
Turning Points 

VBS 2020 

Recipes 

 
Day1: God’s creation was the ultimate turning point—from nothing to everything.  

 Sugar cookie universe 

Use 1 package sugar cookie mix and follow directions to form dough. 

Roll dough and cut into shapes, decorate with sprinkles or icing after baking. 

 

 

Day 2:  Without the grain gleaned from Boaz’s field, Ruth and Naomi would have had nothing to 

eat.  Boaz was so impressed with how loving and loyal Ruth was to Naomi, that he married Ruth.  

They had a son, Obed, who was the Great Grandfather of King David.  And King David was a 

forefather of the greatest king of all—Jesus.  

 Make no-yeast bread-sticks.  

https://thegardeningfoodie.com/3-ingredient-garlic-breadsticks/ 

*You can substitute sour cream for the plain yogurt 

 
Day 3:  Jesus told us that God loves us more than He loves the birds of the air, (and He loves 

them very much.)  Eggs are a symbol of new life and remind us of Jesus Christ’s rebirth.  

 Create a Krispy Treat Nest: 

Ingredients:  

3 Tablespoons butter 

1 10-oz. bag of marshmallows (about 40) or 4 cups miniature marshmallows 

6 cups krispy rice cereal 

Muffin tin—buttered or coated with spray cooking oil 

 

1.  In a large sauce-pan melt butter over low heat. 

2. Add marshmallows and stir until completely melted.  Remove from heat. 

3. Stir in krispy rice cereal until well-coated. 

4. Cool slightly, until easy-to-handle.  Using buttered hands or spatula, press a ball into 

a greased muffin tin, creating a nest.  

5. Make a few smaller balls to represent eggs.  Or add a few chocolate eggs, jelly beans 

or other candy.    

 

Day 4:  There is a legend that pretzels were invented as a treat for children who had learned their 

prayers.  The shape looks like a person crossing their arms in prayer and the three holes represent 

God the Father, God the Son (Jesus), and God the Holy Spirit.  Whether this is true or not, 

pretzels have been popular in Germany for hundreds of years.  Martin Luther probably ate 

pretzels, (maybe even with chocolate!)  

https://theviewfromgreatisland.com/chocolate-dipped-pretzels-recipe/  

*Feel free to substitute almond bark or candy melts for the chocolate chips. 

https://thegardeningfoodie.com/3-ingredient-garlic-breadsticks/
https://theviewfromgreatisland.com/chocolate-dipped-pretzels-recipe/


Day 5:  In 1895, some houses had ice-boxes that used blocks of ice to keep food cool for a few 

days, but it was hard to keep food fresh for a long time.  People would salt it, pickle it, can it, or 

dry it, and store it in cold cellars to make it last through the winter.   

 Make pickles and churn butter 

 https://www.lhf.org/2011/08/makig-butter-at-the-farm-and-in-your-kitchen/ 

 https://www.tasteofhome.com/recipes/easy-refrigerator-pickles/ 

 https://theprettybee.com/refrigerator-sweet-pickles/ 
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