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Christmas is upon us and things will start happening around the 
church as we prepare for it.  

Nov 29 is the start of Advent. 

Dec 3 at 4:00 pm we will decorate the church and the FLC for Christmas this year.  We will be putting up 
a new 9 foot tree in the Sanctuary this year.  Come out and help decorate if you can. 

Dec 5 from 8ð10 the Challengers class is hosting a Breakfast with Santa.  The meal is free (love offering 
taken) and the kids will get to meet and have their picture taken with Santa at that time.  Bring the 
kids from your neighborhood and your kids and grandkids to this annual event.  

Dec 5  The Christmas parade will be held down town (Are we entering a float this year? How about it 
Pairs and Spares this could be your contribution to the festive) 

Dec 6  The UMW and Fellowship team have joined up for the UMW Annual Tasting  at 6 pm everyone is 
to bring a dish of their favorite Christmas fare.  The Fellowship team wants everyone to bring some-
thing home made (food, crafts, etc.) These will be numbered and then a drawing giveaway will be held 
later that night as part of their  Make ðBake ïTake party. 

Dec 12  Rev Mike will be in Conway for the district Pastorôs Christmas Party. 

Dec 13  The Choir and children will have their Christmas Cantata and Childrenôs program No ser-
mon this week at the regular worship event. 

Dec 20 The Choir will come to the Nursing home and sing a group of Christmas songs with the residents. 

Dec 20  Rev Topham will once again host a Parsonage Open House for all the congregation. 

Dec 24  Christmas Eve Worship will be at 5:00 pm this year with a full service of Lessons and Carols and 
Holy Communion, come out, bring the family and then enjoy the rest of Christmas Eve at home with 
food and friendships.  

A new Church Ministry plan for the following year and a óSafe Sanctuaryô policy were both 
approved at the Charge conference this year.  Both are extra-ordinary steps of faith for the church to 
move out of the pews and into the community with new and exciting ministries and missions.  

The Safe Sanctuary was slightly modified from what was proposed and was approved to help keep 
our youth and children safe. This involved getting background checks on all adults who are with 
children and set up some new guidelines about how our children are to be treated and taken care of 
while in our care. 

The Church Ministry plan comes from the efforts of the CIC team and was approved at the last 
Admin board for implementation, as was the Sanctuary plan also. 

With Des Arc High School making the football playoffs and with the Razorback home game the mothers of the youth 
asked if we could reschedule the Sexual education class. They also asked if it could be done in one day. 

Rev Mike agreed as did Donna at the health department and it will be rescheduled for some time in January for a one 
day shot on a Saturday. 

This Education opportunity is open to all youth and children 13ð17 with their parents permission and should be helpful 
in educating the youth about a major problem facing them in the next few years. 

So far about $225 dollars has been collected along with a color TV as door prizes for the youth. If you wish to contrib-
ute please see Kelly Morton.  All gifts will be appreciated. 
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¢ƘŜǊŜ ƛǎ ŀ ŘŜƭƛƎƘǜǳƭ ŀƴŘ ōŜŀǳǝŦǳƭ ōƻƻƪ ƻǳǘ ǝǘƭŜŘ ¢ƘŜ wŜŀƭ ¢ǿŜƭǾŜ 5ŀȅǎ ƻŦ /ƘǊƛǎǘƳŀǎ ōȅ IŜƭŜƴ IŀƛŘƭŜΣ aǳƭǧƴƻƳŀŀƘ tǳōƭƛǎƘŜǊǎ ǘƘŀǘ ƛǎ ŀǾŀƛƭŀōƭŜ ŦǊƻƳ ȅƻǳǊ 
ƭƻŎŀƭ /ƘǊƛǎǝŀƴ ōƻƻƪ ǎǘƻǊŜΦ L ǿƻǳƭŘ ǊŜŎƻƳƳŜƴŘ ƛǘ ŦƻǊ ȅƻǳǊ ŎƻũŜŜ ǘŀōƭŜ ǘƘƛǎ ǎŜŀǎƻƴΦ IŀǾŜ ȅƻǳ ŜǾŜǊ ǘƘƻǳƎƘǘ ǘƘŀǘ ǿƻǊŘǎ ƻŦ Ϧ¢ƘŜ ¢ǿŜƭǾŜ 5ŀȅǎ ƻŦ /ƘǊƛǎǘƳŀǎϦ ǿŜǊŜ Ƨǳǎǘ 
ŀ ƭƛǧƭŜ ƎƻƻŦȅΚ ²ŜƭƭΣ ǘƘŜȅ ǿƻǳƭŘƴϥǘ ǎŜŜƳ ǎƻ ǇŜŎǳƭƛŀǊ ƛŦ ȅƻǳ ƪƴŜǿ ǘƘŜ ƘƛǎǘƻǊȅ ƻŦ ǘƘŜ ǎƻƴƎΦ Lƴ 9ƴƎƭŀƴŘ ŀƊŜǊ ǘƘŜ ŘŜŀǘƘ ƻŦ aŀǊȅ м ƛƴ мрруΣ wƻƳŀƴ /ŀǘƘƻƭƛŎǎ ǿŜǊŜ ƴƻǘ 
ǇŜǊƳƛǧŜŘ ǘƻ ǇǊŀŎǝŎŜ ŦŀƛǘƘ ƻǇŜƴƭȅΦ 5ǳǊƛƴƎ ǘƘŜ ǝƳŜ ǿƘŜƴ /ŀǘƘƻƭƛŎǎ ǿŜǊŜ ϦǳƴŘŜǊƎǊƻǳƴŘϦ ǎƻƳŜƻƴŜ ǿǊƻǘŜ ǘƘƛǎ ŎŀǊƻƭ ŀǎ ŀ ŎŀǘŜŎƘƛǎƳ ŦƻǊ ȅƻǳƴƎ /ŀǘƘƻƭƛŎǎΦ 9ŀŎƘ 
ǇƘǊŀǎŜ ƻŦ ǘƘŜ ǎƻƴƎ ƛǎ ƛƴǘŜƴŘŜŘ ǘƻ ōŜ ŀ ƳƴŜƳƻƴƛŎ ŘŜǾƛŎŜ ŦƻǊ ǊŜƳŜƳōŜǊƛƴƎ ǎƻƳŜ ŘŜǘŀƛƭ ƻŦ ǘƘŜ ŦŀƛǘƘ ǿƛǘƘƻǳǘ ƎƛǾƛƴƎ ŀǿŀȅ ǘƘŜ /ŀǘƘƻƭƛŎ ƛŘŜƴǝǘȅ ƻŦ ǘƘŜ ǎƛƴƎŜǊΦ 

