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Today I will choose joy!

Sometimes you have those days.  You know the 
ones where everything seems to go wrong.

I recently had one of those days--a bunch of 
small little things making me tense as I tried to 
remind myself none of it really mattered and 
then my  computer died (with my more recent 
work not backed up...of course),.

I put my head in my hands, took a deep breath 
and then declared

Today I will choose joy!

I chose to  go against the frustration I was 
feeling and choose to concentrate on all the 
things that were going right.

As we head into the busy holiday season, I 
wold like to encourage you if come across 
frustrations that you too take a deep breath 
and choose joy.

You are amazing lovely lady - 

Sher y l

http://cherishedmagazine.com/cooking-for-life
http://cherishedmagazine.com/scrapbooks
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No More Perfect Moms 
September 2015 

Adapted from No More Perfect Moms, 
Moody Publishers 

When child number one threw a 
f it in the grocery store one day, 
screaming at the top of her lungs 
in this very public place, I was so 
embarrassed. 

I?d witnessed a scene like that 
before I had children, and I swore 
my kids would never do that. 

Since becoming a mom, I?ve 
found myself  in all kinds of 
situations I never thought I?d be 
in. 

When the kids didn?t sleep much, 
I found myself  beyond weary. 

When they didn?t potty train as 
quickly as other kids their age, I 
was discouraged. 

When they grew older and began 
to have a mind of their own, I 
found myself  exhausted from 
the conflict. 

I?m less pat ient  than I thought  
I?d be. 

I weigh more than I want  to. 

My children are more 
st rong-wil led than I expected. 

My kitchen counter seems to 
always be a mess. 

At  t imes, my marriage isn?t  the 
?happily ever af ter? I dreamed 
it  would be. 

No M or e
 Per f ec t  

M oms 
by  J ill Savage
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In s ide I t hin k t hou ght s 
like:

I don?t  measure up.

I?m fai l ing as a mom.

My kids don?t  act  l ike her 
kids.

My house doesn?t  look l ike 
her house. 

My body doesn?t  look l ike 
her body. 

My husband doesn?t  help 
l ike her husband does. 

What  is wr ong

 wit h me? 

I now understand that my 
pursuit of being the ?perfect 
mom? set me up for failure from 
day one. 

T her e a r e n o per f ec t  
moms; j u st  imper f ec t  
w omen  w ho w ill f a ll of f  
t he pedest a l of  t heir  
ow n  ex pect a t ion s mor e 
of t en  t han  t hey  ca r e 

t o admit . 

A good friend once told me, ?Jill, 
never compare your insides to 
someone else?s outsides.? 

She shared that wisdom when 
she heard me unconsciously 
compare myself  to another 
mom after one of my many 
failures.  That powerful 
statement stil l sticks with me. 

I now realize that most moms 
play the comparison game 
dozens of t imes every day.  We 
constantly look to see how we 
measure up to those around us.  

For most of us? we don?t 
measure up.  But how can we?

We compare ourselves to 
something that doesn?t exist.  
We compare our messy insides 
?  our struggles, our failures, 
our less-than- perfect l ives -- to 
other women?s carefully 
cleaned up, perfect-looking 
outside masks. 

It?s a game we moms play that 
we?ll never ever win. I?d like to 
put ?being fake? away for good 
in the journey of motherhood. 
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M asks do n ot

 ser ve u s w ell. 

They keep us at an arm?s length 
from our friends, our family, and 
our God. Not only that, but 
wearing masks breeds 
judgment. It keeps us judging 
ourselves and others instead of 
l iving in and loving through 
grace. 

The temptation to compare 
ourselves to others goes all the 
way back to Adam and Eve. Here 
were two people in the most 
perfect setting. No worries. All 
of their needs provided for. 
Satan came along and started 
feeding them lies about 
themselves and about God. They 
compared their situation to his 
lies and decided that their l ife in 
the garden wasn?t all it was 
cracked up to be. They acted on 
impulse and broke the only rule 
that God had given them? to 
not eat of just one tree in the 
garden. 

Despite their perfect existence, 

they stil l felt the need for 
something else, something 
better. 

Their children carried on the 
comparison game when Cain 
kil led Able out of jealousy.  And 
the saga continues? story after 
story in the Bible il lustrates that 
people have always played the 
comparison game.  

