
Allison Stanford
Due November 2022

 

Millie Joy Hambright
Born April 22, 2022
6 lbs 5 oz, 18" long
Parents: 
Austin 
& Bailey 
Hambright

 

Rigby Ellis Guyse
Born April 16, 2022
Parents: 
Zach & 
Marie 
Guyse

 

Omel Jacob Eledui
Born June 1, 2022

6 lbs 5 oz,
19.5” long
Parents: Loni 
and Garrett 
Eledui

We love to stay
connected! Find us
on social media or
visit our website!

https://www.valleymadison.com/
ministries/womens-ministry

Valley Presbyterian Women
(Private Group)

@valleypreswomen
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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

Kathy Guest
Director of Women's 

Ministry

 
Seeing Grady’s smile made my own
heart swell with love. I was reminded
of the heart of the Father, the ultimate
giver of gifts, and how delighted he is
to pour out his generosity on his
children. How much more does his
heart swell with love for us! 

3rd - Loni Eledui
5th - Dawn Pollack
7th - Olivia Hatcher

7th - Rose Missildine
9th - Chris Ahmed
10th - Katie Willis
14th - Joy Chang

16th - Lisa Kay Henry
17th - Betsy Palm

22nd - Cheryl Shaw
22nd - Ashley Roberts
26th - Abby Christopher

27th - Karol Caterina
28th - Cathy Orosz

1st - Gigi Bullman
2nd - Laura Hossler

3rd - Casey Shell
5th - Allison Stanford
6th - Kaylee Wilson

10th - Kate Swanner
10th - Rebecca Page
11th - Emily Kepley

13th - Cindy Johnston
13th - Rebecca Shelton
14th - Amy Squillacote

14th - Christa Post
18th - Elise Sharp

24th - Tricia Hayward
26th - Marie Guyse

     Throughout the scriptures we see pictures of how Christ partakes in eating. He shares meals with
sinners and tax collectors, with his disciples and friends. After he appeared to his disciples in his
resurrected body he ate with them, reminding them that he was very much alive. In Revelation, we
see a picture of the promised wedding feast of the lamb. One day after Christ returns we the church
will be united as the bride of Christ and will partake together, feasting and savoring not only the
food but also the presence of Jesus and one another. 
           Eating together is clearly something important to God. We were made to take delight in the
Lord’s provision for us, and we were made to take delight in being with one another as we do so.
Eating not only reminds us that our physical bodies are dependent on daily sustenance but that we
are also dependent on daily spiritual food. All of those needs are met in Jesus Christ. Christ himself
is the bread of life. Christ is the good shepherd who leads us to quiet pastures and still waters, where
our souls are restored. He is the living water that quenches our thirst. What a joy it is to partake of
what he has offered! What comfort we find when we rest in him. 
           God knows our needs. He knows that we are frail, dependent, and weak. He knows we require
daily sustenance to live and it is his joy to provide for us. Just so do we need spiritual nourishment.
His provision isn’t scanty, just barely meeting our needs, but abundant, overflowing—a river to meet
our thirst, a feast to meet our hunger. We can take delight in this good gift and thank God for it as we
follow Christ together. 

ANNOUNCEMENTS!

CORNER

June July August

Summer Book Study! 
Tuesday Evenings @
6:30pm-8pm
June 14, 21, & 28
July 12, 19, & 26
Valley Youth Portable
The Joy of French
Cooking! 
Saturday, June 25th @
5:30pm
Kathy Guest's House
Annual Kickoff!
August 29th @ 6pm
In-Town Retreat
September 24th from
9am-2pm @ Stovehouse

The quarterly
newsletter for: 

UPCOMING EVENTS!

A Feast to Meet Our Hunger
By: Karen Gibson 

"How precious is your steadfast love, O God! The children of mankind take refuge in the shadow
of your wings. They feast on the abundance of your house, and you give them drink from the river

of your delights. For with you is the fountain of life; in your light do we see light." Psalm 36:7-9

Recently, I gave our grandson, Grady, a gift that put a
huge smile on his face. The gift was simple, but to
Grady, it was priceless. Finding out that he could even
take it home with him only added to his joy!  

Welcome to another issue
of the BeLoved newsletter!
We are grateful that you are
a part of Valley Women.