¶ ¢ƘŜ ǇŀǊǘǊƛŘƎŜ ƛƴ ŀ ǇŜŀǊ ǘǊŜŜ ǿŀǎ WŜǎǳǎ /ƘǊƛǎǘΦ 

¶ ¢ƘŜ ǘǿƻ ǘǳǊǘƭŜ ŘƻǾŜǎ ǿŜǊŜ ǘƘŜ hƭŘ ŀƴŘ bŜǿ ¢ŜǎǘŀƳŜƴǘǎΦ 

¶ ¢ƘǊŜŜ CǊŜƴŎƘ ƘŜƴǎ ǎǘƻƻŘ ŦƻǊ ŦŀƛǘƘΣ ƘƻǇŜ ŀƴŘ ƭƻǾŜΦ 

¶ ¢ƘŜ ŦƻǳǊ ŎŀƭƭƛƴƎ ōƛǊŘǎ ǿŜǊŜ ǘƘŜ ŦƻǳǊ ƎƻǎǇŜƭǎ ƻŦ aŀǧƘŜǿΣ aŀǊƪΣ [ǳƪŜ ŀƴŘ WƻƘƴΦ 

¶ ¢ƘŜ ŬǾŜ ƎƻƭŘŜƴ ǊƛƴƎǎ ǊŜŎŀƭƭŜŘ ǘƘŜ ¢ƻǊŀƘ ƻǊ [ŀǿΣ ǘƘŜ ŬǊǎǘ ŬǾŜ ōƻƻƪǎ ƻŦ ǘƘŜ hƭŘ ¢ŜǎǘŀƳŜƴǘΦ 

¶ ¢ƘŜ ǎƛȄ ƎŜŜǎŜ ŀ ƭŀȅƛƴƎ ǎǘƻƻŘ ŦƻǊ ǘƘŜ ǎƛȄ Řŀȅ ƻŦ ŎǊŜŀǝƻƴΦ 

¶ {ŜǾŜƴ ǎǿŀƴǎ ŀ ǎǿƛƳƳƛƴƎ ǊŜǇǊŜǎŜƴǘŜŘ ǘƘŜ ǎŜǾŜƴŦƻƭŘ ƎƛƊǎ ƻŦ ǘƘŜ Iƻƭȅ {ǇƛǊƛǘΦ 

¶ ¢ƘŜ ŜƛƎƘǘ ƳŀƛŘǎ ŀ ƳƛƭƪƛƴƎ ǿŜǊŜ ǘƘŜ ŜƛƎƘǘ .ŜŀǝǘǳŘŜǎΦ 

¶ bƛƴŜ ƭŀŘƛŜǎ ŘŀƴŎƛƴƎΚ ¢ƘŜǎŜ ǿŜǊŜ ƴƛƴŜ ŦǊǳƛǘǎ ƻŦ ǘƘŜ Iƻƭȅ {ǇƛǊƛǘ όDŀƭŀǝŀƴǎ рύΦ 

¶ ¢ƘŜ ǘŜƴ ƭƻǊŘǎ ŀ ƭŜŀǇƛƴƎ ǿŜǊŜ ǘƘŜ ¢Ŝƴ /ƻƳƳŀƴŘƳŜƴǘǎΦ 

¶ 9ƭŜǾŜƴ ǇƛǇŜǊǎ ǇƛǇƛƴƎ ǎǘƻƻŘ ŦƻǊ ǘƘŜ ŜƭŜǾŜƴ ŦŀƛǘƘŦǳƭ ŘƛǎŎƛǇƭŜǎΦ 

¶ CƛƴŀƭƭȅΣ ǘƘŜ ǘǿŜƭǾŜ ŘǊǳƳƳŜǊǎ ǎȅƳōƻƭƛȊŜŘ ǘƘŜ ǘǿŜƭǾŜ Ǉƻƛƴǘǎ ƻŦ ōŜƭƛŜŦ ƛƴ ǘƘŜ !ǇƻǎǘƭŜϥǎ /ǊŜŜŘΦ 

¢ŀƪŜƴ ŦǊƻƳΥ bŜǿǎƭŜǧŜǊΣ IƻǳǎŜ ƻŦ IƻǇŜ tǊŜǎōȅǘŜǊƛŀƴ /ƘǳǊŎƘΣ {ǘΦ tŀǳƭΣ aƛƴƴŜǎƻǘŀΦ 

hƴŎŜ ǳǇƻƴ ŀ Ƴƻǳƴǘŀƛƴ ǘƻǇΣ ǘƘǊŜŜ ƭƛǧƭŜ ǘǊŜŜǎ ǎǘƻƻŘ ŀƴŘ ŘǊŜŀƳŜŘ ƻŦ ǿƘŀǘ ǘƘŜȅ ǿŀƴǘŜŘ ǘƻ ōŜŎƻƳŜ ǿƘŜƴ ǘƘŜȅ ƎǊŜǿ ǳǇΦ 

¢ƘŜ ŬǊǎǘ ƭƛǧƭŜ ǘǊŜŜ ƭƻƻƪŜŘ ǳǇ ŀǘ ǘƘŜ ǎǘŀǊǎ ŀƴŘ ǎŀƛŘΥ ϦL ǿŀƴǘ ǘƻ ƘƻƭŘ ǘǊŜŀǎǳǊŜΦ м ǿŀƴǘ ǘƻ ōŜ ŎƻǾŜǊŜŘ ǿƛǘƘ ƎƻƭŘ ŀƴŘ ŬƭƭŜŘ ǿƛǘƘ 
ǇǊŜŎƛƻǳǎ ǎǘƻƴŜǎΦ Lϥƭƭ ōŜ ǘƘŜ Ƴƻǎǘ ōŜŀǳǝŦǳƭ ǘǊŜŀǎǳǊŜ ŎƘŜǎǘ ƛƴ ǘƘŜ ǿƻǊƭŘΗϦ 

¢ƘŜ ǎŜŎƻƴŘ ƭƛǧƭŜ ǘǊŜŜ ƭƻƻƪŜŘ ƻǳǘ ŀǘ ǘƘŜ ǎƳŀƭƭ ǎǘǊŜŀƳ ǘǊƛŎƪƭƛƴƎ ōȅ ƻƴ ƛǘϥǎ ǿŀȅ ǘƻ ǘƘŜ ƻŎŜŀƴΦ ϦL ǿŀƴǘ ǘƻ ōŜ ǘǊŀǾŜƭƛƴƎ ƳƛƎƘǘȅ 
ǿŀǘŜǊǎ ŀƴŘ ŎŀǊǊȅƛƴƎ ǇƻǿŜǊŦǳƭ ƪƛƴƎǎΦ Lϥƭƭ ōŜ ǘƘŜ ǎǘǊƻƴƎŜǎǘ ǎƘƛǇ ƛƴ ǘƘŜ ǿƻǊƭŘΗϦ 

¢ƘŜ ǘƘƛǊŘ ƭƛǧƭŜ ǘǊŜŜ ƭƻƻƪŜŘ Řƻǿƴ ƛƴǘƻ ǘƘŜ ǾŀƭƭŜȅ ōŜƭƻǿ ǿƘŜǊŜ ōǳǎȅ ƳŜƴ ŀƴŘ ǿƻƳŜƴ ǿƻǊƪŜŘ ƛƴ ŀ ōǳǎȅ ǘƻǿƴΦ Ϧм Řƻƴϥǘ ǿŀƴǘ 
ǘƻ ƭŜŀǾŜ ǘƘŜ Ƴƻǳƴǘŀƛƴ ǘƻǇ ŀǘ ŀƭƭΦ L ǿŀƴǘ ǘƻ ƎǊƻǿ ǎƻ ǘŀƭƭ ǘƘŀǘ ǿƘŜƴ ǇŜƻǇƭŜ ǎǘƻǇ ǘƻ ƭƻƻƪ ŀǘ ƳŜΣ ǘƘŜȅϥƭƭ ǊŀƛǎŜ ǘƘŜƛǊ ŜȅŜǎ ǘƻ ƘŜŀǾŜƴ ŀƴŘ 
ǘƘƛƴƪ ƻŦ DƻŘΦ L ǿƛƭƭ ōŜ ǘƘŜ ǘŀƭƭŜǎǘ ǘǊŜŜ ƛƴ ǘƘŜ ǿƻǊƭŘΦϦ 

