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Nehemiah’s heart was so broken for those in need 

that he left the comfort of his Persian palace to help 

them. Like Kelly’s other studies in the Living Room 

Series, you’ll find authentic Bible teaching, recipes, 

and a relational approach. But this third study also 

includes seven 20-minute video sessions with short 

interviews and real-life ways to put action to your 

faith. Nehemiah will position your heart to let God 

break it for a hurting, lost world and move you in 

compassion to be the hands and feet of Jesus.

available resources
Leader Kit	  005461775   $69.95

Member Book   005371581   $12.95

Scan this tag for a 
first look at Nehemiah!

Prices and availability subject to change without notice. lifeway.com/kellyminter  |  800.458.2772  |  LifeWay Christian Stores
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Prices and availability subject to change without notice.
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(6 sessions)
Member Book  005189427  $12.95
Music CD             005275025  $12.99 (6 sessions)

Member Book  005035500  $12.95

lifeway.com/kellyminter   |   800.458.2772   |   LifeWay Christian Stores
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Events subject to change without notice. Sales tax applied to event cost, if applicable.

BILLIE’S

3/4 cup sugar, divided 

2 tablespoons all-purpose four 

6 m
edium

-sized ripe bananas, sliced 

1/4 teaspoon salt 

2 cups m
ilk (whole m

ilk works best but I have used skim
) 

4 eggs, separated 

1 teaspoon vanilla extract 

vanilla w
afers BANANA PUDDING

SERVES 8

If you’re a banana pudding fan, this one m
ight becom

e your 
new

 standard. Everything’s from
 scratch except the vanilla 

w
afers, w

hich w
e m

ay never get aw
ay from

.

lifeway.com
/kellym
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lifeway.com

/kellym
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SOUTHW
EST

1 (12 oz.) can salsa verde 
   (You can get in it the grocery store or from

 a M
exican restaurant.)

3 cups cooked chicken 
1 (15 oz.) can cannelloni beans, drained 
3 cups chicken broth 
2 green onions chopped 
1/2 package frozen corn 
1 teaspoon ground cum

in (m
ore or less to taste)

1 teaspoon chili powder (m
ore or less to taste) 

sour cream
 

tortilla chips

CHICKEN SOUP

DIRECTIONS: Em
pty salsa verde into large saucepan. Cook 2 

m
inutes over m

edium
-high heat. Then add chicken, beans, 

broth, cum
in, corn, and chili powder. Bring to a boil, lower

heat to sim
m

er, and cook 10 m
inutes, stirring occasionally. 

Top each bow
l w

ith onions, sour cream
, and chips. Use m

ore 
broth for soupier m

ixture.

I like to buy a w
hole chicken from

 the farm
ers’ m

arket, boil it, 
and m

ake m
y ow

n chicken broth for this soup. If you don’t 
have that m

uch tim
e, buying a rotisserie chicken works well 

for the 3 cups of cooked chicken needed.

SERVES 4 (EASILY DOUBLES)

This has becom
e a standby for m

e. You w
ill love this! 

(Note the exclam
ation point at the end of that sentence.)

Making meals with your small group is a great way to 
connect. Whip up a few recipes and serve together in your 
community. Take baked goods to new church members, 
offer meals to new moms, or take dinner to shut-ins.
Want more recipe cards? Find them (as well as invite cards, 
a customizable poster & bulletin insert, and more) online. 

1. Go to lifeway.com/kellyminter 

2.Click on the Nehemiah study

3. Click on “Support Materials” 

4. Download, customize, and print as many as you like.


