?
My husband loves his job as a recruiter and is so
happy. Why would such a good thing be taken

away?

On top of all these questions, I began to panic
about our finances. The Lord had been doing a
lot of work in my life ministry-wise and had
called me to cut down the hours I was working at
the hospital. I had been in my new schedule for

only a few weeks.

So not only was my husband’s income now gone,
but it was also the income that we were

depending on at that time. How are we going to
make it? I began to spiral into over- whelm with

worry of the future.



[ got home from work that night and
wrapped my arms around my husband.
We held each other and cried, confused
and upset at what had happened that
day. We know God is good. We know He
has the best for us. But at that moment,

it was really hard to declare.

We reached out to friends and family

for prayer because we knew that the
journey ahead was one that we couldn’t
do alone. We needed help remembering
the truth that the Lord declares over us.
We asked our friends to intercede for us
to help us fight the lies that the Enemy

was trying to make us believe.

Two days later was Sunday. My husband is the worship leader at the church we attend. I was
brought to tears watching him still choose to wholeheartedly worship the Lord even through
some very difficult circumstances. He chose to declare light over the situation in his life that felc

very dark. He chose to sing praise to God when it was difficult.

A sacrifice takes place when we choose to declare God’s truth over the hard, gut-wrenching,

heart-breaking situations that hap- pen in our lives. That Sunday my husband said to our church
congregation, “God is deserving of our best praise on our worst day.” As I mentioned in the last
chapter, that’s a line he says frequently, but to see him actively live it out gave it so much more
power. Our circumstances do not change the fact that God is good, God is faithful, God is
powerful, and God is all- knowing. It honors Him when we declare the truth of who He is over
our hard circumstances. It isn’t about what we feel when it comes to Jesus. It is about declaring

what we know to be true despite what we feel.



A friend encouraged me with a verse in the
middle of the confusion we were feeling, and
[ share it to encourage you today if you are in

a similar season:

“For the Lord God is a sun and shield; the
Lord bestows favor and honor. No good thing

does he withhold from those who walk
uprightly” (Psalm 84:11, esv).

When we are walking uprightly with the
Lord, He does not withhold good from us,
even though we may have to wait for things
to happen. If you are in a long waiting season
or one that has come out of nowhere, just
keep reminding yourself, No good thing is
God Withholding from me. T will Worship

Him in the waiting.

——

S A

TRV [ gy

RIS A5 1 d g

ARISE AND SHINE: HOW TO BE THE LIGHT THAT IGNITES HOPE IN A DARK WORLD BY ALLYSON GOLDEN

OSD: FEBRUARY 20 TH , 2023
WATERBROOK HARDCOVER;
EXCERPTED FROM PAGES 79 — 81
754 WORDS

EXCERPTED FROM ARISE AND SHINE BY ALLYSON GOLDEN. COPYRIGHT @ 2024 BY ALLYSON GOLDEN. ALL RIGHTS

RESERVED. NO PART OF THIS EXCERPT MAY BE REPRODUCED OR REPRINTED WITHOUT PERMISSION IN WRITING FROM THE

PUBLISHER.

PHOTO CREDIT (CREDIT: HALLI MAKENNAT)
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An empowering, encouraging message to be a light for Christ amid the darkness and pain in this
world, by the inspirational Instagram writer of Words Are Golden.

“The practical guide you need to stop questioning your purpose and instead give the gift God has
graciously placed within you.”—Ashley Morgan Jackson, bestselling author of Tired of Trying

When the darkness of the world feels overwhelming, we wonder, Where can I find light?

And even more, How can I be the light?

n Arise and Shine, Allyson explores our deepest questions:

CBUY NOW-)

« Can Jesus shine through me even when I doubt His presence?

» Does shining God's light mean being cheerful all the time?
« How can I hold on to God’s light—and is that even a thing?

 Whyis it so hard to give my burdens to God?

« Is the darkness ever going to go away?

With practical action steps at the end of every chapter, Arise and Shine helps you renew your mind,
recharge your spirit, and take a positive step forward, because nothing can dim the light inside of you.



https://wordsaregolden.com/ariseandshinebook
https://wordsaregolden.com/ariseandshinebook
https://wordsaregolden.com/ariseandshinebook
https://wordsaregolden.com/ariseandshinebook
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“Make it simple but significant.” Wise

words once spoken to me by the Titus 2
woman in my life. *If you don’t have a
woman like that in your life, ask the Lord
to show you one, buy her a coffee and be
encouraged and strengthened by her
wisdom in the Lord!

