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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).

Inside this issue:
Upcoming Events, Notices
Servants Calendar

From Your Pastor:
On September 30, 2009 columnist Mitch
Albom sat on stage at the Fox Theater in
Detroit, Michigan, to interview Ernie
Harrell, one of the most beloved men in
American sports. Harrell spent more than
fifty years as a radio play-by-play
announcer, mostly for the Detroit Tigers
baseball team. His kindness, humility,
and warmth as a broadcaster left an
indelible impression on all who met him.
When Albom interviewed him, Ernie
was 91 years old and had just announced
that he had incurable cancer. But as
Ernie talked, he wasn’t about to let
people feel sorry for him. Instead, he
wanted to talk about that night in 1961
when he trusted Jesus Christ as Savior.
And, during one of the final times this
Hall of Fame announcer would be able to
speak publicly, he concluded, “I don’t
know how many days I’ve got left...[but]
I can really know...whose arms I’m
going to end up in, and what a great,
great thing heaven is going to be.”
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Ernie was anticipating
something special! He knew
that God had a glorious eternal
home prepared for him (John
14:2-3; Phil. 1:21-23), so he
could look death in the face
and praise God. At the end
that’s all that really matters.
With love in Christ,
Carol
Inspired by Dave Brandon
Our Daily Bread
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Upcoming Events, Notices
* Events dates & times subject to change

All meetings/events in the Fellowship Hall unless stated otherwise.
Bible Study: Thursdays at 7 pm.
Session Mtg: Monday June 18 at 7 pm.
Women’s Assoc.: Thursday June 14 at 1:00 pm.
Council of Churches: Friday June 15 at 10:30 am at St Anthony’s Church.

Chicken BBQ Report
Dear Church Family;
May the LORD now show you kindness and faithfulness, and I too will show you the same favor because you
have done this. 2 Samuel 2:6
This verse is for everyone who helped out at our annual Memorial Day BBQ. With all of your hard work this
event could not happen. I want to thank all who made brownies to name a few: Trudie Wilson, (who chaired this
event before I did) Cindy Glozier, Laura Dennis, Betty Chestney, Shirley MacPherson, Dora Hage, and Jan
Brooks. To all the people who donated food items: many of the same people including Linda Wendover, Roberta
Cerniglia, Doug and Rae Hart, Dyan Wapnick, Lynne Clinch, and Judy Parliman.
The living, the living, he thanks you, as I do this day; the father makes known to the children your faithfulness.
(Isaiah 38:19). This little church is so blessed to have talented people like Wesley and Jen Chase, Jim Jackson,
Scott and Jeanne Valentine Chase, Doug Hart, Matthew/Amanda Zick, Craig Shelley, Carol and John Hart, Ed
Casazza and Lynne Clinch. It takes the whole church to do this event and a great leader as we have in Pastor
Carol. Thank you everyone. Thanks also to Bob for mowing.
A special thank you to my family for pitching in to make salads: Marc and Amy Jackson and Marsha Clemmons.
Sincerely,
Debora Jackson
Jeanne Valentine Chase
(with additional input from Pastor Carol)

Editor: many thanks to Deb and Jeanne!
Financial Report from Carol Hart: We sold 347 tickets. With donations we took in $5430.00 before expenses!

On behalf of our whole family I would like to thank
everyone for their loving support, prayers, cards, gifts of
food and flowers, providing desserts for the reception and
your presence. You have lifted our spirits and helped us
through our mother’s illness and passing. Thank you and
God bless you --- Carol
Safe in the arms of Jesus
Safe on his gentle breast
There by his love o’er shadowed
Sweetly my soul shall find rest
Words engraved on my mother’s parents grave stone
Woodlawn Cemetery, in the Bronx, NY
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Servants’ Calendar
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Liturgist June - July 2018

June 3

June 10

June 17

June 24

Carol Hart

John Hart

Scott Chase

Doug Hart

July 1

July 8

July 15

July 22

July 29

Dyan Wapnick

Margo Jackson

Jim Petrie

Roberta Cerniglia

Lynne Clinch

Communion: June – Jim Jackson
Session Meetings: 1st Tuesday of the month
Next Session Meeting: Monday June 18 at 7:00 pm
SESSION: Kathy Bartles, Bob Clinch, Jeanne Valentine-Chase, Scott Chase, Jim Jackson,
and Linda Wendover.

