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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:
Dear Friends,

Harry Emerson Fosdick once shared
this story. A little church on the coast
of England was ruined in a hurricane.
The congregation thought that they
were unable to rebuild. Then one day a
representative of the British Admiralty
came to the minister to ask if they
intended to reconstruct the church.
He explained why they could not do it.
“Well,” said the representative of the
British navy, “if you do not rebuild the
church we will. That spire is on all our
charts and maps. It is the landmark by
which the ships of the seven seas steer
their course.” The cross of our Lord
Jesus Christ is our ultimate landmark.
Though the hurricane of hell brought
the sins of the world down upon the
body of Christ, crushing the life from
his limbs, that body was rebuilt on
Easter. And the spire of the cross
stands to this day as our chart and
map. It is the landmark by which the
church - by which we - are called to
steer our course.

Lent is a time set apart in the
church year when we are
especially reminded to reflect
on what God has done for
us in Christ's life, death and
resurrection. It is a time to
reflect on where we have
been and where he is leading
us.
May this amazing grace, love,
and direction that God has
given always be our
landmark and guide.
With love in Christ,
Carol

www.pineplainspresbyterianchurch.com
Inside this issue:
Upcoming Events, Notices

2

Servant’s Calendar

4

Nutrition Corner

6

Stewardship, Per Capita

3

From Presbytery

5

Prayers

8

Page 2

Agape Harvest

Upcoming Events, Notices
* Events dates & times subject to change

March 2015 (all meetings in the Fellowship Hall unless stated otherwise)
Thurs. 10: Women’s Association Meeting @ 1:00 pm
Thurs. 3, 10, 17, & 31: Bible Study @ 7:00 pm
Mon. 21: Council of Churches Meeting @ 12:00 pm at the Methodist Church
Our annual corned beef dinner will be on Saturday, March 12 (see below).
Holy Week (services at FUPC unless noted otherwise)
Palm Sunday, March 20 at 11:00 am. We will be doing a dramatic reading of the
Passion Story according to St. Luke.
Maundy Thursday, March 24 at 7:00 pm at the Ancramdale Church, with
Tenebrae and the Sacrament of Holy Communion.
Easter Sunrise Service, March 27 at 6:30 am on Winchell Mountain. In the event
of inclement weather the service will be at the Amcramdale Church. A delicious
breakfast will follow the Sunrise Service at the Ancramdale Church.
Easter Service, March 27 at 11:00 am.
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Stewardship
Pledge cards are available at the
end of each pew. A pledge is any
amount you feel you can contribute.
It is strictly confidential and is only
a goal for your continued support of
our church.
Thank you.

Per capita Apportionment. The per capita apportionment covers the ecclesiastical expenses
of the denomination—the judicial, legislative, and related functions of the Church, in other
words, the organizational costs of administering the church’s government as opposed to
“mission” expenditures. In the Presbyterian Church (USA), per capita is a religious and moral
commitment made by individuals and particular churches. It establishes a minimum level of
financial participation in the vital work of our connectional church as the Body of Christ. The
per capita apportionment is based on the membership number reported by each church in their
prior year’s annual report to the General Assembly. Our church has to pay this regardless of
whether our individual members contribute by paying their portion.
The per capita for each member in 2016 is $31.50. Please use the blue envelope
which is available at the end of each pew, and place it in the offering plate.

It Wasn’t Until The Church Came
Some years ago, Harry Emerson Fosdick received a letter from a young mother in which
she told what happened when she moved into a new subdivision: We tried everything we
could think of to make this place something other than a real-estate development. We tried
organized recreation, community picnics, and square dancing. We formed a women’s club and
held bridge parties, and started a garden club. We had a parents’ organization and evening
discussion groups. We tried everything. But it was not until the church came that we changed
from a subdivision into a community and became real neighbors to one another (Dear Mr.
Brown, 1961, p. 150). Good religion works now-in practical daily living. It gives us a sense of
personal partnership with God. Good religion keeps on growing, and it works now.
[James W. Moore, You Can Get Bitter or Better, This book is Out of Print]
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Servants’ Calendar

