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                                                          Merry Christmas and Happy New Year!
Welcome to the special Winter edition of RBU KASKADA ONLINE Magazine.; 'Quilting a Team of 
Love". Thanks to you our first edition was a success. Well read, and enjoyed by many. As many 
of our Missionaries live and serve in Eastern Europe where Christmas is celebrated in early 
January we decided to release this Special Winter edition on January 6 for Serbian Christmas. 

Christmas is all about the Incarnation ?the coming of our Saviour into the world? and it is the 
way in which each person celebrates that glorious Good News which this Special Women's 
Christmas KASKADA Magazine edition is all about: Customs and Memories.

With so many nationalities represented in our mission, we thought it would be fun to send you 
this special glimpse into the lives of the Women in Roma Bible Union, their families and 
national Christmas traditions and memories.

Women's Ministry has been the focus of my personal ministry for many years and having 
served in several different countries it has always been amazing to see the way in which each 
lady brings Christmas into her own home and family. 

Each one of these women of the Roma Bible Union is so very special, and each has their own 
Christmas Customs and Memories to share. I hope you will enjoy reading about their lives and 
take the opportunity to pray for each one. They are serving God where they live using their 
many talents and gifts.

Blessings to you as well as you celebrate the Birth of our Saviour and make your own 
Christmas Memories and Customs.

God Bless,

Kim Thompson,

US Director, RBU
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founders of RBU. And so, I began as the USA 
Director of RBU on April 1, 2017.

E: How is your relationship with the members in 
RBU?

K: It?s really one of the best parts of my job!  
Talking with the RBU ?family? (which is how we 
all talk about ourselves), is mostly thru emails 
and SKYPE. It happens that almost every day I?m 
talking to Europe, from America, either to 
Hungary, or Serbia or Croatia by email or 
SKYPE. So it really is amazing! Because the 
?people? are the heart of the ministry?they are 
the ones that have the vision and the calling, 
the skills, and the gifts that God gave when he 
called them to do the work? and so the best 
part of my job is to care for, talk to, and pray 
with the many different  members of the RBU 
family!

E: You were into a women?s ministry in Latvia as 
you have mention before. Can you share with 
us your experience ?

K: I became a Christian when I was 5 years old. 
My father lead me to Lord and so I grew up in a 
Christian home. I went to church but at the time 
when I reached my teenager years I didn?t have 
very many relatives (cousins, aunts, or uncles) 
who lived near me and so I had the sense of 
needing a family around me. The natural place 
to turn to was the people in the church. In the 
church there were many caring women who 
loved me and I realized that I wanted to get 
those women together, in one place, so I 
started ??Breakfast Club??. I invited them to have 
breakfast together and then I realized how 
wonderful it is when women are gathered 
together. At the age of 16 I really felt that God 
was saying this is want I want you to do for the 
rest of your life.

I finished high school and I went to work for a 
while and then I started to look for colleges and 

one of the women in the ??Breakfast Club?? said 
to me, ?? Kim you have many skills and talents , 
you really need to go to Bible school?. I had the 
money only for one year of study so I started 
school and God took care of me. I went for 4 
years and got my bachelor degree. My degree 
was in Bible with a women?s ministry minor. So 
you can see, I was really at the beginning of this 
training for women?s ministries as far as the 
college level.

I was living in Portland during that time and was 
still single. So after collage I began to go on  
short term mission trips and I kind had this love 
for both women?s ministries and missions 

Int erview  w it h Kim  Thom pson on 
her  l i fe, her  new  role in RBU and  
her  m ission exper ience in 
wom en's m inist ry for  over  30 
years.

E: Hello Kim, how are you?

K: Hello Elvira, I?m alright, how are you?

E: I?m alright as well. As you know this is the 
interview for the special edition of the KASKADA 
Magazine, and the theme is ?Quilting together a 
team of Love? so I thought I would ask you some 
questions, if I may?

K: Of course. I?m ready!

E: So my first question is how did you get to be 
the US Director of the Rome Bible Union?

K: Bruce, ( my husband) and I served as  
missionaries in Latvia for many years. Over four 
years ago we left Latvia and came back to serve 
in America. So at the beginning of this year 
(2017) it had been 4 years since we had come 
home from the missionary field. Since coming 
back from Latvia I had worked for two mission 
organizations here in America and I was ready 
to kind of finish being a missionary and to go to 

work in the 
workplace. As 
missionaries for 
those 
organizations in 
America we had 
been living and 
working out of our 
Winnebago type 
travel home. We 
felt it was  time to 
sell it. So, we 
bought a house. I 
now needed to 
work for income 

and so I prayed and  thought maybe I would just 
finish being a missionary and  find a job as a 
normal person (laughing). So I then resigned 
from my mission  organization. One day later, 
but it was actually the same day (as there is a 9 
hour  time difference) so on a Friday in America 
and a Saturday in Hungary, Nancy Hitching 
called me. She had been my friend for 15 years 
and knew about my ministry in Latvia having 
watched my ministry videos.  She had been 
praying about RBU needing a new director, and 
she said, ?I was praying and your name, Kim 
Thompson came into my mind??.  She contacted 
me on February 14th and said, ?? You wouldn?t 
need a job, would you? We need someone to 
work for Roma Bible Union, would you pray 
about becoming our USA Director??? (laughing at 
the memories back then). We started to talk 
about it and in February I agreed to be the USA 
Director at the invitation of Bob and Nancy, the 

Kim Thompson
USA D i rector , RBU

 Wom en's Minist ry as Mem ber  Care

A  T eam of  Lov e
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community. The grandmas found out that he 
can weld and fix things, so they would come to 
his garage where his car was and say to him, 
'Hey, could you please fix my shovel? I will give 
you a jar of honey.' Like an exchange. He 
served by mentoring the men, discipling them 
telling them about Jesus by talking about work. 
I was more of a teacher , I would teach and he 
would do the practical things by his hands, but 
I was serving with him. It was a good balance. 
We are a good team!

E:You spend a lot of years in Latvia as you 
mentioned before, can you tell me about the 
women there?

K:We lived in a village which is far from the 
capital, so the women that we served, most of 
them were either working women who worked 
in a village, or worked in the nearby town to 
support their families. Many of them were also 
farmers, so they would work but they would 
also have a small farm to to help feed their 
family. Many of them had cows, goats, and of 
course they needed to take care of their house 
so they had so much to do. To do something 
like sewing, or to go to a Bible study was 
something very special for them. That was the 
bright place in their day and in their week.

E: What actually does 'women's 
ministry' mean to you?

K:You know, I think that God 
created every women very 
uniquely, and each one is loved 
by God, and they need to know 
that. To know that she is valued, 
and that God has a this great 
love for her. Also, if she knows 
God as her Savior, she needs to 
know that she has gifts and 
talents which can be used for 
God, for ministry, and for life. 
So, when I think about the 
women's ministry I think about 
bringing the women into her 

fullest potential, first, in God, and also in her 
own skills, talents, and in her self-esteem. It is 
encouraging to see that the women can realize 
that they can be at the center of all that is in 
God's plan. First, learning to know the Bible, 
then learning to love their church, and finally 
to see life thru the eyes of serving in their 
various ministries. It is very important!

E: What was the reason that you got in to it, 
and felt so exited about it?

K: As I mentioned, I was only 16 when I first 
realized how powerful it is when the women 
are gathered together. And in America the 
families are not so strong in the way that they 
used to be. Aunts, uncles , grandparents don?t 
live near your family so often any more. And if 
they do, you only see them a few times a year, 
because of work and the business in their life. 
100 years ago, there were families that would 
live together on the same property so they 
would see each other every day, but in my 
case I was looking for a community of women 
not only to help me in my life but to guide me 
because I was making big decisions about who 
I was and where I was going. They certainly did 
shape my life, and as I mentioned earlier, with 
the encouragement from these women I went 
to Bible school and also went into missions. 
After all these years I?m still in touch with 
them. I mean I?m 53 now but then I was only 
16 at the time, and they were interested in my 
life, they loved me, used God's word to help 
me understand the future, and the problems 

working as I was working among people of 
another cultures. I just kept doing that for so 
many years and I ended up working in my own 
church which is and was a very large church. 
They have healthy Bible studies and we share 
that same love for women?s ministries and 
missions. So caring for those of other 
nationalities was kind of always brought 
together in my life and experience.

I was invited to go to Latvia to help with 
women?s ministries and all of the sudden it 
became very clear, that God had planned this 
all along, for the whole of my life. So I went to 
Latvia as a single women and I worked there for 
1 year. I also did language study,  That was the 
beginning of my ministry in Latvia.

After my first year, my father became very sick 

and I had to return back to America. 
During that time Bruce and I were 
attending the same church. I got up to 
say a few 'words' of greeting while the 
offereing was being taken. Bruce is 
very tall and was sitting at the time. He 
saw me, but I did not realize he was 
there. He realized I was 'back home'  
and began to  see me in a different 
way. But he never approached me 
about it. 

Then in May 2000 we met again and 
this time we discussed marriage and 
in September of the same year we 
were married. I asked him,?? Would you 
like to do something new, or to return 
were I was in Latvia???. And he 
responded, ?Let?s go back!?? We both 
did what God called us to do. I worked 
with the Latvian Christian women in 
leadership in the churches there 
helping to develop and then start a 
training program for other Christian 
women leaders So women?s ministry 
and the training program was most of 
what I did while I was serving as a 
missionary in Latvia.

E: You mentioned your husband earlier. Can 
you share who is he, and what 
are his ministries?

K: He is always involved with me 
(laughing). My husband?s name 
is Bruce and he is a mechanic, a 
welder, and a truck driver. He is 
the kind of  guy that whatever 
he is putting his mind in to, he 
can fix, build, and repair. In 
Latvia we lived in a farming 
village and so he got to know all 
the men in the village, including 
the mayor, the fire chief, the 
engineers, the owners of the 
auto services and he also made 
friends with the men of the 

Kim & Bruce
"We are a good
 team!"

 

E:As you know , our theme for our 
special Kaskada Magazine for 
Christmas edition is ??Quilting a team 
of love??, can you share your 
experience of quilting?

K: I learned about quilting from a 
friend of mine here in the US.So when 
I went to Latvia, (and by the way, that 
is so far north in Europe that it is cold 
and dark all winter long), I learned 
how to quilt, with the time and with 
the instructions online (lauging).

My friend said : ??I would like to come 
over and sponser a quilting seminar 
or reatret??. We realized that many 
people were intrested and it would 
take a time for them to learn how to 
quilt, so we made it over a weekend in 
a hotel and she recevied money to 
purchase 10 sewingmachines! She 
taught 10 women how to quiltand at 
the end of the weekendeach one of 
them had a blanket-quilt totake home 
with them. Some of them we had to 
do the finish after-works but we had 
several more meetings where they 
continued to work on the quilts with 
her and me. In that way we started 
this quilting ministry and eventually 
we gave all 10 women each a sewing 
machine and they began to sew by 
themselves . They made many,many 
blankets for their family, and friends. 
They made really beautiful products. I 
continued to meet with them after the 
course for a few years and that was 
the thing what I did with the women in 
addition to teaching as I would sew 
with them and have a wonderful 
sewing.

sum dolor sit amet. Lorem ipsum 
dolor sit amet, consetetur sadipscing 
elitr, sed diam nonumy eirmod 
tempor invidunt ut labore et dolore 
magna aliquyam erat, sed diam 
voluptua. At vero eos et accusam et 
justo duo dolores et ea rebum. Stet 
clita kasd gubergren, no sea takimata 
sanctus est Lorem ipsum dolor sit 

     A Team  of  Love

Latvia Women's Quilting Ministry
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Misha Bakic is an RBU 
Missionary. and a member of 
the RBU International Board. 
and he is now writing for the  
KASKADA MAGAZINE. Misha 
and his wife Alika, who, is 
featured on page ? live with 
their baby daughter Mirjam 
in Leskokvac, Serbia.

r a g in g  
s l e e p

...t h ou gh t s on  m ot h er h ood  
f r om  an  an gr y  n ew  f at h er

A
Mi sh a ?