Treasurer: Scott Chase
Clerk of Session: Kathy Bartles
Moderator: Pastor Carol Miller
DEACONS: Roberta Cerniglia, 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: Roberta Cerniglia
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Sharing More Recipes
High up on my bucket list has always been sharing recipes and my love
of cooking/baking. I have to say that I have tried at least 90% of new
recipes I’ve shared with you. That being said please give the Beef
Burgundy recipe in the May newsletter a try. I made it cutting the
recipe in half and serving it over noodles. Bob declared it a keeper!
Don’t be afraid to serve it to company. It’s delish….
By Lynne Clinch

With summer weather finally here I’d like to share another of Rae Hart’s recipes. This one is for a version of
baked beans. I’ve had one similar to this but this one is easy to fix, can be done in a crockpot and is
different.

4 Bean Hot Dish
Mix together: 1 Can each of kidney beans, white beans and chick peas (drained thoroughly) and 1 Can pork
and beans (any brand)
Meanwhile brown ½ lb. bacon (then crumble)
Continue and brown 1 lb. ground beef, add ½ cup chopped onion and 1 chopped green pepper to soften. Add
to beans.
In small bowl mix together: 1 cup brown sugar and 1 cup ketchup. Add 1 tsp. salt and dry mustard and 2 tsp.
Worcestershire sauce. Add to beans and mix. Put in casserole dish and top with grated cheddar cheese.
Bake at 350 degree oven for 30 – 40 minutes. I’d use crockpot on low for 4 – 5 hours then add the cheese,
cover and continue cooking until the cheese is melted.
----------------------Received another yummy recipe; this time from Roberta Cerniglia, that I’d like to share. It’s a casserole
using leftover rice, is spicy and appropriate for family or company dinners. Add a nice tossed salad, maybe a
crusty dinner roll and a light dessert and you have made someone very happy.

Spicy Cajun Casserole
1 T. Butter
14 oz. pkg. Louisiana smoked sausage or Andouille sausage, sliced
½ medium onion, diced
2 cloves garlic, minced
1 ½ c. green pepper diced (can mix in red or yellow to make 1 ½ Cups)
2 celery stalks sliced
2 tsp. creole seasoning
¼ c. flour
1 - 14 oz. can chicken broth
1 cup sharp cheddar cheese
3 cups cooked white rice (1 c. uncooked rice yields approx. 3 c. cooked)
½ lb. raw, peeled and deveined shrimp (large)
1 tsp. creole seasoning
2 T. fresh parsley chopped
2 green onions sliced
Lemon wedges
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Preheat oven to 350 degrees and spray a 2 qt. casserole dish. Melt butter in large skillet. Add sliced sausage and cook
until lightly browned. Add onion, bell pepper and celery and cook additional 5 min... Sprinkle the 2 tsp. creole
seasoning and flour over the vegetables and stir. Once coated add the chicken broth and stir until smooth sauce is
made. Reduce heat and cook several more min... Remove skillet from heat and add the cheese stirring until
incorporated. Then add the rice and combine. Transfer to the casserole dish, cover and bake in oven 25-30 min...
Meanwhile, season the shrimp with the additional 1 tsp. creole seasoning and set aside. After the casserole has baked
remove the foil and stir in the seasoned shrimp returning to the oven covered for additional 5-10 min... Remove from
oven sprinkle with parsley and sliced green onions. Serve with lemon wedges. The lemon will cut the spicy taste but
I’d be inclined to reduce the creole seasoning to 1 tsp. instead of 2 tsp. initially and skip the lemon. But that’s me.
There is no doubt about it this dish is good and has a kick!
There must be hundreds of recipes around plus your family favorite for ribs. I prefer to use a dry rub on any style of
ribs and marinate in refrigerator overnight. Then grill or use the oven. I’ve even seen recipes for the crockpot this
year.
Years ago I saw a chef wrap the rack of ribs (after using the dry rub) in foil then bake in oven at 200 degrees for 6-8
hours. Take out, cut the ribs then finish on a grill adding bbq sauce. That’s the way I’ve been doing them since. But
had them smoked recently with nothing added not even salt and they were outstanding. No matter the direction you go
there is nothing like good BBQ ribs. I’ll pass on the basic rub I use not just on ribs but chicken too.

