
   

                                    bloom; verbbloom; verbbloom; verb
(1): to mature into achievement of one's(1): to mature into achievement of one's(1): to mature into achievement of one's
potentialpotentialpotential

(2): to flourish in youthful beauty,(2): to flourish in youthful beauty,(2): to flourish in youthful beauty,
freshness, or excellence.freshness, or excellence.freshness, or excellence.

Welcome to Welcome to Welcome to BloomBloomBloom ! Our! Our! Our
monthly Newsletter willmonthly Newsletter willmonthly Newsletter will
keep you up to date as wellkeep you up to date as wellkeep you up to date as well
as in the loop andas in the loop andas in the loop and                                    
   connected!connected!connected!

AHBC
Women's Ministry Newsletter

 

My name is Julie. I have been
attending AHBC for almost 20
years, and i love our church family.  
I gave myself to the lord one
summer at VBS when i was 12 years
old.   I have been enjoying
retirement for a year now and I
love it.  i keep busy with volunteer
work, gardening, traveling,
socializing with friends, Keary and i
spend time with his grandchildren
who enjoy fishing as much as we do! 

Sunday Bible StudySunday Bible Study                                                                            | 9:30 am| 9:30 am

sunday servicesunday service                                                                                            | 10:30 am | 10:30 am   

  

claudia kauffman birthdayclaudia kauffman birthday                                        ||      18th18th

Norma ChoateNorma Choate                                                                                                  ||        19th19th

  

HANNAH CONTRERAS       210-621-4718
CLAUDIA KAUFFMAN           210-833-3607  

GABRIELLE NEWTON        210-863-2887

EVE SMITH                       210-215-2933

MICHELLE ZIMMERMAN   210-884-5110

Women's Ministry
Leaders

July Calendar

If in need of prayer, meals, comaraderie or

guidance, please contact us!

We're here to help!

  Meet 
Julie Lyssy

Created by Eve Smith July 2021



INGREDIENTS

FOR THE SLAW:

1/2 MEDIUM HEAD OF PURPLE CABBAGE, SHREDDED (ABOUT 3 CUPS

SHREDDED CABBAGE)

1/2 MEDIUM HEAD OF GREEN CABBAGE, SHREDDED (ABOUT 3 CUPS

SHREDDED CABBAGE)

2 HEAPING CUPS SHREDDED CARROTS

1 CUP FINELY CHOPPED CILANTRO

1 JALAPEÑO, SEEDED AND FINELY DICED

1/2 CUP GREEN ONION (GREEN PART ONLY)

1/2 CUP PEPITAS

1/4 CUP TOASTED SLICED ALMONDS

FOR THE DRESSING:

3 TABLESPOONS EXTRA VIRGIN OLIVE OIL

2 TABLESPOONS APPLE CIDER VINEGAR

1-2 TABLESPOONS PURE MAPLE SYRUP, DEPENDING HOW SWEET YOU

LIKE YOUR SLAW

1 CLOVE GARLIC, FINELY MINCED

¼ TEASPOON CAYENNE PEPPER, OPTIONAL

½ TEASPOON SALT

FRESHLY CRACKED BLACK PEPPER

INSTRUCTIONS

ADD ALL THE INGREDIENTS FOR THE SLAW EXCEPT FOR THE ALMONDS

AND PEPITAS TO A LARGE BOWL.

IN A SMALL BOWL, WHISK TOGETHER ALL THE INGREDIENTS FOR THE

DRESSING. POUR ALL OVER THE SLAW AND TOSS WELL TO COMBINE.

TASTE AND ADJUST SEASONINGS AS NECESSARY. COVER AND PLACE IN

FRIDGE FOR AT LEAST AN HOUR TO ALLOW FLAVORS TO MARINATE

TOGETHER.

BEFORE SERVING, SPRINKLE WITH TOASTED SLICED ALMONDS AND

PEPITAS; TOSS AGAIN AND SERVE.

SUMMER SLAW
SUBMITTED BY EVE SMITH

 

Summer Connections!

 

7-10 Bike ride

7-20 Placticando in the Park

8-7 Hike and Breakfast 

The Giving Closet
accepting donations for  new socks and

underwear to benefit foster children. 

 ages range from 0-17. Contact 

claudia kauffman

 