Now I m ust  share th is 

because I really don't  have 

anywhere else, in  t he hope 

that  t hrough the social 

network we raise awareness 

of  sexual exp lo it at ion, 

pedophil ia, begging...

Nam ely, t he story is t h is.  

Last  year , dur ing the 

Leskovacke Rost i l j i jade, huge 

m eat  gr i l l ing fest ival each 

year ) a whole group of   

beggars were present . 

However , t he prob lem  is 

even b igger , i t  is not  t he 

local Rom a who, in  such a 

way, are collect ing for  bread 

but  t he organized gang that  

is a business and l i fest yle. 

I'm  Rom  and I know people 

who generally beg on the 

st reet . I'm  guessing it 's 

Rom anian Rom a (m aybe I 

am  wrong). I saw a p im p in  

the m idd le of  t he st reet  and  

he was taking m oney f rom  

those who beg and forcing 

them  to return  to begging! 

Now, in  the 2017th year , we 

have gir ls, who are ext rem e 

young who serve as dancers 

between the tab les while 

o lder  m en of  60 years pass 

them  m oney 

inappropr iately! And that 's 

t he sham e of  t he cit y! While 

in  any norm al state, i t  would  

be as as a sexual 

exp lo it at ion of  a gir l  and 

even a possib le pedophil ia 

with  us.

My at t i t ude has always been 

that  a m an m ust  work hard 

as long as he l ives and that  

he is 'eat ing f rom  the sweat  

of  h is whole being" and not  

t o suppor t  begging but  yet  I 
also know the desperate 

state of  our  count r y and the 

cit y in  which I l ive. And I 

know there are ind ividuals 

for  whom  th is is t he on ly 

way to eat  bread for  food. 

But  here's not  t he prob lem . 

Th is is t he prob lem !

 I just  can't  believe that  

500.000 people (how m any 

of  t hem  go through Leskovac 

dur ing Rost i l j i jade, each 

seeing a m other  with  a baby 

in  her  hand begging while 

the baby is constant ly asleep 

and absolu tely nobody does 

anyth ing about  i t ?! 

How is i t  t hat  t h is baby she 

is constant ly asleep!? Is t h is 

"Mother "  on drugs, or  

sn if f ing, or  has she drugged 

her  ch ild , or  given it  alcohol 

so that  t he l i t t le one is 

constant ly in  m ot ion less 

sleep?

To m ake m at ters worse, as a 

concerned cit izen, I cal led 

the police to repor t  t he case. 

It  was 12:30 at  n ight  and the 

phone rang and rang. Finally 

t he Police p icked it  up and 

he was angry with  m e for  

cal l ing so late in  the n ight l I 

t o ld  h im  all  and h is answer  
was quote "  So now you 're 

call ing m e in  the m idd le of  

t he n ight . So what  do you 

want  m e to do? Call your  

Rom a par t ies and let  t hem  

take care of  i t  " . 

I kept  t r ying to poin t  t he 

ser iousness of  t he sit uat ion 

poin t ing the possib i l i t y of  

sexual exp lo it at ion , and 

organized cr im e and their  

response was "  Then com e 

tom or row and repor t  i t  t o 

m e!"

I'm  sor ry! I'm  sor ry for  t hose 

ch ildren and their  fu ture 

fu tures! I'm  sor ry for  m y 

town and it s ir responsib i l i t y 

and the lack of  com passion 

of  t he local police ch ief ! 

I'm  sor ry for  m y count r y that  

closes it s eyes to the needs 

and the capital izing and 

exp lo it at ion of  innocence 

and the innocent ! Sor ry so 

so sor ry.

Mi sh a ?

that God would help me to solve in my life.

E: How about our Roma Sister Place, and the 
Roma Sister Place which has just been started 
in Bor,Serbia, how do you see women?s ministry 
growing the church?

K: The prayer that we receive by joining 
together with our sisters from the Roma Sisters 
Place is a great encouragement because we 
know that we are not alone. We are working all 
together to pray for, and to care for the needs 
of the Roma women and their families. So the 
prayer that they give us and the ministry is big 
encouragement. The church is so much more 
then just a preacher and sermon on Sunday. It?s 
life among the believers all the other days in a 
week. God made women to be care-takers, and 
that is how He designed us to be? mothers and 
care-takers .

I really believe that the women are the key in the 
church, to take care of the needs of the church, 
to guide the children, to give a female 
perspective to the leadership. I think that 
women hear the Bible specially, differently from 
another women. Therefore a women can can 
apply the Word into another women?s life, to 
help her in areas such as parenting, for 
example, and marriage. I really do believe that 
the women are the great key in helping the 
church to grow. And of course we are also able 
to raise the next generation. As a mother we 
need to betraining our childen to love our God 
and to bring them the Bibical principals from 
the Bible.

About Serbia it gives me so much joy to see 
them gathered together, and before we ever 
had the Decade of the Book in Bor this 
September there were so many women here in 
the US praying for Bor and for the church there. 
Then as the women had their first meeting 
during the Decade of the Book week the 
women from here in America and all over the 
world were praying for them. We were so 
excited because the seeds were planted and 

now this beautiful women?s ministry is coming 
up as a beautiful flower beginning to grow. Like 
the theme that you had during the Decade of 
the Book «Bloom There Where you are 
Planted».

E: Do you see the Roma Sisters Place Ladies Tea 
Group as a way for the Roma Bible Union to 
open up ministry for women in the Roma 
churches or villages?

K: I think that is very possible and that this is a 
very easy way to care about the women in the 
church, no matter what church it is, or 
gathering, or even if is not a church. Maybe a 
village has a group of women who wants to 
meet together who does not yet have a church. 
They can do this very simple event because 
women, tea, few cookies, or how it is in Serbia 
instead of tea having  coffee, and talking that is 
a combination that goes together.

That is how it has been for generations, and it is 
so much more than just gathering together, it is 
putting God in the focus, in the middle. And 
when you put women together with God in the 
focus great things can happen! And that is the 
heart of women's ministry- women caring for 
women with God in the middle of it. And when 
we give Him the opportunity to work, watch out 
because God is going to do something more 
than you can think or imagine. So whether it is 
in a Roma village or a city center, or whether it 
is a place with no church, or a place with a 
church, when women gather and they do want 
to honor God, He is going to meet them and He 
is going to work to do amazing things in their 
life. That is the beauty.!

E: Thank you for your time and sharing it with 
me.

K: You?re so welcome!

SKYPE Interview with Kim Thompson, 

USA RBU Director   Dec. 29, 2018

by Elvira Marginean
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DoubleDutch Janneke
             LENTY! Living in Central Europe now for over 15 years I have migrated 

from indignant ingredigility to arrested astonishment, from blatant 

bewilderment  to wide-eyed wonderment ? and now after waving my weary 

white flag, I am content with and peacefully resigned to the 'fact ' of it.... 

CABBAGE that is, and the uncanny and almost transcendent relationship 

which the women over here have (and the men seem to plug into) with their 

beloved CABBAGE.

 To me, as an East Coast raised American girl, cabbage has always been a 

very large tough-leafed difficult to clean, rude and nagging reminder of just 

how uncommitted I am to 'healthy living' and roughage. Cabbage, that 

cole-faced liar which never seems to 'sit well', no matter what its 

presentation, has for me anyway, only been appreciated and best served-up, 

YES, I admit it, in tiny styro-cups with lots of mayo, sugar, chips of carrot and 

a big KFC 'one -serving' size coleslaw stamp on the lid. Cabbage per se  

therefore only ever enjoys the most very occasional open door policy of 

hospitality in my veggie-crisper, and because of that sanction after many 

weeks of guilt-producing yet unabashed, (on my part) neglect, odoriferously 

reminds me just exactly HOW uncommitted I am to its many benefits of 

which all the lady's magazines and early morning talk show health-spot 

guests try in vain to convince and so to my embarrassment I must confess 

I....toss!  I loudly vow while pinching my nose never to buy it again...till the 

next time. I always think to myself 'How can something so big be so boring, I 

must be missing something." 

And then I moved as a missionary to the Balkans of Central Europe. To my 

eternal bafflement CABBAGE is...., for my Croatian, Serbian and and now 

Hungarian sisters ... well one very small step away from a 'Food of the Gods'.  

And transcendent it may be. They Cabbage to a place where we Americans 

do not and maybe never can go. They eat it raw, with oil and or vinegar, as 

fermented, pickled (I am told there is a huge difference), it comes in green, 

white, red (as does the Hungarian flag hmmm!) and even purple, they mix it 

with salt  and or, with apples, and sausage, with cheese, and beets and even 

caraway seeds, They eat it as a salad, a veggi, a soup, a main dist, and a 

dessert, It is put in the dish, on top of the dish, under the dish, and to the side 

of the dish, on the bread and in the bread, and yes even in a glass as they 

drink the juice of it which having tried just once was forced to explain the 

disquieting case of hives I got to my lack of having been properly vaccinated 

by its probiotic splendors as an infant at breast having managed to avoid it 

these 60 + years. 

But the most beloved cabbage dish in all of the region of the world is the one 

which comes wrapped like a Christmas gift and smothered in tomato sauce  

and which after taking up the gauntlet one January afternoon and giving it a 

try I attempted, like the fool that I am, to break away from my own 

ethno-centric missionary ghetto and  feigned to prepare this cabbage dish 

extraordinare, leaves par excellance, the Serbian (Croation and Hungarian) 

New Years Day dish-delish? SARMA Stuffed Cabbage Leaves? (pictured above). 

I had eaten it, I had marveled at it, I had admired it and equally the many, 

many Balkan women who had served it up to me over the years each January 

the first or on their 'Name-day Slava" celebrations. My precious sisters and 

co-workers who had carefully and expertly laid out the leaves, (dozens of the 

things), and in what can only be expressed as a labor of love, stuffed them 

with the delicious spiced ground meat and rice mixture filling, and rolled 

them up with the greatest of care, tucking in each fugitive curly edge by a 

method and technique that could, I assumed, only have been perfected in 

the most prestigious culinary schools of Paris or Tuscany. The filling always 

remained where it was supposed to be and the sarmas though covered in 

tomato sauce rolled off the spoon and into the bowl tight and highly 

individual. 

Shoving into my purse the recipe and more importantly the directions 

(openly shared with me by my dear friend's mother but in my third 

language?never a good idea, as they say ' Don't try this at home!' especially 

for the sake of those that will have to consume what you have produced) I 

went home to surprise husband and family alike with my 'own' pot of hot and 

steamy sarma. I worked and worked the leaves, and they worked and worked 

me into a frustrated, humbled and soon to be humiliated state of frenzy 

which was capped only by the memorable moment when upon calling my 

hungry family to dinner, I placed the packed pot of "sarma" on the table and 

my then thirteen-year old son Taylor... (who has now, by the way, braved the 

third-culture-kid syndrome and returned to Hungary with his litt le family to 

commence their own relationship with... you guessed it, CABBAGE!) well 

Taylor looked into the steamy pot and said with a disgusted look on his face, 

"What 's that!?"..."STEW," I retorted and shoved a spoon and a dollop of sour 

cream into his bowl because that is what you are supposed to serve with 

sarma, a culinary custom which I only discovered with great economic 

catastrophe when I, living in Croatia crossed over the border to shop in the 

near-by Hungarian mega-store just a few days before the new year, and 

pondered for a week and a half after the visit as to why a people of such 

great cultural and historical heritage, at the first of every year, would loose 

control of themselves and line nearly two whole shopping isles, top to 

bottom, almost a fourth of a  linear kilometer with 'yogurt ' (which is what I 

was convinced the label said and so purchased over a dozen of them to serve 

with curry) and upon arriving home and opening one to mix with fruit and 

nuts realized it was very thick SOUR CREAM! 