8th - Jennifer Banks
20th - Karen Dick

25th - Lisa Hambright
26th - Tonya Finlayson

29th - Erin Bohn

In this issue, we discuss the gifts of
food, fellowship, and serving others.
As James 1:17 says, “Every good and
perfect gift is from above.” We hope 

that as you reflect on this truth, you are encouraged to
live as the BeLoved daughters that you are!  ~Kathy
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PSALM 107:2

A Generous Reception

Gospel hospitality is the generous and
kind reception that we offer to friends,
family, neighbors and strangers. Simply

put, hospitality is pouring your life
purposefully into others with joy! The

Bible gives clear direction in this area; to
always be eager to practice hospitality

(Romans 12:13) and to offer hospitality to
one another without grumbling

(1Peter4:9).
 

What does this mean practically? Open
your home, share your heart, tell stories,
share a meal, host a small group or bible
study and pray together. Keep gatherings

simple and warm as gospel hospitality
encourages us to give our guests our best

without putting on a show! 
 

At the core, gospel hospitality is inviting
others into our lives as we follow Christ

together.
 

My husband, Adam, and I have been
members at Valley since 2014. I was pregnant
with our oldest, Anthea. We also have 3 sons:

Shepherd, Hartford, and Galahad.
 

In 2019, through the beginning of 2020, we
had a lot happen: our third child was born,
we moved into a bigger home (with a few
months in-between houses at my in-laws'
home), and both my husband and I started
new jobs. Top all those events off with the
lockdown and pandemic and my mental

health greatly declined. 
 

My stubborn and prideful spirit was not self-
aware enough to realize I truly wasn’t doing

well. Towards the end of 2020, I was
expecting our fourth baby. Pregnancy was a

trigger that exacerbated my symptoms. Still, I
tried to do it all: running our household,

juggling work, and caring for my children
including virtual/hybrid school. All while

pushing my own needs to the side and
distancing myself from scripture.

 

Yet, God knows what we need in our darkest
moments. He knows how to send a message

in a way that will get through.
 

After an all too common occurrence of my
lashing out at my children in anger and

irrationality, my daughter showed me the
sweetest moment of grace. Anthea drew me a

picture of me and her together. Above the
mother/daughter portrait she had written “its
ok to be sad." The floodgates opened and my

misplaced anger and overwhelmed "weight of
the world" feelings left my body. In that sweet

moment of ugly crying, I realized my
daughter could see I was not well.

 

That moment jump-started my road to
recovery in mental health. It wasn't easy, as

time seemed to crawl along at an
excruciatingly slow pace. I waited weeks for

appointments with both my OB and my
counselor, knowing I needed help. During

that wait I turned to scripture. Deuteronomy
31:6, “Be strong and courageous. Do not be
afraid or terrified because of them, for the

Lord your God goes with you; He will never
leave you or forsake you.” (continued)

Southern Living's Chocolate-
Bourbon Pecan Pie

Submitted By: Kim-Anne Baker

Fit piecrust into a 9-inch pie plate
according to package directions. Fold
edges under, and crimp.
Whisk together eggs and next 7
ingredients until thoroughly blended.
Stir in pecans and morsels. Pour
mixture into piecrust; place pie on a
baking sheet.
Bake at 350º on lowest oven rack 55
minutes or until set. Cool on a wire rack
1 hour or until completely cool.

1/2 (15 oz) package refrigerated pie crusts
4 large eggs
1 cup light corn syrup
6 Tbsp. butter, melted
1/2 cup sugar
1/4 cup firmly packed light brown sugar
3 Tbsp. bourbon
1 Tbsp. all-purpose flour
1 cup coarsely chopped pecans
1 cup semisweet chocolate morsels

1.

2.

3.

Makes 8 servings.

Strawberry Parfait Pie
Submitted By: Shaylyn LeCroy

Dissolve Jell-O in 1 cup boiling water. 
Add ice cream by spoonfuls, stirring
slowly to dissolve. 
Chill until mixture mounds by spoonfuls
(20-30 minutes).
Fold in strawberry slices and turn into
pie crust.
Allow to chill for 3 hours or until firm.
Can garnish with extra strawberries and
whipped cream.

1 3 oz. package strawberry jello
1 cup boiling water
1 1/2 cups vanilla ice cream (softened)
1 cup fresh strawberries, sliced
1 9" graham cracker crust

1.
2.

3.

4.

5.

Makes 8 servings.

for

Have you ever taken a bite
of food and it immediately
reminds you of a memory,

person, or place? Those
are my favorite types of

recipes! This make-ahead,
no bake pie brings me

back to my parents telling
stories of themselves as

newlyweds. It is my
favorite summer dessert.  

 

~Shaylyn

SHAYLYN LECROYSHAYLYN LECROY

By: Kim-Anne Baker 

Thank you to
everyone who

joined us at the
table!

This easy to prepare
pie has become a

family favorite! Enjoy!
~Kim-Anne 


