Or we may start with a healthy connection with our son when he is young but then

begin to feel him pulling away as he grows into more independence. It could be happening
in a healthy way (like wanting to spend more time with Dad). Or you might be concerned
that he spends most of his time in his room or away from the house with friends. Either
way, it can be hard on a momma'’s heart.

So moms often ask, “How do I let him go without losing him completely?” “What are
some ways I can build a connection with my son, even in his growing-up years?” And we all
have moments of wondering, Does he even want to spend time with me? If we're honest, we
can’t help but question if our growing sons need us anymore (at least for anything other
than food and laundry and a taxi service).

Well, Momma, I'm here to tell you that, yes, your son does need you! And I'll even be
so bold as to say that he desires a relationship with you. At every age. He may not know
how to show it, but he does. Our growing boys are complex creatures, yes. But they are, and
always will be, our sons. And with a little intention we can build healthy, strong
relationships with our sons that will last a lifetime.

In this download I share five suggestions for practical ways you can work toward
building a healthy connection with your son, at any age. There’s nothing magical here, and
hopefully these will be a springboard to many more creative ideas you can add to the list.
But these are five things I do with my own boys that have been effective over the years. [

think they are very doable and can be a lot of fun too!






‘want to be with yeu rnore Order dessert or go home and have dessert ready in the fridge
(the rest of the family can share that way too). Below is an easy recipe for my boys' favorite

apple crisp.

SIMPLE (HEALTHIER) APPLE CRISP

(serves 4 to 5; wisdom would say to double this recipe)

INGREDIENTS

e 6 cups peeled and sliced apples (I prefer Granny Smith, but really any apple will
work!)
2 cups rolled oats, divided (quick-cooking oats are fine)
Y4 cup + Y3 cup packed brown sugar
6 Tbsp. unsalted butter, slightly softened and divided
% tsp. kosher salt, divided
-1 tsp. ground cinnamon

INSTRUCTIONS







w1th your son, I am shanng my boys favorlte Peanut Butter Oatmeal Bar recipe below.

(Psst: it has four ingredients and takes only five minutes to make these!)

PEANUT BUTTER OATMEAL BARS

INGREDIENTS
e 1% cups peanut butter or nut butter of choice
e Y cup real maple syrup
e 1% cups uncooked oats
e 1% cups flake cereal of choice (I use Special K)

INSTRUCTIONS

o Combine all ingredients and spread into an 8x8 inch pan lined with parchment
paper.

e Press down and refrigerate for at least one hour.

e Cutinto squares and ENJOY

e Ifyou are taking these on a hike, I recommend a cooler bag! ©




‘house) Your son mlght love to be taken out to his favorite pancake house, or if he’s a
teenager like mine, he might be up for coffee and doing devotions together. Or, more
typically, he might just love a free pass to sleep in and have breakfast waiting. (Who
wouldn’t?!) In the morning, things are different. The day is fresh and new. It’s a great time
to talk over plans and dreams and concerns or even struggles. Before you have this time, |
suggest you pray for the chance to connect in a special way. Perhaps over breakfast you'll
have some life-giving words to speak into your son—affirming character qualities
developing in him, encouraging him in an area he might be challenged, or celebrating a

recent success. Be intentional with this time, and enjoy your bed-headed, wonderful son.

*If you want to wow your son at home, try my boys' favorite Puff Pancake recipe. It’s easy,

and it makes you look really good!

EASY PUFF PANCAKES




owned. If : ute or two a,ndhcheck_agam
, l5u lit out 'df the oven nd let 1t sit for just a minute or two to cool slightly.
. Cut into large pieces and serve mth powdered sugar or syrup. (A squeeze of lemon
is also great!)
e ENJOY! PS: This is also delicious served cold later without topping. Think of it as a
thick crepe! ©

Lamentations 3:22—23: The steadfast love of the LORD never ceases; his mercies
never come to an end; they are new every morning; great is your faithfulness. (ESv)




’: 'cookmg Play some rnu51c wear your aprons (they set the mood, and also kids are

messy!), and have fun with it! A simple recipe to make your son look like a pro? Roasted
sausage, potatoes, and veggies. (Bonus: This is a recipe he can adjust and use for the

rest of his life!)

ROASTED SAUSAGE, POTATOES, AND VEGGIES
INGREDIENTS

e 5to 6 cups small red potatoes cut into 1 inch pieces (sweet potatoes are a
healthy and delicious option)

e 1 12-ounce package of sausage cut into %2 inch pieces (I like to use organic
chicken sausage, and there are many varieties to choose from!)

e 4 cups bell peppers cut into chunks (can also use other veggies of your choice—
carrots, green beans, broccoli, and cauliflower are some we use)

e 2 Tbsp. olive oil (or swap out for coconut or avocado oil if you prefer)

e Seasoning to taste (I use salt and pepper, garlic salt, and sometimes rosemary

and thyme)

INSTRUCTIONS iy > iy

at‘ Ve ‘t@ 425 degrees Spray 2 baklng sheets (or one extra- l{arge“s@w
Y .






time, so followv ‘my famlly S favorite Troplcal Smoothle recipe below.

TROPICAL SMOOTHIE

(serves 2 with a little extra for refills)
INGREDIENTS

1 cup pineapple cut up (fresh is best but canned will do!)

1 % cups coconut milk (can substitute any milk)

1 ripe banana, peeled and sliced

1 cup frozen mango

% cup orange juice

2 to 3 cups ice

optional: a good squeeze of honey or agave nectar and 1 tsp. vanilla extract

INSTRUCTIONS

‘e Putall ingredients in a blender and blend until smooth
o EN}OY!







