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God’s Pure Gift

November 30" the day I

wrote this letter, was a beauti-
ful day. A magnificent, gen-
tle snow was falling covering
all the trees in white. Man
could never produce the same
resul ts whi
imagination allowed to occur
naturally. The wind was calm
and the snow was perfect for
building a snowman or hav-
ing a snowball fight. Many
memories of my childhood
flashed back as I remembered
building my own snowmen
and forts and having snowball
fights with my brothers or
friends until our clothes were
soaked and our feet were fro-
zen in our wet shoes. I re-
member coming in from the
cold and enjoying my
mot her ' s
she made from milk, cocoa,
and sugar. It was the best I
have ever tasted. When I
drove through town later that
day, many fathers were out-
side helping their children
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that they were also preparing
some “hot
little Eskimos.

The snow also re-
mi nded me of
and grace. Purity is the idea
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presence of the sin and the
filth in our lives. When God
sees us and our sin, He sees
us as dirty and corrupt. But
God truly loves us, and His
grace made it possible for His
son to die for our sins and to
buy us back from Satan, who
would like nothing better than
to separate us from God for-
ever. Chri
only pure sacrifice that could
save us from our own self-
destruction. His shed blood
has the power to make us
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ers us before the purity and
holiness of God. Now when
God sees those who have ac-
cepted His Son as Lord and
Savior, He sees us as being
pure as SNow.

build a “Frosty"” Algwe hayg¢ofais
looked out their windows believe that
carefully scrutinizing the son, that he died for our sins,

newest member of the family
with their corn cob pipes, old
top hats, and two eyes made
out of <coal
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and accept Him as our Savior.
Christ was born for
us. He is our hope for eternal
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life. He is the only way to
heaven, and there is no other
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suffered a horrible death. We
can never repay the debt that
Gvo dwe $lim.pHa did it for
free, and it is our gift from
dlim. We only need to reach
out and accept it. Some peo-
ple are foolish and blinded by
the false, whitewashed snow
the world offers. In fact,
these people prefer the dark-
ness of this world and desire
to live by worldly standards.
They do not realize they need
Christ to cleanse them from
within, to transform their very
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life.

So as we celebrate
Christ’s bi
year, my hope is that you will
hear the angel voices saying,
“Joy to the
Christ child grew up and did
and for what He is still doing
through the Holy Spirit. May
there be peace on Earth and
may men show each other
goodwi | I .7

C hHave a very blessed a@d d ' s

joyful Christmas.

Dr. Harold
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Christmas Delights . . OB .

Ki ngds Dessert
12 (2 1/2-inch) graham cracker squares

2 (8-ounce) pkgs Philadelphia fat-free cream
cheese

1 (4-serving) pkg JELL-O sugar-free instant
vanilla pudding mix

2/3 cup Carnation Nonfat Dry Milk Powder
1 cup water

1 teaspoon vanilla extract

1/2 cup Cool Whip Lite

1 (4-serving) pkg JELL-O sugar-free vanilla
cook and serve pudding

1 (14.5 ounce) can tart red cherries, packed
in water, drained and liquid reserved

1 teaspoon almond extract

Arrange graham crackers in a 9-by-13 inch glass cake
pan, breaking as necessary to fit. In a large bowl, stir
cream cheese with a sturdy spoon until soft. Add dry
instant vanilla pudding mix, dry milk powder, and water.
Mix well using a wire whisk. Blend in vanilla extract and
Cool Whip Lite. Spread mixture evenly over graham
crackers. Cover and refrigerate. Meanwhile, in a medium
saucepan, combine dry vanilla cook-and-serve pudding
mix and dry cherry gelatin. Add enough water to re-
served cherry liguid to make 1 3/4 cups liquid. Add liquid
and cherries to dry pudding mixture. Cook over medium
heat until mixture thickens and starts to boil, stirring
constantly. Remove from heat. Stir in almond extract.
Cool for 15 minutes. Evenly spoon cherry mixture over
cream cheese mixture. Cover and refrigerate for at least
2 hours. Divide into 12 servings.
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Hot Fudge Butterscotch -

Sauce Peanut Fudge

1 stick margarine 1 - 12 oz. Butterscotch

1 cup chocolate pieces

chips 1- 14 oz. Sweetened

1 can evaporated condensed milk

milk 1 1/2 C. Marshmal-

2 cups powdered lows, small

sugar 2/3 C. Peanut butter

_ ) 1 tsp. Vanilla

Bring all to a boil 1 C. Peanuts, chopped

and cook 2 minutes,

stirring constantly. In saucepan combine

Remove from heat butterscotch pieces,

and add 1 teaspoon sweetened condensed

vgnllla. Store in re- milk & marshmallows.

frigerator and heat Stir over medium heat

as needed. until marshmallows
melt. Remove from

Our family likes this heat; beat in peanut

with a brownie or butter, vanilla and

skillet cookie with ice dash of salt. Stirin

cream and topped nuts and pour into but-

with fudge sauce. tered 9 x 9¢ pan.
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of fruit, pudding, in refrigerator.

sponge cake, etc.

Christmas Poppyseed Salad
1 15 oz. jar Marzetti poppyseed dressing
10-12 oz. colored bowtie pasta cooked,
drained, cooled

1 cup frozen peas (cooked and cooled)

1 cucumber cut sliced and then cut slices
into quarters

1 red bell pepper diced

Mix all together and store in refrigerator.
Make 2-4 hours ahead or overnight.
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Axel readies for the gridiron Rae is her usual joyful self

Broccoli Slaw

2 (16 oz.) packages broccoli coleslaw mix

1 (16 oz.) bottle coleslaw dressing

1 (80z.) package sweetened dried cranberries
2 C. pistachio nuts

salt & pepper to taste

In a medium bowl, combine broccoli, dressing (use
more or less to achieve desired creaminess), dried
cranberries, pistachios, salt & pepper. Mix well, cover
& refrigerate until ready to serve.

Bobby and Carson reading some books  Ernie and Ruthie and a tiny snowman
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