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Thank you for hosting a watch party with all the girls in your

E world! We want to give you a few ideas to make your watch

party the grooviest!
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https://my.resurrection.church/Registration?RegistrationInstanceId=2657
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% }‘ We love our cookies at Beloved! Want to make your own
g7 | giant cookies? Here's a recipe from Half Baked Harvest!

Ingredients:
e 2 sticks salted butter, at room temperature
e 2/3 cup light brown sugar
e 1/2 cup granulated sugar
e 2eggs
e 2 teaspoons vanilla
e 2 1/4cups all purpose flour
e | teaspoon baking soda
e 2-3 cups semi-sweet chocolate chips
e Flaky sea salt for topping

Directions:

1.Preheat the oven to 350° F. Line a baking sheet with parchment.

2.In a large mixing bowl, beat together the butter, brown sugar and sugar until
combined. Add the eggs and vanilla, beat until combined and creamy. Add the flour,
and baking soda, beat until combined. Stir in the chocolate chips.

3.Using an ice cream scoop (this makes things really easy) or 1/4 cup measure, roll
the dough into balls and place 3 inches apart on the prepared baking sheet (about 5
per pan). Gently push down to flatten the balls just slightly.

4. Transfer to the oven and bake for 12-15 minutes or until the cookies just beginning
to set on the edges, but still doughy in the center. Remove from the oven and let
the cookies cool 5 minutes on the baking sheet. They will continue to cook
slightly as they sit on the baking sheet. Eat warm (highly recommended)
or let cool and store in an airtight container for up to 4 days.
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Find this on
Amazon herel
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Find this on |3 ST Lyt
Amazon herel :
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https://www.amazon.com/dp/B0D7HWRXWF?ref=fed_asin_title
https://www.amazon.com/Chandelle-Sunglasses-Colorful-Costumes-Decorations/dp/B0B6PPPK5W/ref=asc_df_B0B6PPPK5W?tag=ushpadpinde-20&hvdev=c&hvpone=626753651636&hvptwo=2680082958519&hvqmt=4260608714581&hvadid=4672928933280&psc=1&pp=0&epik=dj0yJnU9a3Y1eEJpZ1ZyZFRKVVhTR1M1N1ZxUkR2OEJlSnkzMlYmcD0xJm49U282OHBtWmZJVFZJQnB6NmFybjN5ZyZ0PUFBQUFBR2VHc2kw

Grssvy Tasies!

This year for brunch we are making charcuterie boards,
and you can too! Here are some ideas!

You can also never go wrong
with warm cinnamon rolls!
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This year, everyone has a story worth
telling. At our conference, we'll be
reflecting on our stories together. Get to
know your group by asking them
guestions about their story, such as how
they would tell their own story, what they
hope for their story, and how their story
has made them who they are today.
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