A HOE IN MY HAND NASE

Becoming a Servant of God

He gives snow like wool,;
He scatters the frost like ashes;
He casts out Hikdanorsels:

Who can stand before His cold?
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Meet the Editors

Dani, age 16

Dani is the slavedriver mastermind behind A Hoe In My Hand. She enjoysf eedi ng the family,
baking. She loves music, playing several instruments including piano and violin. In the near future, she hopes to
begin studying midwifery, and she loves science! Whatever she does, she throws all five-foot-three into it. She
enjoys capturing people on camera, and is super excited to begin learning videography. D a n i is filli

whatever doesndt get done.

Rachel, age 14

piano, violin, and just picked up the Irish Tin Whistle. Her favorite thing to do in her spare time is to drag out her
sketch book draw and draw and draw! She hopes to begin working toward becoming a Conceptual Art Designer
and ultimately using that skill to help in Christian filmmaking.

She loves all animals, particularly cats and horses, spending time with friends and siblings, reading, chocolate,
cooking, baking, playing and working outside, participating in the Nationa | Bible Bee, the Lord of the Rings, Narnia,
and much, much more! She writes for the art column.

Laura, age 18

Laura is a writer and aspiring author. She has finished several short stories, and is in the process of writing her first off icial
novel. She loves to exploreher creative side: creating characters, worlds;always bursting at the seams with new story ideas.
She loves photography, and especially being a photographer of thoughts. She desires to create pictures on the page, allowing
her readers to see, feel and live the stories she writesLaura is graciously penning the writing column for this magazine.

Elizabeth, age 19

Elizabeth is a college-age young lady, pursuing life as a missionary here in the United States. She ds wor ked f or
Barnabas, a Christian owned non-profit business that her youth pastor started, since its beginning in 2012. She devotes

most of her time to steeping and selling tea, and also drinks a good amount of tea everyday as a result. Through tea, she

has some neat ministry opportunities in her hometown of Topeka, KS, and enjoys very much what she d% ;L y heads
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up the tea column! \
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Jessie, dge
Well, well, welb wher e do we st ar tlessieirdglas intNorth PoleoAch\’;1 mabout

her, she first and foremost loves her Savior and her family, consisting of he“'. r ho , Cochise

(whoo6s a ltsiend) haadtheib @reat Dane, Duke. She has a big ap Wture and a lotof - shall

we say - spunk! Some of her biggest interests are ANYTHING involving r y training an d trying

new things riding them; music, hair, knives (especially throwing knives), phottga natural medicine , making
her friends laugh, and also outdoor activities, such as historic reenacting, four—w/heeling, fishin g, and canoeing. She

currently is volunteering at a horse Bible camp, and will (Lord -willing ) graduate from home-high school this spring. She

is striving towards receivinganinter nat i onal r i dertificationithis $all, and is super sboked to see where the Lord is going to lead her! You
will see her here in her capacity as the Hair Ninja, writing hair tutorial and tip articles.
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Rachel is Dani 6s younger sister, and I &keefoysnusicaadplaysd bot h
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Announcements

Well, as you can see, there are some big changes. We have expanded our magazine to full pages and a new design.
We have more goodiesincluded and have welcomed Laura, Elizabeth, and Jessie to our team! *rounds of applause*
We hope youdl | feaujeoand wéllfind sontethingrioemhich you would like to contribute.

Congratulations to the Bible Bee Game Show cortestants! We enjoyed seeing you all there. For the rest of you ladies,
keep your eye on the National Religious Broadcast;the Game Showshould start airing this summer, and it is
streamable online from NRB.

On that note, Bible Bee host registration opens in February.

Team Birthdays: Rachel on November 30

Unless otherwise noted within an individual column, please send submissions to: thi mblerosecottage@gmail.com

Book Revi eweé.



How Snow White Got Romance Right

Disney? Romance? Got it right? Is this an oxymoron?

