_—

y,°
Ne

756%

2020 Secmd f%zmé

and other
yummy

This document is 3 compilation of submissions from
the Sketchnote Boss Facebook group and Youtube Channel
received in 2020.

Compiled by Marsha Baker blessinks@live.com
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INGREDIENTS: E
1 cup @

_LCUP@ 1

Tsp. bakm soda
1 cup coconut <]_ Tbsp.hot water
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1-::"5"3
4) 10-12 minutes
5) Cool and remove
from tray.
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The Sketchnote Boss Facebook group is 3 group of awesome
folks who want to explore their visual faith. We do this by
improving our visual vocabluary. We are also learning

to sketchnote - a means of visual note taking where we

add visual elements to better organize and comprehend

the material.

This Recipe Exchange was a fun challenge meant to be used
in our Facebook group.

If you're interested in exploring your visual faith, join us

in Facebook  at Sketchnote Boss | or at my website
www.blessinks.com

Compiled by Marsha Baker blessinks@live.com
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