¸ŜŀǊǎ ǇŀǎǎŜŘΦ ¢ƘŜ Ǌŀƛƴ ŎŀƳŜΣ ǘƘŜ ǎǳƴ ǎƘƻƴŜΣ ŀƴŘ ǘƘŜ ƭƛǧƭŜ ǘǊŜŜǎ ƎǊŜǿ ǘŀƭƭΦ hƴŜ Řŀȅ ǘƘǊŜŜ ǿƻƻŘŎǳǧŜǊǎ ŎƭƛƳōŜŘ ǘƘŜ 
ƳƻǳƴǘŀƛƴΦ 

 

¢ƘŜ ŬǊǎǘ ǿƻƻŘŎǳǧŜǊ ƭƻƻƪŜŘ ŀǘ ǘƘŜ ŬǊǎǘ ǘǊŜŜ ŀƴŘ ǎŀƛŘΣ Ϧ¢Ƙƛǎ ǘǊŜŜ ƛǎ ōŜŀǳǝŦǳƭΦ Lǘ ƛǎ ǇŜǊŦŜŎǘ ŦƻǊ ƳŜΦϦ ²ƛǘƘ ŀ ǎǿƻƻǇ ƻŦ Ƙƛǎ ǎƘƛƴƛƴƎ ŀȄŜΣ ǘƘŜ ŬǊǎǘ ǘǊŜŜ ŦŜƭƭΦ 

Ϧbƻǿ L ǎƘŀƭƭ ōŜ ƳŀŘŜ ƛƴǘƻ ŀ ōŜŀǳǝŦǳƭ ŎƘŜǎǘΣ L ǎƘŀƭƭ ƘƻƭŘ ǿƻƴŘŜǊŦǳƭ ǘǊŜŀǎǳǊŜǊ ¢ƘŜ ŬǊǎǘ ǘǊŜŜ ǎŀƛŘΦ 

¢ƘŜ ǎŜŎƻƴŘ ǿƻƻŘŎǳǧŜǊ ƭƻƻƪŜŘ ŀǘ ǘƘŜ ǎŜŎƻƴŘ ǘǊŜŜ ŀƴŘ ǎŀƛŘΣ Ϧ¢Ƙƛǎ ǘǊŜŜ ƛǎ ǎǘǊƻƴƎΦ Lǘ ƛǎ ǇŜǊŦŜŎǘ ŦƻǊ ƳŜΦϦ ²ƛǘƘ ŀ ǎǿƻƻǇ ƻŦ Ƙƛǎ ǎƘƛƴƛƴƎ ŀȄŜΣ ǘƘŜ ǎŜŎƻƴŘ ǘǊŜŜ 
ŦŜƭƭΦ 

Ϧbƻǿ L ǎƘŀƭƭ ǎŀƛƭ ƳƛƎƘǘȅ ǿŀǘŜǊǎΗϦ ǘƘƻǳƎƘǘ ǘƘŜ ǎŜŎƻƴŘ ǘǊŜŜΦ Ϧм ǎƘŀƭƭ ōŜ ŀ ǎǘǊƻƴƎ ǎƘƛǇ ŦƻǊ ƳƛƎƘǘȅ ƪƛƴƎǎΗϦ 

¢ƘŜ ǘƘƛǊŘ ǘǊŜŜ ŦŜƭǘ ƘŜǊ ƘŜŀǊǘ ǎƛƴƪ ǿƘŜƴ ǘƘŜ ƭŀǎǘ ǿƻƻŘŎǳǧŜǊ ƭƻƻƪŜŘ ƘŜǊ ǿŀȅΦ {ƘŜ ǎǘƻƻŘ ǎǘǊŀƛƎƘǘ ŀƴŘ ǘŀƭƭ ŀƴŘ ǇƻƛƴǘŜŘ ōǊŀǾŜƭȅ ǘƻ ƘŜŀǾŜƴΦ 

.ǳǘ ǘƘŜ ǿƻƻŘŎǳǧŜǊ ƴŜǾŜǊ ŜǾŜƴ ƭƻƻƪŜŘ ǳǇΦ Ϧ!ƴȅ ƪƛƴŘ ƻŦ ǘǊŜŜ ǿƛƭƭ Řƻ ŦƻǊ ƳŜΦϦ IŜ ƳǳǧŜǊŜŘΦ ǿƛǘƘ ŀ ǎǿƻƻǇ ƻŦ Ƙƛǎ ǎƘƛƴƛƴƎ ŀȄŜΣ ǘƘŜ ǘƘƛǊŘ ǘǊŜŜ ŦŀƭƭΦ 

¢ƘŜ ŬǊǎǘ ǘǊŜŜ ǊŜƧƻƛŎŜŘ ǿƘŜƴ ǘƘŜ ǿƻƻŘŎǳǧŜǊ ōǊƻǳƎƘǘ ƘŜǊ ǘƻ ŀ ŎŀǊǇŜƴǘŜǊϥǎ ǎƘƻǇΦ .ǳǘ ǘƘŜ ŎŀǊǇŜƴǘŜǊ ŦŀǎƘƛƻƴŜŘ ǘƘŜ ǘǊŜŜ ƛƴǘƻ ŀ ŦŜŜŘōƻȄ ŦƻǊ ŀƴƛƳŀƭǎΦ 

¢ƘŜ ƻƴŎŜ ōŜŀǳǝŦǳƭ ǘǊŜŜ ǿŀǎ ƴƻǘ ŎƻǾŜǊŜŘ ǿƛǘƘ ƎƻƭŘΣ ǿƛǘƘ ǘǊŜŀǎǳǊŜΦ {ƘŜ ǿŀǎ ŎƻŀǘŜŘ ǿƛǘƘ ǎŀǿ Řǳǎǘ ŀƴŘ ŬƭƭŜŘ ǿƛǘƘ Ƙŀȅ ŦƻǊ ƘǳƴƎǊȅ ŦŀǊƳ ŀƴƛƳŀƭǎΦ 

¢ƘŜ ǎŜŎƻƴŘ ǘǊŜŜ ǎƳƛƭŜŘ ǿƘŜƴ ǘƘŜ ǿƻƻŘŎǳǧŜǊ ǘƻƻƪ ƘŜǊ ǘƻ ŀ ǎƘƛǇȅŀǊŘΣ ōǳǘ ƴƻ ƳƛƎƘǘȅ ǎŀƛƭƛƴƎ ǎƘƛǇ ǿŀǎ ƳŀŘŜ ǘƘŀǘ ŘŀȅΦ LƴǎǘŜŀŘ ǘƘŜ ƻƴŎŜ ǎǘǊƻƴƎ ǘǊŜŜ ǿŀǎ 
ƘŀƳƳŜǊŜŘ ŀƴŘ ǎŀǿŜŘ ƛƴǘƻ ŀ ǎƛƳǇƭŜ ŬǎƘƛƴƎ ōƻŀǘΦ {ƘŜ ǿŀǎ ǘƻƻ ǎƳŀƭƭ ŀƴŘ ǘƻƻ ǿŜŀƪ ǘƻ ǎŀƛƭ ǘƻ ŀƴ ƻŎŜŀƴΣ ƻǊ ŜǾŜƴ ŀ ǊƛǾŜǊΤ ƛƴǎǘŜŀŘ ǎƘŜ ǿŀǎ ǘŀƪŜƴ ǘƻ ŀ ƭƛǧƭŜ ƭŀƪŜΦ 

