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Agape Harvest
First United
Presbyterian Church
of Pine Plains
3039 Church Street,
P. O. Box 313,
Pine Plains, NY 12567
Tel: (518) 398-7117

To know the love of
Christ; to show the
love of Christ; and to
grow in the love of
Christ.
•

All are welcome to
join us at our weekly
Sunday worship
service at 11:00
a.m.

•

Church School and
childcare are
available during the
worship service.

•

•

Join us for the
warmth of coffee
hours and fellowship
following most
weekly worship
services.
Pastor Carol’s office
hours are by
appointment.
Please call her at
(518) 697-0025
(home), (845) 2353569 (cell) or (518)
398-7117 (church
office).

From Your Pastor:
When Christopher Columbus was sailing
to the new world his hired sailors were
threatening mutiny. The voyage was long
and hard and there was no land in sight
for weeks. One day Columbus saw an
encouraging sign. Floating on the ocean
swells was a small tree branch. The
branch's leaves were green, indicating
that land could not be far away. The
green branch gave the sailors enthusiasm
and a renewed hope. Soon after its
discovery land was sighted from the
sailor in the crow’s nest. When all seems
hopeless God has a way of surprising us
and being present, even in the loneliest
places when we least expect to
experience his presence.
The affirmation of the seasons of Easter
and Pentecost is that God does not leave
as orphans but comes to us in and
through the Holy Spirit. Jesus reminds
the first disciples and us that the Holy
Spirit will be with us our Counselor,
Helper, Advocate and Friend. It is the
Holy Spirit that empowers the body of
believers on the Day of Pentecost and
continues to empower us today.

As we abide in Christ, the true
vine, we abide in God, Father,
Son and Holy Spirit,
remembering that apart from
him we can do nothing.
May we continue to remember
our true source of life, of health
and of life everlasting.
With love in Christ,
Carol

www.pineplainspresbyterianchurch.com
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Upcoming Events, Notices

June 2017

* Events dates & times subject to change

All meetings/events in the Fellowship Hall unless stated otherwise.
Don’t forget the chicken BBQ on Monday, Memorial Day!

June 2017
Session Mtg.: Tuesday June 6 at 7 pm.
Women’s Assoc. Mtg. Thursday June 8 from 1-2 pm.
Bible Study: Thursdays at 7 pm
Pine Plains Council of Churches: June 19 at noon.

Pentecost is Sunday June 4. Please remember to wear RED!
VBS is August 14th to 18th, 9am to Noon, at St. Anthony's.
We are in need of volunteers. Would you please share this with your churches and invite people to participate?
My phone is 845-758-1938. They can call me/ email me to let me know they are interested. All volunteers need to
have "Safe Spaces Training" and a background check. We want the volunteer list completed so we have time to get
those safety things done. We hope to get background checks started and finished by late June/ early July. We'll
figure out a date for the Safe Spaces training, possibly July 10th. Planning meetings are scheduled at St. Anthony's.
Please mark the calendar for these dates for your reference:
Monday - May 22nd 7pm: Volunteer / Teacher/ Helper Organizational Meeting
Monday - June 12th 7pm: Status of Volunteers, Background Checks, Supplies
Monday - July 10th 7pm: Safe Spaces Training, Crafts, Decorations, Tents Confirmed
Monday - July 31st 7pm: Final Details and Last Minute Needs
VBS: (Monday - Friday) - August 14th to 18th, 9am to Noon, at St. Anthony's.

We have a list of people from last year's VBS that we will be contacting.
We welcome new helpers, so if there are parents that you think may be interested, please forward this email to them.
If you have an email list/ facebook page/group for church info, please share it also. Again, my phone is 845-7581938.
My email me is beebeetheclown@frontiernet.net
We hope to bring God's love to our children and their families in a meaningful way as they enjoy a week of Vacation
Bible School.
Thank you for your help with this.
All my best,
Jackie
845-758-1938
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Servants’ Calendar
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Liturgist Schedule June – July 2017
June 4

June 11

June 18

June 25

Dyan Wapnick

John Hart

Roberta Cerniglia

Doug Hart

July 2

July 9

July 16

July 23

July 30

Linda Bartolomeo

Lynne Clinch

Jim Petrie

Margo Jackson

Dyan Wapnick

Communion: June – Linda Wendover
Session Meetings: 1st Tuesday of the month
Next Session Meeting: Tuesday 6/6/17 @ 7 pm
SESSION: Kathy Bartles, Bob Clinch, Jeanne Valentine-Chase, Scott Chase, Doug Hart, Jim Jackson,
and Linda Wendover.

