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It’s a season of preparation and anticipation
for the birth of Christ, and also a season of
anticipation for Christ’s return.

While the lights and decorations all around
us encourage celebration, Advent asks us to
start in contemplation. Advent asks us to sit
in somber recognition of the brokenness of
our world. Only then can we properly place
our hope in Christ’s impending return and
celebrate Christ’s incarnation come
Christmas day.

You don’t have to look very hard these days
to see the ways that creation groans for
Christ’s return. This season we are focusing
on two specific areas where this brokenness
is clear: in the loneliness epidemic of the
United States and in the refugee crisis that
affects our neighbors all around the world.

is a season of waiting.

At both the Edible Theology Project and We
Welcome, we believe that a robust
approach to hospitality is a practical means
of addressing these areas of brokenness.
Welcoming others into our home and
around our tables is a tangible means of
experiencing Christ’s presence. At the same
time, hearing the stories of our guests is an
important step in learning how to address
their needs and demonstrate Christ’s love.

Throughout this Advent season, we will be
looking at the hospitality given and
hospitality received in the story of Christ’s
birth. To learn how to apply these lessons to
our own lives, we will join our friend Zala—a
refugee from Afghanistan now living in
Raleigh, North Carolina. Zala lives and
breathes hospitality, and she loves sharing
her gifts with others. Join us in pulling up a
seat at her table this holiday season.

Advent

how to use this guide.
Each week of Advent, you will find a
Scripture reading and a reflection written by
Kendall Vanderslice, of the Edible Theology
Project. You’ll also find journaling prompts
and a prayer, as well as a recipe and
hospitality tip from Zala. 

Read the Scripture passage and repeat the
prayer each day. On the second, read and
reflect on what you learned about the
refugee crisis this week. On the third day,
use the reflection questions to journal or
discuss with a friend. 

As you sit with the reading over the course
of the week, notice the new ways it takes on
meaning for you. We recommend you
choose a different translation each day. The
BibleGateway website is a great place to
read a variety of translations.

The five recipes included in this book
together make a delicious meal. Consider
planning a gathering with friends during
Christmastide (the season between
December 25 and January 6) to put these
lessons and recipes into practice.

As we journey together through this Advent
season, be sure to check out our
accompanying resources! Head to the We
Welcome Instagram page and watch our
corresponding video that shares some of
our time in Zala’s kitchen. For those who
want to dive a little bit deeper, we’ve got a
weekly podcast for you as well. Each week
Edible Theology will release a new episode
of the Kitchen Meditations podcast to pair
with the lesson in this guide. Just search for
Kitchen Meditations wherever you listen to
podcasts.

https://www.instagram.com/wechoosewelcome/reels/
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Sometimes, our longing brings with it a sense of
shame. Shame that what appears to be so easy
for everyone else is so hard for ourselves. Or
shame that we feel unsatisfied with the hand
we’ve been dealt. Sometimes this shame is self-
inflicted and sometimes it comes from the
inability to meet the expectations of those
around us. Usually, it's a mix of both.

In our reading today, Elizabeth and Zechariah feel
the deep pain of longing for a child. In Luke 1:25,
Elizabeth even names their infertility a disgrace.

Put yourself in her shoes for a moment: all your
life, you’ve been taught that your role is to get
married and bear children. For years, you try, to
no avail. You don’t have doctors who can explain
why, or who can help you try different
treatments. The culture around you believes that
your primary duty in life is to carry on the family
lineage, and, in their eyes, you have failed.

I am sure Elizabeth and Zechariah wept together.
They probably yelled at God every month when
reminded, once again, of her bare womb. And
yet, the two remained faithful to the Lord. Then,
one day, in their old age, God tells them that,
against all odds, they will have a child.

I’m struck by the words of verse 17, a prophecy
about this coming child: He is to make ready a
people prepared for the Lord.

Have you ever longed for something?

Maybe in high school, you watched your
friends drive cars and you yearned for
the same kind of independence
yourself, but your family couldn’t afford
another vehicle. Perhaps you spent your
twenties watching others get married,
and you wondered if you would ever find
a spouse. Or maybe, like Elizabeth and
Zechariah, you know the unmet longing
for a child. 

