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The First Word

november
2022

N ovem b er
L ecti on a r y
November 6
22nd Sunday
after Pentecost
Proper 27
Semicontinuous:
Hag. 1:15b-2:9 and
Ps. 145:1-5, 17-21 or Ps. 98;
Complementary:
Job 19:23-27a and Ps. 17:1-9;
2 Thess. 2:1-5, 13-17;
Luke 20:27-38
November 13
23rd Sunday
after Pentecost
Proper 28
Semicontinuous:
Isa. 65:17-25 and
Isa. 12;
Complementary:
Mal. 4:1-2a and
Ps. 98; 2 Thess. 3:6-13;
Luke 21:5-19
November 20
Christ the King/
Reign of Christ
Semicontinuous:
Jer. 23:1-6 and Luke 1:68-79;
Complementary:
Jer. 23:1-6 and
Ps. 46; Col. 1:11-20;
Luke 23:33-43
November 27
1st Sunday of Advent
Isa. 2:1-5 and Ps. 122;
Rom. 13:11-14;
Matt. 24:36-44
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First Word Reflection
All Saints’ Day
1 November 2022
This month we have All Saints’ Day, a day when we remember the saints in our lives that
have gone before us. In addition, along with the memorial, it is a day for self-reflection.
This self-reflection is partly to get us to focus on the present. Jesus taught often to focus on
today for tomorrow has its own challenges. To remain present has become increasingly difficult as anxieties about the future seem to increase with each passing century.
It is in times such as those we find ourselves in, and in reading these passages, that we are
reminded of what’s important in life. Life on earth is challenged by many unknowns and by
the known fact of our unknown deaths. Still, even in its finitude, life is precious. Even God
eternal mourns for illness and death despite knowing it is not the end.
In the John 11 story of Lazarus, we have the last sign in the Gospel of John. The first half
of the Gospel of John is referred to as the Book of Signs. These signs are meant to reveal
more and more about who God is and who Jesus is. In addition, these signs also cause issues with Jesus’s opponents. What you need to know now is that Jesus has narrowly avoided being stoned twice before this story. Everyone in this passage is confronted with the realities of life and death. Even the disciples know the dangers of returning with Jesus to Jerusalem.
When Jesus arrives, he is met with anger and sadness, both his own and the crowd’s. Amid
all this, Jesus weeps for Lazarus despite his certainty that he would see his friend again. Today, Jesus weeps for all our friends and family, as do we, despite our assurance in the resurrection. We will see our friends again, and we won’t soon forget them. We remember them
and love them despite their physical absence.
We are uncertain of many things, especially now. But we are certain we have a God of
compassion and vulnerability who knows our suffering better than we do. We have a God
who died for us that, even though we may experience it, death no longer grips us the way it
would. And continuing to remember and to love these saints, they still teach us how to go
on living. In this, they are still very much alive.
I’ll leave you with the words of William Penn. William Penn wrote at the death of a beloved member of his family, “Those who love beyond this world are never separated.”
Then he added, “Death cannot kill what never dies.”
Blessings,
BJ
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NOVEMBER
BIRTHDAYS
Holly Longton
Emmagene Crunk
Lezli Waits
Colin Krieger
Jack Owings IV
Tom Porter
Cathy Young
BJ Chain
Gary Albright
Laurie Hatcher

November 3
November 4
November 15
November 18
November 19
November 19
November 19
November 23
November 26
November 30
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First Presbyterian Church
2022Financial Information:
The information presented below reflects First Presbyterian Church
finances as of September 30, 2022.
Jan-September Income:
Jan-September Expenses:
Jan-September Difference:

$108,147.98
$123,125.10
-$14,977.12

Jan-September Total Pledged: $123,115.00
Jan-September Total Received: $115,046.27
YTD Difference
-$8,068.73
93 % Received
Subtotal Checking Accounts: $213,824.51
-Subtotal Donor Restricted: - $231,437.20
=General Fund Balance:
-$17,612.69
Totals reflect PCDP Payroll printed on September 27th of $9,445.23.
Deposit made of $9,445.23 on October 17th.
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Join us every Wednesday
at 12:30 pm in the Parlor
Bible Study and
Prayer Group
with Reverend B.J. Chain

PAGE 6

THE FIRST WORD

Join us the 1st Thursday
of every month @ 6:30 am
Faith
Food
Fellowship
with Reverend B.J. Chain
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Join Us every Sunday for
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Kirkin O’ the Tartan
October 23,2022
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Kirkin O’ the Tartan
October 23,2022

