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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,

When former president Jimmy Carter was
in office we often heard about his mother,
Lillian. One time when President Carter
was speaking at Southern Methodist
University he related an incident that
occurred after he left the White House. A
woman reporter came to Plains, Georgia, to
interview his mother in relation to an
article about Mr. Carter and his family. His
mother really didn’t want to be interviewed,
but was being gracious. So when the
reporter knocked at her door, Mrs. Carter
invited her in. The reporter asked some
hard questions and actually was rather
aggressive and rude. “I want to ask you a
question,” she said. “Your son ran for the
presidency on the premise that he would
always tell the truth. Has he ever lied?”
Mrs. Carter said, “I think he’s truthful; I
think you can depend on his word.” The
reporter again asked if he had ever lied in
his entire life. His mother said, “Well, I
guess maybe he’s told a little white lie.” “Ah,
see there!” the reporter exclaimed. “He’s
lied! If he told a white lie, he has lied.” The
reporter was still not satisfied and asked,
“What is a white lie?” And then Lillian
Carter said, “It’s like a moment ago when
you knocked on the door and I went to the
door and said I was glad to see you.”

Miss Lillian had a sense of humor.
This month we give thanks for
mothers everywhere, in heaven
and on earth. We thank God for
their love, faith and perseverance.
May God bless them all.
With love in Christ,
Carol
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Upcoming Events, Notices
* Events dates & times subject to change

May 2016 (all meetings in the Fellowship Hall unless stated otherwise)
Tuesday 3: Session Meeting at 7 pm.
Thursday 12: Women’s Association Meeting @ 1:00 pm
Thursday 5, 12, 19, & 26: Bible Study @ 7:00 pm
Monday 16: Council of Churches Meeting @ 12:00 pm at the Methodist Church
Pentecost is Sunday May 15. Remember to wear RED! The color red symbolizes the flames of the
Holy Spirit that descended upon the Apostles and the followers of Christ.
Because of this it is considered the birthday of the Church.
Monday May 30 Memorial Day: Chicken BBQ and Women’s Assoc. raffle drawing (see flyers at end).
Tickets for the raffle are $1 or 6 for $5. The drawing will take place at the Chicken BBQ.

Looking Ahead
Sunday June 5: Pastor Carol will be away. The Rev. Gail Burger will be filling in for her.
Sunday June 12: we will be having a FREE concert during Coffee Hour. Stay
tuned for more information!
The Women's Association would like to thank all those
who helped to make the rummage sale a huge success.
We are so happy to have had the help of so many. We
started on Sunday carrying things in from the garage to
fellowship hall. Thankfully we had lots of muscle
available to us for that job. Monday through Thursday
we worked to get things ready and Friday and Saturday
we sold $ 2,327.85 worth of items. Saturday afternoon
we again had a lot of muscle power to pack up and clean
up.
Raffle winners were Shirley MacPherson, who won a
handmade afghan donated by Pastor Carol's aunt
Loretta Marshall and Liz Hawkins who won a rag quilt
made and donated by Linda Wendover.
We thank all who donated, those who cooked and baked
for the food sale and all those who helped in any
way. We couldn't do it without your help!
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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.

What is Agape?
Someone recently asked what the name of the newsletter meant. Great question!
Several years ago Arlette Vidal-Williams took over editing our church newsletter,
naming it "Agape Harvest". Agape is a Greek word found very frequently in the New
Testament. It is the word for the most profound meaning of love. When the Bible speaks
of God's love and the love of Christ the word agape is used. The Greek language has three
words for love: eros, physical love; phileo, brotherly love; and agape, the love that we see
expressed in the life, death and resurrection of Christ. In Christ, we are called to this
highest form of love, remembering that in him all things are possible. In him, we pray for
that harvest of love in our lives.
There are copies of our denomination's devotional
magazine These Days on the table in the narthex.
Written by men and women from across the country,
they are a wonderful source of enrichment and
inspiration and are available at no cost.
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Liturgist Schedule May – June 2016
May 1