So, I was |l istening to Snow Whiteds wishing well sor
singing it in an old movie that we made. Long story. J

Butl notceds omet hi ng. Snow White did not sing, o0l hope |
dream about just any guy. She was waiting for her prince to come find her. She loved her husband already, which

she stated clearly in her song. She sang thatshe oved hi m, but di dnot F]now wh,0, he
She loved h
Okay, so the fallen princess did get wepbt a(\ﬁ/a)i by
supposed to marry her, since he didndét kn US Q—D W@Ieact
fairy tale - a story fully out of reality. even thoug h
But the trut h in the song still remains. Wait for your husband. By the way, he e I eo é u
will find you. Don&t -gvbenagirringiatds thgrelaionshpltat i ons hi p
rarely goes right. he Wwas.
So, | 6l l-repgatbde wodétds: Guard your rélai@shipwithaind dondt

considerable prayer and consultation with your parents and other more experienced people than yourself.

Dani lives off the grid with her four younger siblings and her parents( sheds hol ding her young
picture). S h l@arned a lot about what it means to be a young lady in the past year or so, and likes to help others

in that way. She loves music, playing several instruments including piano and violin. In the near future, she hopes

to begin studying midwifery, and sh e loves science! She enjoys capturing people on camera, and is super excited to

begin learning videography.



My Cup of Tea

Tea is themost widely -consumed beverage in the world next to water. 160 MILLION Americans are drinking tea
on any given day; | am proud to be one of that enormous number! 80% of households in the US have tea in their
kitchens. 85% of tea consumed in America is iced.

In 2011, Americans consumed over 65 billion servings of tea.

Benefits of drinking tea:

1 cup of black tea may improve blood vessel function, lower blood pressure, and reduce the incidence of stroke, heart attack, and other
cardiovascular diseases by 10%.

Tea has anticancer properties: men who drank more than 1.5 cups of green tea per day had a 70% lower coloncancer risk.

Drinking tea may help mitigate the negative effects of high -fat meals on blood vessel function.
Teahas just one cup of may boost onedés ability to solve difficu
anticanceprinking several c ups of green tea daily may help burn 100 calories a day.
Dro DertiesDrinking two cups of black tea may help raise alertness and attention span.

Drinking green tea along with a weight-bearing exercise are an effective way to improve muscle strength, reduce inflammation and
improve low bone mass, which may help to reduce the risk for osteoporosis and fractures, especially among older Americans.

Black tea may also help to improve cognitive functioning - in particular, alertness.

It helps prevent the development of type one diabetes and slow the progression once it has developed.
Drinking 3 to 4 cups a day can cut the chance of a heart attack.

Tea contains fluoride, which pr events tooth decay.

Those who drink more than 10 cups per day are less likely to develop disorders of the liver...though they may need to use the facilities
more often. :P

Tea protects

Tea protects against heart disease and some cancers.

People who drink black tea 4 times a day for 6 weeks are found to have lower levels of the stress aga|n5t hear
hormone cortisol. .

disease
Green tea offers protection from lung cancer, according to studies.
Opposite of the common conception that the caffeine in tea dehyd
| enjoy tea at all times of day. tdoesndt matter where | am or what | 6m doi
makes it better. But | must say, my all-time favorite t i me f or tea i s when | dm sitting

Elizabeth Lindsay is a college-age young lady, pursuing life as a missionary here in the United States. She ds wor ked f o
Barnabas, a Christian owned non-profit business that her youth pastor started, since its beginning in 2012. She devotes most

of her time to steeping and selling tea, and also drinks a good amount of tea everyday as a result. Through tea, she has some

neat ministry opportunities in her hometown of Topeka, KS, and enjoys very much what she does.




A Fine Tea Party for Your Embym
Early in October, ten young ladies and several moms and grandmothers gathered to enjoy a fine winter tea in a
beautiful Alaskan setting. The following pages will provide you with pictures, recipes, and ideas to help inspire
your own winter tea.