Basic Dry Rub
Mix together and store in air tight container in dry place.
1 T. cumin, paprika, granulated garlic, granulated onion, chili powder and salt
2 T. brown sugar
1 tsp. cayenne pepper, black pepper and white pepper. If no white pepper available increase black pepper to
2 tsp.
Happy grilling!

You may have heard about or seen some excitement around the church the past couple of weeks, as a film crew
was filming a movie across the street at the Inn called “Christmas Camp” for the Hallmark Channel. They used
our church as a base of operations, and possibly the front of the church and the narthex were used in a couple
of scenes. Being that it was a Christmas movie filmed in May, fake snow was necessary. What do you think?
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Pentecost Fire
Fire from heaven
not raining-down-destruction fire
but lighting fire,
a-lighting
on soul kindling
waiting for blessing.
Tongues of fire!
Isaiah's hot coal,
cleansing tongues,
loosing tongues,
unleashing tongues to speak
unfathomable glories.
Tongues of fire!
night-lighting fire,
leading lost ones,
comforting scared ones,
healing scarred ones,
warming fire.
Tongues of fire!
burned-not-consumed fire,
Moses' bush,
shining emblem in a desert of shame.
Tongues of fire!
Shadrach's fire
singeing some,
shielding others,
revealing the Son of God.
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Pictures from the BBQ

Don’t worry … the live chickens in the photo were just visiting!!
Thanks to Pastor Carol and Roberta Cerniglia for the photos.

Page 7

Page 8

Agape Harvest

June 2018

Please remember the following people in your daily prayers: the family of Dorothy Miller, 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: Mike Cookingham, Dorothy Whitaker, Cookie Pecorella, Jean (Betty), Linda Tamm (Cindy and Roberta), Robert
Wendover, Jeannette Bartles (Don’s mother), Walter Krummenacher (Deb Jackson), Ron and Judy Parliman, George Koch,
Marge Palmer, Kim McDonnell (Cathy Fitzpatrick), Gene Jernigan, Barbara Gurbel, Ron Osofsky, Cliff and Eleanor
Goldsmith, Lauren (Judy and Ron’s granddaughter), Courtney, Daniel Hegarty III, Andy Babcock, Alyce Larkin, Ray and
Kathy Enright, Chrissy McBeth, Bill Hendrickson (Lynne Clinch’s brother), Bridget and Aylee, Dave Filipe, Steve Bracey,
Lauranne Oliver, Jeanette Finkle, Harriet A’Brial, Marietta (Linda Rosado's daughter), Arlene Brower, Whitney and family
(Susan), Chun Ok Blackie (Jim and Margo Jackson’s sister-in-law), Caitlin Edge (Deb), Elaine Hage, Joann Amelio, Kim
Bloodgood, Virginia Kemp, Mort Jackson, Luane Ballantine, Ruth Hart, Mary Douglass, Debra Rose, the family of Georges St.
Laurent, Laura Dennis, Trudie Wilson, Marge (Laurie), the family of Lizzie Burger, Marjorie Bright, Lisa Spear, Karen Lane
(Marva), Judy MacMorran (Barbara Gurbel’s daughter), Debbie (Laurie), Shirley and Waldy MacPherson, Brittany, Debbie
Kinney, Lottye Kate (Barbara Gurbel's great-granddaughter), Jennie Clark, Mikayla Clark.
At Ferncliff: Hank (Betty’s brother)
At Thompson House: George Dennis
At The Manor at Woodside: Helen Travis and Rod Davis
At Noble Horizons: Rev. Herb Day, RuthAnn Pulver
At Geer Village: Phyllis Ronner
At Sharon Health Care Center: Marion Doyle, Vinny Masarelli.
At The Pines: Muriel Swart
At the Baptist Home: Mary Jo Glozier, Betty Clinch, Dolly Thorpe
In the military or Reserves: Garrett Pendleton (South Korea), Zane King (South Korea), Keith Jackson (Saudi Arabia), Lewis
and Denzel Jackson (Keith Jackson’s sons), Garrett Cummings, Daniele Casazza, Kyle Moskowitz, Matt Cade, Zach
McDonnell - Reserves, John Cort, Mark Hall, 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 is 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:

Submission deadline:

Send submissions to:

July/August 2018

June 25, 2018

dyanwapnick@optimum.net