¢ƘŜ ǘƘƛǊŘ ǘǊŜŜ ǿŀǎ ŎƻƴŦǳǎŜŘ ǿƘŜƴ ǘƘŜ ǿƻƻŘŎǳǧŜǊ Ŏǳǘ ƘŜǊ ƛƴǘƻ ǎǘǊƻƴƎ ōŜŀƳǎ ŀƴŘ ƭŜƊ ƘŜǊ ƛƴ ŀ ƭǳƳōŜǊȅŀǊŘΦ 

Ϧ²Ƙŀǘ ƘŀǇǇŜƴŜŘΚϦ ¢ƘŜ ƻƴŎŜ ǘŀƭƭ ǘǊŜŜ ǿƻƴŘŜǊŜŘΦ Ϧ!ƭƭ L ŜǾŜǊ ǿŀƴǘŜŘ ǿŀǎ ǘƻ ǎǘŀȅ ƻƴ ǘƘŜ Ƴƻǳƴǘŀƛƴ ǘƻǇ ŀƴŘ Ǉƻƛƴǘ ǘƻ DƻŘΦΦΦϦ 

aŀƴȅ Ƴŀƴȅ Řŀȅǎ ŀƴŘ ƴƛƎƘǘǎ ǇŀǎǎŜŘΦ ¢ƘŜ ǘƘǊŜŜ ǘǊŜŜǎ ƴŜŀǊƭȅ ŦƻǊƎƻǘ ǘƘŜƛǊ ŘǊŜŀƳǎΦ 

.ǳǘ ƻƴŜ ƴƛƎƘǘΣ ƎƻƭŘŜƴ ǎǘŀǊƭƛƎƘǘ ǇƻǳǊŜŘ ƻǾŜǊ ǘƘŜ ŬǊǎǘ ǘǊŜŜ ŀǎ ŀ ȅƻǳƴƎ ǿƻƳŀƴ ǇƭŀŎŜŘ ƘŜǊ ƴŜǿōƻǊƴ ōŀōȅ ƛƴ ǘƘŜ ŦŜŜŘōƻȄΦ 

ϦL ǿƛǎƘ L ŎƻǳƭŘ ƳŀƪŜ ŀ ŎǊŀŘƭŜ ŦƻǊ ƘƛƳΦϦ ƘŜǊ ƘǳǎōŀƴŘ ǿƘƛǎǇŜǊŜŘΦ 

¢ƘŜ ƳƻǘƘŜǊ ǎǉǳŜŜȊŜŘ Ƙƛǎ ƘŀƴŘ ŀƴŘ ǎƳƛƭŜŘ ŀǎ ǘƘŜ ǎǘŀǊƭƛƎƘǘ ǎƘƻƴŜ ƻƴ ǘƘŜ ǎƳƻƻǘƘ ŀƴŘ ǘƘŜ ǎǘǳǊŘȅ ǿƻƻŘΦ Ϧ¢Ƙƛǎ ƳŀƴƎŜǊ ƛǎ ōŜŀǳǝŦǳƭΦϦ ǎƘŜ ǎŀƛŘΦ 

!ƴŘ ǎǳŘŘŜƴƭȅ ǘƘŜ ŬǊǎǘ ǘǊŜŜ ƪƴŜǿ ƘŜ ǿŀǎ ƘƻƭŘƛƴƎ ǘƘŜ ƎǊŜŀǘŜǎǘ ǘǊŜŀǎǳǊŜ ƛƴ ǘƘŜ ǿƻǊƭŘΦ 

hƴŜ ŜǾŜƴƛƴƎ ŀ ǝǊŜŘ ǘǊŀǾŜƭŜǊ ŀƴŘ Ƙƛǎ ŦǊƛŜƴŘǎ ŎǊƻǿŘŜŘ ƛƴǘƻ ǘƘŜ ƻƭŘ ŬǎƘƛƴƎ ōƻŀǘΦ ¢ƘŜ ǘǊŀǾŜƭŜǊ ŦŜƭƭ ŀǎƭŜŜǇ ŀǎ ǘƘŜ ǎŜŎƻƴŘ ǘǊŜŜ ǉǳƛŜǘƭȅ ǎŀƛƭŜŘ ƻǳǘ ƛƴǘƻ ǘƘŜ 
ƭŀƪŜΦ 

{ƻƻƴ ŀ ǘƘǳƴŘŜǊƛƴƎ ŀƴŘ ǘƘǊŀǎƘƛƴƎ ǎǘƻǊƳ ŀǊƻǎŜΦ ¢ƘŜ ƭƛǧƭŜ ǘǊŜŜ ǎƘǳŘŘŜǊŜŘΦ {ƘŜ ƪƴŜǿ ǎƘŜ ŘƛŘ ƴƻǘ ƘŀǾŜ ǘƘŜ ǎǘǊŜƴƎǘƘ ǘƻ ŎŀǊǊȅ ǎƻ Ƴŀƴȅ ǇŀǎǎŜƴƎŜǊǎ ǎŀŦŜƭȅ 
ǘƘǊƻǳƎƘ ǿƛǘƘ ǘƘŜ ǿƛƴŘ ŀƴŘ ǘƘŜ ǊŀƛƴΦ 

¢ƘŜ ǝǊŜŘ Ƴŀƴ ŀǿŀƪŜƴŜŘΦ IŜ ǎǘƻƻŘ ǳǇΣ ǎǘǊŜǘŎƘŜŘ ƻǳǘ Ƙƛǎ ƘŀƴŘΣ ŀƴŘ ǎŀƛŘΣ ϦtŜŀŎŜΦϦ ¢ƘŜ ǎǘƻǊƳ ǎǘƻǇǇŜŘ ŀǎ ǉǳƛŎƪƭȅ ŀǎ ƛǘ ƘŀŘ ōŜƎǳƴΦ 

!ƴŘ ǎǳŘŘŜƴƭȅ ǘƘŜ ǎŜŎƻƴŘ ǘǊŜŜ ƪƴŜǿ ƘŜ ǿŀǎ ŎŀǊǊȅƛƴƎ ǘƘŜ ƪƛƴƎ ƻŦ ƘŜŀǾŜƴ ŀƴŘ ŜŀǊǘƘΦ 

hƴŜ CǊƛŘŀȅ ƳƻǊƴƛƴƎΣ ǘƘŜ ǘƘƛǊŘ ǘǊŜŜ ǿŀǎ ǎǘŀǊǘƭŜŘ ǿƘŜƴ ƘŜǊ ōŜŀƳǎ ǿŜǊŜ ȅŀƴƪŜŘ ŦǊƻƳ ǘƘŜ ŦƻǊƎƻǧŜƴ ǿƻƻŘǇƛƭŜΦ {ƘŜ ƅƛƴŎƘŜŘ ŀǎ ǎƘŜ ǿŀǎ ŎŀǊǊƛŜŘ ǘƘǊƻǳƎƘ ŀƴ 
ŀƴƎǊȅ ƧŜŜǊƛƴƎ ŎǊƻǿŘΦ {ƘŜ ǎƘǳŘŘŜǊŜŘ ǿƘŜƴ ǎƻƭŘƛŜǊǎ ƴŀƛƭŜŘ ŀ Ƴŀƴϥǎ ƘŀƴŘǎ ǘƻ ƘŜǊΦ 

