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Pentecost comes this year on May 23. In Acts Chapter 2 
we read how the Holy Spirit came in the form of wind 
and fire to provide the power the apostles needed to go 
out and fulfill the great commission Jesus gave them 
(and us) in Matthew 28:

“Therefore go and make disciples of all nations, 
baptizing them in the name of the Father and of the 
Son and of the Holy Spirit, and teaching them to obey 
everything I have commanded you.”
Matthew 28:19-20a

As BZ reminded us many times, Shepherd’s Heart’s first 
stated purpose is “To lead people to Christ”. This is our 
commitment to fulfill the great commission. Like the 
Apostles we need the same Spirit within and among us 
as we endeavor to fulfill that command. As believers 
I think we all have His Spirit and Its power within us, 
but it plays out in each of us in different ways, times, 
and intensity. We each need to find the best way to use 
His Spirit within us to grow the Kingdom.  

During my time here we have worked in many ways 
to bring new members into our church family. As we 
would grow SHF we would be leading other to Christ, 
growing the Kingdom, and hence fulfilling the great 
commission.  But we have had limited success. Perhaps 
we should shift our focus to first growing the Kingdom 
and let that help grow SHF? 

This may seem like a subtle difference, but I believe if 
we are sincere in our approach, it can make a stronger 
impression on those to whom we witness and invite; 
a stronger chance of their becoming new or renewed 
followers of Jesus; and hopefully a stronger chance of 
joining Shepherd’s Heart. 

So, what could that look like? 

Pentecost & Growing the Kingdom

Sunday Worship Service: 10am     |     Life Application Classes: 9am      |     Music Rehearsals: 8:15am 

•  Everywhere we go, we go first as His disciples, exhibiting  
 His greatest commandment to love God and love  
 others as ourselves by reflecting His love to all. 
•  Having courage to witness first to our faith with that  
 leading to an invitation to SHF. 
•  Take our outreach physically into the community in the  
 form of service, ministry, and witness.
•  When we invite others to SHF, it should be clear that our  
 invitation is to Jesus, His Good News, and Saving  
 Grace. 
•  Showing visitors hospitality beyond what they might  
 expect.
•  Others seeing Jesus alive within each of us and within  
 SHF.
•  To feel the love, acceptance and joy of being a Christian  
 and as a member of SHF.
•  In that Spirit, offering them help to become new or  
 stronger disciples of Jesus.
•  And we need to believe that SHF is a great place to do all  
 this, and work to ensure it’s true!

And I pray that together we will find many more ways. But 
like the Apostles at Pentecost, no matter our effort, we can’t 
do it alone. We need the breath of God’s Spirit. We have 
it in us and we need to pray and tap into that for courage, 
strength and wisdom. 

In the near future we will be holding some all-church 
equipping sessions where together we will continue to 
develop our way forward in living up to our first stated 
purpose. Please pray for me as I endeavor to form these 
sessions in a way that will best utilize the combined 
wisdom and experience of all of us. And pray it will 
improve our ability to lead others to Jesus and that they 
may see Shepherd’s Heart as a place they can grow in their 
faith walk.  

Jeff Tuholski
Leadership Team Chair  



Prayer Meetings
No matter where you are, go with us to 
conversation with God. Take this quiet 

half-hour to be communal prayer, 
meditation, & reflection. 

Each Sunday, 6-6:30pm

STAY CONNECTED!

Weekly uploads to YouTube:
Sundays - 10am Worship Service Live-Stream

Mondays  - Church Check-in Video
Wed./Thurs. - Midweek Meditation Video

Friday - Friday Devotionals Video

Also posted on Facebook, Email

After a disastrous debut on the pro circuit, a young 
golfer finds himself unexpectedly stranded in Utopia, 

Texas and welcomed by an eccentric rancher.

Scrapbooking & 
Hobby Night
All hobbyists welcome!

Bring your own snack and drink
 -No sharing currently-

Wear your mask to your table spot!
Come join us for a fun night
 of fellowship and stories.