Treasurer: Scott Chase
Clerk of Session: Kathy Bartles
Moderator: Pastor Carol Miller
DEACONS: Ronnie Brenner-Walsh, Lynne Clinch, Dora Hage, Carol Hart, and John Hart.
Deacon Schedule:

1st Sunday: John Hart
2nd Sunday: Carol Hart
3rd Sunday: Lynne Clinch
4th Sunday: Dora Hage
5th Sunday as needed: Ronnie Brenner-Walsh
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MILITARY APPRECIATION MONTH

May is a special month for both those in and out of the military. For service members and veterans, it's a
chance to pay tribute to supportive families and spouses and honor the memory of those who have
sacrificed for this nation. For the general public, the entire month provides an opportunity to say thanks
to all those, past and present, who have contributed to the U.S. military.
Congress designated May as National Military Appreciation Month in 1999 to ensure the nation was given
the opportunity to publicly demonstrate their appreciation for the sacrifices and successes made by our
service members -- past and present. Each year the president makes a proclamation, reminding
Americans of the important role the U.S. Armed Forces have played in the history and development of our
country. May was selected because it has the most days set aside for celebrating and commemorating our
military's achievements. (Military Spouse Appreciation Day 5/12, Armed Forces Day 5/20 and Memorial
Day 5/29).

Military Spouse Appreciation Day is celebrated on the Friday before Mother’s Day to acknowledge
the significant contributions, support, and sacrifices of spouses of their Armed Forces.
Armed Forces Day is always the third Saturday in May and honors those serving in all five military
branches: Army, Navy, Marine Corps, Air Force, and Coast Guard.
Memorial Day is currently observed every year on the last Monday of May for remembering the people
who died while serving in the country's armed forces. The holiday, which originated as Decoration Day
after the American Civil War in 1868, when the Grand Army of the Republic, an organization of Union
veterans founded in Decatur, Illinois, established it as a time for the nation to decorate the graves of the
Union war dead with flowers. By the 20th century, competing Union and Confederate holiday traditions,
celebrated on different days, had merged, and Memorial Day eventually extended to honor all Americans
who died while in the military service.

"America without her Soldiers would be like God without His angels."
Claudia Pemberton

