
From My Heart 2007
October is traditionally Pastor Appreciation month and Mike and I have been the recipients 
of many blessings from our church.  This October, however, I wish to express my apprecia-
tion for the female members of every congregation who make our lives a lot more enjoy-
able.  My sisters in Christ have blessed my life, and my reasons are both personal and 
universal for why women from Phoebe to Herodius are to be praised. Here are a few rea-
sons why:

 They are empathetic.  If you’re sad, they are consoling; if you are depressed they 
are understanding.  When you’re mad, they take up your cause. They wholeheartedly share 
your pain and multiply your joys.  Their empathy is non-judgmental and gives you space to 
clear your mind and find truth. 
 	 They are practical.  They see that the church is decorated, cleaned, stocked and 
prepared for any possible occasion it needs to host.  Years ago they saved Green Stamps 
to trade for church dishes and silverware.  Today they bake fancy cakes, bring them to the 
bake sale to buy back for their family’s dinner, in order to purchase new pew cushions.  
They take ownership of God’s House because it’s their house too -- they collect the left-
behind bulletins and used communion cups that others leave in the pews; they volunteer 
themselves to wash the windows, their teens to mow the lawn, and their husbands to paint 
the trim.  When you need a hand painting a room, they appear with food, music, and their 
own brushes.  And when you want to hang out and just have fun, they show up with food, 
music, and their favorite games.
	 They are optimistic.  They transform sheets into angel costumes and turn their 
garage into a paper mache factory to produce three sheep and a camel for the Christmas 
play.  They assure young mothers that they aren’t alone in raising toddlers or teens and 
share their own war stories to encourage them that “this too will pass.”  When summer 
comes, they hold another bake sale and sponsor the teens who cannot afford to attend 
camp – knowing that the monetary investment is small compared to the spiritual seeds that 
will be sown.  They believe in a new generation of Billy Grahams and know they just might 
be sponsoring one themselves.
	 They love to celebrate.  Women make the world a better place by making memo-
ries. They rejoice in new babies, newlyweds, and new members.  They commemorate 
graduations, new careers, and new homes. They treasure everything meaningful, from 
small handprints to the last dried flower in the arrangement.
 They are first responders. When your family has an emergency, they’ll appear at 
your door with a casserole and leave with a hug and your kids “so you don’t have to be 
bothered with the children tonight.”  

For all these reasons and many more, I am glad I belong to a family of believers.  To all my 
God-fearing, community-loving sisters, let me say a heart-felt “Amen!”  I love you.
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Language is the apparel 
in which our thoughts 
parade before the public. 
Never clothe them in vul-
gar or shoddy attire.

Blessings Mix
Bugles: Shapes like a cornucopia or Horn of Plenty, a 
symbol of our nation’s abundance.
Pretzels: Arms folded in prayer, a freedom sought by 
those who founded our country.
Candy Corn: The sacrifices of the pilgrims’ first winter. 
Food was so scarce that settlers survived on just a few 
kernels of corn a day.
Nuts: Promise of a future harvest, one we will reap only if 
seeds are planted and tended with diligence.
Dried Fruits: Gifts from our bountiful land.
M&M’s: Memories of those who came before us to lead 
us into a blessed future.
Hershey’s Kiss: The Love of family and friends that 
sweeten our lives.

HAPPY THANKSGIVING!

Gift Idea:

An attractive gift to give oth-
ers at Thanksgiving is as small 
cellophane bag ýlled with 
snacks and tied with rafýa.  
Fill the bag with an assortment 
of these snacks: Bugles, pret-
zels, candy corn, nuts, dried 
fruits, M&Môs and Hersheyôs 
kisses. Then cut out the note 
printed on the right, glue to a 
square of colored tagboard and 
attach to the rafýa.

Your friends, neighbors, and 
guests will enjoy reading and 
eating your well wishes.