Table setting: We began with two large
white doilies spread over an ecru-colored lace
tablecloth. We put the food in a line down the
center so that everyone could sit at the table, and
lit candles at the ends and in the center. Our tea
cups were neatly seton a smaller table so that
everyone could choose the oneshe liked best.

The food: In the center of the table was a stand of muffins
(sprinkled with blue sugar) and a blueberry trifle.

".t""

1ext page) flanked the center stands. And on one end of the table was a
smoked salmon and cream cheese dip, goat chere, and crackers. On the other
end was bright blue Turkish Delight (pictured in the background) ~coated in

‘ i} A
T Ok A IS A SAN TR TN - ik tRISS i Cl O LI ""'?)‘a‘;a,iéé life ri

Bible Bee. She drank her first cup of Earl Grey (from a teabag!) at Nationals in 2009,
and began drmklng on a regular basis. Then, during a Bible Bee My ses$on in
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Now, on to the fun stuff;

The Recipes

Peppermint Brittle:

Ingredients: 1 % cups alkpurpose flour ~ % tsp. baking soda ~ ¥
tsp. salt ~ % cup (1 % sticks) unsalted butter, melted, cooled slightly ~
% cup sugar ~ 1/3 cup (packed) brown sugar ~ 1 tsp. vanilla extract ~
10 oz. high-quality white chocolate, chopped into 1/3 -inch pieces,
divide d (or you can use chips) ~% cup coarsely crushedred-and-
white -striped hard peppermint candies (about 6 oz., divided) ~ Blue
sugar crystals

Preparation:

Preheat oven to 350*F. Line baking sheet with parchment paper.

Whisk flour, baking soda, and salt in a medium bowl. Whisk melted

butter, both sugars, and vanilla in a large bowl until smooth. (The

sugar be dissol ved;
mixture until just blended. Stir in 1 cup chopped white chocolate and

% cup crushed peppermint candy. Transfer dough to prepared sheet.

doesndt need to

Press dough into about 14x8 inch rectangle, about 3/8 inch thick. Bake
cookie until top is firm and dark golden, about 30 minutes. Cool on
sheet 10 minutes. Transfer to rack; coolcompletely

Stir remaining white chocolate in top of dou ble boiler over barely
simmering water (not necessary; you can do it in a regular pot over
low heat) until melted and smooth.

Using small spoon (or fork), drizzle chocolate in thin lines over cooled
cookie. Sprinkle blue sugar over chocolate. Let stand until white

chocolate sets, about 1 hour. (Or stick it outside for about 2 minutes if
itds 5
small you want. Store in airtight container at room temperature.

degrees. :D ) Break cooki e

Turkislbelight:

Slightly adapted and Americanized from Beela Bakes

375gsugar ~ Juice ofhalf lemon ~ 25g gelatin powder ~
100g cornstarch~ 25g powdered sugar ~ 4 teaspoons rosewater ~
Blue! Liquid food coloring ~ Coconut oil, for brushing tin

Add fd sug¥Bahd lemBn!jufc@ i shoml of watet ih & mediufh -dizkd0 U T

pan. Stir over low heat until sugar has dissolved, then bring gent ly to
the boil. Mix the gelatin with 75g of the cornstarch and 200ml water
and add to the pan. Stir constantly until the g elatin has dissolved, then
continue to simmer very gently for 20 minutes until thickened.
Meanwhile mix together the remaining cornstarch and the powdered
sugar. Lightly oil an 8x8 square baking tin and line it with plastic

wrap. Lightly dust the plastic wrap with some of the cornstarch
mixture. Remove the pan from the heat and set aside to cool. Add the
rosewater and food coloring and pour the mix ture into the tin. Spread
level and leave to cool for at least 46 hours or until completely set. Cut
into squares and dust with the rest of the powdered sugar and
cornstarch mixture. Store in an airtight container for up to a week.

into irregular pieces, however bi

Recommended tea selections:

x Earl Grey - because no tea is complete without it!

X Snowdrop tea d sold by Adagio Teas, or another white tea.

x Chocolate tead a flavored black tea also sold by Adagio. | made my own.
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