WEEK ONE: 
be prepared

Luke 1: 5-17, 39-45



Advent is a season of waiting and a season of
preparation. We wait to celebrate Christ’s first
coming, yes, but at the same time we are waiting
for Christ’s return. We lament the brokenness of
our current world. We weep over the unjust
systems that displace and oppress. We weep
over broken bodies that don’t function in the
way we would desire. And we wait for Christ to
fulfill his promise of a new creation.

It’s fitting, then, that our Advent season opens
with a story of waiting as well—and observing the
role of preparation along the way.

The Israelites had been long waiting for their
Messiah, but first God sent them a man to help
prepare for the Messiah’s coming. And that man
was born of a woman who understood with her
entire body the agony of waiting for a promise to
be fulfilled.

Waiting, in all its difficulty, offers us the
opportunity to live a life prepared to welcome
others in.

I doubt any of us would have blamed Elizabeth
and Zechariah if they’d turned bitter in their grief.
Imagine how easy it would be to snub your
young cousin, miraculously pregnant as a teen,
when it took you years of trying to finally
conceive. 

But instead their years of waiting taught them to
rejoice at the good news of a loved one. It taught
them to celebrate the delight of their shared
pregnancies.

Elizabeth’s grief prepared her for joyful
hospitality.

Like Elizabeth, our friend Zala has every right to
live a life of bitterness. She has been displaced,
forced to live far from home. And yet, out of her
grief she has learned the importance of opening
her home to others. She is prepared, at all times,
for guests.

Through her grief, she understands the great gift
it is to live in hospitable community.



Hospitality Tip:

Gift Idea:

Keep dried fruit and tea on
hand at all times—that way
you are always prepared
for a last minute guest. It
doesn’t matter if toys are
scattered across the living
room floor, this last minute
welcome lets your guest
know they are welcome in
the day to day of your life.

Tahmina is a WOC-owned
brand with a mission to
build ethical markets for
conflict-affected
communities. Support
their maiden project in
Afghanistan with a
purchase of saffron tea at
tahminatea.com.

Zala's

fair trade

https://www.tahminatea.com/collections/tea


ZALA'S  BREAD

3 cups unbleached all-
purpose flour, King Arthur
recommended
 1 ½ teaspoons kosher salt
 1 teaspoon instant yeast
 1—1 1/2 cups water, room
temperature

In a large bowl, mix together flour, salt, and
yeast.

1

2 Form a well in the center of the flour and
add 1 cup of water. Mix the flour together
with the water until all of the flour is
hydrated, adding more water 2 tablespoons
at a time as needed.

3 Knead the dough in the bowl until it is
completely smooth, about ten minutes.

4 Cover the bowl with a damp tea towel and
let rise in a warm spot for an hour to an
hour and a half, until doubled in size.

5 Once doubled, pour the dough onto the
counter and form into a tight round. To
round, pull the dough towards you so that
both sides running parallel to your body
tuck under the dough, creating tension
across the surface. Rotate the dough 90°
and repeat, then rotate 45° and repeat until
the corners are all rounded. Cover the
dough with a towel and let rest for another
15-20 minutes.

ingredients

directions

6 Preheat the oven to 375°F. Oil a baking tray
with vegetable oil. Pick up the dough and
slowly stretch it out from the center, like
stretching a pizza. Once the round is
doubled in size, stretch it into a triangle the
length and width of your baking tray. Place
the dough on the tray. 

7 Wet your hands then press the dough so
that it is dimpled all the way across. Bake
for 15-20 minutes, until browned. Once
finished, remove from the tray to cool, then
slice into squares to serve.

"Home is food, but the most important is the bread." -Zala



Oh God
Who waited in Mary’s womb,
Who waited patiently for death,
And for three days in the tomb,

God who waits patiently for us 
to turn back to you:

Though a thousand years
Is a breath to you,
You know our finitude.

You grant us seasons of waiting
To remember
Our dependence on you.

As the widow offered Elijah bread
While waiting for the nourishment of rain,
Teach us to offer hospitality
In the midst of our long unknown.

In our giving,
May we see your love.

 
for waiting

Amen

A PRAYER



Lean in and Learn
Right now, there are more displaced people in the world than
at any other time in recorded history. In June 2022, UNHCR
estimated that over 100 million people have been forced to
flee their homes due to violence, persecution, conflict, and
other catastrophic events.  About 26 million of those who are
displaced were forced to flee across borders seeking safety
in another country, making them refugees.