Against my better missionary judgment, (there are just some questions you 

cannot make your mouth say) I queried my Croatian friend and coworker and 

her response, (why was I not surprised) CABBAGE! Yes it seems a  New Year 's 

bowl of those meticulously rolled leafy stuffed sarma are not official without 

the dollop of sour cream. Live and learn. I also was shocked to learn that, 

unlike my own tortured and frankly abusive and unproductive preparatory 

attacks on those leafy outer layers (using what my time-saving 'tips' mother 

would only describe as 'just giving it a quick 2-minute blanching, hun'), my 

super Balkan sisters liberally purchased their limp ready-to-roll leaves, 

pre-cooked and biting with ferment in BLISTER PACKS no less, which I was 

shocked and relieved to discover and so therefore could begin to hope again, 

that maybe, just maybe there was a chance for my future and growing sarma 

appetite, something a stuffed pepper though a million times easier and a 

close cousin still could never satisfy.

I had begun to be persuaded that rolling sarma in the Balkans was some 

chromosomal embedded skill, an a priori birth-rite, a gnostic nugget, lodged 

in a the DNA of every female child and that it was from the womb that she 

knew 'the sarma way'.  I have since those early days made a few more 

guarded and feeble attempts at sarma  but have capitulated every time to the 

almighty casserole which ends up looking more like green lasagna then the 

gorgeous tightly spiraled stuffed cabbage 'cigars' of my Balkan sisters bless 

'em, but  hey.....like my mother always says... 'It all ends up in the same 

place.'  

SERBIAN SARMA   Thank you to You Tube ONLINE LINK   THE SPRUCE

 https://www.thespruce.com/serbian-stuffed-cabbage-recipe-sarma-1136569 
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BLESS
 YOU 

RUTH!

From  

Korst iaan 
(2014), old 
shelves f rom  
t he garage 
t urned int o 
k it chen 
shelves and 
paint ed by 
Mieneke. Thanks 

K orstiaan
!

Lately, there has been a 7-day challenge 
floating around Facebook to post photos 
seven days in a row? no hunans, no 
explanations, just Black & White pictures. It 
was a nice challenge. Many people shared 
beautiful shots and were challenged to see 
beauty. But, the challenge was too hard for 
me for three reasons:

- You would not think so, probably, but 
I am very bad with computers, 
photos, technology, and all that. I 
need Jelle or our kids to help me. They 
sometimes get VERY annoyed with 
me. In making this post, I needed help 
three times.

- I have a cheap cellphone because two 
of my phones have already been 
stolen. My camera on my now-cheap 
phone is very poor quality. So, it?s 
back to the old-fashioned way of 
making photos? with an actual 
camera.

- As you might know. I am very bad at 
being obedient. If someone sets a 
rule, I have this deep urge to think 
how to work creatively with it. My 
parents and teachers had quite a few 
challenges in raising me. And, they 
partly failed in making me obedient.

- Oh well, there are four reasons? it is 
just sometimes too hard for me to not 
use words!

So, I  changed the challenge!.
Find below seven photos out of our house, 
seven precious, priceless gifts, some of them 
home-made, all gotten over the years? some 
years ago, some just a few days ago, all with 
their own story.

I change the challenge in a  b ig  t h a n k -y o u  for 
your gifts and I invite you to share something 
priceless from your home.

From  Jant ien 

(2017), a pair  of  

classy shoes.

YES!...t hanks
Jant ien

From  Pet er  Tat e,

Celt ic Cross,(2009)

OH, and t he quilt ...t hat  m akes 8 Enjoy!

Rut h; 2013, 
paint box, very 
well used;-)

From  Claire 
(2015), a big pot  
owned by her  
m ot her  f rom  
England. It  has 
daily use dur ing 
hom em ade 
bread-m ak ing 
as f lour  
st orage.

I t 's wonder ful 
Claire!

From  
Theodor  
(2016), a 
wooden 
m usic not e 
f ram e

Our friends love this
Theodor!

"Laura" ,  She 
joined us in 2010. 

This cut e doll is 
quit e lazy by now. 

The gir ls grew  up 
t oget her .

Tr icia; 2017 Hom em ade
quilt  w it h m y favor it e
colors! 

Thank you
Ruth!

https://www.youtube.com/watch?v=C0VY4Z9R6kY&feature=youtu.be
https://jannekeonderweg.wordpress.com/


CC A SSIA N

 There?s nothing quite like Christmas time 
approaching to fill a new house with 
warmth and mindful activity, that special 
something that transforms a simple 
?house? into so much more: a home. A 
recent move clearly marks new 
beginnings, but what?s more, it can 
represent the shift in a family arriving 
further and deeper into their own story 
and family identity. That?s what it?s been 
for us. These past few years since Taylor 
and I have been married, each Christmas 
has been in a different place. Stability 
only to be found in our faith in God and 
in our family?s love and care for each 
other. But now we have been blessed 
with a home from which we will likely not 
have to move for many years to come, 
and the prospect of putting down roots 
is finally before us, for the first time since 
we?ve met actually, over six years ago. I 
confess I am a bit unnerved by the 

sensation, as we?ve had to wait so long 
for this. But slowly I feel a settling in my 
mind and heart, and I am seeing 
potentialit ies arising that never existed 
before. My heart expands with each new 
idea as it arises, knowing that here I can 
shape a real home for our small family, 
one full of greater stability, warmth, 
nourishment, acceptance and love, faith, 
and traditions.  And that?s really what I 
want to talk about at the moment. A new 
home represents the ability to 
implement stronger traditions 
surrounding our own family, but also the 
season and cycle of both the natural 
world around our new home and around 
the Church year of holidays, feasts, and 
fasts as we grow in our faith in Christ. 
Moving here and settling in has granted 
such an opportunity for moving past the 
haphazardness of our family life up until 
now. We?ve been in a constant state of 

transition as a couple just since we 
first met. And we?ve brought two 
children into our family we all form 
together, seemingly perpetuating 
the chaos at times, as much as we 
dearly love the joy surrounding 
pregnancy, birth, and early 
infancy.So much has changed 
though. We are finally back in 
Hungary pursuing the ministry that 
we are dedicated to here. Our 

Love & Wonder  :Lil 's Mak ing New 
Chr ist m as Mem or ies at  t he Moineau House

by Helen Moineau       
First  t erm  Missionary w it h RBU

children are both now slightly older, and 
a bit easier to manage and care for (read: 
we?re getting just a tiny bit more sleep 
these days). And we?ve been blessed with 
a house to call our home, far into the 
distant future if God wills it. No more tiny 
apartments, boxes stored in various 
places, too often living out of suitcases, 
the inability to find things I know I own 
somewhere, but just can?t locate. I feel 

like I am about to become a normal adult 
or something. Ha..It?s been a wild ride. 
But we moved into this home and a new 
chapter is beginning, and I feel a hesitant 
but steadily growing joy swelling up from 
inside. Advent and the approach of 
Christmas are the perfect season of light 
and joyfulness to warm our new home at 
its core, dedicating it to God?s glory and 
purpose, as we seek to live a balanced, 

Cassian
 16 mont hs

Margot  3           

Prepar i ng for  Chr i stmas
         a new home w i t h new memor ies



intentional life as a family. Practicing 
meaningful Advent traditions 
celebrating St. Nicholas Day, and 
preparing for Christmas as a family has 
been an entirely new experience this 
year. There?s calmness, foresight, and 
intentionality. Things are no longer 
rushed and scattered. I?ve never quite 
experienced a build up to celebrating 
Christ?s birth that has been as slow and 
contemplative as this year has been. It?s 
been deeply healing for me, as I am 
sensing a profound shift happening in 
our lives. But more than anything, I 
sense a personal shift is beginning for 
myself past these raw, early days of 

motherhood, 
and past the 
ragged 
uncertainty of 
these first few 
years of 
marriage and 
getting overseas. 
The process of 
getting to 
Hungary has 
been so difficult 
and a real 
challenge to such 
proportions that 
I could never 

have anticipated fully. And in truth, I 
don?t feel that I?ve ever been able to 
communicate it well with others. But 
here we are, finally settling into our new 
home, eager to form new memories of 
our own with a greater sense of 
permanency than we?ve ever 
experienced as a family before. Imagine 
the joy surrounding pulling out all of our 
old Christmas decorations, 
lights, and ornaments, 
with the intent of 
bringing the warmth 
and joy of this 
Advent season of 
soon celebrating 
Christ?s birth.

All this in mind, my 
heart is meditating on 
only one thing during 
this Advent season: God, 
the giver of gifts and the God 
of light. Advent is a season of light, 
deeply symbolized by the lighting of 
candles each week and the awaiting of 
Christ, the Light of the world. The 
following verse from St. James has been 
circling through my mind and heart for 
some time now?

?Ever y good gif t  and ever y per f ect  

gif t  is f r om ab ove, coming down 

f r om t he Fat her  of  light s, wit h whom 

t her e is no var iat ion or  shadow due t o 

change.?

? J ames 1:17

What truth, and what beautiful imagery 
to convey such a profound comfort. We 

will go through seasons of difficulty, long 
months or even years to stretch us and 
to grow us. But God is unchanging, and 
always a giver of good gifts, some big, 
some small. We have only to develop the 
eyes to see them. And for our family in 
this moment, it is the gift of a home of 
our own, some stability for the first time 
in several years, and the opportunity to 

form new memories and 
traditions during this 

season of Advent, the 
coming of the Lord of 
Lights Himself.

This is such a fun age 
for the children 
especially to begin our 
Christmas 

preparations too. Taylor 
and I are simply basking 

in all of their innocent joy 
and eager participation in the 

decorating and festivities. A one year old 
and a three year old?s simple 
understanding of the world around 
them. Observing them really helps one 
to focus on the meaning at this point in 
the Church year. Christ Jesus. Joy in His 
coming. The simple celebration of light 

and warmth 
and of 
knowing 
Him.

Earlier than 
in years 
past, I 
unpacked 
our 
Christmas 
decorations 
and brought them downstairs. We 
purchased a potted Christmas tree for 
the first time this year too, which I 
especially love. We will be able to use it 
for the next few years, rather than 
cutting down a new one each year. 
During the warmer months, we can have 
this lovely potted tree sitting on our back 
patio to enjoy year round as well. I so 
love to have plants on all sides, so this 
one is a double win!

As you can see from the photos 
throughout, the kids really loved helping 
with the lights and ornaments once we 
began decorating. Their grandma, or 
?Nada? as she is lovingly called, came 
over to help and take part in the new 
memories being made.

I think I can say beyond a doubt that 
every single one of us has very full hearts 
this Advent season.

Helen 

Moineau
Follow the RBU Moineau Family 
as they make more first term 
memories on the field in their 
minisry in Hungary you can read 
Helen's Blog here:

St. Nicholas Day Tea

https://leavesinmyhair.com/
https://leavesinmyhair.com/2017/12/09/celebrating-st-nicholas-day/
https://leavesinmyhair.com/2017/12/14/advent-awaiting-christ-as-a-family/


     
The RBU Lil 's
Growing A Mission Equat ion 

f rom t he Inside Out
Leading a Mission Team with children is, for 
me, one of the greatest responsibilit ies any 
leader can have. It is not so much being 
involved in their lives on a day to basis. 
Rather, it is realizing that the decisions we 
make as a team and also the direction that 
the team goes in terms of time, travel and 
commitment has life time consequences 
upon the lives of families. Putting it 
crudely, bad management at the 
team level can ruin children's lives 
for the whole of their lives.