In the carly years of marriage we were too
poor to afford a babysitcer for date nights
so, Stephen and I would have our date
night at home. We even gave it a citle:
Wing Night because we would cook up a
couple of boxes of Tyson’s hot wings and
watch whatever movie we got in our
mailbox from Netflix. Remember those
days?! Then, we would put the kids to bed
and have our date night. It was affordable,
it was fun, and most of all, it was simple.

Simple, but significant.

simple but
significant

We would hold hands walking into the store or
while driving in the car or as we sat next to each
other on the couch.

Simple, but significant.

Sometimes, we would leave handwritten notes in

places the other would find later in the day.
Simple, but significant.

Or we'd buy a favorite snack or drink for the
other just because.

Simple, burt significant.

These little, simple moments throughout our
twcnty—thrcc years of marriage don’t look like
much but they hold some of our laugh-until-we-
cry-moments, some of our deepest
conversations, and some of our most precious

memories.



This kind of love is stirred up in the
simple, everyday choices we make.
Simp]c doesn’t mean easy, but easy
almost never leads to anything
significant.

When we surrender our simple but
intentional thoughts and actions to
the Lord, He will always produce
resules greater than what we ever

could on our own.

So, choose to honor God and your
spouse in the simple things today

and watch God produce something
significant.
In this with you—LD

But more than what these simple
moments held for us, is what they
cultivated. A deep and significant
love for one another grew from the

everyday choices we made o love SIMPLE DOESN'T MEAN

cach other in spite of our feelings or

circum.sta?;es, to ;ount thelother acsl E ASY, B UT E ASY A LM o ST
more significant than ourselves, an

totlookgto C;Ch othcr’s(intcrcsts, not N EVE R LEADS To

‘ —Philippians 2:3-

oot play around! ANYTHING SIGNIFICANT.

I'm not talking about the kind of
love carried on the fleeting wings of
butterflies, but the kind of love that
has endured remarkable pain along
with remarkable healing. It’s the
kind of love that has suffered the
deepest betrayal only to be met with
overﬂowing grace and God-sized
redemprion. It’s the kind of love that
questioned over and over again,
“Why?” and “How long, Lord?” to
find the answer to those questions
may never come on this side of
Heaven but that our security isn’t in
answers, it’s in Christ alone and the
hope He gives. It’s the kind of love
that makes a multitude of mistakes
but continues to offer a multitude of

forgiveness through GOdjS grace.




click for this free printable to download and print
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You had me at lemon! I love all things
lemon and these Lemon Cream Scones are
delish! Perfect for a brunch or to take to a

friend! T think you are gonna love these!

All you need is:

For the Scones:
* 1/3 cup Granulated Sugar
Lemon Zest, from one large lemon
2 cups AH—Purpose Flour
1/2 teaspoon Salt
1 teaspoon Baking Powder
1/4 teaspoon Baking Soda
8 tablespoons Butter, frozen

1 Egg
1/2 cup Heavy Cream

For the Glaze:

1 cup Powdered Sugar

2 tablespoons Lemon Juice, freshly squeezed
3 tablespoons Butter, melce

1/2 teaspoon Pure Vanilla Extract

oo 0 00O

Directions
® Precheat oven to 400°F.

* Ina medium bowl, combine sugar and lemon zest. Using your
fingertips, mix together. S

* Stir in flour, baking powder, baking soda, and salt.

* Using largest holes on a box grater, grate frozen butter, Add
to flour mixture and mix until it resembles coarse meal.

* Inasmall bowl, combine egg and cream and mix well. Pour
into flour mixcure. Mix weﬁ, scraping down the sides of the
owl. Scrape dough out onto a lightly floured surface. Usin
hands, shape dough into a ball, making sure to fold in all the
oose clumps.

e Shape into a 7 inch circle, approximately 3/4 inch thick, and
cut into 8 equal pieces. With space between each triangle,
place on a parchment covered haking sheet. (Alternatively,
you can us¢ a scone pan) Bake for approximately 15 minutes,
or until golden. Allow scones to cool and prepare glaze.

* Ina small bowl, combine all of the glaze ingredients and
whisk until smooth. Drizzle glaze over cooled scones and
allow glaze to harden.



https://agratefulgirl.com/lemon-cream-scones/
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GET CREATIVE WITH EASTER SWEETS

Kid-friendly crafts that
bring loved ones together

ids Krafty Easter Cake Pops

Kids Krafty Easter Cake Pops

Recipe courtesy of “Cookin® Savvy™

box cake mix
can frosting
bunny chocolate mold
cakesicle mold
ice pop sticks
Bag white chocolate chips or melting chips
cake pop sticks
bag orange melting chips
tablespoons canola or coconut ail, divided
hag green melting chips
pastel sprinkles
icee hard foam {optional)
edible markers
Bake cake according to package instructions and let
cool completc!