At the end of 2021, UNHCR estimated that about 16 million of
the world’s refugees were in a "protracted refugee situation,"
meaning that they have remained in exile from their home in
a low or middle income country for more than 5 years. 

So many dreams deferred for such a long time.

https://www.unhcr.org/refugee-statistics/insights/explainers/100-million-forcibly-displaced.html
https://www.unhcr.org/refugee-statistics/insights/explainers/100-million-forcibly-displaced.html
https://www.unhcr.org/62a9d1494/global-trends-report-2021
https://www.unhcr.org/62a9d1494/global-trends-report-2021


What is something you’ve longed for - fulfilled or
unfulfilled? Reflect on the longing that comes most
vividly to your mind.

What are some ways God cared for you in your
season of longing? It’s okay if it takes some time to
think on this one. 

How has this season of longing taught and prepared
you for other seasons?

Who is someone you know that is experiencing
grief or an unmet longing? Take some time to pray
for them. Consider one way you can show them
hospitality - even if they live far away.

REFLECTION questions



I would imagine that there was more than a small
hint of terror when the angel appeared, hence his
soothing statement, “Do not be afraid.” I imagine
she stuttered a bit when she responded, “May it
be.” Shock giving way to a growing awareness of
the gravity of the situation and all of its potential
ramifications.

It’s easy to marvel at the miraculous aspects of
this story. I tear up when I read both the humility
and the delight woven into Mary’s Magnificat. But
in doing so, it’s easy to overlook the incredible
sacrifice Mary made here too.

This story is another story of hospitality—of
Mary’s hospitality to God in carrying the infant
Jesus inside her own body.

Mary knew the consequences for an unmarried
pregnant woman in her culture. Who would
believe that she was still a virgin?

She knew the physical consequences of giving
birth—the nausea of morning sickness, the pain
of contractions, the tearing and the bleeding and
the risk of infection. Childbirth can be dangerous
under the best conditions, and even before she
knew she’d be journeying to Bethlehem, Mary
was not in the best conditions. 

She even knew that this child would not belong
to herself alone. She was giving birth to the Son
of God. I wonder if she knew, even then, the
brutal death he would endure.

But in her Magnificat, we also see that Mary knew
true hospitality requires the giving up of self. 

n today’s reading, Mary praises God, who lifts up
the lowly, who fills the hungry with good things.
She praises the God who would humble himself,
coming to earth as an infant, including the
beautiful terror that is birth. She knows that it is
self-sacrifice that brings true freedom. And she
accepts the risk in order to live out her calling.

Have you ever thought about what it
would have been like for Mary to hear
from Gabriel that she would be having a
child?

WEEK TWO: 
share yourself

Luke 1: 30-33, 46-56



Mary felt seen by God, and it gave her the
confidence to extend that hospitality to others—
including the God-child growing in her womb.

This call for radical hospitality didn’t come at a
convenient time or under convenient
circumstances. But she knew that both she and
the child would receive far more than they’d
given up as a result. 

Our friend Zala says that you must give your
guest both time and attention, letting them know
that they are wanted in your home. God willing,
she says, the laundry, the dishes, even work will
get done, but nothing else is as important as
being present to the guests in your home. To
give of yourself is to extend love to another.
Sometimes, that might feel like a sacrifice
beyond what you can make—it’s inconvenient,
perhaps even painful at times. But what you and
your guest will both receive is more than worth
what you’ve given up as a result.



Hospitality Tip:

Gift Idea:

Always serve your guests a
drink. It’s a simple gesture
that lets your guests know
you want them to sit and
stay. Listen closely to what
is on their mind—the
laundry, the dishes, the
emails can wait.

Treat your guests to
delicious, fair-trade
organic coffee from Be
Kinder Coffee. Their
coffee is sustainably
roasted and ethically
sourced, and each
purchase directly
supports their mission to
help refugees and asylees
with jobs, training, and
educational programs.

Zala's

fair trade

https://bekindercoffeeus.org/


SIDE SALAD

 1 cucumber
 2 Roma tomatoes
 1 yellow onion
 2 radishes
 2 green onions
 8 sprigs parsley
 1 ½ teaspoons kosher salt

Wash and slice the cucumber,
tomatoes, onion, radishes, and
green onions into ¼-inch to ½-
inch pieces. Toss together in a
medium-sized bowl.