So it?s human nature to 
compare, be discontent, and 
want something dif ferent than 
what we have. 

But what has driven us to try to 
attain something as 
unattainable as perfection?  

The culprit is in front of our face 
every day. 

Our generation of mothers is 
more socially connected than 
any previous generation. The 
explosion of media in the past 
50 years and social media in the 
past 10 years has connected us 
to so many more people to 
whom we compare ourselves.
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Think about it: all you and I 
have to do is stand in the 
checkout aisle at Wal-Mart and 
we are assaulted by the 
headlines, ?Lose 30 lbs in 30 
days!? ?Meet Brad and 
Angelina?s Perfect Family!? 

We see pictures of ?perfect? 
houses, ?perfect? bodies, and 
?perfect? families splashed on 
the front of the magazines we 
walk by as we pay for our 
groceries. 

T he ha r d pa r t  of  
t his  compar ison  game 

is  t ha t  w e a r en ?t  
compar in g ou r selves 

t o r ea lit y . 

The photos are airbrushed, the 
stories are edited, and the 
guarantee of perfection is 
overpromised in order to sell 
magazines. 

Social  Media is a

 culprit  too!

As we look at the status 
someone posts, we think 
thoughts like, ?I wish my kid 
would say something cute like 
that.? Or ?I wish I could say 
something nice like that about 
my husband.? 

On Pinterest, we can f ind 
ourselves wishing we had more 
creativity or better ideas as we 
look at all the great 
organizational tools or craft 
projects people share. 

Not only does this increase our 
desire for a perfect house, 
perfect kids, a perfect body, 
and a perfect husband, it 
actually causes us to be 
discontent with our real house, 
our real kids, our real body, and 
our real husband.  

Sadly, most of the time, we 
don?t even realize that?s what 
we are doing.  
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It?s a subtle erosion of our 
satisfaction. 

If  we don?t  recognize it , the 
discontentment can turn into 
disappointment, and then the 
disappointment can eventual ly 
turn into disi l lusionment.

However, the disil lusionment 
cannot really be resolved 
because , , ,

 what you are looking for

the perfect house,

the perfect job,

the perfect husband

     ---simply does not exist. 

There are no perfect moms (just 
women who make a good 
outward appearance). 

There are no perfect kids (just 
kids who are dressed well and 
behave well just when you see 
them).  

There are no perfect houses 
(just ones where the clutter is 
cleverly stored!) 

There are no perfect bodies 
(just ones who know the beauty 
of Spanx!) 

Perfection doesn?t exist? but 
unfortunately we waste a lot of 
t ime and energy pursuing the 
elusive mirage we?re just sure 
can be found. 

While we?re pursuing 
perfection, we?re missing out 
on the most precious parts of 
l ife:

the laughter of sil l iness,

the joy of spontaneity,

the lessons found in failure,

and the freedom found in 
grace. 

Let?s give ourselves the gif t  
of  grace to make mistakes. 
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Jill Savage is known as The Go-To Mom. She is the 
founder and CEO of Hearts at Home, an 
organization dedicated to being a moms best 
place for answers. She is also a popular public 
speaker and has written ten books including, Real 
Moms ... Real Jesus, the best-selling No More 
Perfect Moms, and her most recent No More Perfect 
Kids co-authored with Dr. Kathy Koch. Jil l and her 
husband, Mark, l ive in Il l inois and have f ive 
children and several grandchildren.  You can f ind 
Jil l online at www.JillSavage.org and 
www.NoMorePerfect.com.

We can ?t  be 
per f ec t  moms, 

bu t  w e a r e t he 
per f ec t  mom f or  

ou r  kids. 

http://www.HeartsatHome.org
http://www.HeartsatHome.org
http://www.HeartsatHome.org
http://www.JillSavage.org
http://www.NoMorePerfect.com
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Click to Order

Enjoy  Day  1 2  of  t he Overcom e Your  Neg at iv i t y  E-Course
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By Cheryl  Tow nsley, Naturopath and Wisdom Coach

Have you ever heard 
someone (maybe you) say 

something l ike? 

?I lost 17 POUNDS, 

BUT I?m stil l not where

 I want to be! 

 ?I?m down two dress sizes the 
past few months, 

BUT I?m really noticing my belly 
is stil l too big.? 