 Any question just let me know! 
Thanks, Tammy

Fri., May 21st - 6:00pm

FREE Movie Night & Popcorn

The Music & Worship Ministry Team would like to 
thank all who helped put on our Easter Sunrise and 
traditional services as well as the delicious breakfast 
in-between. We appreciate all who volunteered their 
time and talents to bring an impactful message and 
bless our congregation. A special thanks goes out to 
Jenn Adams and Ron Whittaker for their efforts in 
getting the services recorded via Livestream for those 
who were unable to attend in person.
  
The team would also like to thank all those who came 
out to our Movie Night in April.  Our next Movie 
Night will be Saturday, May 8th at 7:00pm. We will be 
showing the film: 7 Days in Utopia. “After a disastrous 
debut on the pro circuit, a young golfer finds himself 
unexpectedly stranded in Utopia, Texas and welcomed 
by an eccentric rancher.”  We hope to see you there! 

As mentioned in the previous newsletter, we would 
love to get more participation from our congregation 
in planning the Sunday morning services. If you have 
an idea for a “Call to Worship” segment, scriptures to 
share, special music, or would like to give a personal 
testimony, we would love to include those as well. 

Please let us know your ideas by using any of the 
following options:
 • If you’re reading this online, click the link 
below to fill out a form and submit your suggestions 
electronically: 
SHF Congregational Participation REQUEST FORM
 • Contact Scott Hipsher either in-person, via 
telephone, or e-mail:  scott_hipsher@att.net
 • Leave a note in Scott’s church mailbox
 • Contact the church office telephone and leave 
a message for the Music & Worship Ministry Team or 
mail a letter to the church “Attn: M&W Ministry Team”

God Bless,
Scott Hipsher – Team Leader
Jenn Adams, Donna Hipsher, Steve Frick

Story Behind the Hymn . . . 
As we have with previous newsletters, we will continue 
to share the stories behind some of the most popular 
hymns and worship songs we often sing on Sunday 
mornings.  As we begin the month of May, let’s begin 
our focus on the Pentecost . . . 

Music & Worship Ministry Team “Spirit of the Living God” – Daniel Iverson (1926)
(by Lucy Neeley Adams of The Mountaineer)

To sing a simple hymn is a blessing for those of us who 
have trouble with difficult music. To pray a powerful 
prayer is a blessing to everyone who has asked Jesus to 
be his or her Savior. Both experiences express the joy of 
singing this beautiful hymn about Pentecost.

The composer, Daniel Iverson, was born in Brunswick, 
Georgia, on Sept. 26, 1890. He was ordained as a 
Presbyterian minister in 1914. He organized and served 
for 25 years the Shenandoah Presbyterian Church in 
Miami, Florida. When this hymn was first written, 
Iverson was attending an evangelistic crusade in 1926. 
This hymn is the product of a sermon about the Holy 
Spirit during that crusade.

The text is from Acts 11:15, “The Holy Spirit fell on them 
just as on us at the beginning.” Those words inspired 
Iverson to seek for his own Holy Spirit renewal.

After the morning service, he went alone to the nearby 
First Presbyterian Church. With the great teaching still 
fresh in his ears and heart, he sat at the piano and prayed. 
He wanted to express in music his desire to be filled 
with the Holy Spirit of God. The words and music came 
quickly. He simply asked God to be melted, molded, 
filled, and used in ministry. That evening, the song leader 
for the Stephens Team was impressed with the hymn and 
taught it to the congregation. It was used throughout the 
campaign and then widely distributed for others to sing.

As we read in Acts 1:8, we see that Jesus told his disciples 
to wait for the coming of the Holy Spirit. He said, “When 
the Holy Spirit comes upon you, you shall receive 
power.” That power was the necessary ingredient for 
those dejected disciples to proclaim the good news of the 
risen Christ. They were to go into all the world with this 
glorious message.

After more than 2,000 years, Christians are to continue 
to ask for the power of God’s Holy Spirit.  We can joyfully 
sing this glorious prayer: 

“Spirit of the living God fall afresh on me.
Melt me, mold me, fill me, use me.
Spirit of the living God, fall afresh on me. Amen.”

Sat., May 8th, 7pm

Church Campfire 
Sat., May 15th, 6pm 
Come on out! Bring your lawn 

chairs & marshmallow forks, as 
well as any food or snacks you 
may like to enjoy over the fire. 
Corn-hole & ladder-golf will be 

set up for extra fun! 