May 8

May 15

May 22

May 29

John Hart

Doug Hart

Linda
Bartolomeo

Lynne Clinch

June 5

June 12

June 19

June 26

Jim Petrie

Dyan Wapnick

Margo Jackson

Scott Chase

Scott Chase

Communion: May – Kathy Bartles
Session Meetings: 1st Tuesday of the month.
Next Session Meeting: Tuesday 5/3/16 @ 7 pm
Session: Ed Casazza, Bob Clinch, Doug Hart, Jim Jackson, Jeanne Valentine-Chase,
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
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The following is an excerpt from an email article from Hudson River Presbytery.
Ever wonder why it's so hard to get people to come back to church? Of course
you've wondered that--probably regarding young people, in particular. Millennial pastor
Erik Parker … encourages churches to first be very clear what you're inviting people TO,
and then provide opportunities to follow Jesus, because that's what people are really
looking for.
What about being "culturally relevant?" Won't that attract people to church?
According to Karl Vaters … people are much more attracted to churches that are
"contextually real," i.e. living real lives of faith in the context of other people's real lives.
This may be much more challenging than being "cool," but if you think about it, it's also
what originally attracted people to Jesus.

Is attracting people into our church building what we're supposed to be
about? The writers of “5 hopeful signs that dare us to be the church”
http://www.christianweek.org/5-hopeful-signs-dare-us-church/ suggest that "perhaps
we are asking the wrong questions and looking in the wrong direction." Rather, they
point to the recent growth of so-called "parishes," where "in neighborhoods, suburbs,
villages, and towns followers of Jesus are learning how to be the church in the everyday
context of their actual lives" outside the walls of the traditional church. Tom Ehrich
concurs… describing today's healthiest congregations as those that focus on people other
than their own members, emphasize serving the community instead of Sunday services,
and demonstrate a willingness to risk failure and change to help God transform lives.

What if you found a creative way to use your building to serve the
community? Church buildings are often some of the most underutilized facilities in
our neighborhoods. In “Rejoice! Why that circus in the aisle could bring new life to your
church” http://www.theguardian.com/world/2016/mar/27/church-buildings-fallingcongregations see how the Church of England is reclaiming the idea of the church as a
communal building, allowing the innovative use of church facilities to relieve
congregations of burdensome structures they can no longer support, freeing them up to
engage in effective ministries.
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By Lynne Clinch
Making Small Dietary Changes
It’s spring! Hope the weather starts cooperating a little more.
But nonetheless, it’s spring. Our thoughts go to planting gardens
whether it is flowers or veggies. There is nothing better than fresh
veggies just picked from the garden, cooked and served to family
and or friends. In the past I’ve given you a plethora of recipes and
have spoken on the seasonings used to enhance the flavor.
Some of us have made dietary changes and are reducing the amount of salt used in our foods. If you haven’t yet,
please consider doing so. It would be keeping within the new guidelines recently released from the ADA and
AHA. I’m re-printing a salt substitute recipe for you again. This makes a little over ¼ cup so consider doubling
it and keeping some handy in a shaker. When using, shake less than you normally use. It’s a taste adjustment but
you’ll find what is best. Just remember less is more. Same especially goes for prepared seasonings found in
supermarket.

Salt Substitute







5 teaspoons onion powder
3 teaspoons garlic powder
3 teaspoons ground mustard
3 teaspoons paprika
1/2 teaspoon celery seed
1/2 teaspoon white pepper

In a small bowl, combine all ingredients. Store in airtight container for up to 6 months. Use to season meats,
vegetables or anything you’d use salt on without the addition of sodium.
With BBQ on the horizon I found a recipe used by a champion on the BBQ circuit. I thought it was worth while
trying since you can control the salt content and heat. Also the freshness since we have no idea how long
prepared seasoning mixes has been on the shelf. It’s called Magic Dust and can be used as a rub and /or as a
seasoning while grilling. It is specifically for meats or other proteins, especially for grilling, broiling or baking in
oven.

Magic Dust




½ c. paprika
¼ c. each of salt, sugar, chili powder, ground cumin, and granulated garlic
2 T. each of mustard powder, black pepper, and cayenne pepper

Mix altogether and store in covered container in cool place. Keep some handy in shaker and store the rest.
Makes 2 ½ cups. Note: Cut the amount of salt in half or eliminate altogether. Increase amounts of chili powder,
cumin, black pepper or cayenne; change the type of paprika for added heat.
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Ran across this biscuit recipe recently and realized that I’d have to use a homemade bisquick mix since we are
watching our salt intake. There are a few available but this is one my mother used so I’m sharing. Cover tightly
and keep in refrigerator since there is shortening in it.