Liturgist Schedule March – April 2016
March 6

March 13

March 20

March 27

Carol Hart

John Hart

Doug Hart

Linda Bartolomeo

April 3

April 10

April 17

April 24

Jim Petrie

Dyan Wapnick

Margo Jackson

Scott Chase

Communion: March – Linda Wendover
Session Meetings: 1st Wednesday of the month. Next Session Meeting:
Wednesday 3/2/16 @ 7 pm
Session: Ed Casazza, Jeanne V. Chase, Bob Clinch, Doug Hart, Jim Jackson, Dyan
Wapnick, and Linda Wendover.
Treasurer: Scott Chase
Clerk of Session: Kathy Bartles
Moderator: Pastor Carol Miller
DEACONS : Marva Blackmar, Dora Hage, Carol Hart, and John Hart.
Deacon Schedule:
1st Sunday: John Hart
2nd Sunday: Carol Hart
3rd Sunday: Marva Blackmar
4th Sunday: Dora Hage

Congratulations to our newly
installed Elders, Jeanne V. Chase,
Bob Clinch, and Jim Jackson, and
our newly installed Deacons, Dora
Hage and Carol Hart.
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From Presbytery
By Jim Wallis 02-11-2016 (from Sojourners website via Hudson River Presbytery)
Here is what Pope Francis said to the world in his Lenten message: “Indifference to our neighbor and to God also represents a real
temptation for us Christians. Each year during Lent we need to hear once more the voice of the prophets who cry out and trouble
our conscience.”
Instead of giving up chocolate or alcohol for Lent, the pope seems to want us to give up our indifference to others. He continued: “We end
up being incapable of feeling compassion at the outcry of the poor, weeping for other people’s pain, and feeling a need to help them, as
though all this were someone else’s responsibility and not our own.”
Francis’s focus on the “indifference to our neighbor” hit me hard as I am on the road for my new book America’s Original Sin: Racism,
White Privilege, and the Bridge to a New America. We have been to six cities so far — Chicago, the Twin Cities, St. Louis/Ferguson,
Atlanta, New York, and Washington, D.C.; next we head to the West Coast. The “town meetings” we are doing have evoked some
extremely honest conversation from very multiracial audiences.
It has been quite revealing how many of the white participants have been horrified by the outright and explicit demonstrations of racism in
America. The murder of nine African Americans during their weekly prayer meeting at Emanuel African Methodist Episcopal Church in
South Carolina often comes up as something that “appalled” them. But what many of the black participants in the forums speak of is their
experience with the indifference of white people to their circumstances, stories, and suffering.
Just last night, a black woman told the still painful story of her 12-year-old brother dying of a burst kidney because he wasn’t allowed to
be treated in the nearest hospital and the family having to make a long drive to another. “My father never recovered from that,” she said.
As the father of two boys, I can easily relate. Later she told me that her son was recently pulled over by a white police officer who
admitted that he had “done nothing,” and after searching him and his car told the young man, “I will have to let you go this time.” Black
church members spoke of many sad experiences of conversations with white Christians who “just won’t listen to our stories.”
What I keep hearing is that more than outright hostility, a huge piece of the white church's complicity in America's original sin comes
down to indifference to others. Indifference to the experience and sufferings of their black neighbors and even black brothers and sisters
in churches — including indifference to those “prophets who cry out.” With white Christians in the room, at every venue so far, black
participants in the discussions sadly wonder if their white neighbors would ever really care about them — whether they can really have
any hope for the future.
According to Francis, even Lenten fasting must never become superficial. An article by Christopher Hale in TIME points to a Lenten
message the pope gave when he was still the Cardinal of Buenos Aries in Argentina. He quoted one of his favorite early Christian leaders,
John Chrysostom, who said, “No act of virtue can be great if it is not followed by advantage for others. So, no matter how much time you
spend fasting, no matter how much you sleep on a hard floor and eat ashes and sigh continually, if you do no good to others, you do
nothing great.” Or as Francis put it in his 2014 Lenten message, “I distrust a charity that costs nothing and does not hurt.”
The pope is saying that our spiritual activities must genuinely enhance other’s lives.
Francis describes a phenomenon he calls “the globalization of indifference.” Here is how he describes it: “whenever our interior life
becomes caught up in its own interests and concerns, there is no longer room for others, no place for the poor. God’s voice is no longer
heard, the quiet joy of his love is no longer felt, and the desire to do good fades.” He goes on: “We end up being incapable of feeling
compassion at the outcry of the poor, weeping for other people’s pain, and feeling a need to help them, as though all this were someone
else’s responsibility and not our own.”
White privilege allows this indifference. And it has been striking to me as I travel how oblivious many white people are to their own
privilege. When you are used to white privilege, racial equality feels like a threat. Or as one young person at a forum said, “If you can’t
see white privilege, you have it.”
But the hopeful thing I have found is the hunger at these meetings for a deeper conversation — and then concrete action as a result. I have
seen white people listening to the stories of black people and being changed by the conversation. That kind of listening might be the best
Lenten discipline for us white Christians.
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By Lynne Clinch