Children reach an age, it differs 
with each child, when they are able 
to discern the difference between 
work and play time. Until they 
reach that point "it is all play time" 
and Mother and Father spend a lot 
of time playing with other people 
rather than with them.

This stage is what I call the "Play 
Time" stage. If we are not aware of 
this we start the process with the children in 
a negative context.

The second stage a child goes through within 

the Mission family is the "Bully Stage" this 
often lasts from about 6 or 7 years of age up 
until well into Pre-teen life. The Missionary 
child obviously feels different when they 
interact with the local children. It can be in 
school but just as much for Home schoolers 
who try to make friends in their host 
cultures. Sometimes the rejection is overtly 

cruel with all kinds of things said and 
texted to the Missionary child. Often, 
probably mostly, it is the feeling of 
being different, on the outside, 
marginalized and set apart that the 
child feels. To compensate for those 
feelings "Always" involves 
compromise in terms of the child 
acting in a way that either purposely 
avoids attention or purposely gains 
attention. Whichever route the child 
takes they become impostors and 
they take that with them into the next 
phase which is the "Hormones on 

Fire" stage. For girls and boys it expresses 
itself differently but is still rooted in the 
same basic awareness; That is that they are 
sexual beings. What would have been absurd 

just a few years before has suddenly become 
a daily reality.

If the child has felt isolated and then 
becomes an impostor the early teenage 
years can become a dreadful place to be. 
This stage is also the hardest period for the 
Missionary parent. A parent talking to their 
child about the child's sexuality is similar to a 
child hearing about their parents sexuality. It 
is also in this stage the most important 
persons in the child's life are their friends 
rather than their own family. Sadly, this can 
become the beginning of a very long road of 
alienation within the family.
In RBU we have youngsters and their parents 
who are going through all of these stages. 
No other issue makes them question their 
calling more than the issue of their children.

As I lead the work I live with a constant 
awareness that this is going on all around 
me with those I love and no other issue 
haunts me more than this one.

For our team they have to struggle with litt le 
real persecution in the "Catacombs" sense of 

the word. At 
the same 
time, they 
struggle and 
suffer at 
levels that 
are hard to 
imagine.

So what do I do? What do they do? What do 
their prayer partners do? I think the answer 
is found purely in the realm of the Spirit 
interestingly enough. The problems I have 
outlined are sociological and psychological 
but they are rooted in the Spiritual. If The 
Accuser can neutralize our children he may 
very well neutralize our calling.

Praying over families and praying over 
children is a powerful weapon. That kind of 
prayer also causes us to be alert to the 
issues. That kind of prayer will help us to 
understand the families in our care. That 
kind of prayer ultimately leads to mkae right 
decisions about "Play Time".
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Illustrated by
    Laura Dreyer

R B U  
Gi ft  to 
Readers

CHILDREN'S
Il lust rat ed St ory
A Bow l of  Red 
Cher r ies

Rea d -a l o u d  
Fl i p -Bo o k

Written by

Nancy Hitching

a team  of love

All over Central and Eastern Europe, in villages much like 

the one in which litt le Vesna and her baby brother live, Roma 
children in Roma families have been born, lived their lives, 
raised their own families and died. Their stories are colored 
by the daily battle to survive and keep hope and have 
scarred the landscape in Europe with deep marks of shame 
and bitterness, despair and lost opportunity. 

A Bowl of Cherries is the sum of the parts of each of their 
litt le stories against the greater story of God's love for each 
and every precious heart. His hope for their future and the 
future of the Roma people comes through the love that God 
shares for each child by His presence within His creation. A 
presence shared in this litt le narrative a presence shared by 
His loving gifts, even the gift of an old and weathered Red 
Cherry Tree.

                Nancy

https://www.yumpu.com/en/embed/view/pv4YiaAXKsD15rfk


 

Chocolate balls with M&M?s candies

750g ground biscuit plazma

1 package of M&M?s candies

1/2 package of coconut powder

300gCooking chocolate

6 spoons of cocoa powder

½ margarine(butter) for cakes

Milk 250-300ml

-Put in a bowl the 750 ground biscuit 
plazma, (can use Bisquick mix with salt 
and rising agent added) add the 6 spoons 
of the cocoa powder, add the 1/2 of the 
butter, and add milk. With hands mix it all 
together do not add the milk at once, but 
bit a bit, till you don't get the softness that 
you want. Add the 1 package od M&M?s 
candies. Mix well. Form little balls, every 
ball dip it in the melted chocolate and roll 

El vi r a

 TIMEA

1 John 4: 9-10

9 In t h is t he love of  God was m anifest ed 
t oward us, t hat  God has sent  His only begot t en 
Son int o t he wor ld, t hat  we m ight  l ive t hrough 

Him . 10 In t h is is love, not  t hat  we loved God, 
but  t hat  He loved us and sent  His Son to be t he 
propit iat ion for  our  sins.

ht t p:/ / nagyikonyhat it kai.lapunk .hu/?m odul=oldal&t ar t alom =1218187

    "A Halászlé" Chr istmas 

Fish Soup
i

My  Bi t t er s weet  
Chr i s t mas  Memor y
As my dad has been gone now for over
two years this memory is a bittersweet 
but one I will never forget.

My favorite Christmas memory is the 
one I remember when I was only 6 or 7 
years old, on Christmas Eve. I would 
ask my father if he bought me a 
present for Christmas and he 
responded this time to me with a ??no??. 
I was mad, I started to cry and my 
father said : ?Maybe you should check 
every room just in case to make sure 
that I didn?t got you anything?. 

My mom was baking some cookies 
and she suddenly stopped as I started 
to peek in every room. After ??the 
searching? I didn?t find my present, and 
I went to open my closet to take my 
pajamas to get ready for bed... and 
there it was, my litt le candy chocolate 
candy bar present. I took it from my 
closet and my papa called me to him. 
He was sitting on the couch and I went 
over to him. He picked me up to sit on 
his lap. He kissed me and he said to 
me : ?? How can you even possibly think 
that I didn't buy you anything? We 
didn't have the money for something 
else, but you are my world. We love 
you deeply from the bottom of our 
hearts?. I will never forget this...and 
then my mom and papa hugged me.

?Elvira

When I was a young child, 

me and my Sister decorated 
the Christmas tree. This 
decorating has always the 
same steps: our Father fixed 
the pine, then we put the 
lights, fondants and 
ornaments. During that time 
my Mom prepare the meals. 
While our family were having 
the Christmas dinner 
?somehow? everybody put 
their present/gift under the 
Christmas tree, officially it was 
a surprise for all the times.

4) Fish soup is that we have to 
eat at Christmas at my parents? 
house. Recipe? That is a 
secret:) I do not know how they 
have prepared it. But is is a 
really delicious

Timea

  Fi sh  So u p , Fo n d an t , 
           &  Fo n d  Mem o r i es

Tradit ion Hungarian Menu 
for Christmas at our Family

23rd/Dec: ?Mákos guba?

 

Mákos guba, a Christmas classic in 
Hungary, is bread pudding with 
poppy seeds. Poppy seed is a 
favorite ingredient all over 
Central-Europe and there are many 
dessert recipes in the Hungarian 
cuisine that call for poppy seed. In 
our family we love poppy seed and 
mákos guba has always 
accompanied our Christmas Eve 
dinner. 

See Recipe Below  for  Mákos Guba

24-26/Dec

CHRISTMAS MENU 

- Fish soup (Hungarian hot fish 
soup with paprika and onion.)

- Breaded f ish w it h salad

- Chicken soup

- St uf fed cabbage (Hungarian dish 
made of cabbage leaves stuffed 
with minced meat and rice served 
with sauerkraut)

- Jelly (A traditional Hungarian cold 
salty jelly, mostly made from pork, 
rarely from fish, game or vegetable. 
Served with a good hearty bread, 
and lemon juice or good vinegar to 
sprinkle. Similar to aspic.)

-Desser t s:

- Beigli (A walnut or poppy seed roll 
traditionally eaten in Hungary at 
Christmas time and for Easter.)

Mákos guba (photo above) is easy 
and quick to make and the recipe 
below is very simple to follow. In 
Hungary we use day-old, dry kifli, a 
crescent-shaped pastry, but you 
can use any type of roll or bread. 
Traditionally honey was used 
instead of sugar.

 

Mákos guba w it h vanil la cust ard

Ingredient s
(makes about 4 portions)

8 pieces of dry kifli or rolls
1½ cup of poppy seeds
3 cups of milk
1 cup of sugar
1 vanilla sugar

Fine-grind the poppy seeds in a 
coffee grinder, add to the milk and 
heat up the mixture. Add the sugar 
and the vanilla sugar. Bring it to a 
boil and set aside to cool. Cut the 
bread into small pieces (about 1 
inch thick). Put the bread pieces 
into a large bowl and pour the milk 
over it. Set aside for about 10 
minutes and let the bread absorb 
the milk. Serve with icing sugar or 
honey drizzled on top.

Even such a simple dish has many 
variations. For example, if you like 
raisins, you can add ½ cup of raisins 
into the poppy seed-milk mix. 
Another favorite version is to top it 
with vanilla pudding or custard.

Blessings!

Beigl i  

Timi

?Mákos Gu b a?



*   *   *    

 

"I miss t hose beaut i f ul  days of  pure chi l d innocence and pure 
chi l d j oy of  t he smal l  t hings."

Al ika is 
en joy ing 
her  f i r st  
Ch r istm as 
th is year  as 
a m om m y 
to baby 
M i r iam , 
now 5 
m on ths?  
and RBU 's 
l i t t lest  L i l '.

Alika

C h r is t ma s  for 
me has not always 
been easy and the 
memories...well 
they have not 
always been good 
ones of the season 
and family was not 
always so happy to 
come  together to

 celebrate meaning that many Christmas 
Seasons I did not see my family at all. Now 
...that has all changed. My new husband 
Slobodan and I are celebrating our first 
Christmas as man and wife and we are 
excited to be opening up our home and 
our lives to the making of new Christmas 
memories and traditions.  This time next 
year ....there will be THREE of us to make 
memories..That 's right but Mum is the 
word...Mommy that is ;) 

N e j n a

M y

B ela Corba

B ela Corba

      Sour  Chicken Soup

My favorite Christmas dish is 

called "  Bela Corba"  and it 
is something like a white 
soup. The English translation 
is Sour Chicken Soup and 
the special ingredient is 
''kiselo mleko ' ('sour milk' 
may use butter milk OR 
thinned down yogurt. or 
kefir) 

Ingredient s and 
Inst ruct ions
Two liters of water
3-4 sliced carrots
One chicken drumstick
1 potato cut in four pieces
And a table spoon of oil

All of that goes into the pot 
and you cook it for a one 
and a half hour on a 
medium to low temperature. 

After being cooked for  the 
first 1/2 hour you take all of 
the ingredients out of the 
water and then you pluck off 
all of the meat from the 
chicken drumstick and you 
mash-up all of the veggies 
by making something like a 
purée. Then you take all of 
the ingredients 
of the purée and 
put it back into 
the same water, 
add spices such 
as salt, pepper 
Vegeta (Vegeta is a salt and 
dried veggie powdered 
mixture used in Eastern 
Europe all the time.

Take a frying pan and add 3 
tablespoons of flour, 100 ml 
of oil and let it stir up for 10 
mins. while mixing it. After 
10 minutes take it and add it 
into the pot.

