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Heartfelt Definitions of Love 

"What the heart gives away is never gone ... It is kept in the hearts of others." - 
Robin St. John 
 
"We can do no great things; only small things with great love." - Mother Teresa 
 
"Love is something eternal, the aspect may change, but not the essence." - Vincent 
van Gogh 
 
"Love is a canvas furnished by Nature and embroidered by imagination." ~Voltaire 
 
" As the ocean is never full of water, so is the heart never full of love." 
 
"Love is the greatest refreshment in life." - Pablo Picasso 
 
"Life is a journey, and love is what makes that journey 
worthwhile." 
. 
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Suggested ReadingSuggested Reading  

Stuffed French 
Toast 
 
Ingredients :  
Breads, French, Breakfast  
1 Loaf large diameter french bread  
1/2 lb Breakfast sausage  
1/2 Package bacon  
1/2 c Milk  
4 lg Eggs  
1/4 c Sugar  
1 ts Cinnamon  
1 1/2 ts Vanilla  
1/2 lb Boiled ham (thinly sliced) 
1 Package American Cheese  
 

In a large skillet fry the bacon and 
breakfast sausage, together but sepa-
rately, until done. While the meat is 
cooking, slice the french bread into eight 
slices approximately 1 1/2" to 2"  thick; 
then slice each slice 3/4 of the way 
through again. Mix the milk, eggs, sugar 
cinnamon and vanilla together into a 
batter in a deep bowl; set aside. Take 
up the bacon, sausage and ham and di-
vide each into eight equal parts Dip each 
piece of bread into the batter and sub-
merge it so that both sides and edges 
are coated. Open each piece and put in 
one portion of the meat, bacon, and 
ham along with one slice of cheese and 
close the bread again. Fry the stuffed 
batter-coated bread slices in a lightly 
oiled skillet until golden brown on the 
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