
The purpose of LIVE@5//EAT@6 is to 'share' a meal together while we are apart
due to COVID-19. Each Sunday after we gather for worship on Zoom, we invite
you to enjoy a meal that has special meaning to our church body or has made
its rotation in our fellowship meals. All of these meals can be prepared ahead
of time so that you can eat right away after the service! Please share your
culinary creations on the LSCC Life Together Facebook Page in an effort to stay
connected and fellowship together.

February 21 - Thai Peanut Rice Bowls*
February 28 - Chicken Caesar Wraps

March 7 - Italian Lentil Soup*
March 14 - Baked Potato Soup & Irish

Soda Bread*
March 21 - Taco Soup*

March 28 - Red Beans and Rice*
April 2 Good Friday - Hot Cross Buns

April 4 Easter! - Resurrection Rolls

LIVE@5//EAT@6
Lent 2021 Menu

A L L  R E C I P E S  &  S O M E  I N G R E D I E N T S *  P R O V I D E D
 





Ingredients 
(provided! but here's the recipe for next time!)

1 can coconut milk, 13.5 oz
3/4 cup creamy peanut butter
1 tsp red curry paste
1 tsp chili paste with garlic
1/2 cup brown sugar
1 Tbsp fish sauce
1 Tbsp lime juice

Mix all ingredients in a large pot. Heat until it simmers, thickens a bit, and
becomes homogenous.

shredded cabbage
shredded broccoli
shredded carrots
spinach or kale
cucumbers
sweet peppers
coconut flakes
crushed peanuts (provided!)

Directions:

Serving Suggestion:
Serve peanut sauce over rice, your choice of protein and lots of toppings:
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Thai Peanut Rice Bowls with
Emily's Peanut Sauce



Ingredients 
Serves 5

2 cups cooked chicken, chopped
1 head Romaine lettuce, chopped (3 cups)
2/3 cup cherry tomatoes, halved (optional)
1/4 cup freshly grated Parmesan cheese
1/2 cup croutons
1/2 cup Caesar salad dressing
freshly ground black pepper, to taste
5 large flour tortillas

Directions

Toss ingredients: Add chicken, lettuce, tomatoes, cheese,
croutons, and caesar salad dressing to a large mixing bowl and
toss well to combine.
Fill tortilla and Roll: Add a big spoonful of mixture to a tortilla and
roll tightly, folding the sides in like a burrito. Secure with
toothpicks, if necessary.

Chicken Caesar Wraps
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Ingredients

2 tablespoons olive oil 
1 pound Italian sausage (optional)
1 large onion, chopped
1 cup diced carrots
1 cup diced celery
4 cloves garlic, peeled and minced
8 cups vegetable or chicken stock
1 cup lentils, rinsed (provided!)
1 - 15oz can diced tomatoes (or
fire-roasted diced tomatoes)
2 bay leaves (provided!)
2 tsp Italian Seasoning (provided!)
2 cups roughly chopped kale,
chard, or collard greens
Salt and pepper to taste
Optional Toppings: freshly grated
parmesan cheese, finely chopped
fresh parsley or basil

Directions

Heat oil in dutch oven or soup pot over
medium-high heat. 
If using, add sausage and cook for about 5
minutes. 
Add onion, carrots, and celery and cook
until soft. 
Add garlic and cook until fragrant, 1-2
minutes.
Stir in stock, lentils, tomatoes, bay leaves
and Italian Seasoning. Bring to a simmer.
Reduce heat to medium-low and cover the
pot partially with a lid. Keeping the soup at
a low simmer, continue cooking for about
30 minutes or until the lentils are tender
and cooked through, stirring occasionally. 
Stir in greens and cook until just wilted.
Taste, season with additional salt and
pepper if needed. Discard bay leaves. 
Serve with optional toppings, bread and
salad.

Italian Lentil Soup
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Ingredients

3 tablespoons butter or oil
1 medium onion, chopped
1 large carrot, peeled and diced
2 cloves garlic, chopped
4 cups peeled and diced potatoes
4 cups chicken broth
1 teaspoon sea salt
1 teaspoon ground black pepper
1 cup milk
Choose your own toppings: crumbled
bacon, shredded cheddar cheese,
chopped green onions, chives, sour
cream, etc.

Stove Top Directions

Heat oil over medium heat and saute the
onion and carrot until onions are
translucent. Add garlic and saute for an
additional minute.
Add potatoes. Continue to saute for 2-3
mintues until potatoes are browned. Add
in broth, salt and pepper. 
Simmer for 20-30 minutes until the
potatoes are tender.
Add the milk. Puree the soup with an
immersion blender or stand blender in
batches.
Ladle into bowls and add desired
toppings.

1.

2.

3.

4.

5.

