
“still” our minds.  I am sure 
many of you are like me and 
have about ten things going 
on in your mind at any given 
moment.  In addition to this 
internal “busyness”, our 
season of life busyness can 
also get in the way.  Some of 
us have more opportunity for 
quiet, still times, but I think 
we can still embrace this 
command and really put it 
into practice, no matter our 
season.  Sometimes just 
taking a deep breath, closing 
my eyes, and clearing my 
mind for a few seconds to 
dwell on Him and His 
promises is just what I need.  
Spring is a great time to be 
more conscious of this 
practice and to stop and 
take a moment to be still 
and dwell on our Lord.  As 
the temperatures rise, the 
birds start to sing, and the 
grass turns green, take 
moments in your day.  Step 
outside and take a deep 
breath and thank God for 
His creation.  Take a 
moment to gaze out the 
window or feel the sunshine 
on your face.  Today will be 
hard.  Tomorrow might be 
harder.  But we have an 
eternal peace in knowing our 
Lord and Saviour.  Be still, 
cease striving, 
and know that 
He is God. 

Beth Langstaff 

My husband and I were 
recently able to go on a 
vacation to Mexico for some 
sun, relaxation, time 
together, and time with 
friends.  This was our first 
time being away from the 
kids for more than a night or 
two, and Edward’s first time 
traveling outside of Canada 
or the U.S.  In the months 
leading up to our trip, there 
was a lot of excitement and 
anticipation for us as we 
looked forward to this time 
away.  However, in the weeks 
leading up to the trip, I was 
feeling overwhelmed with 
busyness, chaos, and the 
daily demands of life, and I 
found myself frequently 
thinking, “If I can just make it 
to our vacation, I’ll be alright 
and I’ll feel so much better.”  
Now vacations are important 
and necessary to recharge, 
but the Lord convicted me in 
my wrong thinking.  He 
brought me to this verse 
which we are all so familiar 
with, 

“Be still and know that I am 
God.” Psalm 46:10 

Of course I had read this 
verse before and know it by 
heart.  But this time God was 
reminding me that I cannot 
place all my desire and hope 
for rest and peace in a 
vacation that will be here 
and gone.  This verse took on 

new depth for me as I read it 
again and again.  True 
stillness, rest, and peace 
comes from our Lord God 
and I need to practice it 
every day, not just when I 
get a break from the daily 
routine of life. 

Stillness while you are sitting 
on the beach listening to the 
waves is easy.   Stillness in 
the middle of the week at 
home when you are trying to 
get the kids off to school, 
yourself off to work, meal 
plan, and do piles of laundry 
is NOT easy.  The NASB 
version of Psalm 46:10 says 
“Cease striving and know 
that I am God.”  Aren’t those 
beautiful words?  The 
Creator of the universe is 
telling us to pause and just 
know and acknowledge Him.  
The rest of this psalm talks 
of God’s power and strength 
and His victory over all 
destruction and chaos. It’s 
because of His power and 
strength, and His love for us 
that we can “cease striving”.  
The war is already won even 
if the day feels like a battle, 
and God is telling us to find 
daily rest and stillness.  He is 
telling us to stop trying in our 
own strength because He is 
God and we are not.   

Some days I am better at 
this than others.  As women I 
think it is particularly hard to 

Be Still 
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And it is my prayer that 

your love may abound 

more and more, with 

knowledge and all 

discernment, so that you 

may approve what is 

excellent, and so be pure 

and blameless for the 

day of Christ, filled with 

the fruit of righteousness 

that comes through Jesus 

Christ, to the glory and 

praise of God. 

Philippians 1:9-11 (ESV) 

 

Baby & Bridal News 

Summer Bible Study - Count It All Joy 
Do you want to experience joy in 
your trials?  Jesus' brother James 
was writing about the external and 
internal problems that were 
plaguing the Jews.  How do we go 
about counting it all joy when 
dealing with the ongoing problems 
that we all face?  We will find there 
are some answers to this dilemma in 
the first chapter of James, and we 
will study this chapter to work 
through these answers. 

Pat Freeman will lead this study in 
James 1 at Peoples Church over the 
course of eight weeks on Thursday 
evenings from 7:00-8:30 beginning 
on June 6th. 

Please sign up if you plan to attend 
this study so that we can prepare 
accordingly. 

There is no cost. 

U PCOMING WEDDINGS  

May 18 

Caroline Hiemstra  

& Jase Greer 

May 25 

Luke Carter  

& Bernadeth Spelt 

June 8 

Nick Burger 

& Helena Rylander 

August 

Lucas Prosper 

& Rebecca Eizenga 

N EW A RRI VALS  

Hudson James 

Born: January 5 

To: Josh & Lacie 

EXPEC TANT MOTH ERS  

Tori Eastman 

(May) 

Rebecca Carter 

(September) 

Save the Date for 

our Spring Event: 

Count  
it all 

JOY 
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We’re thankful for every season we enjoy throughout the year. We love the sunshine and warm 
temps of summer. We love fall for its rich warm colours and smells. Then comes winter with shorter 
days, definitely colder temps and white snow covering everything. And then alas, the cold temps 
begin to subside and the newness of spring is at our door once again. We eagerly wait for this after 
a long winter.  