Every good gift and every perfect gift ... is from the father.  	
								        James 1:17
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Creative Living  

When did we settle for routine and forget the joy of spontaneity?  I’m trying to do crazy 
things that my family will remember -- hopefully not in the psychiatrist’s chair.  Have you 
ever?:
	 Jumped up at the dinner table and yelled “I LOVE YOU PEOPLE!”  It’s really a good 
monotony breaker.  Be prepared for the look from your teenage son that says “Mom’s finally 
lost her mind.”   Your husband will ask you later “why” and your pre-teen daughter will laugh 
hysterically and do it later herself.
	 My kids were complaining about a decision I made one day and my son said “But, 
Mom!” for the umpteenth time when I hollered “Don’t talk about my butt.”  After laughing like 
a couple of hyenas the whole incident was over and the frustration was back at a normal 
level between parents and teens.
	 How about doing something crazy to change an attitude?  Could you “force” them to 
eat a piece of candy so they’ll be “sweeter?”  Have you hidden from your kids lately?  We 
just bought a new bed that had to be put together – one of the boxes looked like the right 
size for me so I hid in the box while my husband asked my son to take the box to the gar-
bage – I jumped out and scared him silly.
	 Why not serve dessert instead of dinner? 
	 Spontaneity is simple – simply do something out of the norm.  If you normally yell 
something then whisper it.  If you are strict about bedtime tell them they can’t go to bed 
until one hour later.
	 When was the last time you sent your husband flowers, chalked his car windows, 
froze his toothbrush or sent the kids away for the night so you could spend time with him?  
How about a long passionate kiss as he leaves for work?  What about filling his car full of 
balloons?  My husband and I recently got into a game of hiding things in each other’s pil-
lows:  I filled his with bagged ice, he filled mine with packing peanuts. I filled his with socks, 
he filled mine with wadded up newspaper.  We go to bed laughing and teasing – what a 
nice way to finish the day.
	 I never have, but always wanted, to go to a photo booth – you know, the ones that 
print out four teensy pictures in a strip?  I recently got my three best friends to go with me 
and take silly pictures of ourselves.  I have great memories and more pictures than I can 
scrapbook!  Once three of us gals decided to go to the local kid spot and ride the bumper 
cars.  Another time we kidnapped a friend on her birthday, went to the park and played 
baseball with a huge bouncy ball and a blow-up bat, and blew bubbles.  
	 These are just some of the things we can do that create a memory for a lifetime.  
Routine is just ... routine.  Go out and surprise yourself!  Spontaneous means “arising from 
impulse, unrestrained, uninhibited.”  What can you do to be spontaneous?

by Dawn Ewing
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5 Tips for New Ministers’ Wives
								      
Being a ministerôs wife presents unique blessings and challenges, and while thereôs no speciýc manual on 
handling those situations, consider ýve tips from Cindy Dykes, wife of Pastor David Dykes, Green Acres 
Baptist Church in Tyler, Texas.

1. Be Yourself - All the Time.   The temptation to play the role of the always-happy ministerôs wife can be 
overwhelming at times. Be happy, but also be real! God has gifted you with unique talents and personality 
traits that He doesnôt want absorbed into a role you think you have to play. When you feel pressure to be or do 
something thatôs just not you, remember that your calling is to be who God created you to be. 

2. Communicate, Communicate, Communicate!  Almost as important as knowing and being yourself is 
clearly communicating with your husband and family (a standard for any marriage). Youôll have unique needs 
that your husband may not pick up on. Talk to him about how you feel, what your desires are in helping him 
to lead, and what your needs are as his helper. Let him know you need his support as much as he needs yours.
	 If you have children, your relationship will set an example of unity and will also be a reassurance you 
want the best for the entire family. Talk to them about pressures and needs theyôre facing as well.

3. Know Your Priorities.  The ministry is your husbandôs job, and youôre his helper. As I see it, our jobs are 
more to be wives and mothers than the default VBS director, church cook, or even pianist. My top priority has 
been to make my home a haven ï family ýrst, and then church. Set boundaries and focus on your ýrst calling, 
which will allow you to follow Godôs leadership in church involvement.

4. Build Relationships with Church Leaders.  Enjoy your time and relationships with staff members, lay 
leaders and their families. Get together with other ministersô wives on a regular basis, and ýnd ways to sup-
port other ministries with your gifts. For example, if you have a womenôs ministry leader in your church, you 
as a ministerôs wife have something unique to contribute, and you may ask her how you might get involved in 
an advisory role or in another way.