Easter Dinner
Easter is early this year. It’s March 27th so it is
not too early to be thinking of the Easter meal.
Typical main entrée is usually ham or lamb. Me:
I love turkey so that may be my choice.
But this year I will be in Florida and will not be cooking a big meal. I’ll see if my sister has
any ideas since she’ll be here. We’ll leave for home the end of that week and my cupboard
will be bare. So you know what that means. So many nice places to go to eat too!
Whether you decide to go with ham or lamb or turkey or fresh pork or salmon or anything
else make a menu. Get your recipes in order and then make your shopping list. Know
how many you’ll be cooking for and if asked, “What can I bring?”, don’t say nothing. Take
advantage of your guest’s generosity and accept their offer of dessert or salad. It makes
your workload lighter.
Ham by far is the easiest to cook. By definition it is already cooked and actually only
needs to be heated thoroughly. Unless labeled fresh ham, it has already been through the
preserving process. That is to say, it has been salt cured either by brining or dry curing.
We generally use the brine or brine injected then smoke the ham. The salt cured (dry
cured) is just that ---cured in salt, then smoked and then aged. It is called country style
and tends to be a ‘project’ to get it ready to eat. I mean it needs to be soaked, blanched,
boiled, scrubbed, peeled, glazed and then baked. And if not done right is very salty and
almost inedible. You’ll find this more in the south.
Don’t know what cut to buy? Follow this simple guideline….The whole ham has best
flavor but can be harder to cut. Shank end is more flavorful than the butt and less fatty.
Picnic ham is the smoked shoulder which has great flavor but a great deal of waste. The
Boston butt has good flavor but fatty. Boned hams are less flavorful but have little waste
and easy to carve. Just remember flavor can be enhanced by basting as you cook or
adding sauces or gravy to be served with the ham. Try red eye gravy if you are
adventurous. The cookbook or food sites can be your friend. General guidelines --- low
and slow; 300 degrees covered then uncover and baste the last hour. Directions are on
the packaging.
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So you want to do a lamb roast this year…. Hint: season well and roast for hours for the
perfect leg of lamb. At the super market, you have a choice. It’s available on the bone or
you can have your butcher cut it off the bone, butterfly and roll. DO NOT HAVE THEM
TIE. Try the following recipe.
First make a rub out of ¼ cup minced garlic, 1 Tb. Oregano and thyme, 2 tsp. chopped
rosemary, 1 Tb. Plus 2 tsp. salt, 2 tsp. pepper and 1/3 cup olive oil. Place lamb on cutting
board and unroll. Season generously both sides of the lamb. Let rest fat side down for 2
hours. This is safe so don’t worry. After the resting period roll, the lamb starting from
the smallest end and tie with butchers twine. Place on rack in roasting pan seam side
down. Place in 275 oven for 2-2 and ¼ hours or until meat thermometer reaches *125
degrees. Transfer roast onto platter, tent and let rest for 30 minutes. To carve remove all
strings and slice. Lamb is generally served medium rare. You can make gravy with