Bisquick Mix






8 c. flour
1 ¼ c. nonfat dry milk
¼ c. baking powder
1 Tb. Salt (this is less than ¼ tsp. per cup of flour)
2 c. shortening

Mix thoroughly the dry ingredients. Cut the shortening in until it resembles the size of gravel. Store covered
tightly in cool place. Use in place of Bisquick in any recipe.
Now moving to the biscuits….

Mini Italian Biscuits





2 c. biscuit mix
½ c. shredded cheddar cheese
½ tsp. each of garlic powder, dried oregano and basil
2/3 c. milk

Combine all dry ingredients then all the milk. Mix with fork until moist but DO NOT OVER MIX. Drop by
teaspoonful onto cookie sheet. Bake at 450 degrees for 7-8 minutes until golden brown. Serve warm.
Got this recipe while in Florida. While sitting and chatting around the pool talk always comes back to food.
Love those pool ladies. They love to share good recipes. Can’t finish this corner without mentioning fish and I
do like salmon. It’s as easy to fix for 1, 2, 4 or more people and always tasty.

Marinade for Salmon





2 T. mustard
3 T. Soy Sauce (use low sodium)
6 T. Extra Virgin Olive Oil (EVOO)
½ tsp. minced garlic

Drizzle or brush on both sides of salmon and let sit for at least 10 minutes. Grill or pan fry about 5 min. on each
side for 4/5 ounce portion size; longer if bigger piece.
I have used the above marinade on swordfish, tilapia and flounder just adjusting the cooking time. All taste good
so experiment.
As always if you have recipes to share get them to me and I’ll pass along. Until next time look at what you’re
eating and see if changes in your dietary habits need to be changed.
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For Those Who Have Lost Loved Ones: the family of Jim Moyers, the family of Richard Waldorf, the family of
Jerry Chestney, the family of Mary Pechette, the family of Suzanne Bartolomeo.
At home: Judy Harpp, Bob Clinch, Jason Stapf, Kim Bloodgood, Joyce Spohr, Courtney (Linda Wendover’s
granddaughter), Virginia Kemp, Mort Jackson, Ronnie Brenner-Walsh, Bob Metzer, Mary Jo Glozier (Cindy’s
mother), Luane Ballantine, Chris Eastwood, the Fitzpatrick family, Lynne Schlude (Linda Wendover’s sister),
Deb and Albert Cahill, Ruth Hart, Rod Davis, Mary Douglass, Marge Chase, Don Bartles, Debbie Pomeroy,
Debra Rose, 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, Lisa Spear, Karen Lane (Marva), Bridget and Aylee, Judy MacMorran (Barbara Gurbel’s daughter),
Hal Flatau, Debbie (Laurie), Pete and Helen Robinson, Shirley and Waldy MacPherson, Mary Lou Jenson,
Richard (Dyan), Barbara Strudwick, June Emerson (Linda W.), Dave Dennis (Laura Clark), Gil (Nan’s brother),
Brittany, Debbie Kinney, Kyleigh Cummings, Tracey Bowser (Jannet Watson), Robert (Linda Wendover’s
grandson), Mary and Tom Briggs, Paul Molloy (Carl Bartles’ friend), George Frenzel (Delores Dickinson’s
brother), Phairah Dickinson, Betty Chestney, Lottye Kate (Barbara Gurbel's great-granddaughter), April Leonard,
Laura Clark and the Clark family, and Bill Boyles.
At Noble Horizons: Rev. Herb Day
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 May is canned vegetables or fruit.
Toiletries are always welcomed.
Please send $ donations to the Pine Plains Food Locker (note new address)
2852 Church Street Pine Plains, NY 12567

Share a Blessing!
Next issue:
June 2016

Submission deadline:
May 25, 2016

Send submissions to:
dyanwapnick@optimum.net

May 2016

Agape Harvest

Women’s Raffle: here is a list of the items which will be raffled-off.

Page 9