5. Develop a Solid Support Network.  Any ministerôs wife can tell you the importance of having a balance 
of friends inside and outside of church. God blessed me and my husband with a circle of friends who just let 
us be David and Cindy instead of ñthe pastor and his wife.ò Here are two ways God has led me to build some 
new relationships:
	 Join (or start!) a ministersô wives network in your area, and consider seeking a mentor who is a min-
isterôs wife. While church relationships are obviously precious, thereôs something to be said for friendships 
outside your church setting. You might even contact your local Baptist association (or other organization) to 
see if there is a network or mentoring program already in place speciýcally for ministersô wives in your area.
	 Another way to develop outside friendships is to plug into your community. Even though it hasnôt 
yielded deep, long-lasting friendships (yet), one thing Iôve been doing for the past few years is simply cook-
ing part-time at a local deli! I get a real kick out of it because I meet so many people and enjoy the interaction 
aside from the traditional church setting. It keeps me in touch with the ñreal world.ò Get out there and try 
something new in your neighborhood!
	 By identifying and preparing for your unique role and needs as a ministerôs wife, youôll be better 
prepared to support your husband, your family, and your church in ministry.

Written by Cindy Dykes
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Fall brings the end of gardening season and offers wonderful squash and pumpkins to use in special 
holiday foods. I hope you try these not so common recipes. One day a few months ago, we had lunch 
at a  training school for  a Work Training Program. On the menu was Butternut Squash Soup. Be-
sides having a good taste, squash provides an abundance of Vitamin A, is low in fat and looks appe-
tizing. I asked how it was made, and the cheff told me to óboil the squash until tender, put it through 
a food mill, add chicken broth, salt and pepper. 

Butternut Squash Soup
1 medium butternut squash 			   1 medium onion, chopped
3 Tbsp.	butter					     3 cups chicken broth
1 - 2 cups wateréas needed			   Salt and pepper to taste sour cream for garnish
Cut squash in half, scoop out the seeds, cut into sections and either bake or simmer in water, until 
tender. Scrape the þesh from the skins and set aside. In a pan, cook the onion in the butter over low 
heat, until tender, add the broth to the onions and simmer for 10 minutes. Add the squash to the pan, 
stir and put through a blender, in batches, and puree until smooth. Add salt and pepper to taste, and 
water to make it the consistency you want. Cook over med. heat until hot. Garnish with sour cream.

 Double Pumpkin Cake Roll
This beautiful cake is delicious and looks good at any holiday event. 
Beat three eggs at high speed in your mixer for ýve minutes. Gradually beat in one cup of granulated 
sugar.  Stir in 2/3 cup of pumpkin and one teaspoon lemon juice. Stir together Ĳ cup þour, 1 tea-
spoon baking powder, 2 teaspoons cinnamon, 1 teaspoon ginger, İ teaspoon nutmeg and İ teaspoon 
salt. Fold into the pumpkin mixture. Spread in a greased and þoured 15x10x1 jelly roll pan. Top with 
1 cup ýnely chopped walnuts. Bake at 375 degrees for 11 minutes. Turn out on a towel sprinkled 
with powdered sugar. Starting at the narrow end, roll cake and towel together. Cool. Unroll, remove 
towel, and add ýlling.
Filling: To one package Vanilla or Butterscotch Instant pudding, add Ĳ cup milk, 1 cup pumpkin, I 
teaspoon cinnamon or pumpkin pie spice, and 2 cups whipped topping. Mix well, spread on the cake, 
and re-roll. Wrap in plastic wrap to chill. Slice to serve.

So Easy Broccoli Casserole 
It will accompany any meal plan, add an entr®e to a potluck, and is ýlling enough to satisfy hungry 
families. Serve it with a piece of meat, a green salad and a hot roll or slice of bread. 
1 small onion, chopped 			   1 stalk celery, chopped
1 (10 ounce) frozen broccoli, thawed 	 1 Tbsp. butter, softened
1 small jar process cheese			   1 can cream of mushroom soup, undiluted
5 Tbsp. evaporated milk			   3 cups cooked rice

In a large bowl, mix all together. Pour into a casserole or pan and bake at 350 degrees until the Broc-
coli and celery are well cooked 