{ƘŜ ŦŜƭǘ ǳƎƭȅ ŀƴŘ ƘŀǊǎƘ ŀƴŘ ŎǊǳŜƭΦ 

.ǳǘ ƻƴ {ǳƴŘŀȅ ƳƻǊƴƛƴƎΣ ǿƘŜƴ ǘƘŜ ǎǳƴ ǊƻǎŜ ŀƴŘ ǘƘŜ ŜŀǊǘƘ ǘǊŜƳōƭŜŘ ǿƛǘƘ Ƨƻȅ ōŜƴŜŀǘƘ ƘŜǊΣ ǘƘŜ ǘƘƛǊŘ ǘǊŜŜ ƪƴŜǿ ǘƘŀǘ DƻŘϥǎ ƭƻǾŜ ƘŀŘ ŎƘŀƴƎŜŘ ŜǾŜǊȅǘƘƛƴƎΦ 

Lǘ ƘŀŘ ƳŀŘŜ ǘƘŜ ǘƘƛǊŘ ǘǊŜŜ ǎǘǊƻƴƎΦ 

!ƴŘ ŜǾŜǊȅ ǝƳŜ ǇŜƻǇƭŜ ǘƘƻǳƎƘǘ ƻŦ ǘƘŜ ǘƘƛǊŘ ǘǊŜŜΣ ǘƘŜȅ ǿƻǳƭŘ ǘƘƛƴƪ ƻŦ DƻŘΦ 

¢Ƙŀǘ ǿŀǎ ōŜǧŜǊ ǘƘŀƴ ōŜƛƴƎ ǘƘŜ ǘŀƭƭŜǎǘ ǘǊŜŜ ƛƴ ǘƘŜ ǿƻǊƭŘΦ 
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Swedish Heirloom Cookies  

 1  cup butter  1Tbsp. vanilla 
 1  cup powdered sugar 1 1/4  cup ground nuts (Pecans)  
 1/2 tsp. salt  2  cup flour  

Cream butter & gradually add sugar; add salt.  Mix in nuts & vanilla; add flour.  Shape into 1" balls & place on ungreased co okie 
sheet.  Bake at 375, 15-18 minutes.  After baking, roll in powdered sugar.  - Deborah Topham 

Puppy Chow  

 1  cup choc chips 1 tsp. vanilla 
 1 cup creamy peanut butter  8 1/2  cup corn chex cereal 
 1 stick margarine 2 1/2  cup powdered sugar  

Put all ingredients, except Chex cereal, in a pan.  Heat 1-2 minutes, till melted.  Stir well.  Stir in Chex and mix well.  Put powdered 
sugar in brown paper bag.  Pour in coated chex & shake to coat.  - Deborah Topham 

Toffee  ööööö 

 1 cup sugar 1 1/2 cup chopped pecans toasted and divided 
 1 cup butter  1 Tbl light corn syrup  
 1/4 cup water  1 cup semisweet chocolate morsels 

Spread 1 cup pecans into 9 inch circle on a lightly greased baking sheet or into a greased foil pan. 
Bring sugar and next three ingredients to a boil in a heavy saucepan over medium heat, stirring constantly.  Cook until the m ixture is 
golden brown and a candy thermometer registers 300 to 310.  Pour sugar mixture over pecans.  Sprinkle with morsels let stand 30 
seconds  sprinkle with remaining pecans, Chill 1 hour break into bite size pieces and store in airtight container.  
 
Change ups :   1.  Substitute 1/4 cup bourbon for 1/4 cup water.  
  2.  Substitute 1 cup chopped toasted almonds for 1 cup pecans and 1/4 cup amaretto for 1/4 cup of water.*****  

Pfefferneuse or Peppernuts  

 3 cup sugar 1 cup lard and butter mix  
 1/2 cup sorghum molasses 3 cup brown sugar 
 1 cup warm water  2 eggs beaten 

     Warm these ingredients very slowly until melted, then add  

 1 t cinnamon 1 t cloves (ground)  
 1 tsp anis seed crushed 2 tsp star anise ground fine 
 2 tsp baking powder 1 cup chopped nuts (pecans) 
 10 cups flour. 

Turn out onto floured board and knead in 1 - 2 cup more flour or until no longer sticky.  
Roll into long rolls 1/2ò thick wrap in wax paper and refrigerate 24 hours.  
Cut rolls into small 1/2ò slices. Put on cookie sheet and bake at 375 for 8 minutes. Remove and cool. - Helen Topham 

Scandinavian Rolls  

 4  cup flour  1 cup milk, lukewarm 
 1  tsp. salt  3 large eggs 
 1/4 cup granulated  sugar  2 1/4  tsp.  dry yeast  
 1 cup Unsalted Butter 1/4  cup warm water  

Combine first 4 ingredients and work together like pie crust.  Dissolve yeast in warm water; let stand 5 minutes.  Combine ye ast with 
egg yolks & milk.  Stir in dry ingredients.  Refrigerate overnight in covered bowl.  Divide dough in 2 parts.  Roll each to 1 0x12 size. 

       Filling 1/4 cup packed Brown Sugar 2 tsp. ground Cinnamon 
 1/4 tsp. ground clove  1 Tbls. unsalted butter melted  

Spread each half with melted butter.  Sprinkle with filling.  Roll & cut into 1" slices.  Place on greased cookie sheet.  Let  rise 1 hour in 
warm place. Bake at 350, 15-20 minutes.  Frost with butter cream frosting  - Helen Topham 

Herbed Beef Stew  

 2 lbs stew meat, cubed & floured  2 Tbls olive oil 

 2 cloves garlic chopped 2 onions, chopped 
 1 12 oz can V-8 Juice 2 can beef broth 
 1 tsp each thyme, basil & salt  ½ tsp black pepper  
 5 potatoes peeled and cubed 6 carrots peeled and cubed 
 8 oz fresh mushrooms quartered  

Brown meat in oil. Add garlic, onion, V-8 , broth and seasonings. Simmer slowly over low heat 1 ½ hours or until meat is tender.   Add 
potatoes, carrots and mushrooms; continue cooking 30 minutes.  - Mike Topham 

