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January 2022 OVERLOOK Deadline!
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Vision Statement:
Living God's love in our community.
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Nutritionally, this humble fruit is top notch for several reasons:

Pears are an excellent source of fiber. A medium-sized pear provides 6
grams of fiber – the majority found in the skin – equal to about 21 percent of the recommended daily value. This makes pears one of the best
sources of fiber of all fruits. Pears are fat free and cholesterol free. By
including more pears in your diet, you will replace higher fat foods
helping lower your overall intake of fat and cholesterol. This may help
reduce your risk of heart disease and some types of cancer. Pears are
sodium free, too. Eating more sodium free foods, like a pear, just
makes sense since most Americans over-consume sodium. Pears are a
good source of vitamin C, phytonutrients, and antioxidants. A mediumsized pear provides about 7 mg or 8 percent of the daily value for the
antioxidant vitamin C. Pears also naturally contain various phytonutrients and other antioxidants supporting good health. Choose pears with
vibrantly colored skins of various pear varieties. Not sure which variety of pear is best for cooking or how to store pears, here are tips you
need to know:

-

–
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·

Firmer varieties like Bosc and Anjou are best for cooking while
Bartlett and Comice are best raw.

·

Keep pears out on the counter until they are ripe. Then store in the
refrigerator.

·

To determine ripeness, gently press near the stem with your thumb;
if it gives slightly, it’s ready.

·

Puree pears into smoothies, sauces, and dressing to add sweet flavor.

Now that you know why pears should be a common food found in your
kitchen, let’s talk about this recipe. If you already love pears, be prepared to fall in love even more. Even if pears are not your favorite fruit,
give this very simple recipe a try. Just four ingredients with a cook time
of only 20 minutes – that’s hard to beat! For that touch of natural sweetness, maple syrup is added to help satisfy your craving for a sugary
confection. It’s pure deliciousness at its best.
-
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SAFE GATHERINGS
Safe Gatherings began in 2012 as a project to assist the Kansas
East UMC Conference (now part of the Great Plains UMC Conference) in taking advantage of technology to automate their paperintensive protection program.
Fueled by a passion for protecting vulnerable populations, we
created an online tool to streamline the process and make it easier for the Conference and the churches they serve—and in doing
so launched Safe Gatherings.
Maple-Poached Pears
Ingredients:
2 cups water
1/2 cup maple syrup
2 cinnamon sticks

4 pears, peeled, Bosc or Anjou varieties best for cooking
Instructions:
In a large pot, bring the water, maple syrup, and cinnamon sticks to a boil.
Add the pears. Bring back to a boil, and then reduce the
heat to medium. Cover and simmer until the pears are
soft, about 20 minutes.

After a year of enhancing the system, Safe Gatherings expanded
to other United Methodist churches and conferences, and then to
other denominations. In 2015, Safe Gatherings started working
with other organizations that serve children, youth, and vulnerable adults, such as schools and community organizations. The focus has always been abuse prevention through a system of
checks and balances.
Safe Gatherings now serves more than 9,000 churches and organizations across 42 states, including multiple denominations.
This is what the page looks like you will click on start the application and follow the on screen directions. If you have problems
you can call the office and I’ll try to help you.

Serve warm.
Variation tip:
Make red wine-poached pears by replacing 1 cup of the
water with 1 cup of dry red wine and replacing the maple
syrup with 1/4 cup of honey.
Here is the link to their web page: https://Safe Gatherings.com
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