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[ want to thank you for welcoming me into the Phoenix Rescue o~ ol s *[ “~SRE
N ew th i n g s Mission family. It’s been an exciting season for my family and me, N k 5 i - ”
and we couldn’t have asked for a warmer welcome.
d ECI a rEd l Now that the holidays are over and I have a bit more time,
u
I wanted to share my
Recently, we honored : : i“
Jerry Sanduig for more restmony with you. Behold, the former
Prior to becoming i
e 17 yearsan CEQ - a Christian I developed things have come to
Phoenix Rescue Mission. o | 5 ddicsi leohol :
It was a blessing to hear of ¥ FaSSE : an addiction to alcohio pass, and new things | 7
the growth of PRM and the testimonies of and cocaine that cost me Z 8ia A\
. > .. M AN | '
transformed lives. In Jerry’s new position as everything and almost decla re; Before the Y ' ' '
President Emeritus, he will continue to serve took my life. But God i Hosting an event is a great way to bring people together for a great cause.
fold 3 part-time to aid in my transition. I want you to heard my cries for help and Spring forth I tell you : - . . . fold 2
e . : , Hosting an event is just one of the great ways to bring a donation drive. And all of these efforts go a long way
- - - know that it is with great humility and gratitude in January of 1986, I came . . ‘ ng? ——— - =
I follow in his footsteps as the new President/ . o knowledee of of them. people in the community together and support the to help support the homeless, hungry and hurting in
o0 a saving knowledge o . . . .
CEO of Phoenix Rescue Mission. God thr 5 b the L gr i —lIsaiah 42:9. NKJV Mission. When you donate a portion of your ticket sales, our community.
o ou o ’ . . .
Takina up the torch Jesus Chri % you help support those less fortunate. And your guests Let us know about your idea. For drive ideas, review the
esus Christ. . . . . . . 1t . .
have been invol 9 X P hei . enjoy the experience of giving while gathering with wish list on page 4. For more information, please contact
[ have been involved in Christ-centered rescue God sent me through a Christ-centered recovery program one another Marlena Padron at (602) 346-3363 or at
and recovery work for over 25 S have alvays and used a committed group of men and women to help me But hostin. an event isn’t the only way to hel mpadron@phoenixrescuemission.or -
behe\i‘ed that The Grsat Commission commands walk out of bondage and into an intimate relationship with san e ywayto aAcp. : P P 18
us to “make disciples.” This requires greater ) ) Restaurant or retail stores can donate a portion of their
) ; . Christ. As these men and women poured into me, God totally .. .
commitment to solving problems that contribute cransf: d aw Lif proceeds. Individuals can collect cash donations or host
to homelessness. We will continue to meet the ranstormed my fte.
practical needs of pcople here at the Mission, but Surrendering everything A
o%r targéthogtc‘ome \I;&illl be to pFOd}l:CC helalthy, [ knew God had called me to ministry, so I totally abandoned 0 u r kitchen he ats u p P rllj( Chile Verde
VIbrant LAristians able to sustain themscives. my previous life and career and stayed involved in Christ- heats up the @ !
Providing solutions centered recovery. I remember asking the Lord, “I'm sober, now Wlth th Is M ISSIO n favo rlte ' Mission’s kitchen # a
[ envision providing a full continuum of care what?” I felt that God told me to keep walking the path on which - and keeps  ’ REE
for men, women and children consisting of Reach, He had placed me. A few years later, God gave me awareness that Kitchen Manager Eve Gerado loves making Pork Chili Verde guests coming
Rescue, Recfﬁ"cr}’ anthC‘e?“ ¥ Od‘}f‘geafh ] the path I was on was actually His for our guests, but it was volunteer Dan Ira who first created it. back for more. ﬁ_ N
programs Wil attract homeess ndividuals an calling for my life. I did not have Though Eve uses 40 pounds of pork to feed our crew, here she’s A .\ Y
offer prevention solutions. Our Rescue shelters a ol frer all cut the recine down for vou to feed vours
o 2 will meet basic needs but also provide assessment tZl Il?ure g il 015 atter Efl 1 | P y yours. Pork Chili Verde codlz
- - - and placement. Our Recovery programs will Lneededtodowasioiow o pp ol e e— -
provide pathways for gaining victory over the Him one day at a time. Method: -
effects of addiction, domestic violence and other Though my walk with God To roast the tomatillos, remove husks. Once the vegetables begin to sauté, 1/4 cup vegetable oil R 5
life-controlling problems. Our Re-entry Program has been far from perfect, Jesus Lay the tomatillos on a baking sheet and  add the garlic and Anaheim or poblano 3 yellow onions ol Aol 3!
will provide transitional housing to help clients Christ is Lord of my life and place 4 inches below a very hot broiler.  chili peppers. 2 green bell peppers, chopped S on o
grow into lndepen'dcnce. . ‘ I view my life as His, not mine. When the tomatllllos'bllster, blacll<en and Add roasted tomatillos, dried herbs, 2 Anaheim or poblano chilies, diced .
Please help us with your prayers and financial Thank vou for heloi soften on one side, in about 5 minutes, 4o ang chicken stock to panand  2-3 jalapefios, chopped (2 for less heat) =
X 3 ank you for helping to turn th d roast the other sid )
support as we enter into this next season for PRM. . urn thém over and roast tné other side. . otir and bring the mixture down 3 garlic cloves, chopped s 9
i i save lives. [ look Cool completely on the baking shest N y g 7o mpeure €o s 2 Z
The fields are ripe for the harvest, and we need & . f d oot compietely on the baking sheet. to a simmer. Once simmering, add 1-1/2 pounds of tomatillo—roasted, = =
your help. Thank you for partnering with us in v \\\‘ orward to Pgel off any.thlck skin. Once cooled, the pork. Serve over Spanish rice peeled and diced
this great work! ¥ a wonderful dice. Set aside. or with tortillas. 1 tbs oregano é
Mav God bl partnersh1p. Season pork with salt and pepper, . 2 tbs ground cumin %
ay &0 css you, lightly flour. Add oil to a large skillet Ingredients: 2 tbs coriander seeds, crushed w
and cook until brown. Set pork aside 4 pounds of pork cut into 2-inch cubes 2 pay leaves TR ¥ ¥
. . Ll
7 Jay Cory in a separate bowl. Using the same 2 tsp. salt 1 bunch of cilantro, chopped g § E E
looks forward skillet, add onions, jalapgnos and 1 tsp. black pepper 4 cups chicken stock Q) § é g §
Rev. Jay A. Cory to the future. green peppers over medium heat. Flour for dredging § S fTo
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