Christmas is a time of remembered treats and traditions you have made along the way. 
Above is a sampling from my recipe book that Debby and I have collected over the years 

that make up our traditional tastings of Christmas.  Enjoy  Rev Mike. 
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!5aLbL{¢w!¢L±9 /haaL¢99 
 /ƘŀƛǊǇŜǊǎƻƴ WǳŘȅ .ƻƴŜ нлмм 
 !ŘƳƛƴƛǎǘǊŀǝǾŜ .ƻŀǊŘ {ŜŎΦ bƛƴŀ [ȅƴ [ƛǾŜǎŀȅ нлмл 
 ¢ǊŜŀǎǳǊŜǊ  DƭƻǊƛŀ .ŀƭƭƻǿŜ нлмл 
 CƛƴŀƴŎƛŀƭ {ŜŎǊŜǘŀǊȅ tŀǳƭ 5ƛŎƪǎƻƴ нлмл 
 [ŀȅ [ŜŀŘŜǊ  .ŀǊōȅ 
!ōƴŜȅ нлмн 
 tŀǎǘƻǊ  wŜǾΦ aƛŎƘŀŜƭ ¢ƻǇƘŀƳ 
 [ŀȅ aŜƳōŜǊ ǘƻ !ƴƴǳŀƭ /ƻƴŦΦ /ƘŀǊƭŜǎ bŜŀǾƛƭƭŜ 
 !ƭǘΦ 5ŜƭŜƎŀǘŜ ǘƻ !ƴƴǳŀƭ /ƻƴŦΦ [ȅƴƴǿƻƻŘ bŜŀǾƛƭƭŜ 
 aǳǎƛŎ 5ƛǊŜŎǘƻǊ aŀǊǘƘŀ bŜŀƭ 
 /ƘΦ tŀǎǘƻǊ tŀǊƛǎƘ wŜƭŀǝƻƴǎ WǳŘȅ Iƛƴǎƻƴ 
 /ƘΦ .ƻŀǊŘ ƻŦ ¢ǊǳǎǘŜŜǎ ψψψψψψψψψψψψψψψψψψψψ 
 /ƘΦ /ƻƳƳƛǧŜŜ ƻƴ CƛƴŀƴŎŜ WƻƘƴ {ǘŜǇƘŜƴǎ 
 /ƘΦ CŜƭƭƻǿǎƘƛǇ ǘŜŀƳ ¢ƻƳƳȅ IƻƭƭŀƴŘ 
 /ƘΦ aƛƴƛǎǘǊƛŜǎ ǘŜŀƳ aŀǊȅ {ǳŜ wƻŜ 
 /ƘΦ ²ƻǊǎƘƛǇ ǘŜŀƳ WŜǿŜƭƭ /ŀǊƭƻŎƪ 
 /ƘΦ 9ŘǳŎŀǝƻƴ ǘŜŀƳ bƛƴŀ [ȅƴ [ƛǾŜǎŀȅ 
 /ƘΦ 9ǾŀƴƎŜƭƛǎƳ ǘŜŀƳ .ƛƭƭ .ŀƭƭƻǿŜ 
 /Ƙ [ƻƴƎ wŀƴƎŜ ǘŜŀƳ 5ƻƴ IŀǊǾŜȅ 
 IƛǎǘƻǊƛŀƴ  5Ŝŀƴ ²ŀƭƭǎ 
 aŜƳōŜǊ ŀǘ [ŀǊƎŜΥ DŜǊŀƭŘ .ƻƴŜ нлмл 
 aŜƳōŜǊ ŀǘ [ŀǊƎŜΥ .ƻō IŀȅƭŜȅ нлмл 
 aŜƳōŜǊ ŀǘ [ŀǊƎŜΥ WŀƳŜǎ ²ȅŀǧ нлмм 
 aŜƳōŜǊ ŀǘ [ŀǊƎŜΥ WŜǊǊȅ Iƛƴǎƻƴ нлмм 
 aŜƳōŜǊ ŀǘ [ŀǊƎŜΥ wƻōŜǊǘ !ōƴŜȅ нлмн 
 aŜƳōŜǊ ŀǘ [ŀǊƎŜΥ 5ŀǊƻƴŘŀ ¢ǳŎƪŜǊ нлмн 
 Ihbhw!w¸ a9a.9w{Υ aŀǊȅ .Ǌƻǿƴ 
 Ihbhw!w¸ a9a.9w{Υ 9ƭƻƛǎŜ [ƛōōȅ 
 Ihbhw!w¸ a9a.9w{Υ .Ŝǧȅ aƻǊǘƻƴ 
 Ihbhw!w¸ a9a.9w{Υ 9ǊƴŜǎǝƴŜ 5Ŝ±ƻǊŀƪ 
 Ihbhw!w¸ a9a.9w{Υ !ƭǘŀ Iƻƭƭƻǿŀȅ 
 

{¢!CC t!{¢hw w9[!¢Lhb{ /haaL¢¢99Υ 
   {ƘŜƭƛŀ IƻƭƭŀƴŘ   нлмл 
  wŀȅ IŀǊǾŜȅ   нлмл 
  tŀǘǊƛŎƪ aǳƭƭŜƴ   нлмл 
 /ƘŀƛǊ WǳŘȅ Iƛƴǎƻƴ   нлмм 
  ¢ŜǊǊȅ DǊƻǎǎ   нлмм 
  ό¸ƻǳǘƘύ ¢ŀƴƴŜǊ /ŀƭƘƻǳƴ 
 нлмм 
  wŀƳƻƴŀ Iƻƭƭƻǿŀȅ  нлмн 
  aŀǊŘŜŜ CƻǊŘ   нлмн 
  Wƻ!ƴƴ Iŀƭƭ   нлмн 
  [ŀȅ [ŜŀŘŜǊ 
  tŀǎǘƻǊ 
  [ŀȅ aŜƳōŜǊ ǘƻ !ƴƴǳŀƭ /ƻƴŦ 
 

/haaL¢¢99 hb CLb!b/9Υ 
 {ǘŜǿŀǊŘǎƘƛǇ ϧ /ƘŀƛǊƳŀƴ  WƻƘƴ 
{ǘŜǇƘŜƴǎ нлмл 
  !ƭƭ ƳŜƳōŜǊǎ ƻŦ ǘƘŜ !ŘƳƛƴ /ƻǳƴŎƛƭ 
  aŜƳƻǊƛŀƭ /ƻƳƳƛǧŜŜ .ƻōōȅ [ƛǾŜǎŀȅ 
      WΦ aΦ {ƛƛǘƻƴŜƴ 
      {ŀƴŘǊŀ ²ȅŀǧ 
 

.h!w5 hC ¢w¦{¢99{Υ 
  YŜƴ Iŀƭƭ   
 нлмл 
  [ƛǎŀ aǳƭƭŜƴ   нлмл 
  WŀƳŜǎ ²ȅŀǧ   нлмл 
  WŜǊǊȅ Iƛƴǎƻƴ   нлмм 
  5ǿƛƎƘǘ Iƛƭƭ   нлмм 
  WǳƭƛŜ ²ǊƛƎƭŜȅ   нлмм 
  DŜƻǊƎŜ CƻǊŘ   нлмн 
  .ƛƭƭƛŜ 5ƻƴ WƻƘƴǎƻƴ  нлмн 
  CǊŀƴŎƛƴŜ 5ƛŎƪǎƻƴ  нлмн 
  [ŀȅ [ŜŀŘŜǊ 
  tŀǎǘƻǊ 
  [ŀȅ aŜƳōŜǊ ǘƻ !ƴƴǳŀƭ /ƻƴŦ  
 
 
 
 

