Golden Age Newsletter: January 2024

Richard Buessing and Carol Pobanz
January 10, 2024

Golden Age Newsletter

January 10, 2024

Hello Goldies, Welcome to the new look! It's all the same content
with a simpler format. We hope you enjoy!

This month's newsletter is a rerun of last month's (December
2023). It includes a holiday message, focusing on the Heart of
God, teaching Divine Principle to Russians, running to stay
healthy, and a Nutty Date Recipe.

This Month's Message

by Alexa Ward
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Greetings in this special time of the year! Thanksgiving and Christmas give us the
opportunity to be with loved ones, reflect on our lives and prepare for the new



year.

Our True Parents spent their entire lives educating others, mostly us, through their
words, through the expression of their heart, as well as through their example.
This education served as a bridge, bringing us from where we were to where we are
now. At different times, both Father and Mother acknowledged that they have
completed their responsibility in educating us, and that it is now our responsibility
to follow our conscience and mature ourselves.

Read more

Unification Thoughts
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At last, we’ve reached the final month of the year. | think it’s fitting to close it by
keeping our focus on the Heart of God and how understanding it helps a child
approach their First Blessing. According to the Unification Principle:

The key to God’s first blessing is the perfection of individual character. ... for an
individual to perfect his character, he must form a four position foundation within
himself whereby his mind and body become one...with God as their center. ...They
experience the Heart of God as if it were their own.

- Exposition of the Divine Principle, Creation 3.2, p. 34

Read more.

History Byte
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Going off Script

By Joy Pople

In the summer of 1992 | was recruited to help staff Divine Principle seminars in
Lithuania and Latvia for Russians. | was invited to be a lecturer, but it had been
years since | had such a role, and | demurred. However, | did agree to look at a
manual of the slides and scripts prepared for the seminars.

Read more

Culture & Art
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Running and Walking Can Set The
World In Motion

by John Gehring

Running or walking can set the world in motion. As a seven-month-old infant, | set
myself in motion and started to walk. Initially | had a shaky start but in time, | got
rather good at walking. My desire to move kept increasing and soon my walking
got quicker. | often started walks meandering but then found a purpose and
direction and quickened into a jog. | was frequently off and walking to visit a friend
and would try to speed up the journey by jogging. Sometimes | ran simply to ‘keep
up with myself’; perhaps | was trying to make my life into an everyday adventure.

Read more

Health & Recipes

Humidifier

Why am | including this article this month? The reason is because for years | have
suffered with sinus infections - an infection which eventually moves into my chest
as bronchitis and has even, on one occasion, actually turned into pneumonia. It
usually has to do with the change of the seasons. In recent years as soon as | begin
to cough, | go to the doctor and he gives me an antibiotic and it clears up. But
frankly speaking, | don’t like taking pills, so, this year, as soon as | felt the pre-
cough stuffiness, | put the humidifier on at night and it relieved the stuffiness and
warded off the cough. For as little as $25 I've been able to improve the health of
my husband and myself with just this small change.

www, healthline,com/health/humidifiers—and-health
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Date n Nut Bread aka ‘“Grandma
Bread”

By Donna (Carol's sister)

Our mom was a great cook. She could put together a stuffed cabbage roll that
looked like a piece of art. But baking was not her forte, EXCEPT...for her Date n Nut
bread! As the weather got colder and the holidays arrived, one after the other, her
Date n Nut breads would start appearing on the table. The smell of Date n Nut
breads baking can warm anyone's heart.

After Mom passed, | would recall things that especially reminded me of her - things
| would share about her with those who knew her and for those who came after her
passing. One thing in particular that reminds me of her is my right-hand index
finger that has a pronounced curve to the right, just like hers. It doesn't hurt, it just
makes me smile.



But | was thinking I'd like to leave them with something more on the lines of a gift
to them each year that would represent her warmth and an expression of love.
Something simple that could be brought to the gift giving tradition. | decided on
her delicious Date n Nut Bread.

So, each year | begin baking breads in October. Thankfully they freeze very well.
Each family is gifted a bread for Christmas along with a simple gift paired with it,
i.e., a white rectangular serving plate, or 4 white square dessert plates. Something
different every year. | have shared her recipe with my children and grandchildren.
The recipe is handwritten, by me, in my granddaughter Louise's favorite recipe
book, where she named it “Grandma Bread”.

I'd like to introduce “our mom” to you through one of my favorite holiday gifts.

| could imagine that she would take your hand in hers as she was being introduced.
The one with the crooked finger...that doesn't hurt. | hope you enjoy and find the
same warmth that we remember.

Date n Nut Bread

aka Grandma Bread

1. Preheat oven to 350 degrees.

2. Grease and flour 2 loaf pans (9” X 57).

Ingredients for Part 1

- 20 ozs. Pitted dates

- (do not use prechopped dates... each date should be hand cut into 8-10 pieces)
- 2 cups of chopped walnuts

- 1 (4 0z.) stick of butter

- 1 tsp. salt

- 3 tsps. baking soda

- 1 1/2 cups of boiled water

3. Put the above dry ingredients into a large bowl and then add

1 1/2 cups of boiled water.

4. Cover and let stand for 15 mins.

Ingredients for Part 2

- 4 large eggs

- 1 tsp. vanilla

- 2 cups sugar

- 3 cups unbleached flour

5. Beat the vanilla and eggs.



6. Gradually add the sugar until blended.

7. Very gradually add the flour and mix well.

The mixture will become thick, and dough-like with a somewhat crumbly texture.
8. Then add the date n nut mixture.

9. Mix well.

The mixture will have a batter texture once combined.

10. Pour the batter into 2 loaf pans.

11. Bake for about 70 minutes.

(time may vary depending on your oven)

Start checking for doneness at about 60 minutes.

Knife inserted should come out clean.

Date n nut can be served warm, cold or room temperature.

Plain, buttered or with cream cheese.

You decide!

Happy Holidays with love!

Did someone forward this to you? Subscribe to the Golden Age
Newsletter here!

Have Feedback? Contact Us




