 BUTs discount all progress 
and leave you in the dust 

with nothing! 

It is t ime to let go of BUTs and 
learn to recognize and own your 
progress!

When you fail to 
celebrate, you lose!

Learning to see progress and 
celebrate that progress is one of 



14 |  November 2015                                                                                           CherishedMagazine.com

the most overlooked skills 
required to see and build on 
breakthroughs.  This is true in 
health, f inances, relationships, 
and business.  

Let?s look at three tips to help 
you remove the BUTs and step 
into CELEBRATION! 

Tip # 1 

   Recognize Progress! 

I was told from an early age I 
was ?smart? BUT also a ?klutz?.  
Imagine which part of that 
message went straight to my 
heart! 

I tolerated PE in junior high (a 
requirement back in my day).  I 
then moved on to great 
accomplishments with no ?E? 
(exercise) in my life.  

Yes, I focused on the ?smart? part 
of me not the ?whole? me! 

Fast forward to watching female 
clients in our clinic, I began to 
see the price of years of no ?E?.  I 
began to see that price in me.  I 
didn?t want to be a liability to 
my family, so I chose to step into 
a challenging area for me - - I 
would ?Exercise?! 

My f irst venture at age 50 was to 
do 30 seconds (yes, seconds, not 
minutes) on a recumbent bike.  
It put me in bed for three hours!  

I would later learn why it upset 
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my nervous system so much, but 
for the moment, I simply felt l ike 
an utter fool and failure! 

Because I sincerely wanted a 
breakthrough, I started asking for 
help.  

One of the colleagues at our 
Wellness Center helped me 
understand how my vestibular 
system (our sense of balance) 
was totally off .  

She helped me and I began to 
exercise for 10-20 minutes a 
session.  For me, that was HUGE 
progress!  

She applauded me and I began 
to recognize my progress based 
on taking simple, baby steps. 

Tip # 2

Speak Progress! 

Proverbs calls us to not despise 
humble beginnings.  Yet for 
most women, if  the progress 
isn?t BIG, we discount it and 
judge it as ?not enough.? 

As I engaged personal trainers, I 

told them where I started.  They 
would be amazed at what I was 
now doing.

I had learned to ?speak up? and 
acknowledge every litt le baby 
step that kept me in the game of 
?exercising?.  

I spoke about it so I could hear it 
and others could share in the 
journey with me. It felt awkward 
at f irst.  Then it became fun and I 
realized I could speak of 
progress as easily as problems.

It began to change how I saw 
myself .  The ?klutz? label began 
to wash away. 

Tip # 3

CELEBRATE Progress! 

Some people are born with 
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parents who celebrate 
everything their kids do.  
However, not everyone is given 
that gif t.  

Learning how to celebrate is a 
skil l and if  you have not been 
celebrated, it is t ime to LEARN! 

I began to say (out loud), ?Good 
job, Cheryl? with each step 
forward.  

At f irst it felt awkward and then 
it began to feel comfortable and 
fun!  

I began to identify what 
?celebration? meant to me 

and what gave me great joy!

I brought f lowers into my life 
and beauty (i.e., beautiful table 
settings, beautiful gif t bags to 
give - - my love language).  

You know what gives you a 
sense of ?bliss? - - share it and 
use it to celebrate YOU and 
YOUR PROGRESS! 

Cheryl Townsley coaches women to 
have real breakthroughs in a real l ife, 
especially in the areas of weight loss, 
inf lammation and lifestyle habits.  As 
always, she helps the process be easy 
and practical!  You and your progress 
matter! 

You can connect with Cheryl Townsley 
at www.CherylTownsley.com or on 
Facebook for more tips, strategies and 
great food!   You can f ind Cheryl?s 
newest cookbook, Cooking For Life on 
Amazon.  For a PDF option, call our 
off ice at 719-488-5688.)

http://www.CherylTownsley.com
https://www.facebook.com/lifestyleforhealth
http://www.CherylTownsley.com
https://www.youtube.com/user/foresttownsley
http://cherishedmagazine.com/MYM
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DIRECTIONS: 

1.  Heat coconut oil in pan. 
2.  Mix eggs in one bowl. 
3. Mix almond f lour (could use brown rice f lour or 
f inely ground pecans) with seasonings in another 
bowl. 
 4.Dip chicken in egg then f lour mixture. Place in 
hot oil (be sure it isn?t too hot as it will burn). 
 5. Brown on one side and then f l ip. The small 
pieces (as in the picture) cook quickly, so don?t over 
cook, as chicken will be dry. Cook longer if  using 
bone-in pieces. 
  Note: You could add some coconut or ground nuts 
into f lour mixture for more crunch. 