 [hbD w!bD9 t[!bbLbD ϧ .¦L[5LbD ǘŜŀƳΥ 

  /ƘŀƛǊ   5ƻƴ IŀǊǾŜȅ 
     bƛƴŀ [ȅƴ [ƛǾŜǎŀȅ 
     5ƻƴŀƭŘ aƻǊǘƻƴ 
     .ŀǊōȅ !ōƴŜȅ 
     WƻƘƴ {ǘŜǇƘŜƴǎ 
     /ƘŀǊƭŜǎ bŜŀǾƛƭƭŜ 
     aƛŎƘŜƭŜ /ŀƭƘƻǳƴ 
     DƭƻǊƛŀ .ŀƭƭƻǿŜ 
     aŀǊȅ {ǳŜ wƻŜ 
     [ŀȅ [ŜŀŘŜǊ 
     tŀǎǘƻǊ 
     [ŀȅ aŜƳōŜǊ ǘƻ !ƴƴǳŀƭ /ƻƴŦ 
 

/haaL¢¢99 hb [!¸ [9!59w{ILtΥ 
  /ƘŀƛǊ - tŀǎǘƻǊ 
  !ƭǘ /ƘŀƛǊ - [ŀȅ [ŜŀŘŜǊ 
     .ƛƭƭ .ŀƭƭƻǿŜ нлмл 
     .ƛƭƭ IŀȅƭŜȅ нлмл 
     YǊƛǎǘŀƴ IŀǊǾŜȅ нлмл 
     YŀǊŜƴ {ƪŀǊŘŀ нлмм 
     ±ƛŎƪƛŜ {ǘŜǾŜƴǎ    нлмм 
     {ǳƴƴȅ aƻǊǘƻƴ нлмм 
     {ŀǊŀƘ {ƳƛǘƘ нлмн 
     5ƛŀƴŜŎƛŀ ½ŜǇǎ нлмн 
     5ƛŀƴŜ ¢ŀǘŜ нлмн 
 

aLbL{¢w¸ ¢9!a{ 
 C9[[h²{ILt ϧ b¦w¢¦wLbD ǘŜŀƳΥ 
  ¢ŜŀƳ [ŜŀŘŜǊ  ¢ƻƳƳȅ IƻƭƭŀƴŘ нлмм 
  bǳǊǘǳǊŜκaŜƳōŜǊǎƘƛǇ /ŀǊŜ 5ƻǊŀ aŀŜ Iƻƭƭƻǿŀȅ 
     WƻƘƴƛŜ aŀŜ {ƛƛǘƻƴŜƴ 
  ¦ƴƛǘŜŘ aŜǘƘƻŘƛǎǘ ²ƻƳŜƴ {ƘŀǊƻƴ aƻǊǘƻƴ 
  YƛǘŎƘŜƴ  [ȅƴǿƻƻŘ bŜŀǾƛƭƭŜ 
      {ŀƴŘǊŀ ²ȅŀǧ 
  /ƻƳƳǳƴƛŎŀǝƻƴǎΥ 
   /ƘŀƛǊ  !ƭǾŜǎ .ƻƴƴŜǊ нлмм 
     aŀǊƛƴŜƭƭ 5Ŝ±ƻǊŜ нлмл 
     5Ŝŀƴ ²ŀƭƭǎ нлмн 
 

 95¦/!¢Lhb ϧ 5L{/Lt[9{ILt ǘŜŀƳΥ 

  ¢ŜŀƳ [ŜŀŘŜǊκ{{ŎƘƻƻƭ {ǳǇǘ bƛƴŀ [ȅƴ [ƛǾŜǎŀȅ 
   !ƭƭ {ǳƴŘŀȅ {ŎƘƻƻƭ ¢ŜŀŎƘŜǊǎ 
  ±.{ /ƻƻǊŘƛƴŀǘƻǊ ¢ǊŀŎȅ IŀǊǾŜȅ 
 

 9±!bD9[L{a ϧ h¦¢w9!/I ǘŜŀƳΥ 

     YŜƭƭȅ {ŀƴƴŜǊ нлмл 
     tŀǳƭŜǧŜ aŎ5ŀƴƛŜƭ нлмл 
  ¢ŜŀƳ [ŜŀŘŜǊ  .ƛƭƭ .ŀƭƭƻǿŜ нлмм 
     .ƛƭƭȅ Iƛƴǎƻƴ нлмм 
     {ƘŀǊƻƴ aƻǊǘƻƴ нлмн 
     WŀƳŜǎ ²ŀƭƭǎ нлмн 
  aŜƳōŜǊǎƘƛǇ {ŜŎǊŜǘŀǊȅ ±ƛŎƪƛ {ǘŜǇƘŜƴǎ 
   !ƭǘΦ aŜƳōŜǊǎƘƛǇ {ŜŎǊŜǘŀǊȅ {ŀƴŘǊŀ ²ȅŀǧ 
 

 aLbL{¢wL9{ !b5 {9w±L/9 ǘŜŀƳΥ 

  ¢ŜŀƳ [ŜŀŘŜǊ  aŀǊȅ!ƴƴŜ ²ƛƭƭƛŀƳǎ нлмн 
  !D9 [9±9[ /hhw5Lb!¢hw{Υ 
   /ƘƛƭŘǊŜƴΩǎ aƛƴƛǎǘǊƛŜǎ aƛŎƘŜƭƭŜ IŀǊǊƛǎ нлмн 
   ¸ƻǳǘƘ aƛƴƛǎǘǊƛŜǎ ¢ŜǊǊƛ DǊƻǎǎ ƛƴŘŦΦ 
   !Řǳƭǘǎ aƛƴƛǎǘǊƛŜǎ aƛƪŜ {ƪŀǊŘŀ нлмл 
   CŀƳƛƭȅ aƛƴƛǎǘǊƛŜǎ YǊƛǎǘŜƴ IŀǊǾŜȅ нлмм 
  

 ²hw{ILt ǘŜŀƳΥ 

   ¢ŜŀƳ [ŜŀŘŜǊ WŜǿŜƭƭ /ŀǊƭƻŎƪ 
   aǳǎƛŎ 5ƛǊŜŎǘƻǊ aŀǊǘƘŀ bŜŀƭ 
   tŀǎǘƻǊ  wŜǾ aƛŎƘŀŜƭ ¢ƻǇƘŀƳ 
 
  !ƭǘŀǊ DǳƛƭŘ 
   /ƻƳƳǳƴƛƻƴ {ǘŜǿŀǊŘǎ aŀǊȅ !ƴƴ /ƻōō 
       DƭƻǊƛŀ .ŀƭƭƻǿŜ 
   ¦ǎƘŜǊǎ  wƻōŜǊǘ !ōƴŜȅ 
       DŜǊŀƭŘ .ƻƴŜ 
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5Ŝǎ !ǊŎ CƛǊǎǘ ¦ƴƛǘŜŘ aŜǘƘƻŘƛǎǘ /ƘǳǊŎƘ 

