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UPCOMING EVENTS

     The enormous white plume drifted upward in the blue sky. I caught my breath and knew what
had happened. The mountain had erupted. That was May 18, 1980, a day I will never forget. There
were warnings that Mt. St. Helens was active, and could blow any day. The warnings came to
fruition as the beautiful snow-topped mountain, God created, blew from the inside out, and with it,
sent a path of destruction. Rocks and mud cascaded down the mountainside, wiping out forests,
lakes, streams, and even people. Dense ash floated across the nation causing blackouts and
confusion. Our mighty God had exhibited his power.
     So often in this world, we experience happiness and pleasure in God’s creation. We live our life
in enjoyment until hardships erupt unexpectedly and come crashing down. Then we question
God’s plan. We cry out to Him in our grief. And He is always there. Through everything. He
promised to be with us now and for eternity. He sacrificed His only Son Jesus to make that possible.
There is no greater love than God’s. When we turn our attention to Jesus instead of our troubles
and are rooted in a relationship with Him, we will experience joy. Through the gift of the Holy Spirit,
the fullness of joy is possible, even when we suffer. What an amazing gift!
     If you visit Mt. St. Helens now you will see that it has returned to its former glory of beauty. It’s
not exactly the same; it sports a more rounded summit, but the green forests have returned and
the streams are flowing.  
     In our relationship with Jesus, we too will change as He molds and grows us. We can awaken
each morning with confidence knowing that He will strengthen, uphold, and love us. Through
anything. As the mountain was renewed, someday, we too will enjoy the glorious day of complete
renewal. That will be the day when we see Jesus face to face. What a joyous day that will be!
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Rebecca Shelton is
moving to
Chattanooga! 

*Summer Book Study
God For Us, by Abby
Hutto: 6/7, 6/14, 6/21,
7/12, 7/19, & 7/26

*Yoga Class
6/22, 6pm 1740 Blake Bottom Rd 
*Fall Retreat
The Vision Lodge
Sept 24-26, 2021

*2021-2022 Valley
Women's Ministry
Kick Off
8/23, 7pm

"The steadfast love of the LORD never ceases;
his mercies never come to an end; they are

new every morning; great is your faithfulness." 
Lamentations 3:22-23

 

God’s mercies are new every morning! Do you know
this to be true? His mercies are never based on how
good we are, but only on God’s steadfast character
and love. Every day is a gift straight from his hand.

His intention towards us is good and when we
believe this we can look forward to his new mercies

with joy. 
 
 

I invite you to join us this summer as we explore
God’s good intention towards us. We will study the
book of John and read Abby Hutto’s book, God For
Us. My hope is that you can say with joy, “Great is

your faithfulness!” 

CORNER

July
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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!

Our identity and our hope. . .
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Joy Comes In The Morning
By: Karen Dick

“For his anger lasts only a moment, but his favor lasts a lifetime; weeping may stay for the night, but rejoicing comes in the morning.” 
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The Melody of the Heart
By: Melissa Osterloo

 

Ingredients:   
About 1 loaf of sliced bread
1 (8 ounce) package cream cheese (softened)
8 large eggs, slightly beaten
1 1⁄2 cups milk
2⁄3 cup half-and-half cream 
1⁄2 cup maple syrup
2 teaspoons vanilla
2 tsp Cinnamon (divided in half)
2T Brown Sugar
2 Apples, Cut into cubes 
1 lemon wedge
½ cup raisins soaked in water (optional)

Dice apples into small cubes (your preference
with or without peels) and toss in a small bowl
with brown sugar and 1tsp cinnamon and juice
of lemon wedge. Let sit in juices while you
prepare other ingredients.

In a 9x13 casserole dish place the bread (either
cut into cubes or torn into pieces). *If you use
the frozen bread method its easiest to let bread
thaw a bit before doing this step.

In a bowl beat the softened cream cheese at
medium speed with an electric mixer until
smooth and well combined. Add in eggs one at
a time mixing well after each addition. Add in
milk, half and half, maple syrup and vanilla and
other tsp of cinnamon; beat until well
combined.