1

2 Wash the parsley and pick the
leaves. Add to the vegetables.

3 Sprinkle the salad with salt and
toss together, then serve.

ingredients

directions

"You can cook
a simple dish,
just with your
heart." -Zala



God of compassion,
You gave up your limitlessness,
To become an infant.

As a man, you gave up
Solitude and rest

To heal the sick,
Feed the hungry,
speak words of life,
And love us to the point of death.

You know the sacrifices that come
With serving others.

Despite your weariness,
You took the time
To heal each person at your door,

Teach us to set aside 
The things that distract us

Knowing like Mary,
That to serve is to be blessed.

 
for presence

Amen

A PRAYER



Lean in and Learn

Most of the world’s refugees are not resettled to
global superpowers like the United States, but
instead remain closer to their country of origin.
UNHCR reports that 83% of refugees are hosted in
low or middle income countries.

Turkey, Colombia, Uganda, Pakistan, and Germany
host over a third of the world’s refugees.

Many of the nations welcoming the mostrefugees do so despite their own limitedresources.

https://www.unhcr.org/refugee-statistics/


What is your biggest barrier to hosting others? 

Can you think of a time when you hosted
someone spontaneously? How did you feel
during the time your guest was over? How did
it compare to a planned gathering? 

Think of a time when someone spontaneously
hosted you. How did you feel while in their
home? How did it compare to a planned
gathering?

REFLECTION questions



Those kinds of evenings fill us up in a way that
nothing else can. According to the Mayo Clinic,
laughter increases the endorphins released by
our brains, but more than that it relieves blood
pressure, soothes tension, and even improves
our immune system.

We need friends who can be with us in the hard
seasons of our lives—those who can weep with
us, who can hold serious conversations with us.
But those kinds of friendships are born through
times of laughter together too. The very best of
friends can make us laugh even when we are
crying.

God loves our laughter.
God wouldn’t have created us in bodies that get
such a physiological benefit from giggles if
laughter wasn’t good!

I think this is why, in part, God chooses to work
through absurd situations.

God chooses to use the most unexpected
people, in the most unexpected places, at the
most unexpected times. I can’t help but think
that God finds joy when we laugh and shake our
heads and say, “Of course. Look at God.”

Like Sarah, laughing at the idea she would be
pregnant in her old age (Genesis 18: 9-15), we get
to observe God showing up in the ways we
would least expect. This is especially true in our
Scripture reading this week.

I wonder if Mary laughed through the pain as she
traveled with Joseph to Bethlehem.

“This is absurd,” they probably mumbled to one
another. I can just picture Mary saying, “I’m about
to give birth to God and I’m riding a donkey
through the desert!”

Have you ever had a dinner with friends
that ended with someone saying, “I
haven’t laughed that hard in a long
time”?

WEEK THREE: 
learn to laugh

Luke 2:1-21



As they knocked on door after door and were
told, again and again, “There’s no room for you
here,” I’m guessing they hit that point where
laughter and tears co-mingle at the stress and
insanity of it all.

I’m guessing the shepherds laughed and cried as
well, that mixture of joy and relief as they heard
news that the Savior had been born.

“This is the kind of Messiah God sends!” they
likely bantered in disbelief. “Someone like us,
someone born in a stable to a young, poor girl. Of
course this is how God would send a King.” 
I assume they shook their heads in disbelief as
they began to confront the true beauty and
humility of it all.

The story of Christ’s birth is a serious one. In this
season of Advent, we sit in somber recognition
of the incredible pain and brokenness that
plagues our world. We humbly confront the
powers and principalities that war around us,
that leave God’s beloved people wandering in
the desert. That leave those, like our friend Zala,
displaced from the places they call home. 

The incarnation of God in human flesh was a
moment with cosmic consequences. The in-
breaking of the Messiah meant that the world
would never be the same again.

But in this moment of utter gravity, God brings
laughter too. God brings unspeakable joy.

It is laughter, after all, that gives us the strength
to face the darkness in our midst.



Hospitality Tip:

Gift Idea:

True relationships are born
in laughter. Don’t take
yourself or your guests too
seriously, and don’t be
embarrassed when things
don’t go as smoothly as
you’d hoped. The hiccups
prove you’re only human!

Spruce up your kitchen or
share a gift with others -
grab some beautiful linens
from Persona Grata
Goods to support refugee
artisans in North Carolina.