Everyone loves Fr ied  Chick en
                    - - - Tim e t o Celebrate!  
1 c. almond f lour
 1 1?2 tsp. salt (prefer Himalayan 
Pink salt)
 1 1?2 pepper (prefer Penzey?s 
shallot pepper)
 3/4 tsp. onion powder (not salt)
 3/4 tsp. garlic powder (not salt)
 2 eggs
 1 c. coconut oil (or avocado oil) for 
frying
 1pound chicken breasts (or other 
pieces), cut into pieces  
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Hey Lovely Ladies

Give a Gi f t Subscription

to Cherished M agazine Today!

http://cherishedmagazine.com/gifts/
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After weeks of struggling through tears, sadness and 
unexplainable feelings I f inally sought help from the best 
person I could think of. When the words she said cut deep into 
my heart, leaving me more confused and upset than before, I 
felt devastated. 

It can be dif f icult to know what to say to someone who is 
hurting. It complicates things even more if  the person does not 
want help or does not realize what is wrong. Although your 
f irst reaction might be to set them straight and give them a 
pep talk, there are a few things to avoid saying to a woman 
who is experiencing depression. 

By Micah Maddox 
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If  s h e  k n ew wh a t  wa s  
wr o n g  s h e  wo ul d  g e t  t h e  

h e l p  s h e  n eed s  a n d  b e  
o n  t h e  r ig h t  t r a c k  

t o wa r d  h ea l in g . 
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If  s h e  c o ul d , s h e  wo ul d . 



22 |  November 2015                                                                                           CherishedMagazine.com

Ob v io us l y .
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Wh il e  t h is  mig h t  b e  t h e  c a s e ,

 ma n y  t imes  d ep r es s io n  is  c a us ed

 b y  a  p h y s ic a l  imb a l a n c e

 n o t  a  s p ir it ua l  o n e . 
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Ma n y  d ep r es s ed  wo men

 g o  t o  b ed  a n d  wa k e  up

 b eg g in g  Go d  f o r  r e l ie f . 



November 2015                                                                                                CherishedMagazine.com | 25

St r en g t h  d o es  n o t  h ea l  
d ep r es s io n , b ut  it  mig h t  h e l p  wit h  

y o ur  n ex t  wo r k o ut .
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Guil t  is  a l r ea d y  

f il l in g  h e r  t h o ug h t s . 

A  g uil t  t r ip  b y  a  l o v ed  o n e

 o r  a  we l l - mea n in g  f r ien d

 wil l  o n l y  h ur t  a n  a l r ea d y

 t en d e r  s o ul .
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If  s h e  c o ul d  g e t  o v e r  it , 
s h e  wo ul d . 
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Sh e  a l r ea d y  f ee l s  t h is  wa y .

Ca l l in g  n a mes  a n d  

l a b e l in g  h e r  wil l

o n l y  in d uc e  mo r e  p a in . 
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Th is  is  s imp l y  n o t  t r ue . 
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I know Jesus as my personal Savior. I have been a Christ follower for 
over 25 years. I have felt His peace that passes understanding. I have 
seen Him answer prayers, and I have felt the power of the Holy Spirit 
of God. 

I am a Christ ian and I have walked through the val ley of  depression. 

When you have someone in your life who is in a dark valley, please 
be careful what you say. Words are powerful . They can encourage, 
uplif t and refresh or they can cut down, belitt le and wound deeply.

 Be patient. Be kind. Love. 

