
   

Bloom
 

Sunday service                            |     10:30 am   

adult bible study                       |       9:30 AM                                         

Wednesday Night Dinner.           |    6:00 pm 

Wednesday night bible study  |     6:30 pm

church picnic                                |     10th @ 10:00 am

fall camping trip                        |       30th @ garner state park

Women's Ministry 
Leaders

HANNAH CONTRERAS  

210-621-4718

EVE SMITH  

210-215-2933

CAROLINE HUTTON 

214-535-4886
 

 

Two people are better off than one, for they can help each other succeed. 
If one person falls, the other can reach out and help. But someone who falls 

alone is in real trouble.
Ecclesiastes 4:9-10 NLT

 

As you walk through life, remember that 
you're not supposed to do everything on 
your own.  You need other people to walk 
alongside you, and other people also need 
you.  As you share the burden of your 
work with fellow Christians, you'll find that 
you actually accomplish more for the glory 

of GOD.  (Rick Warren)

 AHBC Women's Ministry Newsletter
Created by Eve Smith  September 2022

 bloom; verb
(1): to mature into achievement of 

one's potential

(2): to flourish in youthful beauty, 

freshness, or excellence.

 

September Calandar

If in need of prayer, meals, comaraderie 
or guidance, please contact us! 

Water from the Well



5 (6 - 7 OZ) BONE-IN, SKIN ON CHICKEN THIGHS
4 TBSP OLIVE OIL, DIVIDED
1 1/2 TBSP RED WINE VINEGAR
3 CLOVES GARLIC, MINCED (1 TBSP)
1 TBSP EACH MINCED FRESH THYME, SAGE AND ROSEMARY
SALT AND FRESHLY GROUND BLACK PEPPER
1 LARGE SWEET POTATO (ABOUT 16 OZ) (I LEAVE UNPEELED), CHOPPED INTO 3/4-INCH CUBES
1 LB BRUSSELS SPROUTS, SLICED INTO HALVES
2 MEDIUM FUJI APPLES, CORED AND SLICED INTO HALF MOONS ABOUT 3/4-INCH THICK
2 SHALLOT BULBS, PEELED AND SLICED ABOUT 1/4-INCH THICK
4 SLICES HICKORY SMOKED BACON, CHOPPED INTO 1-INCH PIECES
2 TBSP CHOPPED PARSLEY, FOR GARNISH (OPTIONAL)

PREHEAT OVEN TO 450 DEGREES. 
POUR 2 TBSP OLIVE OIL, RED WINE VINEGAR, GARLIC AND HERBS INTO A GALLON SIZE RESEALABLE BAG. 
ADD CHICKEN, SEASON WITH SALT AND PEPPER THEN SEAL BAG AND MASSAGE MIXTURE OVER CHICKEN 
WHILE WORKING TO EVENLY DISTRIBUTE HERBS. SET ASIDE AND LET REST WHILE CHOPPING VEGGIES.
PLACE SWEET POTATO, BRUSSELS SPROUTS, APPLES AND SHALLOT ON AN 18 BY 13-INCH RIMMED 
BAKING SHEET. 
DRIZZLE WITH REMAINING 2 TBSP OLIVE OIL THEN TOSS TO EVENLY COAT, SEASON WITH SALT AND 
PEPPER TO TASTE. SPREAD INTO AN EVEN LAYER.
SET CHICKEN THIGHS OVER VEGGIE/APPLE LAYER.
SEPARATE ANY PIECES OF BACON THAT MAY BE STUCK TOGETHER THEN SPRINKLE BACON OVER 
VEGGIE APPLE MIXTURE. 
ROAST IN PREHEATED OVEN UNTIL CHICKEN AND VEGGIES ARE GOLDEN BROWN, ABOUT 30 - 35 
MINUTES (CHICKEN SHOULD REGISTER 165 IN CENTER). BROIL DURING LAST FEW MINUTES FOR A MORE 
GOLDEN BROWN CRISPY SKIN ON CHICKEN IF DESIRED.

 
I

One Pan Autumn Chicken Dinner
SUBMITTED BY EVE SMITH

INGREDIENTS

INSTRUCTIONS

contact 

kortny
2 1 0-5 17-

3406

contact 
norma

2 1 0-454-5 20 2

Let us know...we will 
get you connected!

 

 
 READ GOD'S WORD
 BREAK BREAD TOGETHER
 MEDITATE
SERVE IN THE CHURCH

feeling like you
would like to be 
discipled or just 
want to meet 
with someone...... 