Crumble cake and mix with 1/2 can frosting until dough
forms. Add more frosting, il needed. Using small cookie
scoop, form dough into balls and set aside. Place dough in
bunny molds then pop out and set aside with balls. Place

-

Melr handful nr \\Imc melting chips. Stick tip of exch cake

pop stick in chocolute the:
bunny until each Set aside to dry.

Remove cakesicles from freczer and pop out of molds. In
bawl, melt orange melts then mix in 1 tablespoon oil and
transfer to cup. Dip cakesicles and serape off excess using
fim of cup, Place on parchment paper w dry.

Inn bowl, melt green melis then place in zip-top or piping
bag. Cut tip off bag, pipe caror leaves onto piece of
parchment paper and let dry.

Melt remaining white meh
Transfer to cup and dip ball-s
then tap stick on edge of cup to remove excess.

Ower separate bowl, sprinkle ball-shaped pops with pastel
sprinkles. To keep ball shape, let dry by sticking in piece of

sert o every cake ball and

hard foam, Bunnics can dry face side up on parchment paper,

Adfter bunnies are dry, use edible markers 0 make face 3
color in cars,

When carrots and leaves are dry, remelt orange melis .|nc|
place in piping or zip-top bag. Cut off tip and drizele
over carrts. Add small line of orange on cach ice pop i‘llil\
and place leaves on cach stick. Let dry.

EAMILY FEATURES
oliday hams and deviled epgs may take center stage ot Easter gatherings,
but edible erafis offer a reminder of the magic of the season that's found

13 spent together. Simple recipes that call for a dose of creativity

o1 wiys to bring the kids to the kitchen, made even casier when

all that work leads to sweet treats,

While plastic ezgs may have ked to a decline in good, old-fashioned cgg-dycing.
there are still fun ways to bring crafis back to Easter eclebrations. Consider these
Kids Krafty Easter Cake Pops, which eall for little ones to help dip seasonal shapes
in clmml:nc cakn. mnlnk and more.

I'Ill:-' version :-'hsvws Imw o make lhc coukie .md homemade icing S0
e any color you desine for maximum crealivity.

Rtll\l.l\lhﬂ these delicious crafis don’t have to be
memorics that ]:MI a Immmc are \mm m.ll.c

Easter Sugar Cookies
Recipe courtesy of “Cookin® Savvy™

-nh:r. \am'l'la,

. Separate into

hm\h and add food coloring; mix with
cater, a5 needed, to thin for piping,

To make cookies: Heat oven to 350 F.
Cream butter and sugar. Mix in egg,

vanilla, baking powder and salt, Mix in

flour | cup ata time lu form duul_h. oll

13 cup meringue powder
12 cup warm water, plus
additional for thinning
{optional), divided
3 tablespoons vanilla
1 bag (2 pounds) powdered sugar
2 tablespoons corn syrup
assorted food eoloring

Cool mmni;lc!}

Cankies:

sticks unsalted butter, at
roam temperature

cup sugar

e

ip-lop or piping
bags and cut off tips. Put cookies on
parchment paper. Trace outline first
then fill in middle. Use toothpicks 1o
smooth out.

Let dry 6 hours and finish decor-
ating with different icing colors or
edible markers.

CEE

tablespoon vanilla
teaspoons baking powder
dash salt

cups all-purpose flour

e

Easter Sugar Coshies
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https://mailchi.mp/e9d9263808b9/qtgu76802j

PARTNERS

these businesses are supporters of the grateful girl magazine and our mission
to encourage women for the Kingdom
Please click their name or their ad/photo to learn more about them.

If you would like to showcase your business or organization while helping us share encouragement and the
good news of Jesus in a future issue, click here to get more information or email
gratefulgirlhome@gmail.com

Join Us In Sharing!

BECOME A
PARTNER

Be featured in the next issuel!