Sara's Baked Potato Soup

Instant Pot Directions

Use the Saute button to saute the onion and carrot in the butter/oil. Saute for 4-5
minutes until onions are translucent. Add garlic and saute for an additional minute.
Add potatoes. Continue to saute for 2-3 minutes until potatoes are browned. Add in
broth, salt, and pepper. Lock lid.
Press the Soup button and adjust the time for 20 minutes. When timer beeps, quick-
release pressure until float valve drops and then unlock lid.
Add the milk. In the Instant Pot, puree the soup with an immersion blender, or use a
stand blender and puree in batches. Ladle into bowls and add desired toppings.

1.

2.

3.
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Ingredients

4 cups flour
4 Tbsp sugar
1 Tbsp baking powder
1 tsp baking soda
1/2 tsp salt

1/2 cup butter, softened
1 egg
1 and 1/4 cup buttermilk

1/4 cup butter, melted
1/4 cup buttermilk

Dry Ingredients (provided!)

Wet Ingredients 

Glaze

Directions

Preheat oven to 350. 
Use whisk to combine the dry ingredients and
then add the wet ingredients. Mix to combine,
then turn out dough on floured surface and
knead or about 10 minutes. Dust with flour as
needed. Dough is done when it is the consistency
of play-dough.
Form dough into a loaf and place on a parchment
lined baking sheet. (The parchment paper keeps
the bottom the the loaf from over cooking.)
Cut a large X in the top of the dough, this helps
the dough to cook through.
Bake for 15 minutes at 350.
While bread is cooking, make the glaze: combine
melted butter with buttermilk.
Pull bread out and brush the glaze over the top of
it. Bake for 15 minutes more.
Pull out and glaze again, then bake for another 15
minutes.
Check with a toothpick, it it doesn't come out
clean, glaze again and bake for a final 10 minutes.
Let rest for 20 minutes and enjoy with a stew or
potato soup.

1.
2.

3.

4.

5.
6.

7.

8.

9.

10.

Sarah's  Irish Soda Bread

During the 1830's, Ireland was
one of the poorer countries at
that time, and people didn't have
an abundance of ingredients to
work with. Irish Soda Bread was
born out of necessity to what
what was on hand at the time.
Enjoy!~
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Ingredients

1 pound ground beef (optional)
1/4 cup diced onion
1 - 16oz can diced tomatoes with liquid
1 - 8oz can tomato sauce
1 - 16oz can corn with liquid
1 - 16oz can kidney beans
1 - 16oz can pinto beans 
1 package taco seasoning 

Or provided! spice blend:
(contains: chili powder, sea salt, cumin, oregano, onion
powder, coriander, paprika, cayenne, black pepper)

Directions

Brown the diced onion with the ground
beef in a large soup pot.
Drain off excess fat.
Add the remaining ingredients.
Simmer the soup for 15-30 minutes.

shredded cheddar cheese
sour cream
avocado
cilantro
tortilla chips

Serving Suggestion

Marcia's Taco Soup
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This recipe made its rounds at
Bellingham Covenant Church
and into the recipe boxes of
many of our parents. Marcia
sometimes likes to replace the
ground beef with shredded
chicken.



Ingredients

1 cup basmati rice
1 tablespoon vegetable oil
1 (12.8-ounce) package smoked
andouille sausage, thinly sliced
(optional)
1 medium sweet onion, diced
1 green bell pepper, diced
2 celery ribs, diced
2 tablespoons tomato paste
3 cloves garlic, minced
1 1/2 teaspoons Cajun seasoning
(provided!)
3 (15-ounce) cans red beans, drained
and rinsed
3 cups chicken stock
1 teaspoon hot sauce
1 bay leaf (provided!)
Kosher salt and freshly ground black
pepper, to taste
2 tablespoons chopped fresh parsley
leaves

Directions

In a large saucepan of 2 cups water, cook
rice according to package instructions; set
aside.
Heat vegetable oil in a large stockpot or
Dutch oven over medium heat. Working in
batches, add sausage, and cook, stirring
frequently, until sausage is lightly browned,
about 3-4 minutes; set aside.
Add onion, bell pepper and celery. Cook,
stirring occasionally, until tender, about 3-4
minutes.
Stir in tomato paste, garlic and Cajun
seasoning until fragrant, about 1 minute.
Stir in red beans, chicken stock, hot sauce,
bay leaf and sausage; season with salt and
pepper, to taste. 
Bring to a boil; cover, reduce heat and
simmer for 15 minutes. Uncover; continue to
simmer until reduced, an additional 15
minutes.
Using a wooden spoon, mash beans until
slightly thickened, if desired; season with salt
and pepper, to taste.
Serve immediately, topped with rice and
garnished with parsley, if desired.

1.

2.

3.

4.

5.

6.

7.

8.