D ea t h  a nd  l if e  a r e  in t h e  p o wer  o f  
t h e  t o ng ue . P r o v er b s  18 :21a (K JV) 

 Th er e  is  o ne  wh o  s p ea k s  r a s h l y  
l ik e  t h e  t h r us t s  o f  a  s wo r d , b ut  

t h e  t o ng ue  o f  t h e  wis e  b r ing s  
h ea l ing . P r o v er b s  12:18 (NASB ) 

Micah Maddox is married to her sparkly, blue-eyed, 
high school sweetheart, and they are raising three 
rambunctious, amazing kiddos. Her husband, Rob, is 
the Worship and Missions Pastor at Spotswood 
Baptist Church in Fredericksburg, Virginia. They have 
been in full-t ime ministry for over 10 years! When 
Micah is not tending to children, laundry, dishes or 
the next meal, she loves to write, decorate and chat 
with friends! Although small talk is great, she loves to 
dig deeper and discuss the stuff  in l ife that keeps us 
up at night. If  you are discouraged and need 
encouragement, visit Micah on her website 
https:/ /www.micahmaddox.com . 

https://www.micahmaddox.com
https://www.facebook.com/micahmaddoxencouragement/
https://twitter.com/MrsMicahMaddox
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Let  u s  

k now what

you  wou l d

t el l  you r

c of f ee 

bu ddy!

http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/
http://cherishedmagazine.com/talk-to-us/


32 |  November 2015                                                                                           CherishedMagazine.com

Do you l ike today's cof fee talk message?

---------------------------------------------------------------------------------

Great!  Click here and download the graphic!

Use it as a screensaver, print it out and stick it on your mirror or 
print it on card stock and use it as a card for someone!
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Get the Book  Today
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Let's
BE 

SOCIA L!

http://www.facebook.com/CherishedMagazine
https://twitter.com/cherishedmag
http://www.pinterest.com/cherishedmag
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3 Ideas for Your

 iCherish Cards:

1. Slip one into the bill payment 
envelope.

2.  Bring them on your next trip 
and leave them in your hotel and 
and at rest stops.

3. Getting an oil change? Leave a 
few in the magazines.HomemakersHutch.com

http://cherishedmagazine.com/icherish/
http://cherishedmagazine.com/HomemakersHutch
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Here's a few cards of encouragement to get you started. 

Sponsored by GrowBloomInspire.com

Click the image above to download this month's free printable .pdf file.  
We suggest printing on cardstock.

Enjoy! 
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With Chr istmas fast approaching I thought I  ask you a very ser ious 
questions.  What's on your  cookie platter?

For  me a tray of cookies is exactly what I remember  and our  
holiday gather ing.

There were sugar  cookies decorated by us kids (of course).  Does 
anyone else remember  spr inkles everywhere?  There were also 
melting moments, peanut butter  oatmeal cookies and one my 
favor ites-- lacy snowflakes (also known as Rosettes).

A few Chr istmas' ago I came across  a recipe I had scr ibbled for  
Rosettes and I knew that I wanted to make them.  There was just 
one problem....I didn't have a Rosette Iron.  

If you are not familiar  with this cookie, they are made with a 
decorative metal form (iron) that you heat in oil, dip it the batter  
and then into the hot oil to make these delicate treats.  A spr inkle of 
powder  sugar  and you have it.  So that Chr istmas I bought the iron 
and my daughter  and I went to trying it out.  

Our  first few attempts were...well what do I say... rough.  Once we 
got the hang of it though it is  a great cookie to make if you need to 
make a bunch for  a crowd!

Now that we have the proper  tools, making Rosette's for  the our  
traditional cookie platter  has become our  family tradition.  

This year  we are par ticipating in a Cookie Swap and guess what I'm 
making...yeah you're r ight.  Those wonder ful family tradition of the 
Scandanavian Rosette cookies.  

I'll share the recipe as well as a couple of other  favor ites.

W hat 's on y our  cook ie 

p lat t er?
Cont r ibut ed  by  Shery l Siler
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1-1/2 cups brown sugar  ?  firmly packed
1 cup peanut butter  (creamy or  chunky)
3/4 cup butter  or  margar ine
1/3 cup water
1 egg
1 teaspoon vanilla
3 cups Quaker  Oats (quick or  old fashioned, uncooked)
1-1/2 cups flour
1/2 teaspoon baking soda
1-1/2 cups semisweet chocolate chips
4 teaspoons vegetable shor tening
1/3 cup chopped peanuts (optional)

Directions

Heat oven to 350 degrees F. Beat together  brown sugar , peanut 
butter  and butter , until light and fluffy. Blend in water , egg and 
vanilla; add combined dry ingredients; mix well. Shape dough into 1? 
balls. Place on ungreased cookie sheet; flatten to 1/4? thickness with 
bottom of glass dipped in sugar . 