Zala's

fair trade

https://personagratagoods.com/
https://personagratagoods.com/


EGGPLANT DISH

1 eggplant
 1 tablespoon kosher salt
 2 tomatoes
 1/2 yellow onion
 1 clove garlic
 1 cup vegetable oil
 1 serrano pepper
 2 tablespoons kashk,
reconstituted to the
thickness of a loose
yogurt
  *If you cannot find
kashk, yogurt may be
substituted instead
 1 tablespoon dried mint
 1 1/2 teaspoons black
pepper

Peel the eggplant like zebra stripes, leaving
½-inch strips of the peel between each
strip of peeled eggplant.

1

2 Slice the eggplant into ½-inch rounds. Place
the rounds in a bowl and sprinkle with salt.
Let sit for at least one hour, up to overnight.

3 While the eggplants rest, grate the
tomatoes with a box grater. When you grate
the tomato, the skin will struggle to pass
through the grater, collecting on the
outside. Throw this skin away. Set the
tomatoes aside for later.

4 Grate the onion with the box grater and set
it aside as well. 

5 Mince the garlic and set aside.

ingredients directions

6 After the eggplant has rested, pour off the
liquid that has collected at the bottom of
the bowl. 

7 In an 8 or 10 inch fry pan, heat up 1 cup of
vegetable oil over medium-high heat until it
sizzles when you sprinkle it with water. Pan
fry the eggplant slices until golden brown,
turning part way through so that both sides
get browned. After frying, set the eggplant
places aside on a plate. Repeat until the
entire eggplant has been fried.

continued on next page...



EGGPLANT DISH

After the eggplant has fried, pour off all but
2 tablespoons of the oil. Add the onion and
saute over medium heat until the onion
begins to soften. Add the garlic and cook
just until the garlic becomes fragrant—do
not let the garlic brown.

8

9 Add the tomatoes and bring to a simmer,
then add the whole serrano pepper. Let
simmer for 5 minutes.

10 Lay the eggplant pieces in the pan, nestling
them into the tomato sauce. Let cook over
medium heat for 5 minutes. 

11 Meanwhile, reconstitute the kashk and
spread on a large serving platter. Place the
eggplant pieces over the kashk, then spoon
the tomato sauce on top.

directions

12 Garnish the dish with dried mint and black
pepper.

It’s important to work on the
menu in advance because
everything you cook will
show your heart, your soul,
and your personality.
-Zala

continued



Oh God who made a donkey speak,
Who brought down city walls with a musical band,
Who turned a den of lions into vegetarians for a night,

You delight in surprising us,
working in unexpected ways.
You delight in our laughter,
Maybe you even laugh too.

Soften our hearts
To delight in the ridiculous.
Relax our tensed bodies
To revel in messy hospitality.

That in toy-scattered rooms
Or burnt barbeque,
We can eat, serve, and laugh,
Knowing you are the God of joy.

 
for joy

Amen

A PRAYER



Lean in and learn
The modern system of refugee resettlement in the U.S.
was established under the Refugee Act of 1980. Since
that time, the United States has welcomed over 3
million refugees. Historically the U.S. has welcomed an
average of about 70,000 refugees per year.

In recent years refugee admissions have drastically
decreased due to policy changes under the Trump
administration as well as operational challenges during
the pandemic. While numbers have begun looking up,
there is a long way to go to rebuild the refugee
admissions program.

Refugees have made the U.S. better through
their contributions of talent, experience, and grit.

https://www.wrapsnet.org/admissions-and-arrivals/


Do you know someone who finds humor in
every situation? How do they affect a
gathering of people?

Think of a time when a carefully planned
event did not go according to plan - what
was the result? Did people enjoy the
gathering?

How do you feel when you see a mess
(unclean dishes, scattered toys) in someone
else’s home? 

REFLECTION questions



Traditionally, Christians read this story on
January 6—Epiphany. Remember the song "The
Twelve Days of Christmas?" The Christian
calendar celebrates Christ’s birth all the way
from December 25-January 5. Then, once it’s
over, the calendar celebrates the visit of the
Magi. But given our Advent focus on hospitality
and the refugee experience, it is fitting to read
the story now as well.

The story of the Magi is a story of Christ’s light
spreading to all the nations. It’s a reminder also
that we are to live as a light to the world, drawing
others to Christ through our day to day lives. In
the traditions of Epiphany, Christians focus on
how they can do this through hospitality—writing
a blessing over the doorframe in chalk as a
promise to invite others through the door and
care for them in the coming year. Like the Magi,
we reflect on how we can share ourselves and
our resources with others.

