
  Practicing Hospitality; the Reluctant Hostess  

Did you know that we a called to hospitality?  Romans 
12:13 states; “Share with the Lord’s people who are in 
need.  Practice hospitality.”  Maybe you are like me, I 
could use a little more practice!  Some of us are born 
hostesses and think nothing of inviting others into your 
homes.  Others might find it very stressful and just the 
thought of hosting people causes their palms to sweat! 

Hopefully, by the time you finish reading this you may have enough confidence to open 
your door, invite others in so you can love on your friends, family, and neighbors.  Keep 
in mind, there are no hard and fast rules.  Just be yourself! 

Keep it Simple 

     Be comfortable with whatever you do.  Whether you use your grandma’s best china or 
some cute paper plates to serve your guests, it really doesn’t matter.  Keep in mind that 
your guests aren’t there to judge you; they just want to be with you and have a good 
time.   

     Don’t overwhelm yourself.  This may not be the best time to try out that new recipe. 
You might want to prepare a traditional family favorite and tell the background or history 
of why it’s become a tradition in your family. You don’t have to cook everything (or 
anything) yourself.  Feel free to buy already prepared foods.  

  Don’t be Afraid 

     If you’re still reading this and actually considering having others over, you are doing 
great!  I just learned that the phrase; “Be not afraid” is mentioned 365 times in the Bible. 
I think God is trying to tell us something.  Remember that no one is judging, and you are 
intentionally loving on God’s people.   

Open Your Door/Go Out Your Door 

            Make sure the area where guests will be is clean and smells good, either good cooking 
smells, a nice, scented candle, or potpourri. Is there anything better than the aroma of fresh 
baked cookies? I think not! Keep reading to get Cristina’s famous chocolate chip cookie recipe! 
Additionally, candles always seem to say, “There’s a party going on!”  I love my remote-control 
pillar candles!  Have some soft background music if you’d like. If there’s a lull in the 
conversation you can talk about the music. 



     Consider having a good friend come a little early to help you with finishing touches. 
It’s nice to have someone else with you when the others arrive.   

      If you’re on the shy side and you are inviting guests you are not that familiar with, 
invite a friend that you know is a “talker”, someone outgoing who can talk to anyone 
about anything.  

          Have a plan.  Is there a specific purpose for your get-together? If appropriate, plan 
a small game.  If you don’t want people to wear shoes in your home, be sure to tell them 
when you invite them.   Include an ending time in your invitation if needed. 

     Keep in mind that no one cares if the dog ate part of your couch, or there’s a stain on 
your chair cushion. Your home is good enough, your food is good enough, and YOU are 
good enough!   Relax, have fun, be yourself and open your door! 

     All of this being said, covid is real.  Perhaps you are uncomfortable having people in 
your home.  You can buy a ticket and a kit and give them to your friends, family, or 
neighbors.  For $10 you’ve given them, and their families, a wonderful gift! The idea is to 
let them know that they are loved, and you care for them.   

     One last story.  Last year my husband had cancer (the cancer is gone!), and our 
wonderful church family us meals.  Before that time, I wouldn’t bring meals to those in 
need because I thought that if someone was already sick, they really didn’t need 
something that I cooked.  I soon realized it wasn’t about the food that people brought 
us, in fact, one of my most memorable meals was a store-bought roasted chicken and a 
bag of frozen broccoli. I loved it because I felt so loved! I loved that people would think 
of us, I loved that they spent their time preparing for us, and I loved seeing their faces at 
my door.  I just loved that they loved on us.  That’s what this is all about.  Be intentional 
and purposeful in sharing your love and the love of Jesus with others.  Especially at this 
time when we celebrate all that Jesus has shared with us.   

Have fun practicing hospitality and have a very merry Christmas! 

Nancy Wheeler                                                                                                                          Christmas 
on Purpose                                                                                                                                       Hostess 
Coordinator 

p.s. Below find a delicious cookie recipe that we will be demoing during the event. If 
you’d like, feel free to make them ahead of time and serve them to your guests. 

 



Cristina’s Famous Chocolate Chip Cookies 

½ cup rolled oats ¾ cup granulated sugar   

2 ¼ cups all-purpose flour 1 ½ tsp vanilla 

1 ½ tsp baking soda ½ tsp lemon juice   

1 tsp salt 2 eggs
  

¼ tsp cinnamon 3 cups semi-sweet chocolate chips 

1 cup (2 sticks) butter, softened 1 ½ cups chopped walnuts 

¾ cup brown sugar, packed 

 

1. Preheat oven to 350 degrees. 

2. Grind oats in a food processor or blender until fine.  Combine the ground oats with 
the flour, baking soda, salt and cinnamon in a medium bowl. 

3. Cream together the butter, sugars, vanilla, and lemon juice in another medium bowl 
with an electric mixer.  Add the eggs and mix until smooth. 

4. Stir the dry mixture into the wet mixture and blend well.  Add the chocolate chips 
and nuts to the dough and mix by hand until ingredients are well-incorporated. 

5. Spoon rounded ¼ cup portions onto an ungreased cookie sheet for very large 
cookies.  Place the scoops about 2 inches apart.  You don’t need to press the dough 
flat.  Bake for 16-18 minutes or until the cookies are light brown and soft in the 
middle.  If you are making smaller cookies, bake for 13 minutes.  Store in a sealed 
container when cool to keep soft.  For the best results, chill the dough overnight in the 
refrigerator before baking the cookies. 

Makes 18-20 large cookies 