The final thing is you take 
half a kilogram of kiselo 
mleko (this is 'sour milk' 
English translation would be 
buttermilk OR plain thin 
yogurt) and two eggs and 
mix it until it becomes one. 
Add the mixture to the pot 
and leave it to cook for 10 
minutes.

Now it is ready to serve.

Enjoy your meal!

Alika

                  favorite memory of 
Christmas is that every Christmas Eve 
we would have the big Christmas 
celebration in our church with the 
special talents of the litt le ones being 
on display. I would usually be involved 
with drama showing the birth of 
Jesus. After having two services in the 
church my favorite moment was 
waiting for the Christmas packets to 
be given to the children who had 
participated in the Christmas 
Programs.

 I remember that many, many times I 
wouldn't even wait to get home to 
open the package and I would open it 
during our walk home. I  remember 
getting the scarf out of the package 
and putting it around the snowman in 
order to make him feel warm. I miss 
those beautiful days of pure child 
innocence and pure child joy of the 
small things.

Alika

YES! YUMMY! Christmas Cherry 
Cheesecake 

THIS is Christmas dessert at its best 
for me....only thing is I have never 
made it ! Ihave always been 
fortunate enough to have been 
invited to Christmas meals where it 
was served as a dessert...so I had 
to ask  someone to give me the 
recipe...  Here it is... the YES! 
YUMMY! Christmas Cherry 
Cheesecake

 ENJOY!...I always do.

Cheesecake

- 1&1/4 cup (145g) honey 
graham cracker crumbs

- 3 tbsp (45g) melted butter
- 2-250g pkg cream cheese, 

room temperature
- ¾ cup (150g) granulated 

sugar
- 3 large eggs
- 3 cups (750g) sour cream 

(light or full-fat, not 
fat-free)

- 2 tsp (10ml) vanilla extract

Cherry Topping

- 5 cups (1&1/2 lbs) frozen 
pitted cherries

- ½ cup (100g) granulated 
sugar

- ¼ (60ml) cup water
- 1 tbsp (15ml) cornstarch
- 1 tsp (5mL) almond extract

INSTRUCTIONS

1. Preheat oven to 325F.
2. Mix the cracker crumbs 

and melted butter together 
in a small bowl. Press onto 
the bottom of a 9" 
springform pan.

3. In a large bowl, beat the 
cream cheese and sugar 
together. Add in the eggs, 
one at a time, mixing well 
in between. Blend in the 
sour cream and vanilla 
until smooth. Gently pour 
over crust.

4. Bake for 1&1/4 - 1&1/2 
hour or until the edges is 
set and 2-3" of the center is 
still wobbly.

5. Remove cheesecake from 
oven and let cool to room 
temperature before 
refrigerating.

Cherry Topping

1. In a medium saucepan, 
heat the cherries, sugar 
and 3 tbsp of the water 
until heated through. 
Dissolve the cornstarch in 
the remaining 1 tbsp of 
water. Stir in the 
cornstarch and almond 
extract until sauce 
thickens. Let cool 
completely. Spoon over 
cheesecake before serving.

NOTES

This cheesecake is best made a 
day in advance. Leftovers can be 
stored in the refrigerator for 2-3 
days.



 ANDREA
Andrea  and Chris 
Malinowski live and 
work in Belgrad, 
Serbia with their five 
children. Andrea and 
Chris are ministry 
partners with RBU. 
They work as Engish 
teachers and consultants with a Serbian 

educational
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St . Nicholas Day
     Decem br  6

Janneke

                   organization. They
 also work with the Roma

                         families of 
Belgrade in a   'Family Center ' they 
opened this year to bring reading and 
other 'helps' to Roma and their families. 
Andrea's heart is for education and 
literacy.  She is now homeschooling two 
of her children after seeing her oldest 
daughter Maddie graduate and her two 
younger daughters, Lizzy and Gracie 
prepare for and enter a Christian 
boarding high school in Germany this 
school year. Her two youngest, sons 
Matthew 8 and Isaiah 6 are the oldest of 
the RBU Lils. Never a dull moment in 
Andrea's precious family? it is a family 
FULL of love and close care for each 
other.

N eedles 
&  T h read

         

But tons 
& Bows

B u t t o n s , but t ons, buttons,
Round as each unique,
Circled beauty and in-sparkled, 
Women, round His table be. 

Made in image of her Saviour
varied though her gifts may be 
Baring clear His shined
reflection
For the world His Glory see.

Our  Tiny Best  Ever  
Chr ist m as Par t y

  DUTCH  PEPERNOTEN
               RECIPE

Tot al t im e one hour

YIELD: 50 pepernot en

INGREDIENTS:

·50g but t er  (1 3/4 oz)

·1?2cup brown sugar

·1?2cup whit e sugar

·1t ablespoon m ilk

·1cup self  raising f lour

·SPECULAAS SPICES

·1t easpoon ground nut m eg

·1t easpoon ground cloves

·1t easpoon cinnam on

·1?2t easpoon ground aniseed

·1?2t easpoon ground ginger

Direct ions

1. Cream  t he but t er  and 
sugar , t hen add spice m ix 
(or  spices).

2. Add t he f lour  and m ilk  
and m ake very very sm all 
m arble sized balls.

Bake for  10-15 m inut es at  160 C 
(320 F) unt i l  golden.

Dut ch

Pepernot en 
DUTCH PEPERNOTEN 
(Pepper Nuts) are my 
favorite! Saint Nicholas Day 
(Dec. 6) is acctually much 
more important in the 
Netherlands than 
Christmas Day on 
December  25... it is huge! 
Games, fun, poems, gifts. 
We grew up in a family that 
did not put up and 
decorate a Christmas tree, 
and did not do gifts. There 
were 10 of us children, big 
Dutch family. We had 
familyt time and lots of 
church. Different culture, 
different times. Now gift 
giving is a big part of my 
life. I lve to make gifts 
throughout the year and 
share them with my friends 
when I visit. I have learned 
many crafts and skills and 
use them to make the 
homemade gifts. 

(See Janakke's Double Dutch 
Blog 

''I Changed the Challange 'Story 
P.?)

It is ataste of Christmas
in my house!
Spaghet t i Aglio e olio (Gar lic and Oil)

This is a traditional Pasta dish from 
Naples, Italy, passed on from my side 
of the family and always served on 
Christmas Eve.

For one pound of pasta:

Cook spaghetti al dente.

Slice garlic cloves (about eight)

Put a generous amount of extra virgin 
olive oil (about 1/3 cup) into a frying 
pan and heat on medium/ high. Sautée 
garlic slices in oil until slightly brown, 
tossing constantly...be careful that 
garlic doesn't burn. Remove from heat.

Drain water from cooked spaghetti and 
toss with the aglio e olio. Add about 1/2 
cup fresh chopped parsley, salt to taste, 
a generous amount of freshly grated 
Parmesan cheese and a pinch of red 
pepper flakes.

Our family also eats this with toasted 
breadcrumbs, as my mom taught me. 
Toast Italian seasoned breadcrumbs 
and serve separately. They can be 
added by the spoonful to each dish if 
desired.

My mom makes a version of this dish 
with anchovies. She puts a few 
anchovies into the frying pan while the 
garlic is cooking in the oil. Everything 
else is the same.

But my favorite is just plain aglio e olio! 
It is a taste of Christmas in my house!

ANDREA

Aglio e olio 
(Garlic and Oil)

https://spark.adobe.com/page/cdrjCBeACAdKS/
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HELEN

Over the past few years I have 
discovered the joy and relax- 
ation of coloring  in coloring 
books for adults. Last Advent I 
colored a series of wonderful 
and reflective pictures while 
awaiting the birth of the Christ 
child. I now share them with 
you. Click on the Angel to the 
left. Hope you enjoy!

Click leaves in my hair to view Helen's personal and 
ongoing BLOG

JULIAN N A

It  was t he year  of  1999. , at 
the end of May... week end of 
Pentecost. We left former 
Yugoslavia escaping from the 
long and dreadful years of 
war and country falling apart. 
The last drop in the cup was 
the airstrike in Serbia and our 
town. We just wanted to take 
out our kids from that mess.

After crossing the borders, we 
ended up at a refugee camp 
in Hungary, nearby Budapest. 
Our plan was to go to Canada 
where my husbands brother 
invited us to come. That was 
one of the destinations at that 
time for many other refugees.

We thought we will stay at the 
camp just for a short time and 
in no time we will be in 
Canada starting a new life in a 
free country, able to work, 
study and just not worry 
about what new problem the 
next day will bring.

Well, God had different plans, 
we had to stay at the refugee 
camp for 2 years.

God did not abounded us 
even at the refugee camp 
where the atmosphere was 
anything then hopeful. He 
sent His people there to share 
from His words the Bible. We 
as a family were attending a 
church back in Yugoslavia but 
this was very special and just 
something we needed so 
much.

Soon we got to know many 
new Christians and we 
became friends and they 
became our family since we 
didn?t have anyone else in this 
country . We witnessed how 
some of the refugees at the 
camp got saved and their lives 
turned upside down in a 
positive way.

Still celebrating Christmas at 
the refugee camp which was a 
pretty dark place was not easy 
and to be honest not 
something that we were 
looking for, humanly 
speaking.

Around that time we were 
introduced to a pastor and his 
wife from a big International 
church in Budapest. They 
became our family. They 
visited us regularly at the 
camp, made sure we feel 
loved and accepted.

They invited us into their 
home for Christmas. Sent a 
driver to the camp to pick us 
up and bring to their lovely, 
beautifully decorated home. 
Among the other guest were 
people from Russia, Latvia, 
Libia, Us etc. They prepared a 
feast for us, as they were 
feeding us, they were not 
feeding us just with food but 
with love and care and joy.

Our hosts and dear friend 
were themselves shining 
representing the advent 
Candle lights, faith, hope, joy, 
love.

We shared our testimonies 
during the dinner, crying and 
laughing together. Exchanged 
Christmas gifts.

I didn't feel that kind of of 
happiness and joy for a long 
time like that night, watching 
the kids running around the 
Christmas tree, singing, 
opening their gifts, feeling 
loved by a family, body of 
Christ.

Next day, when we entered 
the gates of the camp and 
walked back to our barrack 
we were still filled with joy 
and hope, the songs from last 
night were still echoing in our 
ears as the most beautiful 
and sweet melody....

Joy to the world! The Lord is 
come:

let earth receive her King!

   Juliana

   Boldog Karácsonyt

Ingredient s:

- 3/4 cup sugar
- 1/2 teaspoon salt
- 2 teaspoons ground cinnamon
- 1/2 teaspoon ground cloves
- 1 teaspoon ground ginger
- 1/2 teaspoon ground nutmeg
- 2large free-range, organic eggs
- 1 & 1/2 cups of fresh pumpkin 

(prepared in food processor)or1 
can (15 oz.) pumpkin pie filling

- 1 can (12 fl. oz.) evaporated milk
- 1nine-inch pie shell, unbaked
- whipped cream as optional 

topping

Inst ruct ions:

- Mix sugar, salt, cinnamon, clove, 
ginger, and nutmeg in a small 
bowl.

- Beat eggs in a large bowl, then 
thoroughly stir in one at a time: 
pumpkin, sugar/spice mixture, 
and evaporated milk.

- Pour into unbaked pie shell, 
careful to not spill any pie filling 
on the crust.

- Bake in a preheated oven at 425° 
For220° C for 15 minutes. It?s 
helpful to place the pie pan on a 
cookie sheet while baking for extra 
stability with such a fluid pie filling 
and to prevent spilling. It?s also 
easier to remove from the oven 
once it?s finished if you don?t have 
to grasp the actual pie pan to 
remove it from the oven. Also, be 
sure to place the pie in the center 
of the oven and on the middle 
rack so it cooks evenly.