But this story is also the story of a family made
to flee. In the first years of his life, Jesus’ very
existence threatened the king. It’s an ironic twist,
displaying the true power Jesus had in his
humility in contrast to the fragile, earthly power
of Herod. What kind of power is threatened by a
child born to a poor mother in a stable? But
Herod’s fear was so great it forced the Holy
Family to escape to Egypt. The infant Jesus was
a refugee.

I wonder what kind of hospitality the family
received as they crossed the border into Egypt?
I wonder who welcomed them? Who offered
them a place to sleep and food to eat? Who
helped them to feel at home? The text doesn’t
give us any clues, but I hope they found better
lodging than they did in Bethlehem. 

We continue our Advent lessons in
hospitality this week by looking at the
story of the Magi who came to worship
Jesus.

WEEK FOUR: 
open up

Matthew 2:1-15



Though hospitality asks that we give of
ourselves, in an ironic twist it also takes care of
us far more than fierce independence ever
could.

Our friend Zala has experienced this truth, and
she models it so powerfully. How can we receive
the gift of wisdom she has imparted on us this
season? How can we go on and offer it to others
in the year to come?

In the first two lessons of this Advent season, we
saw the ways both Elizabeth and Mary gave of
themselves to extend hospitality. In the last two,
we see the ways Mary, Joseph, and Jesus were
forced to rely on the hospitality of others. I think
this says something about the unexpected
nature of the long-awaited Messiah. He was born
not into self-sufficiency, but into the reality of
human need and community.

Here in the United States, we focus a lot on
independence. We encourage a do-it-yourself,
pick-yourself-up mentality. In that mindset, it
can be tempting to reject the gifts of others, not
wanting to cost them in time or convenience. But
it is a gift both to give and to receive hospitality.
If Jesus’ incarnation required his reliance on
others, we might even go so far as to say that
giving and receiving hospitality is part of what
makes us human.

When we live our lives in a rhythm of hospitality,
chances are those who receive the gift of
hospitality will begin to follow suit—extending
love to others too. Those who receive our
hospitality are then prepared to extend
hospitality back to us when we need it most.



Hospitality Tip:

Gift Idea:

Open yourself up to
others. It lets them know it
is safe for them to open up
too. When others have
received the gift of your
hospitality, they’ll be
prepared to extend it back
to you in the moments you
most need it.

Hire a girl, change the
world. Shop home decor
from Elizabeth’s Voice this
holiday season to support
their mission to provide
fair wages for women in
Uganda. 

Zala's

fair trade

https://www.elizabethsvoice.org/
https://www.elizabethsvoice.org/


ZALA'S RICE

2 cups long grain white
rice
 4 cups water
 1 teaspoon salt
 ½ cup vegetable oil
 1 tablespoon maple syrup
 3 whole cardamom pods,
crushed

In a medium sized bowl, soak the rice in two
cups of water for at least 4 hours, up to
overnight.

1

2 When you are ready to cook the rice, boil in
a large pot with two cups of water and 1
teaspoon salt until nearly cooked through,
then cover with a lid and let sit to steam.

3 In a small pot, cook the oil, sugar, and
cardamom pods until the sugar dissolves.

4 Pour the cardamom syrup over the rice. Stir
a few times to distribute, but not so much
that all of the rice is covered. Uneven
distribution will allow some rice to stay
white and some to turn golden—this is
good!

5 Place the lid back on the pot and set over
low heat. Let cook for 15-20 minutes, then
serve.

ingredients
directions

["By] sharing meals,
people will see you. I’m
sharing with you. This is
the best way to show
love." -Zala



God of the poor, the exiled, 
and those who flee,

You were once all of these things.

You humbled yourself and came to us,
And sought out those we want to ignore.

Give us courage
To humble ourselves
To show our humanity and mess
To others,

Remembering that if you took on human limitation,
We can too.

As we humble ourselves, help our loved ones to also 
embrace their own finitude.

Amen

A PRAYER 
for humanity



Lean in and Learn
Following the Taliban takeover of Afghanistan in 2021, communities all
across the United States rallied together to create welcome for Afghans.
Similarly, in 2022 over 100,000 Americans stepped forward to offer
sponsorship to Ukrainians in need of a new home. There is still a great
need for support for Afghans, Ukrainians, and refugees from all over the
world. 

