Baking The Perfect Mother

Written by Kathy Peterson



DEMONSTRATOR:


Good morning ladies!  I’m so glad you could join me for our recipe of the week.  This morning we are going to create the perfect mother’s day cake.  This is truly a unique kind of cake, because just by eating a small piece, you too, can be the perfect mother of the year.

The first task is to decide what type of pan to use.  The secret is in the different shapes and sizes the pan comes in.  Because we are making a perfect mother cake, our choice this morning is our favorite hourglass shaped pan, to give us that perfect looking physique.  If you do not have this pan, just use a large aluminum-roasting pan and squeeze it together in the middle to create the hourglass shape.

Our pans are remarkably convenient, they allow you to mix, bake, and eat your cake in the same pan.

We have gathered all our ingredients today from the finest mothers of all time.  Let’s see what happens when we mix all these ‘moms’ together into one dessert.

Sift together and set aside:

· 1 cup Lucille Ball humor

· A dash of ‘salt of the earth’ (Barbara Bush Brand)

· 1 teaspoon of ‘mother of the year’ baking powder

· 2 teaspoons of Lady Di’s perfect royal mother baking soda

· 3 ½ cups of super mom flour

Blend together:

· 2 charge cards to add that “designing women” taste

· Fold in dry ingredients alternately with: 8 ounces of Donna Reed honey

Add spices:  Place different colored glitter in small jars.
· 1 tsp of Claire Huxteable cream of tartar

· ½ tsp of Olivia Walton nutmeg

· A tablespoon of Ozzie and Harriet all spice

· For added color put in a few sprinkles of Brady Bunch paprika

· From our ‘Father Knows Best’ spice race – mother’s pearls

· Deidre Hall from the ‘our house’ spice collection

· Optional: Roseanne Conner nuts

Spread evenly in pan and place in the oven for about 3 to 4 minutes.

Sing a little poem while it’s baking.

Work all week from eight to four



Then comes evenings and a whole lot more

School on Monday, Scouts on Tuesday



In between …nutritious meals.

Church on Wednesday, dentist on Thursday,



Budget time, accounts pile up.

Good thing next day…is company payday



Clean on Saturday, entertain guests,

Start all over on the day of rest.

The demonstrator opens the oven door and pulls out a large, rolled up poster of a cartoon character, examples could be of Snow White, Cinderella, or some other women cartoon character.  The second player now enters from the audience and comes on the stage.

2ND LADY
Excuse me!  How do you think this is going to turn out?  It’s kind of one-dimensional isn’t it?  Too bad!  I know of a recipe that I believe is better.  This recipe is from a person who loves us.  He put in ingredients that` are so wonderful that it cannot be copied.

You have a lot more ingredients in here, don’t you ever use them?!

A True mother cake is like God’s love, A love that passes all understanding.  Love is not just found in blood relatives.  We have many mothers.  When a persona calls another one “mom”, whether it’s your own child, a son-in-law, your child’s friend, or a perfect stranger, it is one of the most wonderful compliments we can give one another.  God created mothers with built in spices that are very unique to women.  Here, let me show you:

· 3 slices of the bread of life, Father, Son, and Holy Spirit

· 3 cups of scripture

Note:  Using black construction paper, create a bible out of an old cereal box and then cut up newspaper strips and stuff in the “bible”.

· One heart so full of love it overflows

Using a heart shape candy box (Valentine Style), fill it full of hearts.

· A pound of prayer

Use a small statue of praying hands.

· Spices- 1 teaspoon of each:

· Faithfulness

· Joy

· Peace

· Patience

· Kindness

· Goodness

· Gentleness

· Self-control

· 1 cup of Holy Spirit – Use dry ice and warm red water for effect.
We place all of these ingredients into a pan, just an ordinary pan!  And bake in the oven.

The 2nd demonstrator places the pan into the oven, being careful not to open the door too wide; a hidden person removes that pan from the backside of the oven.  When the baking time is up, approximately a minute, the 2nd demonstrator opens the oven door wide and reveals nothing in the oven but a large mirror that reflects the audience.

1st DEMONSTRATOR:


But there’s nothing there!!!!
2ND DEMONSTRATOR:


Yes there is, it’s all of those mothers in the audience, they come in all shapes and sizes, different spices all rolled into one unique recipe.  Each mother cake that God makes is different from every other cake.  No two are alike, and they are NOT one-dimensional!

The following is a two-person narration with the first person reading the Bible verse from 1 Corinthians, substituting “Mother” for “God” to show that God’s love is very similar to a mother’s love.  The second person answers with the italic part.

Based on 1 Cor 13:4


A mother is patient



When you get so busy that she’s treated like an appointment


She is kind, and is not jealous

When you think other people are marvelous

A mother does not brag or is arrogant

When other children are different

She does not act unbecomingly

As part of God’s family

A mother does not seek her own,

But gives the glory to God and her household

She does not let her children provoke her.

But nurtures them without losing her temper

A mother forgets a wrong suffered,

She looks to the future and not where she’s ventured.

She does not rejoice when you go the way of the world,

But keeps you in prayer as you face each hurtle.

A mother bears all things, believes in you always,

Defends you as she prays

She hopes all things, endures all things,

Her love is a wonderful thing

A mother’s love never fails;

God’s love never fails
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