- Reduce the temperature to 350° 
For175° C, and bake for 40-50 
minutes more. It is finished baking 
when a knife inserted in the 
center of the pie comes away free 
of any pie filling sticking to it.

- Cut an X into the top of the pie, 
sprinkle with a bit of cinnamon, 
and let cool for at least 2 hours.

- Serve topped with whipped 
cream.

- Store in refrigerator after 24 
hours.

                     HELEN

All over  t he wor ld t here are var iat ions on t h is 
t hem e..where t here is a squash t here is a 
pie.....Best  in Hungary when you use a Sonca 
Orange But t ernut  Squash.These pancakes are great  

w it h Nut ella, ice-cream , 
m arm alade et c.

Direct ions

6 eggs 
Mix eggs with 6 spoons 
of sugar, 
Add some vanilla flavor, 
2 mugs of milk, 
1/2 mug of water, 
about 600 gr flour , 
Add just a litt le salt,
1 spoon of oil 

Mix and the mixture is 
ready for pancakes.....

If you make the mixture 
thicker, you can add 
bananas, apple slices 
and dip in the mixture 
and fry. YUMMY!

H ungar ian  Chr istm as 
PancakesM atthew 

5:43-48
Love You r  En em i es

43?You have heard that 
it was said, ?You shall 
love your neighbor and 
hate your enemy.?44But 
I say to you, love your 
enemies, bless those 
who curse you, do 
good to those who hate 
you, and pray for those 
who spitefully use you 
and persecute 
you,45that you may be 
sons of your Father in 
heaven; for He makes 
His sun rise on the evil 
and on the good, and 
sends rain on the just 
and on the 
unjust.46For if you love 
those who love you, 
what reward have you? 
Do not even the tax 
collectors do the 
same?47And if you 
greet your brethren 
only, what do you do 
morethan others?Do 
not even the tax 
collectors do 
so?48Therefore you 
shall be perfect, just as 
your Father in heaven 
is perfect.

https://leavesinmyhair.com/
https://spark.adobe.com/sp/design/page/59a3ff5e-7546-48ac-846c-0ec1aea45d9c


 

 

 

KIM

Sca n d i n a v i a n
A l m o n d  Ba r s

ht t ps:/ / t heview from great island.com
phot o credit

                           Pr over bs 3:  

5- 6

5 Tr ust  i n theLor dwi th al l  your  hear t ,

And l ean not  on your  own 

under standing;

6 I n al l  your  ways acknowl edge Him,

And He shal l  di r ect  your  paths

My  Favorite  Quilt

       i t  hangs in m y hom e

My Favorite Quilt
                    it hangs in my homeNor i

credit for 
photo
https://www.cchobby.nl

Link to
How To Video
credit CRAFTIE

PAPER  BAG 

SNOWFL AK ES

READY IN:27mins

SERVES:48

INGREDIENTS

- 13?4cups all-purpose flour
- 1?4teaspoonsalt
- 2teaspoonsbaking powder
- 1?2cupmargarineor1?2cupbutter
- 1cupsugar
- 1largeegg
- 1?2teaspoon almond extract
- milk
- 1?2cup sliced almonds
- ICING

- 1cup icing sugar
- 1?4 teaspoon almond extract
- 3 -4teaspoonsmilk

DIRECTIONS

1. Preheat oven to 325°.
2. Stir together flour, baking 

powder and salt.
3. In a large bowl beat 

margarine or butter till 
softened.

4. Add sugar and beat till fluffy.
5. Add egg and the 1/2 

teaspoon of almond extract 
and beat well.

6. Add the flour mixture and 
beat till well mixed.

7. Divide the dough into fourths, 
form each portion into a 12 
inch roll.

8. Place 2 of the rolls 4 to 
5-inches apart on an 
ungreased cookie sheet.

9. Flatten each roll till it is about 
3 inches wide.

10. Repeat with the remaining 
rolls.

11. Brush each flattened roll with 
milk and sprinkle about 2 
tablespoons of almonds each.

12. Bake in a 325° oven for 12-14 
minutes or till edges are 
lightly brown.

13. While still warm, cut 
crosswise on the diagonal 
into 1 inch strips.

14. Cool completely on a wire 
rack.

15. Stir together the powdered 
sugar, the almond extract and 
enough of the 3-4 teaspoons 
of milk to make a drizzling 
consistency.

16. Drizzle over the cool bars.

ENJOY!

http://www.geniuskitchen.com/recipe/scandinavian-almond-bars-103703

The women i n my fami l y 
have always been sewing women. 
I have my great grandmother 's 
thimbles passed down to me as a 
heirloom. I remember one 
Christmas my Mom sewed a 
Holly Hobby doll for me, and 
another she made Barbie clothes. 
Another year a fuzzy teddy bear. I 
now have many quilts that she 
has made in my home. As a 
missionary in Latvia, I took up 
quilting to pass the long and dark 
winters. I made this quilt one 
winter and it now hangs over my 
fireplace. I also had a sewing club 
for our church, and 10 women 
were given sewing machines. We 
taught them America style 
quilting and they made many 
quilts over the years. I now quilt 
for fun making bed size quilts 
and baby quilts for gifts. I'm 
continuing the sewing tradition of 
the women in my family.

Kim

A Very Sharp Christmas 
Memory

Christmas Eves were often 
stressful for my family for 
some reason. And at one of 
them we were all so crossed 
with each other (my mum, 
dad, grandma, sister and me 
lived in one houshold) that we 
all were unexpressably know 
that we simply won't have a 
family Christmas that year. 
Even a traditional ceramic 
cabbage pot (every Hungarian 
family makes this meal 
among many different ones 
for Christmas) were shuttered 
on the icy backyard during 
the quarreling. Then God 
spoke to me very clearly 
through a devotional book 
written in German. Such 
books were rare that time and 
I have had that one because 
of a believer Austrian lady 
who mentored me and sent it 
to me. It would be long to 
share all the details but the 
whole passage was about 
that this is exactely why Jesus 
had to arrive that first 
Christmas. Because we 
cannot fix our lives, 
relationships, emotions. 
However much we want to 
have peace or just a lovely 
celebration, we mess up... 
And that evening, despite the 
horrible afternoon He gave 
me the bravery to collect my 
family members to the dinner 
table and read them aloud (in 
a quickly made Hungarian 
translation) that Bible verse 
and devotional passage. 
Unfortunately I don't 
remember the exact passage 
but the presence of the Holy 
Spirit I very vividly remember 
and how we bursted out in 
tears and asked forgiveness 
from each other and how 
beautiful that Christmas 
became eventually... It was 
from Him and about Him, the 
very first Christmas when we 
somehow lived through the 
Meaning of it and not only the 
'atmosphere'!

    Nor i

Shat t ered Pot s &  
Chr it m as Forgiveness

The recipe:

It 's a vanille buiscuit; recipe is 
from the godmother of my 
father, so it is also a childhood 
memory for me; even the smell 
reminds me of visiting this dear 
lady at every Christmas. (She had 
no family, so regarded very much 
her sister 's four boys and their 
families as her own children.)

14 dkg grated nuts, 

14 dkg grated sugar, 

22 dkg margarine, 

35 dkg flour, 

1 egg, 

lemon zest; 

Put everything together and 
make many small balls then 
shape litt le half moons from 
them.

Bake at 350 degress oven for

12-15 minutes on greased cookie

sheet

  Enjoy!

NUT CRESCENT COOKIES

https://www.youtube.com/watch?v=zOowh7LFu_c
http://www.geniuskitchen.com/about/flour-64
http://www.geniuskitchen.com/about/flour-64
http://www.geniuskitchen.com/about/salt-359
http://www.geniuskitchen.com/about/baking-powder-6
http://www.geniuskitchen.com/about/baking-powder-6
http://www.geniuskitchen.com/about/margarine-421
http://www.geniuskitchen.com/about/butter-141
http://www.geniuskitchen.com/about/sugar-139
http://www.geniuskitchen.com/about/egg-142
http://www.geniuskitchen.com/about/milk-360
http://www.geniuskitchen.com/about/powdered-sugar-140
http://www.geniuskitchen.com/about/powdered-sugar-140
http://www.geniuskitchen.com/about/milk-360
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ELLI, 3

credit to

https://www.acanadianfoodie.com/

 

Bilj ana

N at asha

Whit e Icing St ar
Shor t bread Cook ies

Mommy's Lil ' Kit chen Hel per

Chr ist m as Pies

 

 

Prep Time 1 hour 

Cook Time 30 minutes Total Time 1 hour 
30 minutes 

Servings 20 servings  Ingredients 
Ingredients: 

400 grams or 2 cups ham 

2 cups dill pickles 

2 cups young sweet peas

 2 cups carrots 

2 cups golden potatoes 

Photo credit to
https://www.acanadianfoodie.com/

'FRA N CISKI SA LA TA '
Potatoe Salad
with a "Balkan Kick"

Recipe credit to Valerie Lugonja

    

Ingredient s:

- 20 kg flour + for spreading
- 3 dg yeast
- 10 dg of sugar
- 5 dl of milk
- 5 dg butter + for lemon
- 1 teaspoon salt
- 35 dg of dry plum-free plum
- 10 dg of dried pear or apple
- 35 dag of dry figs
- 20 dag of dried apricots
- 8 pounds of ave-lined orange 

casket
- 20 dg of wholegrain walnuts
- 20 dag of raisins
- naribana crust 1 orange
- 1 teaspoon of cinnamon
- 1/2 teaspoon anise
- 1/2 teaspoon of minced 

cloves
- 3 tablespoons of plum 

brandy
- 1 yellow coating

Procedure:

First, dry fruitschopand add grated 
and candied rind, nuts, spices and 
raisins and pourplum  brandy.Pour 
theyeast into a milky milk and mix 
somef lourand teaspoon 
ofsugar .Let the heat rise for half 
an hour.

Stir the remaining flour and sugar, 
melted butter and salt, let warm 
rise todouble t hevolume.Mix, mix 
the chopped dried fruit and still 
slightlyknead.Maket wo rollersand 
leave them warm to rise half to 
three quarters of an hour.

Br ingthem inyellowand bake for15 
m inut esin the oven heated to200 

CHRISTMAS SPICED & DRIED
FRUIT AND NUT BREAD 

I have often wondered what 
life was like for my Mother 
growing up without the Lord 
in their family as most of my 
life I can only ever remember 
living in a Christian home. She 
shared with me this week 
what Christmas was like 
growing up.

" Compare growing up to now 
as this Christmas where the 
whole family got up early and 
we gave gifts, we had a 
Christmas breakfast and 
spent time in devotions 
together. You also have to 
remember I was married at 
13 years of age so childhood 
ended early. I actually, never 
received a Christmas present 
ever but I do have happy 
memories. We could not 
afford a Christmas tree so my 
mother would go and steal 
large Pine branches in the city 
and then instead of 
decorations we would get 
candies and hang them on 
the branches and then put an 
orange where the star or 
angel would be. Even though I 
never knew who my father 
was we still had some happy 
times. My uncle would come 
to the house at about 8 pm 
with a huge bail of straw and 
throw it all over the floor and 
then we as children would roll 
around in the straw. When I 
was 12 years old my 
Grandmother died who was 
the stable influence on the 
family and I think it was then 
my childhood ended. To be 
honest much of my childhood 
I was unaware of Christmas 
but there were still t imes I 
look back on with happiness.

Having a Christian home 
today is so different. My 
children do no have to know 
any of the hard days that I 
had growing up and 
Christmas is such a joyful 
time for us.