Thank you to all our service members and especially those from our home town and church and
those on our prayer list. (See photos following)
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By Lynne Clinch
Grillin’ and Chillin’
FINALLY the warm weather is here! I’ve been patiently waiting for it
since I returned from Florida. Once this time of year rolls around I
think of using the grill for as much cooking as possible. This also
means that Bob will do the majority of cooking. He has this grilling
down to a fine science. And what better to have on the grill than a
hamburger… A nice juicy hamburger on a toasted bun... With a slice
of thin onion (Vidalia is the best) and sliced tomato… Add cheese if
you want along with lettuce… Now that’s a burger and a sure sign that
grillin’ season is here. I look forward to the first one hot off the grill
every year.
I never buy pre-made frozen burgers unless for a large group and it’s the easiest thing to do. I buy 80-20
ground meat and make 4 patties to a pound. I usually grate and add onion, about half a medium size, and a
few shakes of Worcestershire sauce. Mix well and shape into burgers. Salt and pepper when you put on the
grill. That’s the secret Bob says. Add Shirley’s macaroni salad or Linda’s potato salad and Marva’s
cucumber salad and you have a great summer meal. Those recipes are in past issues of the nutrition corner.
When I opened the computer to write this article I initially had in mind to talk about chicken, specifically
how to spatchcock a chicken. It’s really easy as long as you have a sharp knife or poultry shears. I use a
French or chef’s knife. Place the whole chicken (3 to 4 pounds) on a cutting board breast side down,
backbone side up. Take knife and cut long side each side of the backbone and remove it along with wing
tips. Save these in baggie to make stock or soup at later date. Turn chicken over and press firmly on
breastbone until it cracks. If it doesn’t crack, turn over again and use tip of knife to cut so that the chicken
now flattens. You want the most skin as possible to touch the cooking surface. Now this is the time I brine
it. Bring 1 qt. water to boil. Add 2 palms full of salt and 2 of brown sugar to the water. Stir until dissolved.
Add ice cubes until cold then add a few more. Place the chicken in the pot and leave alone for 5-6 hours or
overnight. Remove from pot and pat dry. If you have the time put in refrigerator, uncovered to continue the
drying process. Remove about an hour before you either grill or put in fry pan and weight down with foil
covered brick or another fry pan with heavy cans to weigh down. After frying for 20 minutes, turn over and
put into 350 degree oven and roast until done maybe 30 minutes more. If grilling, put on direct medium heat
for 20 minutes. Move to indirect heat when you turn over and finish cooking. Of course the chicken will
cook more quickly if it is cut into smaller pieces so consider that if in a time crunch.
As long as you’re using the grill anyway, consider doing potato wedges and using a grill pan to roast the
veggies. I saw a recipe today that I’d convert for the grill. Use Idaho baking potatoes and cut into wedges.
Pre-cook in microwave about 10 minutes. After brushing with melted butter place on grill or use grill mat or
pan. Season with salt and pepper and any other seasoning desired. Add a veggie and/or tossed salad and
your meal is company ready. Now sit back and accept the compliments.
Calling all cooks and grill masters….Got a good recipe….willing to share….pass them this way and I’ll put
them in print. Email to clinchl@yahoo.com or bring to church on Sunday or put in women’s assoc. mail box
in Fellowship Hall.
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During the coming month, please remember the following people in your daily prayers: the family of Phyllis Fredriks, the
family of Jean Pulver, the family of Aurora, our pastor, our congregation, all our children, our loved ones, and all of those who
have lost loved ones in the past year.
At home: Ryan (Ronnie Brenner-Walsh’s nephew), Jack Pulver, Tina Brunow (Cindy and Roberta), Dave Groom and family,
Dave Filipe, Linda Kaplan, Bev VanVoorhis, Joe Imperato, Steve Bracey, Cecil Doyle, Betty Peck, Bob Cookingham Sr, Bill
Kraus and family, Lauranne Oliver, Pam Meccariello, Val Luckenbill (Christa), Melissa Kay McKinney (Cindy and Roberta),
Marge and Bill Palmer, Rosie McGhee, Jeanette Finkle, Harriet A’Brial, Betty Clinch, Bridget and Aylee, Marietta (Linda
Rosado's daughter), Arlene Brower, Martha Imperato & family, Whitney and family (Susan), Chun Ok Blackie (Jim and
Margo Jackson’s sister-in-law), Helen Deane (Pastor Carol’s cousin), Kim (Deb Pomeroy’s sister), Caitlin Edge (Deb), Daniel
Hegarty III, Elaine Hage, Joann Amelio, Jen (Linda Wendover), Kim Bloodgood, Virginia Kemp, Mort Jackson, Bob Metzer,
Luane Ballantine, Chris Eastwood, Ruth Hart, Mary Douglass, Marge Chase, Debra Rose, the family of Georges St. Laurent,
Laura and George Dennis, Trudie Wilson, Marge (Laurie), Marianne Groeling, the family of Lizzie Burger, Marjorie Bright,
Lisa Spear, Karen Lane (Marva), Judy MacMorran (Barbara Gurbel’s daughter), Debbie (Laurie), Pete and Helen Robinson,
Shirley and Waldy MacPherson, Mary Lou Jenson, Dave Dennis (Laura Clark), Brittany, Debbie Kinney, Mary and Tom
Briggs, Lottye Kate (Barbara Gurbel's great-granddaughter), Jennie Clark, Mikayla Clark.

At The Manor at Woodside: Helen Travis and Rod Davis
At Noble Horizons: Rev. Herb Day, Jack and Jean Pulver
At Geer Village: Dorothy Miller and Phyllis Ronner. (77 South Canaan Rd., Canaan, Ct. 06018)
At Sharon Health Care Center: Marion Doyle, Vinny Masarelli
At The Pines: Muriel Swart (2405 15th Street, Troy, NY 12180)
At the Baptist Home: Mary Jo Glozier
In the military or Reserves: Lewis and Denzel Jackson (Keith Jackson’s sons), Brandon Gray (serving in Korea),
Garrett Cummings, Daniele Casazza, Kyle Moskowitz, Matt Cade, Zach McDonnell - Reserves, John Cort, Mark
Hall (serving in Afghanistan), Jacob Coons, Danny Hoysradt, Brian Montross, Nathaniel Chase - Reserves (Marge's
grandson), Dylan Humbert (Troi and Cole’s brother), Eric Wiltsie (Tom and Renee Strudwick’s nephew).
And all those who have served in our military.

Pine Plains Food Locker :
The monthly drive item for June are crackers.
Toiletries are always welcomed.
Please send $ donations to the Pine Plains Food Locker
2852 Church Street Pine Plains, NY 12567
Share a Blessing!
Next issue:
July-August 2017

Submission deadline:
June 25, 2017

Send submissions to:
dyanwapnick@optimum.net