Click for our Media Kit to find the perfect fit
for you to become a partner



mailto:gratefulgirlhome@gmail.com
https://heyzine.com/flip-book/f93fb3d5e8.html

JACK JENSEN

REAL ESTATE AGENT

-

\
-

¥

&
n o

TEXT/CALL :828-467-0152
EMAIL:JACKJENSEN@BELLSOUTH.NET
JACKJENSENREALTOR.COM

TREE HOUSE MOUNTAIN REALTY AGENT

Let's Get The Most

From Your House
y 4

Free Listing u
Consult
No Obligation
y 4% |
oy N |

M

-

828-467-0152 ” Jack Jensen, Realtor
Tree House Mtn Realty

jackjensen@bellsouth.net



https://jackjensenrealtor.com/

s [ith, Ffamily, food & friendships

ELRA P AOTREY
CHOSEN; A
MOTHER'S
DAY
REFLECTION

the grateful girl magazine
launched in 2023 with a great
reception by our readers!

!
Cg‘EMAIL US TO ADD YOUR BUSINESS TO THE PARTNER DIRECTORY

RESTIGCBEUEBERRY
LEMON TART RECIPE

A
0'65123



mailto:gratefulgirlhome@gmail.com
https://thelightfm.org/listen/

G

We have Amish poly in stock in time for
Spring! Come to L&L Furniture for all your
outdoor furniture needs!

HOUEM' 7H FROA

SG RAI‘L!I
- "\

We sell GE, GE Cafe, GE Profile, Whirlpool,
Frigidaire, KltchenAld MayTag, Hotpoint,

\ !

CgfL&L Furnlture

E%GF;‘:N;'IH% L&L Furniture 5
Downtown WOl'Shl

Oak Avenue, Upper Street, Spruce Pine. / //

live christian May 29th ]0

R\

MLy 1SIC
om local 5:30-8:45
pjleisz bands Brian Burgess, Pastor L'j

with in 3|'tendance
Clayton King Ministries Service

Worship and Praise 6:45 - 8:45

4__——#


https://www.facebook.com/events/755455546528695/?acontext=%7B%22event_action_history%22%3A[%7B%22surface%22%3A%22home%22%7D%2C%7B%22mechanism%22%3A%22surface%22%2C%22surface%22%3A%22groups_highlight_units%22%7D]%2C%22ref_notif_type%22%3Anull%7D
https://www.l-lfurniture.com/
https://agratefulgirl.com/magazine/
https://agratefulgirl.com/magazine/

Hosted by Neighbors Feeding Neighbors
This is a free meal that is open
to anyone and any age.
Easter egg hunt from 4 - 5 pm (for all ages)

Saturday March 30th
1-4 pm
Jacksontown Road Spruce Pine, NC 28777

WITH LAUREN BOMAR

| am a Smart Moms Certified travel planner
that specializes in Disney, Universal, and
cruising vacations. | am here to help you
navigate all the aspects of planning your
fairytale getaway. | am local to Spruce Pine,
and look forward to serving our community
in this way! Bonus, my services are FREE to
you when you book with me!

FREE GUIDE
Scan the QR Code below to get the
“Ultimate Guide to Saving
Hundreds at Disney”
for FREE

CONNECT WITH ME:
MY SPECIALTIES

Walt Disney World
Disneyland

Universal Studios
Aulani Resort in Hawaii
Disney Cruise 7
Carnival Cruise CALL: (828) 467 2047

Royal Caribbean Cruise EMAIL: laurenbomarsmta@gmail.com
All Inclusive Resorts n @fairytale_getaways

5'- Fairytale Getaways


https://www.facebook.com/events/1504948557027768/?active_tab=discussion
https://linktr.ee/laurenbomar

)
E
=, BHE%'EAE '125“
PLAN TO JOIN US!
WEST BURNSVILLE
BAPTIST CHURCH
VACATION BIBLE SCHOOL i
JUNE 2-7, 2024
5:30-8:30PM

Ny

*‘-_

”



https://www.facebook.com/photo/?fbid=10210687488419490&set=gm.1825351144632319&idorvanity=502548796912567
https://www.facebook.com/events/689778239927466?ref=newsfeed

The Grateful Girl Shop is located at the Lamp Post Vintage Market in downtown Burnsville

Ope day-Saturday 10-5 (check seasonal hours in January)
’

"\~ Grateful Girl Shop



https://www.facebook.com/gratefulgirlblog
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't your favorite. Your feedback matters!
B

We would love your feedback!
Email us and let us know what you liked, what
you would like to see more of, and even what

Thank you for being one of our first readers!
R

wasn



To get the Grateful Girl
Magazine in your inbox each
month, just sign up with your
email at the link below.

!

Grateful Girl Magazine -

TN



https://agratefulgirl.com/grateful-girl-magazine/
https://agratefulgirl.com/grateful-girl-magazine/

