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It's that time of year when we all love to see the glittery lights of perfectly crafted trees surrounded by boxes
aplenty. There is something so satisfying about gifts wrapped in beautiful prints of red, green, silver, and gold. Our

hearts stir with the expectation of coming joy because we know that good things are wrapped with care.

Yet, are good things always embellished with pretty paper and bows? In this season, we first remember our
greatest gift of all, Jesus Christ. The world had been awaiting the Savior's arrival for generations; however, the Son

of David was disregarded by God's chosen people because the packaging he entered the world in wasn't enticing
at all - the manger of his birth, his swaddling clothes, his young, unwed mother. How could God establish a new

kingdom through such dire circumstances? How could this child, born into poverty with no hope for earthly
significance, bring eternal rescue to a sinful world? Was this always part of God's plan of redemption?

Yes!  Just like the whole of his life on earth, the circumstances surrounding Jesus’ arrival were no accident.  His
humble beginnings gave us a Wonderful Counselor who can truly empathize with our pain, while never

jeopardizing his rightful place as Mighty God.  Through his birth, Jesus proved to a watching world that the value
of a gift cannot be based on its packaging.  He is our Everlasting Father and Prince of Peace!

Even now, God is offering us precious gifts in unlikely parcels.  Often, peace comes wrapped in shreds of
surrender, and hope is tied up with ribbons of grief. Love arrives in a faded letter from a now-distant neighbor,
and joy is marked with patterns of sorrow.  In this life, we cannot avoid times of difficulty, but we can choose to

watch for those unexpected gifts wrapped in improbable packages, and when they come, sing, “Hosanna!” 

What gifts has God placed in your life that arrived in unattractive splendor?
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3rd - Jackie Zecher
8th - Valerie Hager

14th - Christie Golley
14th - Kathleen Bailey
16th - Carla Ferreira 

17th - Ginny Dragsten
19th - Lori Willis

19th - Margie Greenman
21st - Shaylyn LeCroy

29th - Megan Newman
31st - Lisa Clark 

31st - Alison Bowden

2nd - Kim Anne Baker
6th - Ella Crouch

7th - Bailey Hambright
8th - Jennifer Shelton

11th - Sandy Genet
13th - Deborah Long
17th - Tammy Hall
18th - Cindy Hollis

22nd - Rebecca Ledzian
27th - Angie Burns

28th - Ginni Radford

4th - Olivia Knowling
15th - Lynne Jarvinen

19th - Margo Boyd
20th - Jill Wurstner

23rd - Heidi Knowling
24th - Robbie Wilson
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Beloved, ifBeloved, if
God so lovedGod so loved
us, we alsous, we also

ought to loveought to love
one another.one another.  

1 JOHN 4:111 JOHN 4:11

Have an exciting announcement you would
like to share in the next issue? Email us at

womenofvalleypr@valleymadison.com
so we can celebrate with you!
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Amelia Jane Moore

Gifts In Unlikely Parcels

The winter months bring a renewed excitement
as I think of Women’s Ministry at Valley! When we

gather to worship together in person or by live
stream, study God's word in Bible study, or grow

in our relationships through events, we are
strengthened! 

Our strategies for building community over this
season will be different, but our vision and

mission have not changed. We are still Learning
to Follow Christ Together, and we still aim to see

women ROOTED in Jesus and RELEASED to HIS
mission.

We want you to find a place to belong! Please join
us on this mission and check the website, social

media and weekly email for details!
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As generations of families change,
so has our Pulla recipe.  For the
sake of convenience, I now use
this bread machine recipe that
was given to me by my father.  

⅔ cup milk
1 ½ egg

6 Tbs. butter
5 ½ Tbs. sugar

1 tsp. Salt
1 tsp. crushed cardamom 

3 cups bread flour
2 tsp. yeast 

Place ingredients in the bread machine
pan and set on the dough stage.  When the

dough stage is complete, remove the
dough and place it in a  large greased bowl.  
Cover lightly and let it rise in a warm oven
for about one hour or until double in size.

Turn out on a lightly floured board.  Divide
into three parts.  Shape each strip to about

16 inches in length by rolling between
palms and fingers.  Braid the three strips

together and pinch the ends.  Lift the braid
onto a lightly greased baking pan.  Let it
rise for about 20 minutes.  Glaze the loaf
by brushing with a beaten egg, and if you

wish, sprinkle with crushed cube sugar and
sliced almonds.  (I prefer topping it with a

powdered sugar glaze, sliced almonds, and
maraschino cherries after the bread cools)

Bake in a hot oven (400 degrees) 25 - 30
minutes.  Remove from the oven when it is

light brown.  Test for doneness with a
toothpick.

