November 2006—“Becoming Thankful”

“As you therefore have received Christ Jesus the Lord, so walk in Him, rooted and built up in Him and established in the faith, as you have been taught, abounding in it with thanksgiving” (Col. 2:6-7).

Elizabeth Elliot in her book A Woman after God’s Own Heart talks about drawing life from God’s Word.   She says: “If God is going to be first in our heart and the ultimate priority of our life, we must develop a root system anchored deep in Him.”  

“Roots are unseen” – relate this your private time in God’s Word.  

“Roots are for taking in” – the Word of God supplies us with the necessary spiritual food for daily living.  

“Roots are for storage” – When difficulties come, God’s Word will sustain us and lift us above our circumstances.  

Spend time in the Word and give Jesus Christ priority in your life:  You will not be shaken by the events in your life; your life will be characterized by goodness, righteousness and truth; and you will be a thankful person!

* * * * * * *
Recipes:

I recently came across (and have made several times already) excellent recipes for venison. With hunting season upon us, some of you (including me) have venison in your freezer.  These recipes will work with beef, pork, and turkey also.

Sweet Sour Venison Stew

Combine ¼ cup flour, 1 tsp. salt, and a dash of pepper.  Coat 2 pounds of venison cut into 1-inch cubes with the flour mixture.  In a large skillet or Dutch oven, brown meat on all sides in hot oil.  Combine 1 cup water, ½ cup catsup, ¼ cup brown sugar, ¼ cup vinegar, 1 Tbsp. Worcestershire sauce and 1 tsp salt. Stir into browned meat; add 1 chopped onion.  Cover and cook over low heat for 45 min. to 1 hour, stirring once or twice.  Add 3 cut up carrots and cook until meat and carrots are done, about 1 hour.  (I’ve also left the carrots out and cooked it until the meat was tender.)  Serve hot over cooked rice.  

Smothered Steak and Onions
In a large bowl, combine 1 lb. ground venison, ¼ tsp. pepper, ¼ cup beef broth, and 6 Tbsp. dried fine bread crumbs.  Mix well with hands to combine.  Using a 1/3 cup measure as a guide, form 6 patties.  Place patties in a large skillet (sprayed with Pam or use a small amount of oil) and brown both sides. Layer 2 cups sliced onion evenly over browned patties.  In a covered jar, combine 3 Tbsp. all purpose flour and 1 ½ cup beef broth (this is the rest of the 14 ½ ounce can).  Shake well to combine.  Pour broth mixture evenly over onions.  Lower heat.  Cover and simmer 20 to 25 minutes.  
—Terri

