The Christian Corner : JANUARY 2024
Hope fOV the Heart Joy in t(;e Journey ‘Romss-spet.n6-7jamr2-412 Heb1o:1-2;Gal 5:2.2-252Tim.4:8
When we enconnter suffering, we slip into despondency becanse we fail to see things from
God’s perspective. Jesus anticipateo the joy awaiting him, willing to humble himself by
‘becoming obedient to the point of death, even death on a cross.'phil.2:8 We must let our minds
veflect the attitude of Clyrist as be yieloed himself to the perfect will of God. Let us run the
vace warked out for us with determination to finish welll We are not home yet. ‘Our [ight
afﬂictions are acbieving for us an eternal g[om.’z Cor.4:17 We have mucb to look forwarb
to. If we persevere through eartlys trials, we will veceive the crown of [ife & the crown of
righteousness promised to those who love God & long for bis appearing. When we vejoice in
aduersity), it produces enourance, cbamcter and boy)e becaunse God's love empowers us wit[y
inmner strength. The purity of gold is tested by fire.Our faith is proven genuine by tribulation
to show forth its true colors & to vesult in praise, glory & howor. Sowe day five will veveal the
worth of our walk with Christ-golo, silver & precious jewels will withstand five while wood,
hay & straw will burn up. Real joy is not cultivated by us; it is one of the nine fruits of
the Spivit along with love, peace, patience, kindness, goodness, faithfulness, gentleness & self-
control. Right now we may feel pressured, perplexed & persecuted by [ife’s hard vealities but
we ave not crushed, in despair, destrayed nor abandowed. Joy in the journey renews each day.

***********************************************************************************************************************************************

Help for the Howe : Creamy Garlic Butter Tuscan Shrimp

2 T.butter *3 garlic, minced 1 pound shrivp yellow onion, diced *1/2 c.white wine (opt.

1-3/4 chalfahalf -salt-+pepper *3 cbaby spinach leaveswashed *2/3c.Parmesan

‘1 tsp.cornstarch wixed w/1 Tmilk 2 tspItalian herbs 1 T fresh parsley “Tomatoes, garwish

‘Heat [arge skillet-melt butter-add garlf"c—fry I min. A0D sbrim;o—z win.each side or heat thru

if alveady cooked. Set aside. Bry onion in butter-add white wine-reduce to half scrap bits. AdD

half&half-simmer-salt/pepper. ADD spinach leaves-allow to wilt in sauce. AD) in Parmesan.

Thicker sance-add wilk/cornstarch. ADD shrim ) herbs. Serve w/Rice or Pasta & Tomatoes.
Brown Sugar Glazed Salmon

1 Thsp. Brown sugar 2 tspbutter 1 tsphoney 1 Thsp. Olive oil 1 Thsp.Dijon mustard

T Tbsp.so;g sauce *sa[t+peppev *2 ~1/2 Pounod Salmon Fillet

‘In small saucepan over meoium beat, cook/stir brown sugar, butter & koney wntil welted.

Remove from heat; whisk in oil, mustard, soy sauce, salt & pepper. Cool 5 minutes.

Place salmon i large foil-[ined baking pan; brush with brown sugar wiscture.

Bake, uncoverd, at 350 for 20-25 mrinutes or until fish flakes easily with a fork.
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