Bake 8 to 10 minutes, or  until edges are golden brown. Remove to 
wire rack, cool completely.

In a heavy saucepan over  low heat, melt chocolate pieces and 
vegetable shor tening; stir  until mixture is melted and smooth. Top 
each cookie with 1/2 teaspoon melted chocolate; spr inkle with 
chopped nuts. 

Chill until set. Store in an air tight container .

Makes 6 dozen 

Choco Peanut  But t er  Dreams
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Just like the name says? I love how these melt in your  mouth. And 
they are easy to make multiple batches for  a cookie exchange.

Ingredients:

1 Cup of Flour

1/2 Cup Cornstarch

1/2 Cup Powdered Sugar

3/4 Cup Butter

1 tsp Vanilla Extract

Food Color , optional

Directions:

 

Combine flour  cornstarch and sugar  in a bowl and set aside.  In a 
separate bowl, beat butter  with a mixer  until smooth, add the vanilla 
extract.  

Slowly add the the dry mixture to the butter  and mix until blended. 
 Add option food color .  (You can also split dough in half to make a 
couple of colors.)

Refr igerate about 30 minutes to one hour  to make it easier  to 
handle.

Shape dough into 1? balls.  Place about 2? about on a cookie sheet. 
 With a floured fork flatten balls slightly.

Bake 10-12 minutes at 350 degrees.  Bake just until edges are lightly 
browned.

M elt ing  M oment s
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3/4 cup shor tening
1 cup packed brown sugar
1/4 cup honey
1 egg
2 1/4 cups flour
1 teaspoon baking soda
1 teaspoon ground cinnamon
2 teaspoons ground cardamom, separated (cardamom can be 
expensive, so look for  it in the bulk spice depar tment of your  
grocery store)
1/4 cup sugar

Directions

Preheat oven to 375°.

In a large mixing bowl, beat together  shor tening and brown 
sugar . Add honey and egg. Continue beating until well 
combined. 

Mix together  flour , baking soda, cinnamon and 1 1/2 teaspoons 
cardamom. Add to shor tening mixture and beat until combined.

In a small bowl combine sugar  and remaining 1/2 teaspoon 
cardamom. Form dough into 1-inch balls and roll in sugar  
mixture. Bake 8 minutes or  until cookies are golden and tops 
are slightly cracked. Cool on a wire rack.

Yields: approx. 48 cookies 

Swed ish H oney  Cook ies
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2 eggs, beaten

2 tablespoons sugar

1 cup milk, room temperature

1/2 teaspoon vanilla

1/4 teaspoon salt

1 cup unbleached all-purpose flour  

Directions:

 In a medium-sized mixing bowl, blend together  the eggs, sugar , 
milk and vanilla.

Sift together  the salt and flour . This will lighten up your  batter  
and help to keep it smooth. Add the flour  to the egg mixture and 
whisk until no lumps remain. If you have a few, small stubborn 
lumps, you can pour  the mixture through a strainer .

Refr igerate the batter ,covered, for  at least 30 minutes, but no 
longer  than 60 minutes.

When you are ready to fry, heat 4 inches of good quality cooking 
oil in a deep pan to 365°F. Ar range a layer  of paper  towels on a 
baking sheet and top with a wire rack. This will be your  
draining tray.

Dip your  rosette iron into the hot oil for  one minute. Remove 
the iron from the oil, blot lightly on paper  towels, then dip into 
the rosette batter . The batter  should come about 3/4 of the way 
up the iron, but should not go over  the top of the iron design.

Hold the iron in the batter  for  a few seconds, then lift to drain 
off excess batter . Submerge the iron back in the hot oil to fry 

Roset t es
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the rosette. After  about one minute, the rosette should drop 
off of the iron into the oil.

While the rosette finishes frying, you can re-dip the iron into 
the oil, then the batter  to star t a second rosette frying. As the 
first rosette becomes golden, flip it with a pair  of tongs to 
brown the other  side.

Drain the rosettes on the wire rack, hollow side down to 
eliminate excess oil. Serve warm with powdered sugar  or  
cinnamon sugar .

Yield will vary by the size of your  iron. 

Try it!
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H ave a cher ished  recipe of  y ou own?

  W e need  y ou!