Sprinkle in apple cubes and juices evenly over
bread in casserole dish. If using, sprinkle
drained raisins over the top of bread and
apples.

Pour the cream cheese mixture over the bread
cubes in the baking dish. Cover with plastic
wrap or casserole dish lid and refrigerate for 8-
24 hours. (Overnight works well). Next morning
set oven to 375°F. Remove the dish from the
fridge and let sit out at room temperature for
30 minutes. Bake uncovered for about 45-50
minutes or until set and a golden brown color.

Sprinkle with powdered sugar and serve with
more maple syrup.

"For this recipe I love that it can be made
the night before and just sit in the fridge
overnight. Its great with guests or for a
big Sunday brunch with minimal effort

morning of. 
I like to save my sliced bread ends since

my husband is the only one in our house
who will eat the crusty loaf ends. Plain,
wheat, or GF bread works well but for

extra special treat save I like to save my
cinnamon raisin bread ends. I just stick

the ends in a bread bag in the freezer and
make a casserole when I have about filled

up the whole bag." --Shaylyn

We have a joke in our family that
between my husband and I, we have
had our share of jobs and job losses.

Those professional setbacks have been
extremely challenging times of TRUST

but I have seen unexpected JOY through
these situations. Despite those

hardships, I would have to say my
daughter being diagnosed with Lyme a

few years ago was a challenge that
affected the entire family. Through the

diagnosis, our family began to see
glimpses of His plan unfolding. It was

and continues to be, a beautiful picture
of the body of Christ being lived out

daily. 
 

Honestly, my initial responses to the
diagnosis were anger and relief. My

daughter’s health had been declining for
several years and every doctor

appointment left us feeling more empty
and discouraged. With every doctor

appointment, and there were many, I
felt myself growing so desperate for
answers. The relief came from finally

having a diagnosis, which gave us a new
direction and purpose. God

providentially put us in touch with
another young family in Birmingham
going through the same thing. God

used, and continues to use this amazing
lady to show me joy in the journey. She
gently reminded me the Lord gave us
physicians to help us but to trust the

One True Physician. As I began releasing
my pain and anger to the Lord, He

showed up with merciful joy for me. He
showed me that He could choose to

physically heal my daughter, but even if
he didn’t, there were great lessons to

learn. 
 

 I feel like this is when my relationship
with the Lord changed. Trust and faith

in the Lord are still a daily process. Even
today, I saw my weak and fatigued

daughter and I know what she “once
was... full of energy." I daily have to fight
the urge of anger and frustration. One
of the biggest surprises and blessings

through all this was seeing the
community in the body of Christ and the

Church rally around us. I am forever
changed by the body of Christ. 

Joy is the beautiful melody of a heart at peace. It is in
tune with the notes the composer intended. It is a lovely
sound to all who hear, because the composer wrote its

lines with the artist in mind. He knows her well.
 

What is the melody of your heart? For a long time, mine
sounded a lot like Beethoven's 5th (think "dun-dun-dun-
duuuuun"). In a season of what seemed like challenge
after challenge, I began to expect that only bad things
would happen. It seemed too painful to continue to
hope for relief, for rescue, only to be met with more

difficulty. I let my heart become hardened to try to keep
it from breaking. What I got instead was a heart that

couldn't grow. I was stuck.
 

Over time, the Lord, in his great mercy and compassion,
began to reveal that my hope, being rooted in a desire
for better or easier circumstances, would only lead to

further disappointment and pain. I had become blind to
the great gift he had been extending to me all along -

unshakeable joy and peace found only in the power of
his redemptive grace.

 
All great compositions start with a melody. Without it,
we just hear noise. True joy and peace come not from
knowing every measure before it is written, but from

trusting the composer to complete his best work.
 

He has, and he will - for us all!

Cinnamon Apple French Toast Casserole
From the Kitchen of: Shaylyn LeCroy

Welcome to Valley!
 

Emma Paige Roberts
Born: 5/20/2021@

4:07am, 4lbs. 15oz.
Parents: Ashley and
Christopher Roberts


