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A Note from Beverly 

Get involved and make a difference 

in the lives of women and children!  

www.sharedhope.org  

Our Mission 
The womenõs ministry of  Kelview Heights Baptist Church 

seeks to encourage women in spiritual growth,  

discipleship, enrichment, ministry and evangelism.  

This goal will be accomplished by providing resources,  

training, enrichment events and a supporting network. www.aheartforwomensministry.blogspot.com 

O 
kay, where did October go?  I have been so determined 

to live each day to the fullest and not worry about      

yesterday or tomorrow. I never wanted to be one of 

those people that you always hear talk about how fast time is 

going and they can't keep up. But, something has happened. I'm 

serious, shouldn't it be  July?  I still have a 4th of July wreath that I 

found at 75% off and it is on a shelf waiting to be put up. Surely, I just put 

it there a couple of weeks ago!    

 

I do know that Thanksgiving is coming up! I love 

Thanksgiving time. Yes, I know, I'm not the best 

cook in the world, but I do love giving it a 

whirl.  When we are invited to dinner, I am usually 

asked to bring the bread or ice. I do know where 

the good ice is in town and I can pick some great 

dinner rolls! 

    
If you are like me, you have so much to be thankful 

for this year! God is so good and I'm so grateful 

that He gave me a new life 30 (cough) something 

years ago! Oh, alright, 38 years ago! Yes, at the age 

of 4, NOT, I was 14 and gained a Heavenly Father 

that this girl so needed!   

 

"Thanks be to God for His indescribable gift!ó   

                     ð 2 Corinthians 9:15 (NKJV) 
  

 

With a Thankful Heart, 

 Beverly Dillow 



KATIEõS KITCHEN 
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Ooey Gooey Caramel Pumpkin Blondies  

with Chocolate and Walnuts  

Ingredients:  
 

FOR THE BLONDIES:  

¾ cups butter, softened 

1 cup packed brown sugar 

2 whole eggs 

1 teaspoon vanilla extract 

1 cup pumpkin puree 

1 teaspoon cinnamon 

½ teaspoons nutmeg 

1-¾ cup all-purpose flour 

1 teaspoon baking soda 

¼ teaspoons salt 

  

FOR THE FILLING:  

½ cups chopped walnuts 

¼ cups semi-sweet chocolate chips 

14 ounces, (weight) caramels, unwrapped (1 bag) 

¼ cups heavy cream 
 

Directions:  

Preheat oven to 350 degrees. Lightly grease a 9×13 pan with non 

stick cooking spray. 
 

1. In a large bowl, cream butter and sugar until light and fluffy. 

Stir in eggs, vanilla and pumpkin until combined. Slowly     

incorporate the remaining ôblondiesõ ingredients into the   

batter. Scrape sides of bowl and mix again briefly to ensure  

a smooth batter. Spread about 2/3 of the batter evenly into 

the prepared pan.  

2. For the filling: Sprinkle nuts and chocolate chips over top of 

the batter. 

3. Place caramels and cream into a heat-proof bowl.             

Microwave on high until caramel is smooth and completely 

melted, being sure to stir every 20 seconds. Stop as soon    

as itõs melted and smooth. 

4. Pour melted caramel over chocolate and nuts. Spread  

around evenly with a butter knife or spoon. Place dollops    

of the remaining batter over the top of the caramel layer. 

Spread those dollops out to try and get a smooth layer of 

batter over top. (Itõs fine if some of the caramel layer is 

peeking through.) 

5. Bake for 25 minutes or until edges are golden and a tooth-

pick comes out clean when inserted. (It might come out  

with a little caramel on it which is fine. You donõt             

want batter on the toothpick.) 

6. Cool completely before serving or be prepared                  

to get a whole lot of oozing caramel if you                       

serve it warm. 

7. Serve with vanilla ice cream or whipped                       

cream. 

 

òIn the end, God alone 
can save a nation. 

When God chooses to 
work in a nation, He 

always does it through 
the individual choices 

of people.ó  
 

           ðMary Farrar 

  

Kelview University  
Womenõs Class  

  

Bible Study by Author 

Priscilla Shirer 
 

 

Led by Susan Lilly 

Wednesday  ǒ 6:30 p.m.   
Room 132 

New Class Begins 

November 2nd 
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And Ornament Exchange 
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