November 2024

Volume #24 Issue #11 e

'MqTTnew 5437

News from Creighton First Baptist Church

Proverbs 22:6 "Train up a child in the way
he should go, and when he is old he will not
depart from it." This is a verse many parents hold
on to and claim when they pray for their children.
I know Janet and I claim this verse and pray for
our children. We are blessed to see this answered
and Gabriel has returned to the Lord and is
bringing his family to church. On top of that, our
favorite daughter in love [law] has given her life
to Jesus and we get to baptize her on November
24. We are able to welcome her to the family
twice, ours and the Lord's.

Also, in November we celebrate
Thanksgiving and take time to count our
blessings. I hope you count yours more often than
every November. As I count mine, besides my
family, I count each one of you as a blessing. We
are a blessed church. Finally, I think we are over
the COVID exit and people are starting to come
back to the Lord's house. We see the Lord moving
and answering prayers, if I listed them, we would
have a twenty-page newsletter.

Have a blessed Thanksgiving and take a
moment to pause and count your blessings. As the
Hymn says, "It might surprise you what the Lord
has done."

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

November memory verse: John 15:19
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and Bible Study

November 9 at 8:30 a.m.

Thanksgiving Dinner and
Free Christmas Store
November 17 beginning at 4:00 p.m.

Happy b S

'I'fumk:«-_qirin_q Day &
4 = il

4

November 28




Community of Care

The Creighton Community of
Care will be the hands and feet of

Christ and respond to needs in the I ; ti
Creighton area, guided by Matthew Your mormation
25:35-40. m—

Our next scheduled meeting will be
March 17, 2025, and could possibly be

accomplished by way of email. If you know of Sunday School 9:30 a.m.
any needs that we need to be looking at, Worship Service 10:45 a.m.
or wish to volunteer, please contact any of Bible Study 12:30 p.m.
the churches in Creighton. Wednesday evening 5:30 p.m.
. Fireside Chat on Facebook® 7:00 p.m.
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First Saturday day of the month  6:00 p.m.

November Memory Verse: 309 D Street (B Highway)
If you were of the world, the world would love its own. P.O. Box 97
Yet because you are not of the world, but I chose you out Creighton, MO 64739

of the world, therefore the world hates you. John 15:19

Check out our website: www.fbccreighton.org

Find us on:
[i facebook.

We are continuing our studies based upon prior Sunday School material. Upcoming lessons are
as follows:

November 6— Gideon and Midianites (Judges 6:11-7:22)
November 13— Three Men and a Fiery Furnace (Daniel 3)
November 20—Elijah on Mount Carmel (1 Kings 17:1;18)
November 27—No TeamKID session, Thanksgiving break
December 4—Creation from Nothing (Genesis 1:1-2:3)
December 11—The Garden of Eden (Genesis 2:4-24)
December 18—Christmas Caroling
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Adult Bible Studies for Life
Navigating Family Conflict

November 3: Jacob and Esau: Family Rivalry
(Genesis 27:35-37,41; 33:1-4,8-11)

November 10: Joseph and His Brothers: Family
Jealousy (Genesis 37:1-4,18-24,31-34)
November 17: Joseph and His Brothers: Family
Reconciliation (Genesis 42:3-5,21-24a; 45:1-5)
November 24: The God Who Rescues (Psalm
30:1-12)

Youth Bible Studies for Life
Family Dynamics

November 3: Jacob and Esau: Family Rivalry
(Genesis 27:35-37,41; 33:1-4,8-11)

November 10: Joseph and His Brothers: Family
Jealousy (Genesis 37:1-4,18-24,31-34)
November 17: Joseph and His Brothers: Family
Reconciliation (Genesis 42:3-5,21-24a; 45:1-5)
November 24: The God Who Rescues (Psalm
30:1-12)

Children Bible Studies for Life: In the
Beginning

November 3: Creation from Nothing (Genesis 1:1-
2:3)

November 10: The Garden of Eden (Genesis 2:4-
24)

November 17: Sin and Consequences (Genesis 3)
November 24: Saved from the Flood (Genesis 6:9-
9:17)

Preschool Bible Studies for Life: In the Beginning

November 3: God Made the World (Genesis 1:1-19)
November 10: God Made Animals (Genesis 1:20-25)
November 17: God Made People (Genesis 1:26-2:24)
November 24: God Helped Noah (Genesis 6:9-8:19; 9:8-17)
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Thanksgiving Prayer

(Free Puntable to Read Before Qinner)

Dear God,

Thank you for all Your blessings and gifts to us. We thank
You for the precious gift of family and friends, for all those
who are here with us today and those who are far away.

Thank you for your abundance and grace. For being with us
every single day.

We thank You for showing us glimpses of heavenly beauty
through the eyes of our loved ones, through nature, songs of
praise and even the warm sunlight.

We are grateful for the roof over heads and a warm place to
sleep every night. Thank You for blessing us with all of the
food on our table today.

We thank You for all those You have brought into our lives
to lead us, to guide us and to protect us.

Thank You for parents, teachers, counselors, and mentors.
Bless each of them in a special way today, Lord.

Amen!
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Soft Pumpkin Snickerdoodles

2 tsp. baking soda
V4 teaspoon salt

1/2 cup butter, softened
1-1/2 cups sugar

1 egg 1 tsp. pumpkin pie spice
% cup pumpkin puree Cinnamon Sugar Mixture:
3 cups flour 2 tablespoons sugar

1 teaspoon cream of tartar 2 teaspoons cinnamon

Preheat your oven to 350°. Line a baking sheet with parchment paper.

In a large mixing bowl, cream together the softened butter, sugar, egg and
pumpkin puree until smooth. Add the flour, cream of tartar, baking soda, salt
and pumpkin pie spice.

Mix until a dough forms.

In a small bowl, mix together the sugar and cinnamon. Form the dough into
1-inch balls, then coat each ball in the cinnamon sugar mixture. Place them on
the baking sheet. Flatten the dough balls by lightly pressing down on each
dough ball. Bake for 8-10 minutes, or until the edges are set and the tops begin
to crack. Let the cookies cool on the baking sheet for a few minutes, then
transfer to a wire rack to cool completely.

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

Creamy Cranberry Salad

3 C. fresh or thawed frozen
Cranberries, chopped

1 20 oz. can unsweetened
crushed pineapple, drained

2 c¢. miniature marshmallows

1 medium apple, chopped
2/3 C. sugar

1/8 tsp. salt

2 C. heavy whipping cream
Y4 C. chopped walnuts

In a large bowl, mix first 6 ingredients. Refrigerate, cover,

overnight.

To serve, beat cream until stiff peaks form. Fold whipped cream and walnuts

into cranberry mixture.




