Women’s Summer Bible Study

IDENTITY THEFT - by Melissa Kruger
Wednesdays July 15" - August 5"
6-7:30pm at Kathy Fuch’s Home (info
will be sent after registration)

Hymn Journaling Class
July 9™ from 6-8
Please register on the church center
app for this free event!

Meet Kayleigh Harker!

I'm Kayleigh Harker & | have

been attending Catalyst for

roughly 3 years now! You can

usually find me around church
sometimes with a camera,

bringing in Communion bread or at the
softball fields supporting the Catalyst
team, my husband, Jacob, and our
friends. | also help to lead with Christmas
Wishes program! | am a Big Sister to my
Little Sister Jayden through the Central
Indiana office of Big Brothers Big Sisters
which | am lucky enough to call my job
as well! (If you want to learn more let me
know!) Jacob and | also have a 1.5 year
old German Shorthaired Pointer who
keeps us on our toes to say the least. If
you every want to chat or learn about
baking & sourdough bread I'm your gal!

Apple Pie

Pie Ingredients:
5-6 Granny Smith Apples
1 Pie Crust
1 TSP Cinnamon
8 TBS Unsalted Butter
3 TBS Flour
1/4 C Water
e 1CSugar
Instructions:
1. Thaw crust if frozen. Place crust in a greased pie pan
if not pre-shaped.
2.Peel apples, core and slice into thin strips. Aim for 1/4
inch or use a mandolin if you have one. Place cut
apples in a large, heatsafe bowl.
3.Melt butter over medium-low heat in a small pot.
Once melted completely add in four & whisk
vigorously until all flour is combined.
4.Next add in sugar and water and mix until combined.
Add in Cinnamon and mix regularly. Sugar will start to
simmer, allow to do so for a few minutes and then cut
off heat.
5.Pour sugar mixture over apples in a heatsafe bowl
and stir until all apples are covered.
6.Pour/arrange apple slices into pie crust and cover
with pie topping.
7.Bake at 375 until the topping is golden brown.
Approximately 45-60 minutes depending on your
oven.
Topping Ingredients:
e 1Cup Flour
1/4 C Brown Sugar
2 TBS Sugar
1/4 TSP Cinnamon
1/4 TSP Salt
8 TBS Unsalted Butter Softened
Topping Instructions:
1.Combine and stir all ingredients excluding butter.
2.Add in butter and mix with form or hands. This should
form clumps or a paste like consistency.
3.When time to add to the pie pick up and spread on
top by rubbing fingers together and pulling apart
large clumps.
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