THE FIRST WORD

PAGE 11

Fall Festival Cake Walk
October 23,2022
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November Fellowship Potluck
Sunday, November 20th
following worship
Shepherding Group 1 will provide meat.
Bring your favorite side or dessert to share.
Help Fight Hunger in our Community!
Show your support of Helping Hands by
bringing your donations of canned goods.
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PCDP NEWS
Can you believe it is already November? We have so
much planned this month. This month PCDP students
will learn all about leaves, pumpkins, families, forest animals,
and weather. We will have our annual Friendsgiving Feast
on Thursday, November 17th at 10:30 in the Fellowship Hall.
This is always a fun day and volunteers are needed.
Please let Lezli know if you are available to help.
PCDP will be closed November 21-25 for Thanksgiving.
We will return to school on Monday, November 28th.
We have so many craft projects planned and need donations
of Pringles cans and oatmeal containers. All of your donations
are appreciated! We have had so many great items donated recently.
Have a great November!!
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PCDP
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CROCKPOT TURKEY BREAST by Hope Oakes
Ingredients:
5 to 6 lbs. Turkey Breast
1 large Onion, thickly sliced
2 cans (15 oz.) Chicken Broth
Salt & Pepper, to taste
Garlic Powder
2 Garlic Cloves
Extra Virgin Olive Oil
Directions:
Wash & dry turkey breast and leave skin on. Rub entire breast with olive oil,
then season with salt, pepper, & garlic powder, making sure to season under the skin, as well.
Top with 2 cloves of garlic. Coat bottom of crock pot with olive oil, then place the onion slices
on the bottom. Place turkey breast on top of the onion (the onion will keep the breast from sticking to the
bottom of the crockpot). Add the 2 cans of broth to bottom of crock (try not to wash off the seasoning on
the turkey breast). Cover with lid and cook for one hour on high, then low for 6 to 7 hours.

ROASTED ROSEMARY POTATOES by Hope Oakes
Ingredients:
2 pounds Potatoes, peeled and cut into large chunks
1 teaspoon Salt
1/2 teaspoon Pepper
3 tablespoons Olive Oil
5 to 6 large Rosemary sprigs (about 5 inches long)
4 large Garlic Cloves, smashed and peeled
Directions:
Preheat oven to 450°F with a 4-sided heavy sheet pan on top rack of the oven. Toss ingredients
with salt and pepper. Spread in an even layer on hot pan sprayed with oil spray and roast 20 minutes.
Loosen potatoes with a spatula and turn, arranging pale potatoes around outer edge of pan and golden
potatoes in center (for even roasting). Roast 15 minutes, then loosen and turn potatoes over again. Roast
until potatoes are golden and cooked through and edges are crisp, about 10 minutes more.
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CREAMY SWEET POTATO SOUP by Hope Oakes
Ingredients:
1/2 cup chopped Celery
1/2 cup chopped Onion
1 tablespoon Butter
3 medium Sweet Potatoes (about 1 pound), peeled and cubed
3 cups Chicken or Vegetable broth
1 Bay Leaf
1/2 teaspoon dried Basil
1/4 teaspoon Salt
1/4 teaspoon Pepper
1 cup Half-and-Half Milk
Directions:
In a heavy pot, sauté celery and onion in butter until tender.
Add remaining ingredients; bring to a boil over medium heat. Reduce heat;
simmer for 25-30 minutes or until potatoes are tender.
Discard bay leaf. Cool slightly. In a blender, process soup in batches until smooth.
Return all to pan, add half-and-half and simmer for an additional 10 minutes.

STRAWBERRY CAKE by Hope Oakes
Ingredients:
1 box White Cake Mix
1 small box Strawberry Jello
16 oz. container frozen Strawberries, thawed and drained (reserving juice)
1/2 cup Strawberry Juice (from thawed strawberries)
2/3 cup Oil
4 Eggs
1 stick Margarine
1 package (8 oz.) Cream Cheese
Directions:
Preheat the oven to 350. Grease and flour cake pan (or use Baker's Joy spray) and set aside.
Combine cake mix, jello, two-thirds of the strawberries (reserve the other one-third for the frosting),
strawberry juice, oil and eggs and beat until batter is creamy. Pour into prepared cake pan and bake
for 40 to 45 minutes or until knife inserted into the center comes out clean. Cool completely. While
the cake is cooling, beat together the stick of margarine, cream cheese and strawberries until light and
fluffy. Add powdered sugar, in small increments until consistency is a little stiff. Frost cake and serve.
(Hope's note: to make sure your strawberries reserved for the frosting are not too wet (which will make
the frosting a little runny), I put them on a couple of layers of paper towels so the excess moisture
will be wicked away. I then scrape the remaining strawberries and add to the margarine and cream cheese.)

