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And we, who with unveiled faces all reflect the 
Lordôs glory, are being transformed into his likeness 

with ever -increasing glory;  
which comes from the Lord.  

Beautiful Women of SUMC: 

 Iôve always heard that there is a mo-

ment when you suddenly realize that 

you have turned the corner from being a 

young womanðto a woman. Some peo-

ple say it occurs when you look down at 

your hands and see your Momôs hands, 

or when you recall a piece of parental 

advice and realize it just might be true. 

Others suggest that moment is when 

you own nice dishes or move from hav-

ing things tacked to your wallðto hav-

ing them framed. Perhaps for you that 

moment happened when you got mar-

ried, had a baby, or finally owned a 

Kitchenaid mixer of your own.  

 Though Iôm 31 and have completed 

most of the activities above, I only real-

ized the true depth and breadth of wom-

anhood last week. Until then, I still deep

-down felt like a kid.  

 What changed for me? What finally 

made me feel like a grown-up,          

successful woman? Last week, I made a 

delicious pot roast.  

 I know, I know..pot roasts are not 

terribly complicated to make. But, there 

was something about the process, the 

smell, and the people gathered around 

my tableðthat made me suddenly feel 

responsible, solid, and grown.  

 I didnôt know that I had been waiting 

my whole life for a pot roast experience. 

If I had, I would have been cutting vege-

tables and basting meat long ago. My pot 

roast moment came as a total surpriseð

and now there is no turning back. Iôm 

officially on the other side. I am a 

woman and I can make a pot roast. 

 Our lives are full of markers and ac-

complishments that indicate the passage 

of time and our arrival into a new season. 

Some moments deserve certificates, cere-

monies, and celebrations. Some (like pot 

roasts) hardly deserve mention at all.  

 The truth is that despite our best ef-
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forts at finding success through adorn-

ment and accomplishmentðthe lan-

guage of true womanhood canôt be 

found in cookbooks, appliances, rela-

tionships, or appearance. 

 Godôs Word gives us a multitude of 

images that direct us in our quest to 

ñarriveò as women. His Word is our 

best guide in the journey to become the 

people he designed us to be. As Brother 

Ben continues his sermon series on the 

fruit of the spirit, I encourage you to 

also check out Proverbs 31:10-31, 1 

Timothy 5:9-10, and 1 Peter 3:1-6 

which uses language like steadfast faith, 

good works, strength, and wisdom. I 

think you will hear a central message 

about what Godly traits we should be 

working to cultivate as women.  

 I encourage you in the disciplines of 

your faith journeyðand invite you over 

for a pot roast anytimeé 

In ChristðKatie Webster  



Ingredients 

Makes 14 cookies 

2 1/2 cups all-purpose flour  

1/4 teaspoon baking powder  

1/8 teaspoon baking soda  

2 teaspoons salt  

1 cup (8 ounces) unsalted butter  

1/2 cup plus 2 tablespoons granulated 

sugar  

1/2 cup plus 2 tablespoons light-

brown sugar  

1/4 cup glucose  

1 large egg  

3/4 cup dried blueberries  

1/2 cup plus 1/3 cup Milk Crumbs  

Directions 

Line two baking sheets with parch-

ment paper; set aside. 

 

 

 

  

In a large bowl, mix together flour, baking 

powder, baking soda, and salt; set 

aside. In the bowl of an electric mixer 

fitted with the paddle attachment mix 

together butter, sugars, and glucose 

until well combined. Add egg and mix 

until well combined.  

Add flour mixture and mix until well com-

bined. Add blueberries and milk 

crumbs and mix until well combined. 

Using an ice cream scoop about 2 1/8 

inches in diameter, scoop dough into 

balls and place about 2 inches apart on 

prepared baking sheets.  

Preheat oven to 375 degrees. Transfer bak-

ing sheets to refrigerator until dough is 

chilled, about 15 minutes. Transfer 

baking sheets to oven and bake, rotat-

ing pans halfway through baking, until 

cookies are golden brown and tops 

begin to crackle, about 15 minutes. 

Transfer cookies to a wire rack to cool.  

 

Believe in yourself 
To the depth of your being. 

Nourish the talents  
Your spirit is freeing. 

 
Know in your heart 

When the going gets slow 
That your faith in yourself 

Will continue to grow. 
 

Donõt  forfeit ambition 
When others may doubt. 
Itõs your life to live ð 

You must live it throughout. 
 

Learn from your errors ð 
Donõt dwell in the past. 

Never withdraw  
From a world that is vast. 

 
Believe in yourself; 

Find the best that is you. 
Let your spirit prevail; 

Steer a course that is true. 
 

By Bruce B. Wilmer 
(Submitted by Allison Snooks) 

If you look at what 

you have in life,  

You'll always have 

more. 

If you look at what 

you don't have in life,  

You'll never have 

enough. 

-Oprah Winfrey  

Normal day, let me 
be aware of the 
treasure you are. 

Let me not pass you 
by in quest of some 
rare and perfect to-

morrow.  
 -Mary Jean Irion  

http://www.marthastewart.com/recipe/milk-crumbs?lnc=5a79cf380e1dd010VgnVCM1000005b09a00aRCRD&rsc=recipecontent_food