Andrij ana

Hear ing 
Mom 's 
Chr ist m as Mem or ies 
for  t he f ir st  t im e
by Andr i jana Nikolic

Ingredients

- 1½ cups butter, softened
- 1 cup granulated sugar
- 2 cups all-purpose flour
- 1 cup cornstarch
- 1 teaspoon salt
- 1 cup white chocolate chips
- Colored sprinkles

Instruct ions

1. Line baking sheets with 
parchment paper or baking 
mats, and preheat oven to 
300 degrees F.

2. Sift together flour, 
cornstarch, and salt.

3. Cream butter and sugar 
together until light. Add 
flour mixture, and gently 
fold in by hand. Do not 
over-mix.

4. Roll out dough to about ¼ 
inch thickness, and cut into 
stars with 1½ inch cutter. ~ 
OR ~ Roll dough into 1 inch 
balls, flatten with fingers, 
and cut a star from each 
circle.

5. Bake at 300 degrees for 20 
minutes. Watch carefully 
because you don?t want the 
edges to brown.

6. Immediately place 3 white 
chocolate chips in the 
center of each cookies, and 
allow to melt for 3-5 
minutes. Spread chocolate, 
and top with sprinkles. 
Remove to wire rack and 
allow cookies to cool 
completely and chocolate 
to set.

7. Store in airtight container.

Credti 
Recipe http://whiteapronblog.com/



 

The Nat ivit y Icon

A cts 17:28
F or in him we live, 
and move, 
and have our being;

The 
Nat ivit y 
Icon

Link  t o 

A Readers Guide t o 

Or t hodox Icons:

The Nat ivit y Icon

C R O A T I A N  
P I T A

A p p l e  C a k e  y o u  w o n ' t  
f o r g e t  s o o n

Andr i jana

N ancy "Just  How Much Do You 
Love Your  Fam ily"
Chr ist m as Missionary 

Casserole

VERSION ONE

1st  year  m issionary version 
w it h 'st uf f  bought  f rom  

"hom e'' '

PANIC! 2nd year  version 
"HOME-St uf f  ALL-GONE!"

    (CROATIAN  ALTERNATIVE RECIPE 
SEE BELOW)

Am er ican Recipe

Ingredient s: 5 (if  you count  t he pepper )

Prep t im e : 3 m inut es

Cook t im e  and t em p: 30 m in at  350

How t o Make It

- 1 (10 1/2 ounces) 
Campbell's® Condensed 
Cream of Mushroom Soup

- 1/2 cup milk
- 1dash black pepper
- 4 cups cooked cut green 

beans
- 1 1/3cups French's® French 

Fried Onions
1. Stir the soup, milk, black 

pepper, beans and 2/3 cup 
onions in a 1 1/2-quart 
casserole.

2. Bake at 350°F. for 25 minutes 
or until the bean mixture is 
hot and bubbling. Stir the 
bean mixture. Sprinkle with 
the remaining onions.

3. Bake for 5 minutes or until 
the onions are golden brown

EASY!!!  ALL HAPPY!!! JUST LIKE 
"HOME"

Next  year? Sam e appet it e? But  
no 'St uf f  f rom  "Hom e"

=============================

CROATIAN ALTERNATIVE
Ingredient s: 12 (if  you count  t he 
pepper ) 

Prep t im e : 3 Days (and half  a t ank  of  
gasoline AND 2500 st eps on t he  
h ip-held st ep m et er .

Cook t im e  and t em p: 30 m in at  350

Ingredient s

1 Kilo Green Beans (cleaned 
st r ipped t h in ? no sm all t ask  
m aybe get  t he k ids t o do it ? 
call i t  m at h or  som et hing for  
hom eschool)

20 large m ushroom  sliced t h in

1 l i t er  m ilk

1/4 l i t er  cream

6 Large Onions

1 1/2 cups Oil

1/2 bag of  f lour  (for  Fr ied 
Onion)

1/4 cup f lour  for  t he Cream ed 
Mushroom  Soup

3 eggs

Salt

Pepper

1 cup of  Veggie St ock  (Oh Dear 
do not even go there ?that takes 
days and more gasoline to find 
all the veggies and well ? just 
add some salt at the end it won't 
be  quite as good or as nutritious 
but it will taste just fine and 
actually does Campbells soup 
use stock anyway? Never mind)

Inst ruct ions (m aybe get  a cup 
of  t ea f ir st  t h is m ight  t ake a 
while)

French Fr ied Onions

Day ONE (same as 3 days before 
Christmas? cause you will never 
finish in time if you do not start 
at least 2 days ahead of serving 
time.

1. Cut   chop or  how  ever  you 
l ike sl ices of  onion

2. Dredge each onion piece in 
f ir st  t he egg m ixt ure and t hen 
in t he f lour . Set  of f  t o  t he side 
on plat e.

3.Heat  t he oil and begin t o 
drop in t he coat ed onion 
pieces a few  at  a t im e.

Turn and m ove  t hem  about  
t i l l  t he Onion bit s are f r ied and 
golden brown

Scoop out  and drain f r ied 
onion pieces ont o Paper  
t owels...if you live in a country 
with no paper towels OR they 
cost more than one months 
salary for the average citizen well 
then use an old towel that does 
not mean anything  special to 
you or just hang  the fried onion 
slices round the room till 
completely cooled and dry.

St ore in dry place (unless you 
l ive in a very hum id clim e and 
t hen well m aybe st op here and 
m ake a dif ferent  Fam ily 
recipe.

WELL DONE! You now have 
creat ed ingredient  #f ive: The 
French Fr ied Onions

+++++++++

Cream  of  Mushroom  Soup

DAY 2 (or  2 days t i l l  serve 
'count down')

1.Chop up m ushroom s in what  
ever  shape you l ike, or  your  
fam ily w il l  t olerat e.

2. Place but t er  in f ry pan and 
saut ee br ief ly t he m ushroom  
pieces in t he but t er .

3. Scoop t he m ushroom  out . 
Add m ore but t er  t o t he pan, 
m elt  and t hen add 1/2 cup 
f lour .

4. Mix and st ir  t he f lour  in t he 
but t er  t i l l  i t  is cream y (som e 
people call t h is a 'Rue' I call i t  
'Thickener "

5. Put  t he m ilk  and t he cream  
t oget her  in a bow l. Mix.

6. While st ir r ing Add slow ly t he 
Milk / cream  m ixt ure t o t he 
But t er / f lour  t h ickener . St ir  
cont inually t i l l  t h ick  and 
sm oot h. 

7. Add t he Veggie St ock  ? Oh 
r ight  we decided not  t o 'go 
t here' t hen add t hat  bit  of  salt  
NOW!.

8. Now t o t he cream  m ixt ure 
add t he saut eéd m ushroom s .

WELL DONE! You now have 
creat ed ingredient  #one: The 
Cream  Mushroom  Soup

DAY 3 (Sam e as One Day t o 
serve count down!)

Green Beans 

1.Have t he k ids break , chop (if  
age appropr iat e) and cut  int o 
edible pieces. Kids m ay be 
eit her  your  own or  t he 
neighbors k ids. This can be a 
'cult ure shar ing exper ience' as 
long as you save som e for  
t hem  on Chr ist m as Day.

Boil t he green beans for  a few  
m inut es t i l l  only sl ight ly f irm .

WELL DONE! You now have 
creat ed ingredient  #four : The 
Green Beans

IF you are very indust r ious 
and have no m inist ry 
obligat ions on Chr ist m as Eve 
you m ay want  t o assem ble t he 
'How Much Do I Love My 
Fam ily Chr ist m as Casserole' 
t oday OR you  m ay put  it  al l  
t oget her  and bake it  on 
Chr ist m as Day because NOW 
you are really ready and 
having braved t he elem ent s 
and t he out er  boundar ies of   
t he m ult i-cult ural creat ive 
'st uck-m issionary cuisinerary 
(is t hat  a word?!) you possess 
all you w il l  need t o m ake t he 
Am er ican Version Green Bean 
Casserole as above.

ENJOY! 

P.S. Why so large, you m ay ask  
are t he quant it ies? Well really 
would you want  t o do t h is 
m ore t han once a year? 

 Freeze a bat ch for  lat er  or  
Wow it  heat s up nice for  
break fast  as well on next  few  
days Wit h m y fam ily t h is 'How 
Much Do I Love My Fam ily 
Green Bean Casserole' was 
GONE by Boxing Day!

Measles-Mint
Chr ist m as Mem ory

Each year  of  m y childhood 
m y fam ily, Mom , Dad, and 
m y t wo younger  sist ers 
would receive fam ily visit s 
in t he m orning of  Chr ist m as 
af t er  opening our  gif t s. 
Af t ernoon was reserved for  
one side of  t he fam ily and 
evening for  t he ot her . The 
evening dinner  at  m y 
grandparent s was quit e 
form al and I always 
m arveled at  t he t iny salt  
bow ls and silver  spoons 
shared by each guest  in 
pairs. This was a hom e of  
grand piano and bourbon, 
grand f ireplace, w rap 
around conservat ory, and 
oil paint ings. It  was a place I 
want ed t o visit  because 
even as a very young child it  
creat ed a sense of  wonder  
as I wandered around t he, 
what  seem ed t o m e t o be, 
endless dark  hallways and 
int r iguing and nar row  back  
st airway leading down t o 
t he k it chen which had been 
in it s day for  t he servent s I 
suppose. 

So t he year  t hat  we 'm issed' 
al l  t he fun in t he 
grand-house Chr ist m as 
Dinner  was t he year  t hat  in 
t hose days all fam il ies had 
t o go t hrough at  least  once 
and depending on t he size 
of  t he fam ily m aybe several 
t im es, and t hat  was t he 
year  of  t he m easles, which 
was of  course a dif ferent  
year  f rom  t he year  of  t he 
m um ps and t hat  also f rom  
t he year  of  t he chicken-pox  
as each in his t urn 'caught ' 
t he 't h ing' and t hen lovingly 
passed it  around f rom  sist er  
t o sist er . Think ing back  now 
I wonder  how m y m ot her  
survived as she repor t s t hat  
for  alm ost  t wo solid sweeps 
of  t he calandar  som ebody 
was sick  w it h som e 
com m unicable childhood 
disease in our  fam ily. But  
l ike t eet hing, it  cam e and it  
went  and we survived. 

My m em ory was t he one on 
t he Chr ist m as Day t hat  t he 
m easles swept  t hrough t he 
Waggoner  nursery.

Know ing t hat  we would not  
be able t o leave our  beds, 
and I rem em ber  l iving on 
t he couch for  days in a 
fevery diler ium , m y 
grandparent s bundled up 
t he 'goodies' and gif t s and 
cam e of  a visit , m ore t o give 
m y m ot her  a glim ps of  
anot her  adult  probably 
t hen t o see som e sick ies 
laying around in var ious 
st at es of  undone. But  t he 
m em ory is so vivid. It  was 
on t hat  day or  n ight  rat her  
t hat  I t ast ed t he m ost  
heavenly and m ost  
com fot ing cool delight  of  
m y whole l i fe. Wit h t hroat  a 
blaze and forhead t oo I 
rem em ber  m y m ot her  
sayt hing t hat  m y grandm a 
had m ade a special t reat  for  
us and would I l ike som e. It  
was received w it h doubt  as 
I rem em ber  it  was hard t o 
l i f t  m y head. But  t hen I 
t ast ed it  :

PEPPERMINT  CANDY CANE 
CHIP VANILLA ICE CREAM

WOW!!! I remember nothing 
else after that on that 
Christmas year, not the 
presents my parents put out 
for us all too sick to notice or 
the new PJ's which my 
grandmother always gave me 
or even if my sisters also 
enjoyed their ice cream. And 
as far as I can remember I 
was never again served that 
amazing bowl of wonder at 
my grandmothers house on 
those formal Christmas 
Dinner evening in the years 
that followed. In fact it may 
have even been an allusion, a 
dream, a delierious fevered 
fantasy BUT it was something 
I will never forget and now at 
63 with more versions of the 
original on the market than I 
could care to count I would 
still rather chip-up a candy 
cane and sprinkle it on some 
vanilla ice cream and think 
back to that moment when at 
five and in fever my grandma 
handed me a bowl of mint icy 
heaven.