For some, ‘winter’ stays around a little longer. We can find ourselves drifting; maybe not seeking Him 
for His light to shine in our lives. Discouragement is what I call this season. We’ve all faced it from 
time to time, and sometimes, we need someone to come along side us and help point us back to the 
Author of ALL seasons.  

If you’re feeling discouraged, we may be able to help. This help can take many forms: prayer, 
chatting or even one-on-one Bible study. This is NOT mentoring, just Woman 2 Woman 
encouragements for everyday life. If you find you are in a season of discouragement, why not come 
chat with us. We’d like to connect with you, and help you reconnect with Him.  

Contact Anne Ottaway or Deb Bydeley for more information. 

Anne: 519-845-0525    Deb: 519-541-1552 
Email: a_ottaway@hotmail.com  Email: jbydeley1@cogeco.ca 

Infertility & Miscarriage Support 
Are you struggling with infertility?  Have you suffered a miscarriage?  You 

are not alone.  We often keep these delicate issues silent, suffering alone; 

however, the Ministry of Women would like to be an encouragement and 

support to you.  We have a group that is able to walk beside you as you 

navigate these difficult times. 

Our heart’s desire is for you to rest in the Lord, to know He has a 

special plan for your life, and that you are loved and treasured beyond 

measure. 

Maybe you are just feeling the need for extra prayer.  If so, we will 

commit to pray for you. 

You can chat/text/email me or just leave a note in my church mailbox 

(E05). All information will be kept confidential unless you state otherwise. 

Also, a couple of resources that you might find helpful are the books 

Longing for Motherhood by Chelsea Patterson Sobolik, and Walking 

Through Infertility by Matthew Arbo.  

Both books are available at common 

online booksellers. 

Kim Minielly 

Email: kminielly4@icloud.com 

Phone: 226-932-6221 

Blessed be the God and 

Father of our Lord Jesus 

Christ, the Father of 

mercies and God of all 

comfort, who comforts us 

in all our affliction, so that 

we may be able to comfort 

those who are in any 

affliction, with the comfort 

with which we ourselves are 

comforted by God.  For as 

we share abundantly in 

Christ's sufferings, so 

through Christ we share 

abundantly in comfort too.  
If we are afflicted, it is for 

your comfort and salvation; 

and if we are comforted, it 

is for your comfort, which 

you experience when you 

patiently endure the same 

sufferings that we suffer.  

Our hope for you is 

unshaken, for we know 

that as you share in our 

sufferings, you will also 

share in our comfort 

2 Corinthians 1:3-7 (ESV) 



Recipe Section 

1 tbsp. butter 
½ cup chopped onion 
2 cloves garlic, minced 
½ lb. mild Italian sausage, de-skinned   
    and chopped up 
½ lb. ground turkey 
½ tsp. dried oregano leaves 
½ tsp. dried basil 
1 cup mozzarella and cheddar cheese,  
    shredded 
1 540 ml can of thick pasta sauce 
16 jumbo shells, cooked and drained 
¼ cup parmesan cheese 
 

Hint:  It’s easier to chop the Italian 
sausage when it is slightly frozen, or 
purchase it ground. 

1. Preheat oven to 350 degrees. 
2. Cook pasta shells according to the package directions. 
3. Heat butter in large skillet on medium-high heat.  Sauté 

onion and garlic for about 4 minutes, until tender. 
4. Add Italian sausage and ground turkey.  Cook 5 minutes or 

until meat is browned.  Add seasonings and ½ cup of the 
shredded cheese; set aside. 

5. Spread half of the pasta sauce on the bottom of a 13x9 
baking pan.   

6. Stuff cooked shells with the meat mixture.  Place, meat side 
down, in prepared pan.   

7. Pour remaining sauce over shells.  Cover with foil.  Bake 25 
minutes. 

8. Remove foil and sprinkle shells with remaining shredded 
cheese as well as the parmesan.  Bake an additional 5 
minutes or until the cheese is melted. 

 

Stuffed Pasta Shells 

Slow Cooker Pizza Bake 

2 cans Grands biscuits 
2 cups sliced pepperoni 
4 tsp. Italian seasoning 
2 cups pizza sauce 
4 cups shredded mozzarella 

1. Spray insert of slow cooker. 
2. Separate the biscuits and cut each biscuit into 4 pieces. 
3. Place cut-up biscuits, 1 cup of the sliced pepperoni and 

the Italian seasoning in a bowl.  Toss to mix. 
4. Place the mixture in the crockpot, as evenly as possible. 
5. Spread the pizza sauce evenly over the biscuit mixture. 
6. Sprinkle the mozzarella cheese and remaining pepperoni on top. 
7. Cover the top of the insert with a large paper towel (to prevent the 

condensation from dripping) and place lid on top of paper towel. 
8. Cook on high for 1.5 to 2 hours.  Outer edge should be dark golden 

brown when done. 

Recipes submitted by Beth Ann Wiersma 

Kitchen Tip: Serve either of the above dishes with a tossed salad or steamed 

vegetables.  If you don’t care for cooked vegetables, roasting them in the oven 
with a bit of olive oil, salt, and pepper adds a depth of flavour that you might 
enjoy more. Broccoli, cauliflower, asparagus, and many other vegetables do 
well roasted. You could also do a blend of your favourites and add some 
onion, garlic, and bell pepper into the mix, and experiment with different 
herbs and spices.  Enjoy! 


