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MATTHEWS?

News from Creighton First Baptist Church

Here we are, entering the month of June and
unfortunately it is being called something besides the month
that has Father’s Day and the Summer Solstice, the longest
day of the year and the first day of summer. It is being called
“Pride Month.” I find this ironic as pride is one of the seven
sins that God hates—Proverbs 6:16. The first of the seven
listed is a "Proud Look", so its root is pride. Also, read some
other verses in Proverbs 13:10 and 16:18. If you do not
believe in the truth and wisdom of the scriptures look at
Proverbs 16:18 "Pride goes before destruction, and a
haughty spirit before a fall." I am not writing this to attack
anyone but to encourage us to know the truth of God's word
and to speak up and not be shy. Many Christians do not want
to speak up and that may be one of many reasons we are in
the place we are in. Also, we need to pray for those who are
being misled and taking part in the “pride” lifestyle.

Pride is one of the words I think we lose some
meaning in the English language. We have on word for it,
and we know that not all pride is wrong, take pride in your
work, be proud of your family and many other things. I
mention this because I want to encourage the fathers to be
proud to be a dad and take pride in the job you have. Take
responsibility for the biggest job of all, to lead your family
in worship and to serve the Lord. Make sure your life is an
example of a Godly man. We have a couple of generations
that have not had a good example of what a father should be,
so men, man up and be a good example. Your example will
be seen by more than just your family, but others will
notice.

Have a blessed Father's Day. Even if the world
does not admit it, you are appreciated and needed.

Pastor Vernon R. West
Cell: (816) 377-7248

June memory verse: Numbers 14:17

Breakast
and Bible Study
June 10 at 8:30 a.m.
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JUST LIKE HIS DAD

Well, what are you going to be, my boy,
When you have reached manhood's years;
A doctor, a lawyer, or actor great,
Moving throngs to laughter and tears?
But he shook his head, as he gave reply,
In a serious way he had,

"I don't think I'd care to be any of them;

I want to be like my dad!"

He wants to be like his Dad! You men,

Did you ever think, as you pause,

That the boy who watches your every move
Is building a set of laws?

He's molding a life you're the model for,
And whether it's good or bad,

Depends on the kind of example set

To the boy who'd be like his dad.

Would you have him go everywhere you go?
Have him do just the things you do?

And see everything that your eyes behold,

And woo all the gods you woo?

When you see the worship that shines in the eyes
Of your lovable little lad,

Could you rest content if he gets his wish,

And grows to be like his dad?

Community of Care

The Creighton Community
of Care will be the hands and feet
of Christ and respond to needs in the
Creighton area, guided by Matthew
25:35-40.

The Creighton Community of Care Bake Sale
raised $1,103.00 and we received donations of
$250.00 for a grand total of $1,353.00!!
Thank you, Creighton!

If you know of any needs that we
need to be looking at, or wish to
volunteer, please contact any of the
churches in Creighton.

* FOR YOUR INFORMATION®

Sunday School 9:30 a.m.
Worship Service 10:45 a.m.
Bible Study 12:30 p.m.
Wednesday evening fireside chat

on Facebook® 7:00 p.m.

309 D Street (B Highway)
P.O. Box 97
Creighton, MO 64739

Check out our website: www.fbccreighton.org

Find us on:

facebook.
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Adult Bible Studies for Life
Mentoring: Investing in Others

June 4: Jethro and Moses (Exodus 18:9-11,14-21)
June 11: Moses and Joshua (Numbers 27:12-23)
June 18: Eli and Samuel (1 Samuel 2:22-26; 3:7-
10,15-18)

June 25: Mordecai and Esther (Esther 2:5-7; 4:8-17)

Youth Bible Studies for Life
Investing in Others

June 4: Jethro and Moses (Exodus 18:9-21)

June 11: Moses and Joshua (Numbers 27:12-23)
June 18: Eli and Samuel (1 Samuel 2:22-26; 3:7-
10,15-18)

June 25: Mordecai and Esther (Esther 2:5-7; 4:8-17)

Children Bible Studies for Life
God’s Word, God’s Message

June 4: Josiah Obeyed God’s Word (2 Kings 22:1-
23:3)

June 11: God Told Jeremiah What to Write
(Jeremiah 36)

June 18: The People Listened to the Law (Nehemiah
8:1-12)

