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POETRY CORNER  

The Harvest is Plentiful By Dorine S. O’Garro

The harvest is plentiful, the laborers are few.


We can know Jesus personally for He is real.

Friends, the Lord is calling for me and for you.

 Let’s reach out and touch Him, that we may feel,       

Our task is easy.  Jesus is still leading the way.

 His loving presence, all our life through, 

Won’t you join His Army of laborers today?


 Our Savior is always there for me and for you.

Let’s keep our eyes on Jesus who knows very well.

 The harvest is plentiful, new laborers arise,

All of Satan’s traps and the pathways to hell.


  Let’s loin with others and look to the skies.

Our Lord will guide us, oh yes He will.
    
             We must keep our eyes on our Leader King Jesus,

No matter what happens Christ is in control still.

  We cannot stray from the path when He leads us.

Jesus loves us whether we love Him or not.

He’s waiting very patiently to improve our lot.

His messages to His disciples are the same today

Though thousands of years have rolled away.  

GORMET CORNER
SAUTEED APPLES, ONIONS, AND RAISINS

Heat a ¼ cup bacon or sausage fat in skillet.  Add 4 peeled and quartered medium yellow onions and 4 unpeeled cored red apples, cut into eighths.   Sautee for about 5 minutes; then add 1/3 cup of yellow raisins and cook slowly, uncovered, until the apples and onions are tender, stirring occasionally.  Serve hot with sausage, roast pork, or pork chops.  Makes 4 servings.

SPICY APPLES AND RED CABBAGE

2 Yellows onions, minced, ¼ cup butter or margarine, 1 cup of seedless raisins

3 1/2 to 4 pounds red cabbage, cored and shredded

2 large apples, peeled, cored, and chopped, 1 teaspoon mixed pickling spice

2 teaspoons of salt, ¼ teaspoon pepper, 3 tablespoons sugar, ¼ cup of cider vinegar

Sautee onion in butter in large kettle until lightly browned.  Add raisins, cabbage, and apples.  Tie pickling spice in a wet piece of cheesecloth.  Add to cabbage mixture.  Season with salt and pepper.  Cover and cook over low heat for about 45 minutes.  Mix sugar and vinegar; stir into cabbage. Simmer for 5 minutes. Remove spice bag.  Makes 6 to 8 servings.
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Increased Our Attendance 300%
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“It has increased o attendance. 300 pencent.”
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Sunday School


9:30 A.M.


Church Service


11:00 A.M.





Holy Communion


 1st and 3rd Sundays





Bible Study: Wednesday


Nights 7:00pm – 9:00pm





A REMINDER


Summer is here but the business of the church continues.  Before you leave for your vacation, please remember the church in your tithes and offering.  “Will a man rob God?  Yet you rob me.  How do we rob you?  In Tithes & Offerings.” Malachi 3:8
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CHURCH FAMILY OUTING


AUGUST 13, 2005





AVOID TOO MUCH SUNSHINE AND DRINK PLENTY OF FLUIDS!!!! 





DO HAVE PLENTY OF FUN!!!!! 
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 Bible Trivia:  What was the one thing Elijah left behind when God took him away to heaven?


 


The first person with the correct answer will have his or her name printed here.  (Ministers, worship leaders and their families are not eligible; they must do the tough Bible Trivia).





Answer to last month's trivia:  When Goliath faced David, he took only his shield bearer with him.  (1 Samuel 17:41)





Tough Bible Trivia: What book of the Bible contains the following verse, “For Adam was first formed, then Eve.”?  (Hint: It’s not Genesis).





Answer to last month's tough trivia: Judah’s King Rehoboam had 28 sons and 60 daughters. (2 Chronicles 11:21)   Congratulations to Edward Duzant Sr.
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