нлмл .ǳŘƎŜǘ 

    нллф  нлмл 

!ǇǇƻǊǝƻƴƳŜƴǘǎ    

  /ƻƴŦŜǊŜƴŎŜ  Ϸ    нлΣмурΦлл   Ϸ     нмΣффуΦлл 

  5ƛǎǘǊƛŎǘ  Ϸ      мΣуупΦлл   Ϸ       нΣмоуΦлл 

   ¢ƻǘŀƭ  Ϸ    ннΣлсфΦлл   Ϸ     нпΣмосΦлл 

tŀǎǘƻǊŀƭ {ǳǇǇƻǊǘ    

  .ŀǎŜ /ƻƳǇŜƴǎŀǝƻƴ  Ϸ    нтΣлтрΦлл   Ϸ     нтΣлтрΦлл 

  ¦a tLt  Ϸ      мΣнллΦлл   Ϸ       мΣнллΦлл 

  !ŎŎƻǳƴǘ  wŜƛƳōǳǊǎŜƳŜƴǘ  Ϸ      рΣтллΦлл   Ϸ       рΣтллΦлл 

  !ƴƴǳŀƭ /ƻƴŦ 9ȄǇ  Ϸ         оллΦлл   Ϸ          оллΦлл 

  IŜŀƭǘƘ tƭŀƴ  Ϸ      оΣунлΦлл   Ϸ       оΣунлΦлл 

  IƻǳǎƛƴƎ 9ȄǇ wŜƛƳΦ  Ϸ      сΣпнлΦлл   Ϸ       сΣпнлΦлл 

   ¢ƻǘŀƭ  Ϸ    ппΣрмрΦлл   Ϸ     ппΣрмрΦлл 

/ƘǳǊŎƘ 9ȄǇŜƴǎŜǎ    

 {ǘŀũ /ƻƳǇ    

  /ǳǎǘƻŘƛŀƴ  Ϸ      сΣнплΦлл   Ϸ       сΣнплΦлл 

  aǳǎƛŎ 5ƛǊŜŎǘƻǊ  Ϸ    ноΣлллΦлл   Ϸ     ноΣлллΦлл 

  bǳǊǎŜǊȅ  Ϸ      мΣпллΦлл   Ϸ       мΣпллΦлл 

  [ŀǿƴ /ŀǊŜ  Ϸ      мΣнллΦлл   Ϸ       мΣнллΦлл 

  tŀȅǊƻƭƭ ¢ŀȄ  Ϸ      мΣлллΦлл   Ϸ       мΣлллΦлл 

   ¢ƻǘŀƭ  Ϸ    онΣуплΦлл   Ϸ     онΣуплΦлл 

 tǊƻƎǊŀƳ 9ȄǇŜƴǎŜǎ    

  9ŘǳŎŀǝƻƴ  Ϸ      оΣсллΦлл   Ϸ       оΣсллΦлл 

  ²ƻǊǎƘƛǇ  Ϸ         рллΦлл   Ϸ          рллΦлл 

  .ƛōƭŜ {ǘǳŘȅ  Ϸ         рллΦлл   Ϸ          рллΦлл 

  {ǘŜǿŀǊŘǎƘƛǇ  Ϸ                 -   Ϸ                 - 

  9ǾŀƴƎŜƭƛǎƳκbǳǊǘǳǊŜ  Ϸ      нΣпллΦлл   Ϸ       мΣрллΦлл 

  .ƛōƭŜ {ŎƘƻƻƭ  Ϸ      мΣрллΦлл   Ϸ       мΣрллΦлл 

  ¸ƻǳǘƘ  Ϸ      мΣлллΦлл   Ϸ       мΣлллΦлл 

  aƛǎǎƛƻƴǎ  Ϸ         рллΦлл   Ϸ          рллΦлл 

  aǳǎƛŎ  Ϸ         фллΦлл   Ϸ          фллΦлл 

   ¢ƻǘŀƭ  Ϸ    млΣфллΦлл   Ϸ     млΣлллΦлл 

 hǇŜǊŀǝƴƎ 9ȄǇŜƴǎŜǎ    

  tŀǎǘƻǊϥǎ IŜŀƭǘƘ  Ϸ    мпΣрллΦлл ϝ   Ϸ     мсΣоонΦлл ϝϝ 

  ¦ǝƭƛǝŜǎ  Ϸ      фΣнллΦлл   Ϸ     млΣлллΦлл 

  tǊƻǇŜǊǘȅ LƴǎǳǊŀƴŎŜ  Ϸ      тΣуллΦлл   Ϸ       тΣтлрΦлл 

  ±ŀƴ LƴǎǳǊŀƴŎŜ  Ϸ         тллΦлл   Ϸ          рпоΦлл 

  ¢ǊǳǎǘŜŜϥǎ .ǳŘƎŜǘ  Ϸ      тΣлллΦлл   Ϸ       тΣлллΦлл 

  hŶŎŜ {ǳǇǇƭƛŜǎ ϧ aƛǎŎ  Ϸ      мΣлллΦлл   Ϸ       нΣлллΦлл 

  YƛǘŎƘŜƴ ϧ /ƭŜŀƴƛƴƎ {ǳǇǇƭƛŜǎ  Ϸ      мΣлллΦлл   Ϸ       мΣоллΦлл 

  aƛǎŎ 9ȄǇŜƴǎŜǎ  Ϸ         тллΦлл   Ϸ          тллΦлл 

  ±ŀƴ 9ȄǇŜƴǎŜǎ  Ϸ         рллΦлл   Ϸ          рллΦлл 

  !ƴƴǳŀƭ /ƻƴŦ [ŀȅ 5ŜƭŜƎŀǘŜ  Ϸ         оллΦлл   Ϸ          пллΦлл 

   ¢ƻǘŀƭ  Ϸ    пнΣтллΦлл   Ϸ     псΣпулΦлл 

       

¢ƻǘŀƭ .ǳŘƎŜǘ  Ϸ      мроΣлнпΦлл   Ϸ       мртΣфтмΦлл 
 

ϝ bƻǘŜΥ  [ŀǎǘ ȅŜŀǊ ǘƘƛǎ ǎƘƻǿŜŘ ϷнΣллл ōǳǘ ǎƘƻǳƭŘ ƘŀǾŜ ǊŜƅŜŎǘŜŘ ¢Ƙƛǎ ϦŎƻǊǊŜŎǘŜŘϦ ŀƳƻǳƴǘ ƛƴǎǘŜŀŘΦ  

 ϝϝ bƻǘŜΥ {ƛƴŎŜ wŜǾ ¢ƻǇƘŀƳ ƛǎ ƴƻǘ ǳƴŘŜǊ ǘƘŜ /ƻƴŦ LƴǎǳǊŀƴŎŜ ƻƴƭȅ Ϸ нΣлллΦлл  ǿƛƭƭ ōŜ ƴŜŜŘ ŀǎ ƭƻƴƎ ŀǎ ƘŜ ƛǎ ƘŜǊŜΦ 

This is the budget that was  Approved by: Finance committee - Sept 29, 2009 
   Admin Board - Oct 22, 2009 
   Charge ConferenceðNov 1, 2009 
 

As you can see there is not much change from last year.  If you remove the Conferenceôs ñInsurance Increaseò you will find rel-
ative few differences from last year. The slight increase in Apportionments come because of the cost of operating the New 
Christian Life Center over last year.  This means that we all must continue our giving and tithing at the same rate that we 
are doing this year if not increasing it slightly to insure the apportionments are paid out 100% this year.  Money continues to 
come in for the Capital Fund Campaign to support the building of the Christian Life Center and with only a slight increase 
in Giving we should be able to cover all of our expenses this year again.  Please note also that Rev Topham and the rest of 
the paid staff took no increases in Salary this year to help us out.  

 
We might also need keep in mind that even when we cannot attend church our expenses still are present and our 
bills still must be paid.  You might consider a weekly, bi-weekly or even a monthly draft, out of your checking 
account and into the Churches General fund at the bank. This would insure that your tithe is always made, 
even when you can not make it to church because of other reasons. If you would like to do this then please 
see Paul Dickson at the bank who can help you set this up. 