How can you get involved? Here are some great places to get started: 

“I was a stranger and you welcomed me.” Matthew 25:35

Reach out to a refugee resettlement agency near you to volunteer
or donate. It’s been a busy year, and so many offices could use a
helping hand.
Check out our Volunteer Resources by State document for more
nonprofits that support refugees and other new arrivals in the U.S.
Learn more about the Uniting for Ukraine and Sponsor Circles
programs to see if pursuing sponsorship is an option for your
church or organization.
Advocate for stronger support for the refugee resettlement
program.

https://immigrationforum.org/article/interactive-map-welcoming-afghans-across-america-and-the-world/
https://www.yahoo.com/news/ukrainian-refugees-enter-us-surpasses-090033709.html
https://www.wechoosewelcome.com/ways_to_engage
https://www.acf.hhs.gov/orr/map/find-resources-and-contacts-your-state
https://assets.nationbuilder.com/welcomingimmigrants/pages/350/attachments/original/1655132664/Volunteering_Resources_by_State_%282%29.pdf?1655132664=
https://www.uscis.gov/ukraine
https://www.sponsorcircles.org/
https://p2a.co/9fQplqs


Think of a time when you opened up to a friend and
shared a personal struggle. How did you feel after
sharing? How did it impact your relationship?

Have you ever shared a trouble with a friend and
found out they were experiencing a similar thing?
How did that affect you both?

Has someone living in poverty ever hosted you?
What was it like?

What is one step that you can take in the next
month to learn more or take action 
to show welcome to refugees 
in your community?

REFLECTION questions



Home is bread. It ’ s  warm. It ' s  love .

As we round out this Advent season, we hope you’ve
found a newfound excitement for welcoming others
into your home—as well as a deeper understanding of
the value of this practice. 

Looking to continue your reflections on hospitality
and cooking this coming year?

Join the Edible Theology Project in a Lent journey
through Kendall Vanderslice’s new book, By Bread
Alone: A Baker’s Reflections on Hunger, Longing, and
the Goodness of God. We’ll provide a weekly reading
guide, podcast episodes, prayers, reflections
prompts, and a mix of both live and pre-recorded
baking workshops—all for free! Pre-order your copy
today to make sure it arrives in time.

https://kendallvanderslice.com/by-bread-alone


KENDALL'S FIG CAKE

1 cup butter, browned
then cooled
1 cup granulated sugar
1/2 cup brown sugar
1 tablespoon water
4 eggs
1 tablespoon vanilla
1 cups whole wheat flour
1 cup cake flour
1 tablespoon baking
powder
1 teaspoon salt
3/4 cup yogurt
1/4 cup water
6 figs, sliced into ¼-inch
thick slices

Preheat the oven to 325°F. 1

2 With a hand or stand mixer, cream together
the browned butter, sugars, and 1
tablespoon water until light and fluffy.

3 Add the eggs, one at a time, incorporating
fully between each. With the final egg, add
the vanilla as well.

4 In a small bowl, mix together the flours,
baking powder, and salt. 

5 In another small bowl, mix together the
yogurt and water.

ingredients
directions

6 Add ⅓ of the flour mixture to the butter
and sugar, mixing on low speed until almost
incorporated. Add half the yogurt mixture,
again mixing until almost incorporated.
Repeat with another third of the flour and
the rest of the yogurt mixture. Add the rest
of the flour mixture and mix just until
incorporated.

7 Spray a 9x13 cake pan with pan spray, then
line with fig slices. Pour the cake batter over
the slices and bake until cooked all the way
through, about 30-40 minutes.

"The guest is the special person in your house." -Zala

8 Let cool then frost. We recommend using
this Brown Butter Cream Cheese frosting
recipe. If desired, top with more pieces of
sliced figs.

https://sugarspunrun.com/brown-butter-frosting/


Created by...

edible theology

We exist to cultivate a culture of welcome
from our dining tables to the halls of
Congress. Connect with us on Instagram
@wechoosewelcome.

Our mission is to provide curriculum &
communications that connect the
Communion table to the kitchen table.
Check out our Kitchen Meditations
podcast to engage more deeply.

to Jessie Payne for the permission to use her
artwork throughout the guide. Check out more of
her work @terraandsage on Instagram.

a special thank you