Red Beans and Rice

The Cajun Trinity is a trio of vegetables common
to Cajun and Creole cooking: onions, green bell
peppers, and celery. Together, these three
ingredients are referred to in Cajun and Creole
cuisine as the Cajun trinity, or sometimes the
holy trinity, or simply the trinity. Enjoy!~
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Ingredients

3/4 cup (180ml) milk, warmed 
2 and 1/4 teaspoons active dry yeast or
instant yeast (1 standard packet)
1 teaspoon granulated sugar
1/2 cup (100g) packed brown sugar
5 Tablespoons (70g) unsalted butter,
room temperature and cut into 5 pieces
1/2 teaspoon pure vanilla extract
2 large eggs, at room temperature
1 teaspoon salt
1 and 1/4 teaspoons ground cinnamon
1/2 teaspoon ground nutmeg
1/2 teaspoon ground allspice
3 and 1/2 cups (435g) all-purpose flour or
bread flour (spoon & leveled)
1 cup (140g) raisins or currants

1/2 cup (60g) flour 
6–8 Tablespoons (90-120ml) water

1 cup (120g) confectioners’ sugar
3 Tablespoons (45ml) fresh or bottled
orange juice (or use milk and a splash of
vanilla extract for plain icing)

Buns

Flour Cross (optional)

Orange Icing

Directions

Prepare the dough: Whisk the warm milk,
yeast, and 1 teaspoon of granulated sugar
together in the bowl of your stand mixer
fitted with a dough hook or paddle
attachment. Cover and allow to sit for 5
minutes.
Add the brown sugar, butter, vanilla
extract, eggs, salt, cinnamon, nutmeg,
allspice, and 1 cup (125g) flour. Beat on
low speed for 30 seconds, scrape down
the sides of the bowl with a rubber
spatula, then add the remaining flour and
the raisins. 
Beat on medium speed until the dough
comes together and pulls away from the
sides of the bowl, about 2 minutes. Dough
should be a little sticky and soft. If it’s too
sticky and not pulling away from the sides
of the bowl, mix in additional flour 1
Tablespoon at a time. *If you do not own a
mixer, you can mix this dough with a large
wooden spoon or rubber spatula. It will
take a bit of arm muscle!*
Directions continued...

Good Friday - Hot Cross Buns
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Directions, continued

Knead the dough: Keep the dough in the mixer and beat for an additional 2 minutes or
knead by hand on a lightly floured surface for 2 minutes.
1st Rise: Lightly grease a large bowl with oil or nonstick spray. Place the dough in the
bowl, turning it to coat all sides in the oil. Cover the bowl with aluminum foil, plastic
wrap, or a clean kitchen towel. Allow the dough to rise in a relatively warm environment
for 1-2 hours or until double in size. (I always let it rise on the counter. Takes about 2
hours.
Grease a 9×13 inch baking pan or two 9-inch square or round baking pans. You can also
bake the rolls in a cast iron skillet or on a lined baking sheet.
Shape the rolls: When the dough is ready, punch it down to release the air. Divide the
dough into 14-16 equal pieces. (Just eyeball it– doesn’t need to be perfect!) Shape each
piece into a smooth ball, pinching it on the bottom to seal. Arrange in prepared baking
pan.
2nd Rise: Cover shaped rolls with aluminum foil, plastic wrap, or a clean kitchen towel.
Allow to rise until puffy, about 1 hour.Preheat oven to 350°F (177°C).
Add the cross: Whisk the cross ingredients together, starting with 6 Tablespoons of
water. You want a thick paste that will pipe easily. Add remaining water if needed. Spoon
paste into a piping bag or zipped-top bag. (No need to use a piping tip if using a piping
bag.) Snip off a small piece at the corner. Pipe a line down the center of each row of
buns, then repeat in the other direction to create crosses.
Bake the rolls: Bake for 20-25 minutes or until golden brown on top, rotating the pan
halfway through. If you notice the tops browning too quickly, loosely tent the pan with
aluminum foil. Remove from the oven and allow rolls to cool for a few minutes as you
prepare the icing.
Make the icing: Whisk the icing ingredients together, then drizzle or brush on warm rolls.
Serve immediately.

Good Friday - Hot Cross Buns
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Ingredients

1 (8-count) tube crescent rolls
8 large marshmallows
3 tablespoons melted butter
3 tablespoons granulated sugar
2 teaspoons cinnamon

Directions

Preheat oven to 375 degrees and line a
baking sheet with parchment paper or
a muffin tin with baking cups.
Unroll crescent roll dough and
separate into triangles.
Combine sugar and cinnamon in a
small bowl.
Dip each marshmallow in melted
butter and then coat in cinnamon
sugar. 
Place in the middle of a piece of dough.
Roll dough around marshmallow,
sealing the seams really well. Position
on the baking sheet or muffin tin so the
seam is facing down. 
Sprinkle a little more cinnamon sugar
on top.
Bake for 8 to 10 minutes.

EASTER! Resurrection Rolls

Also known as Empty Tombs, these
Easter rolls represent the empty tomb

following the resurrection of Jesus.

As they entered the tomb, they saw a young man dressed in a white
robe sitting on the right side, and they were alarmed. “Don’t be

alarmed,” he said. “You are looking for Jesus the Nazarene, who was
crucified. He has risen! He is not here. See the place where they laid
him. But go, tell his disciples and Peter, ‘He is going ahead of you into

Galilee. There you will see him, just as he told you.’ ”
Mark 16: 5-7
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