YOU COULD BE PART OF 
CHERISHED MAGAZINE?S 

MONTHLY COLUMN DESIGNED 
TO CELEBRATE THE STORIES

 AND THE MEMORIES OF YOUR 
FAVORITE RECIPES 

MADE BY THE PEOPLE YOU 
CHERISH IN YOUR LIFE. 

Many of us have a few recipes that take us down 
memory lane.   Along with these cherished 
recipes there are also many heartwarming stories 
that go beyond the recipes ? please be part of 
Cherished Magazine.

Do you have a cherished family recipe passed 
down through Mom, Grandma, a Great Aunt or a 
friend that you?d like to share?  If  yes, we would 
love to hear from you.  

Click  here t o share y our  st ory !

http://cherishedmagazine.com/in-the-kitchen/
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Line your baking pan with parchment paper or foil. The cookies 

brown nicely and you can transfer the cookies easily and reuse the 

cookie sheets. And there?s less cleanup! Terry Anne Lowry

Don?t substitute f lour types. Cake f lour, all 

purpose f lour and bread f lour are not the same.  

Janie Rice

Don?t use the measuring cup as a scoop or it?ll 
pack the f lour and you?ll end up with more f lour in 
the cup than intended.  Spoon f lour into the 
measuring cup and then run a knife over the top 
to level the f lour.    Aunt  Sarah

 Use the full amount of salt called for in a recipe, especially if  
you are using unsalted butter. If  you use salted butter, use 
1/2 the amount of salt called for in the recipe. Don?t skip salt, 
as salt brings out f lavors in a recipe.    Loretta
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http://cherishedmagazine.com/MYM
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http://cherishedmagazine.com/TOH
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Get  t h e a c c es s o r ies  a t ;

http://cherishedmagazine.com/TOH
http://cherishedmagazine.com/TOH
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http://cherishedmagazine.com/TOH
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http://cherishedmagazine.com/TOH
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http://cherishedmagazine.com/cherished-everyday/
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Let 's have a quick 
chat  about  . . .
No More Perfect Moms
Aut hor - Jill Savage

Buy from Amazon

If  you have ever f orgot t en t o pick up your kids, accident ally 
worn t wo dif f erent  shoes t o t he grocery st ore, or lost  your cool 
over a messy house, YOU ARE NOT ALONE!

In No More Perf ect  Moms, Jill Savage says it  how it  is: All moms 
st ruggle. We f all short  of  our own st andard of  excellence, and 
t hen we f eel insecure about  not  being t he perf ect  wif e wit h t he 
perf ect  kids, perf ect  husband, perf ect  home, perf ect  f riends, 
perf ect  marriage, and perf ect  body?

Jill speaks t o t he root  of  t he insecurit ies mot hers f eel and point s 
t o a bet t er way. 
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1.  Accept  God's grace as a gif t .  You don't  have t o earn 
it !  Accept  His grace - His love f or you in spit e of  your 
human short comings -- and t hen give t hat  grace t o 
yourself .  Accept  your f laws.

2.  The more we learn t o love uncondit ionally and t he more 
we provide an emot ionally saf e and relat ionally secure 
environment  f or our kids, t he more love makes it  saf e t o 
f ail.  

3.  Don't  be f earf ul of  having someone in your 
less-t han-perf ect  home.  Remember t hat  dishes on your 
count er will make her f eel bet t er about  t he dishes she lef t  
on her count er!

Our Top 3

Let 's f ace it :  We are 
our own worst  crit ics!
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Click to order Click to order

Click to order
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I love to live with a perpetual smile on my face. 

Wearing a smile makes me f eel bet t er. It 's really hard to feel 
down when I am smiling because smiling causes me t o t hink of  
pleasant  t hings t hat  give me even more t o smile about ! 

I f ind t hat  when I am happy, everyone around me is happier 
as well. Happiness is contagious! I can smile at  a t ot al 
st ranger on t he st reet  and see t heir eyes light  up while t hey 
ret urn my smile. When everyone is happy, whet her at  work or 
at  home, lif e is bet t er f or everyone involved. 

  

Today, I st rive t o bring an ext ra measure of  happiness t o t he 
world wit h a warm smile t o everyone I meet .

.  

Do I have an easy smile f or t hose I come in cont act  wit h 
every day?
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From October 2015 Issue

Order Here
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