June 25: Paul Wrote to Timothy (Acts 16:1-4; 2
Timothy 1:1-5; 3:14-17)

Preschool Bible Studies for Life
Learning From the Bible

June 4: Josiah Heard God’s Word (2 Kings 22:1-
23:3)

June 11: God Told Jeremiah What to Write
(Jeremiah 36)

June 18: The People Heard Ezra Read the Scroll
(Nehemiah 8:1-12)

June 25: Paul Wrote to Timothy (Acts 16:1-4; 2
Timothy 1:1-5; 3:14-17)

Are you ready, to play the Game challenge? Bible
School is coming! We will spin the spinner, beat the
clock, skip ahead, go again; level up, play again as
we give it all we've got. Our dates are set July 10-14
for Youth and Adult Bible School serving dinner
nightly; 6:00 p.m. to 9:00 p.m. We will begin Youth
and Adult Bible school as we train to play the game
and gear up for Children's Bible School which will be
July 17-21 each morning, from 9:00 a.m. to noon
each day.

We will begin each day at Twists and Turns worship
rally and travel to our classes as we rotate to Game
Room Bible Study, we level up to Music, we play the
Wild Card and travel to Crafts, we get ready and
travel to recreation, we then skip ahead to snacks,
and of course we do not want to forget the multi. -
player room of Missions. As you can see it is going
to be a fun Bible School! We will be playing games,
as we learn that following Jesus changes the Game!
How very exciting Jesus makes our life as we put
our trust in him, he will make his ways known to us!
Come join us for these two very special weeks!

Your Bible School Director,

Gt West

(816-377-7245)

For more information, call:
Pastor Vernon West: 816-377-7248

Registration forms available at
www.fbccreighton.org




Asparagus and Swiss Cheese Frittata

1/2 1b. asparagus, tough ends 2 T. fresh grated Pecorino
trimmed off Romano
1/2 C. shallots, chopped 3 oz part-skim Swiss cheese

2 tsp. salted butter 1/2 tsps kosher salt
5 large eggs fresh pepper to taste
4 large egg whites

Steam asparagus crisp and tender, about 3 to 4 minutes.
Thinly slice on the diagonal into 1/2-inch pieces.

Preheat oven to 350°F.

Heat butter in a 10-inch oven safe skillet over medium heat.
Stir in shallots and saute until golden, about 4-5 minutes.
Add steamed asparagus, salt and pepper.

In a medium bowl whisk eggs, egg whites, grated cheese,
salt, and pepper. Add the Swiss cheese and mix well.

Add eggs to the skillet making sure eggs cover the asparagus.
Cook on medium for about 4 minutes, until the edges begin to
set. Move the skillet to oven. Cook about 16 to 18 minutes,

or until frittata is completely cooked.

Creighton First Baptist Church
P.O. Box 97
Creighton, MO 64739

Maple-Walnut Carrot Cake

2 1/2 C. flour

3/4 C. walnut flour
2 tsp. baking powder
2 tsp. ground cinnamon 3 large eggs

1 tsp. baking soda 2 tsp, pure vanilla extract
1 tsp. salt 2 tsp. maple extract

1/2 tsp. ground allspice 3/4 C. buttermilk

1/2 tsp. freshly ground pepper 3 C. grated peeled carrots
1 C. vegetable oil 3/4 C. golden raisins

1 C. granulated sugar

3/4 C. maple sugar or light
brown sugar
2 tsp. finely grated lemon zest

Preheat the oven to 350° F. Coat two 9-inch round cake pans with
cooking spray and line the bottoms with parchment paper. Spray the
parchment, then dust the bottom and sides of the pans with flour,
tapping out the excess. Whisk together both flours, the baking
powder, cinnamon, baking soda, salt, allspice and pepper in a
medium bowl. In a large bowl, beat the vegetable oil, granulated
sugar, maple sugar and the lemon zest with a mixer on medium-
high speed until combined. Beat in the eggs, one at a time, then
beat in both extracts. Reduce the speed to low and beat in the
flour mixture in 3 additions, alternating with the buttermilk.
Increase the speed to medium high and beat until well
combined, about 1 minute. Fold in the carrots and raisins. Divide
the batter evenly between the pans. Bake until the cakes are
golden brown and the centers spring back when gently pressed,
35 to 40 minutes. Transfer to a rack and let cool 20 minutes in the
pans, then remove the cakes to the rack, peel off the parchment and
let cool completely.