drippings or just use pan juices. A 6-7 pound butterflied lamb leg will serve 8 easily.
Now the advantage of roasting a butterflied leg of lamb is ease in carving, lower
temperature ensures even cooking and less shrinkage. The inside as well as the outside is
seasoned making it more flavorful. The bone in leg is dramatic at the table but can be a
challenge in carving.
Now you have the meat entrée figured out just add the sides. Potato and a veggie or two
will round out the meal. A simple snack before the meal and a light dessert tops it off.
What could be better? Family, friends and a great meal…how good is that!
*Cooking temps: 125 – med rare, 130 – med, 135 -- med well, 140 -- well
Always remove meat and let rest. Tent it with foil for 20-30 minutes before carving. This
will take care of carry over cooking time and re-distribute the juices.
Happy Easter to you all. See you soon.
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At home: the Fitzpatrick family, Mike Cookingham, Joanne Gelb (Dorothy Whitaker), Betty McGhee, Lynne
Schlude (Linda Wendover’s sister), Deb and Albert Cahill, Ruth Hart, Rod Davis, Mary Douglass, Nan and Marie
Herow, Cathy Fitzpatrick, Marge Chase, Caren Bunce, Don Bartles, Debbie Pomeroy, Debra Rose, Elaine Hage,
Steven Dam, the family of Georges St. Laurent, Samantha Chestney, Laura and George Dennis, Trudie Wilson,
Marge (Laurie), Marianne Groeling, the family of Lizzie Burger, Marjorie Bright, Laurie Meccariello, Tammy (Nan),
Lisa Spear, Karen Lane (Marva), Bridget and Zack McDonnell, Judy MacMorran (Barbara Gurbel’s daughter), Hal
Flatau, Caitlin Edge (Deb Jackson), Debbie (Laurie), Dan (Melanie), Pete and Helen Robinson, Shirley and Waldy
MacPherson, Mary Lou Jenson, Andrew (Nan), Richard (Dyan), John (Nan), Barbara Strudwick, June Emerson
(Linda W.), Dave Dennis (Laura Clark), Gil (Nan’s brother), Brittany, Bob Stickle (Erik Lindmark), Karen & Abigail
(Brendan), Debbie Kinney, the family of John Falcone and prayers for forgiveness, Kyleigh Cummings, Tracey
Bowser (Jannet Watson), Robert (Linda Wendover’s grandson), Mary and Tom Briggs, Paul Molloy (Carl Bartles’
friend), Dustin Hale, George Frenzel (Delores Dickinson’s brother), Phairah Dickinson, Scott, Kate, and Ella (Cathy
Fitzpatrick), Jerry and Betty Chestney, Ryan Hawk (Dawn Robinson’s son), Lottye Kate (Barbara Gurbel's greatgranddaughter), April Leonard, Laura Clark and the Clark family, and Bill Boyles.
Albany Medical Center: Chris Eastwood
Boston Medical Center: Suzanne Bartolomeo
Northern Dutchess Hospital: Cecil Doyle
At Noble Horizons: Rev. Herb Day, Mary Pechette
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)
In the military or Reserves: Garrett Cummings, Daniele Casazza, Kyle Moskowitz, Brian Coons, 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 March is laundry detergent.
Toiletries are always welcomed.
Please send $ donations to the Pine Plains Food Locker (note new address)
2852 Church Street Pine Plains, NY 12567

The Pine Plains Council of Churches is looking for a volunteer to help
Sandy Tower with the Crop Walk in October.
Share a Blessing!
Next issue:
April 2016

Submission deadline:
March 25, 2016

Send submissions to:
dyanwapnick@optimum.net

