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PSALM 151
A song of Sara

Oh, Lord you are victorious!
Your voice churns across the land and makes the
most powerful Warriors hide.
Your might sends towering mountains crashing
to the ground.
You have the power to destroy the earth and rip
every evil deed out of it.
But, you choose peace.
You are humble and forgive as freely as a well
that never runs dry.
Instead of destroying the earth you bring life to
the trees and they dance in the presence of
their maker.
Instead of giving our warriors mortal fear you
give them strength to fight in your name.
You decided that we needed chances beyond
every number in the world.
You decided that you would send your son to
carry the heavy burden of our sins on his
back.
You gave us everlasting life and love that every
person loving with all their might could not
fill up.
But most of all you decided that we needed
a heavenly father that will show us the
important way of living and helping us pass
that love around.
Come Lord Jesus Come.
Amen.

Sara Jayne H, age 10

Camille S, age 5
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EASTERTIDE

Sophia P, age 9
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Adele S, age 3

Abigail P, age 7

Ruth H, age 8

Eleanor H, age 5
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COCONUT CREAM PIE FOR MY DAD
INGREDIENTS
FOR THE FILLING:
½ cup of granulated sugar
2 tsp vanilla extract
¼ cup cornstarch
2 cups heavy whipping cream
2 cups half-and-half cream
⅓ cup icing sugar
2 ¼ cups sweetened flaked coconut
4 egg yolks
3 tbsp butter, cubed
FOR GRAHAM CRACKER CRUST:
1 ½ cups of graham cracker crumbs
(you can also blend 12 graham crackers)
¼ cup of granulated sugar, or brown sugar
6 tbsp melted butter

INSTRUCTIONS:
1. To start, make the crust. Preheat the oven to
357 degrees F. Combine the graham crackers,
butter, and sugar in a bowl. Press the graham
cracker mixture into a 9 inch pie plate. Use a
measuring cup and/or your fingers to press it
firmly into the pan, and up the sides. Bake for
6-8 minutes, and allow to cool.
2. In a medium saucepan, whisk the sugar and
cornstarch until combined. Add the half-andhalf and the eggs, and whisk until smooth.
Bring to a boil over medium heat, whisking
constantly. Boil for 1 minute while whisking,
then remove from heat and add the butter,
1 ¼ cups of coconut, and vanilla, whisking
vigorously until combined. Cover with plastic
wrap, placing the plastic wrap directly onto
the custard for 30 minutes.

3. Pour the custard into the prepared pie crust
and smooth out the top. Refrigerate until set,
about 1-2 hours.
4. Beat the whipping cream and icing sugar
together until stiff peaks form, about 5-7
minutes. Spread evenly over the top of the
pie.
5. In a small, dry skillet, toast the remaining cup
of coconut on medium-low heat for about
5-8 minutes, stirring occasionally until nutty,
fragrant, and toasted. Cool, and sprinkle on
the pie.
6. Enjoy!
Eva K, age 14
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CHALKED SIDEWALKS

Emma H, age 3

Isabel V, age 10
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Levi D, age 3 + Gideon D, age 5
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Claire V, age 10
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JOKES & RIDDLES
Q. Why did the blind man walk
into the well?
A. Because he couldn’t see
that well.
Elliot V, age 7
“Parallel lines got so much in
common. It’s really too bad
they’ll never meet”
“Someone stole my mood ring
that I bought a few days ago.
Not quite sure how I feel about
that.”
”I went outside the other day to
catch the fog, but I mist”
Emmett K, age 12

Claire V, age 10

Robin sketch, Noah V, age 12
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Kaitlyn S, age 9
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Adelle K, age 16

Norah G, age 9

Sailboat, Elliot V, age 7
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Brooke N, age 5

Jessica N, age 6

Reading a book in a tree, Gideon D, age 5

Ophelia V, age 4