SARA PARKER
My initial response to COVID and the
changes was absolute fear.  Not for

myself, but for my kids.  Was this the
world they would grow up in? 

 Lockdowns, masks, no school, no
friends, quarantined to their house?  I

was very afraid for them.  
 

Then I started to realize there was
hope.  I had, perhaps, a once in a

lifetime chance to have the complete,
undivided attention of my children,

and I wasn’t going to let that go.  I was
their only teacher and we had all the
time in the world to study the Bible

and everything else Will and I wanted
to instill during this time.

I 100% believe this time was meant as
a gift for my family. We are stronger
and healthier because of it.  My kids
know more about God’s word and

who they are in Christ because of this
time.  I also see God working not just
in our lives, but in the world.  I hope I

never forget, in the midst of fear,
confusion, hurt, anger, chaos, and
crazy God is always moving and in

control.  There are ALWAYS blessings
to be found.

Christmas in my family when I was growing up was always an
exciting event. The tree, the Carols, and gifts were special; but a

favorite tradition we observed was baking Finnish Pulla.  My
grandmother, who immigrated from Finland, would bake the

Pulla, which is a cardamom-spiced sweet bread.  As it baked, the
fragrance of sweet spice would fill our home.  When it cooled,

Grandma drizzled a sugar glaze on top then added a sprinkling of
sliced almonds.  It was a lovely sight, and every delicious bite

brought a sense of contentment and peace.

After Grandma passed away, my father assumed the Pulla baking
tradition.  When I became a mother, I carried on the practice, and

now my children bake Pulla every Christmas for their own
families.

During this year of change in our world, families need to continue
traditions at Christmas. They bring consistency and unity to the
family.  But the most important tradition to observe is the birth
of our beloved Savior.  It is only because of his life and sacrifice

that we have fulfillment in this world and with our families. So as
we celebrate this Christmas, may our traditions all point to Jesus,

our Savior, and King.

Potato Dressing

Finnish Pulla

Traditions help us
remember all that we
have been given. What

traditions do you
celebrate?  Are there any
family recipes you look

forward to year after year?  
What new traditions could
you start to remember the

gifts of this year?

Chili Cheese Squares

From The Kitchen Of: Lee Munsey
"This is a very old old family recipe and there really is no

'recipe.' My aunt just 'hand-wrote' these directions for me
and I watched her make it many years at Christmas time.

We always added cornbread dressing to the menu, but the
family also wanted the potato dressing."

Boil 3 Large potatoes until tender. Mash with milk and butter
until consistency is just like mashed potatoes (use blender).

Add 1 large onion, chopped medium. Add one sleeve of cracker
crumbs and mix well. Add more milk, as needed, to keep the 
 consistency. Add a little black pepper and salt (a little!). Add

more butter for taste. Add Sage to taste. (We love sage!) 
Grease hands with some butter and roll into 'small /med small'
balls and place in a pan. Cook to get onions done.......at 300 or
350 degrees. When done and ready to serve, drizzle with a bit

of giblet gravy.  
We also had a family tradition for the first one awake on

Christmas morning to yell very loudly (to wake up
everybody), "CHRISTMAS GIFT!"   

Loving Traditions

Karen's grandmother and
father, Emmi and Lee Puro

(Approx. 1934)

By: Karen Dick

From The Kitchen Of: Rosa Lee Tabor
"Learning to cook in Texas - first rule is chilies are good in

everything.  This recipe was a favorite in our family. 
 Always some in the freezer.  Mother always doubled the

recipe.  I have her original copy, dated 1946."
1 4 oz can diced chilies, drained
8 oz shredded cheddar cheese

1 cup Bisquick
1 cup light cream

4 eggs
1/4 t salt

olives, if desired
Spread cheese and chilies in a greased 9" square pan. 

 Combine Bisquick, cream, eggs, and salt thoroughly.  Pour over
cheese mixture.  Bake at 375 degrees for 30 minutes, until

puffy and brown. Garnish with olive slices.  Let stand 10
minutes before cutting into squares.  Can be frozen after

cutting, store in plastic bags.  Reheat before serving.