    N ancy   

M y

Ingredient s

SERVINGS:

USMETRIC

dough

40flour(dag, 0.9 lb)

1teaspoonbaking powder

1eggs

10sugar(dag, 3.5 oz, or more)

15butter(dag, 5 oz)

2tablespoonssour cream(or milk, 
optional)

2tablespoonsdry bread crumbs

11/2kilogramsapples(about 10 
medium apples)

3tablespoonssugar

1teaspoonground cinnamon

Credit to

https://www.yummly.com/

and

http://www.kitchennostalgia.com/

Everything 

Has I ts 

T ime

Ecclesiast es 3

3To everything there isa season,
A time for every purpose under 
heaven:

2A time to be born,
And a time to die;
A time to plant,
And a time to pluckwhat 
isplanted;
3A time to kill,
And a time to heal;
A time to break down,
And a time to build up;
4A time to weep,
And a time to laugh;
A time to mourn,
And a time to dance;
5A time to cast away stones,
And a time to gather stones;
A time to embrace,
And a time to refrain from 
embracing;
6A time to gain,
And a time to lose;
A time to keep,
And a time to throw away;
7A time to tear,
And a time to sew;
A time to keep silence,
And a time to speak;
8A time to love,
And a time to hate;
A time of war,
And a time of peace.

https://iconreader.wordpress.com/2010/12/24/the-nativity-icon/
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The RBU KASKADA Graphics Club 

welcom es Danijela Nikolic t o RBU. 

Danijela is a High School Sopham ore 
w it h a special gif t ing in ar t  and m usic. 
She has just  begun an int ernship in 
graphic design and w il l  be work ing 
week ly w it h Nancy Hit ching prepar ing 
t o assist  in t he design and layout  work  
of   t he KASKADA Online Magaizine. 

RBU KASKADA CLUBS  welcom es 
Danijela t o t he RBU Fam ily!

Terézia Kalányos has recently 
moved to Pécs, Hungary after living 
for some time in Budapest while 
working for the Hungarian 
Department of Education. She is a 
native Bayash speaker who has 
completed the Advanced Level of 
Bayash at the Pecs University. 
Trrezia is currently working with the 
RBU Pécs team on a translation of  
John's Gospel into Hungarian 
Bayash. RBU welcomes Terézia to 
the team! We look forward to the 
day when the Hungarian Bayash 
Scriptures will be used in Bible 
Study and discipleship.

Terézia Kalányos

RBU Par t ner

Bayash Language

Bible Translat or

Julianna Randim biar ison

RBU Hungar ian Language

        Translat ion Team

A N ew Year
Hey, I went hungry.
by
Na di cka

Na da

...a mother's cry when they do not ...or can no longer...look back.

Notes & Notes
 P o e t r y

 & M u s i c  
f r o m t h e  F i e l d

Hey, I went hungry.
Hey, I went hungry,

so you could eat,

counted the change,

you got a sweet,

licked empty plates,

cause you asked for more,

Hey, I went hungry.

The salt on our table,

grained, suffering and tears.

Washed down with bitters,

Year after year.

Hey, I went hungry,

to cover your feet,

dug ?round for change,

you crossed every street,

I ate cheap white bread,

you, meat from the store,

Hey, I went hungry.

The salt on our table,

grained, suffering and tears.

Washed down with bitters,

Year after year.

Hey, I went hungry,

to make space for play,

squandered the change,

you heard ?yes, you may?,

sucked on the bones,

you ate apple and core,

Hey, I went hungry.

The salt on our table

grained, suffering and tears.

Washed down with bitters,

Year after year.

Hey, I went hungry,

Of food, light, and air,

hoped for small change,

you had not a care,

finger-wiped out the bowls,

unlocking your door,

Hey, I went hungry.

The salt on our table

grained, suffering and tears.

Washed down with bitters,

Year after year.

Hey, I went hungry,

While you made a wish,

ran out of small change,

You, filled up your dish,

learned how to fast,

and starved evermore,

Hey, I went hungry.

The salt on our table

grained, suffering and tears.

Washed down with bitters,

Year after year.

Nada July 2016

Click  for  Audio



TO DRY   dr??/   adjective    com parat ive adject ive:dr ier
1. f ree f rom  m oist ure or  l iquid; not  wet  or  m oist .

DRYER ?dr???/   noun
1. a m achine or  device for  drying som et hing, especially t he hair  

or  laundry [in EASTERN EUROPE = SUN & AIR]

Laundry 
   Lines

On a walk  t hrough Bor  last  
Sept em ber  I capt ured quit e a few  
laundrylines. I prom ised t o post  it  
af t er  I had f in ished m y own pile of  
laundry.... All I can say is, t hat  it  
was a real bat t le against  nat ure as 
t he sun was out  when I f i l led m y 
l ine, but  soon af t er  it  st ar t ed 
pour ing w it h rain, day... af t er  
day...af t er  day. Til l  f inally, m y 
pat ience was rewarded w it h 
well-washed and dry clot hes.... 
AND t his post  t o you!

Janneke

all cr isp  and  w h it e

https://spark.adobe.com/page/qG7H1rti0tjNk/
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Boldog Karácsonyt !
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PLAY 
YARD
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Peter  4



ROSZ I   3

T he Fa mily 
K o mlós iné  

Norika, Rozsi, and Petar 
Komlósiné are the precious 
children of Nori and Petar 
Komlósiné . Mommy Nori is 
an RBU Ministry Partner and 
Daddy Petar is  the 
Reformed Minister of the 
Siklos Reformed Church in 
Siklos, Hungary. Nori is the 
Bible Exegete for the 
transation work of RBU, and 
has worked on Bible 
Translation for the Bayash 
Roma language . She has 
been very busy with her 
litt le family  for the last two 
years and soon will 
commence again to work 
with the RBU Bible 
Translation Team on the 
Hungarian Bayash Bible 
Translation of the New 
Testament.

PET AR  
18 mo nt hs

NORI K A  5

Koml ós i né 
Ki dDLES

Isiah   6



Mat thew 8

" zusters!!!"
"Sis t er s !!!"
" S est r e! ! ! "

L a u r ens  is the 
polyglot in our Lil's 
group, having lived 
in the Netherlands, 
the UK, Canada, 
and now Croatia 
he speaks three 
languages without 
thinking about 
it?or so it would 
appear. For those 
of is om the RBU 
family who are 
currently learning 
languages it is 
always a marvel to 
see our young 
children just 'pick- 
up" 'new languages 
like you would a 
piece of cake.

"K oeien!!!"
"C ow s!"
"K r ave!!"

"Kaas!"
"Cheese!!"
"Sir !!!"

DUTCH 
ENGLISH 
CROATIAN

"t r ek k er !"

"t r a c t o r !!"

"t r a k t o r !!!"

LAURENS
    6

'da 
M alinowsk i
Bruvers

Ma t t hew 8

I s a ia h  6

The RBU  3 Musket eers

Mat t ...Laurens...and... Isaiah,

All for  one and one for  all... 
hardly ever  sight ed at  RBU 
Fam ily event s t hese t hree f ine 
fellows connect  l ike m agnet s, 
and get  lost  l ike keys, and If  
and when t hey ever  do m ake 
an appearence t hey are as 
happy as clam s....t he RBU 3 
m usket eers.

Grow ing up 'm ission' w it h 
f r iends 'cross t he border '.

The RBU  3 Musket eers



Nancy

Miram
    6 months

allpapercanyon.com/

RBU's 
Lit t lest  
Lit t le 

Ellie
  3



Th is C h r ist mas

b y A nd r ij ana N ik olic
 R BU  K A SK A DA  J our naist

G od  N ever  S leep s



I talked to a family who lost their home 
in a huge and sudden flash fire. They live 
in a small village not far from our town 
over the border in Serbia.

The fire was a fast spreading flash fire 
and the house and all of it contents was 
destroyed in minutes.

There were five children and a pregnant 
mother in the house when the fire broke 
out. The father of the family was working 
in the nearby fields digging up vegetable 
for the local farmer. It was chaos the 
mother was able drag herself and the 
five children out of the room.

I went over the border into Serbia with 
some others and arrived to find nothing 

in the house nor the house itself able to 
be saved.
The family were standing before us and 
we got some either Serbian or Roma 
logic. One litt le boy was crying saying 
that, "everything was gone and even my 
bed." One of the other brothers saw the 
situation 
differently. 
"We can sell 
all this melted 
copper, lead 
and iron and 
make some 
money."

I was there 
with my 
parents to see 
if we at the 

Roma Bible Union could do something 
to help. The family were desperate and 
without any hope. At times like this I get 
angry when I see such suffering. I have 
learned though that anger can create 
action. Within two days we had 
contacted all the people in the Roma 
Bible Union network.

Our decision: "Let 's do whatever we 
have to do to help this family."If you look 
at the map of all our prayer partners in 
RBU they are all over the world. People 
began to pray. People began to give 
money. People began to provide for 
clothes and furniture. One of the boys 
even got an old iPhone.......The family 
slept on the ground outside the burnt 
house. The family slept but "The God 
that keeps Israel never slumbers nor 
sleeps." In two weeks enough money 
came in to buy a new house for about 
$4,000 and then to furnish it, clothe the 
children, put in a simple bathroom and 
make it livable. It certainly is not 
Buckingham Palace but for this family IT 
was their Palace and a picture of how 
God works through his people.

My family and I were going to and fro to 
visit and just as they moved in...from the 
back yard. The mother looked down at 
the floor and realized that there was a 
leak of water coming from 
somewhere....hopefully not the 
roof.......then I high speed we drove her 
to the Hospital and partly in the hallway 
and partly in a room her baby arrived. 

For me I was not quite sure whether the 
house burning down of getting the 
Mother to the hospital was the most 
traumatic.
This Christmas I talked with the mother 
and father, Ljubica and Boro.

Ljubica put it like this:

"When I noticed that the house started 
burning I started to panic and quickly 
gathered my kids I pulled us all out out 
together.Suddenly, behind me was a 
great crashing sound as the main beam 
came crashing to the ground just where 
I had been standing. It was not minutes 
after I ran out. It was seconds. A few 
seconds and my baby would not have 
been born my husband would have no 
wife and five children would have no 
mother."



She paused and then continued.
"But then to think of all these people 
who do not know us giving money to 
buy a new little house with furniture and 
clothes and toys even. This Christmas 
would have been the worst we have ever 
had but it has now turned into the best 
we have ever had."

I looked over at Boro and asked,"You 
were on the field when you saw all the 
smoke coming from your house , what 
was the first thing you thought about.

"When I saw the smoke I asked a man 
who was working with me to drive me 
home. I was in a crazy panic. I wanted to 
run to the flames of the house because I 
did not see my family. I was convinced 

that they did not have enough time to 
get out from the house. Then before I 
could run in my neighbours grabbed me 
and pointed to my family. My wife, my 
children and the litt le life inside Ljubica 
were safe. I do not know what to say."

He shakes his head and says nothing.

What did I learn from this? God never 
sleeps.

 b y A nd r ij ana N ik olic

First  Chr ist m as in t he new house

Sneak Peak 
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