All are welcome to this event!

https://docs.google.com/forms/d/e/1FAIpQLSeAF4HE-HsZgutlBWNJf25uiFi6SmPJoPDmsK8_3mMChy3hxw/viewform


A Dictionary of the Bible by John D. Davis (5-DA)
 Fourth Revised Edition  
 Copyright 1898 by the Trustees of the   
 Presbyterian Board of Publication 
 and Sabbath- School Work

Commentary on the Gospel of John by F. Godet 
(5-GO)
 Funk & Wagnalls Company – 1886 

The Bible Outline by E.S. Young, B.A., B.D. (6-YO)
 1915 E. S. Young, Claremont, CA

John Ploughman’s Talk: or, Plain Advice for Plain  
People by C. H. Spurgeon (8-SP))
 Spurgeon lived 1834-1892 

Christian Heroism in Heathen Lands by Galen B. 
Royer (13-RO)
 Copyright, 1914 by Galen B. Royer
 1916 Brethren Publishing House

History and Doctrines of the Church of the 
Brethren by Otho Winger (14-WI)
 Copyright, 1919 Otho Winger
 1919  Brethren Publishing House

The Brethren’s Tracts and Pamphlets, Setting 
Forth the Claims of Primitive Christianity,
 Volume One (Gish Fund Edition) (14)
 1900  Brethren Publishing House

Personal Work, Being part 1 of How to Work for 
Christ by R. A. Torrey (20-TO)
 A Compendium of Effective Methods
 Copyright, 1901 by R. A. Torrey

Librarians:
Marcia Troup

Pat Gordy

101 Things 
God CAN’T Do (24-31):

24. God Can’t be unloving.
1 John 4:8 - “He that loveth not knoweth not 

God; for God is love.”

25. God can’t swear by anyone 
but himself, and He swore 
that He would bless you.

Hebrews 6:13-14 - “For when God made promise 
to Abraham, because He could swear by no 
greater, He sware by Himself, saying ‘Surely 

blessing I will bless thee, and multiplying I will 
multiply thee.’”

26. God’s love can’t be 
measured.

John 3:16 - “For God so loved the world, that 
He gave His only begotten Son, that whosoever 

believeth in Him should not perish, but have 
everlasting life.”

27. God can’t be equalled.
Isaiah 43:11 - “I, even I, am the Lord; 
and beside me there is no saviour.”

28. God can’t be silenced.
Psalm 50:3 - “Our God shall come, and shall not 
keep silence: a fire shall devour before Him, and 
it shall be very tempestuous round bout Him.”

29. God’s word can’t pass away.
Matthew 24:35 - “Heaven and earth shall pass 

away, bu my words shall not pass away.”

30. God can’t be understood 
by human understanding.

Romans 11:33 - “O the depth of riches both 
of the wisdom and knowledge of God! How 

unsearchable are His judgements, and his ways 
past finding out!”

31. God’s sheep can’t be 
plucked from His hands.

John 10:28 - “And I give unti them eternal life; 
and they shall never perish, neither shall any 

man pluck them out of my hand.”

Our ministry team is looking for individuals to do 
Midweek Meditations for Thursdays. 
These can be either video or audio. 
They can be any length (as short as 
3-5 minutes), any number of weeks, 
and on any uplifting, Biblical topic, 
and can be done at any time. I know 
from experience that Jenn edits out 
the goofs and embarrassing moments 
during recording.  No one has to be perfect! This can be 
something you found that you want to share, an original 
item, or even a Bible study that might be a series for 
several weeks. Please consider what you might have to 
offer to others in this ministry, and let me know of your 
willingness to help.

Library workers have already found more duplicate 
books and have placed a small box of them out in the 
hallway for you to purchase again. Make any donation 
you wish to take a book home with you.

Volunteers are still needed for Bible Fun Day during the 
worship service for the fourth Sunday of every month 
and for six second Sundays of the month (May to Oct. 
opposite Tammy). This is not a hard job: read a story 
and do a craft. You can always hear the sermon online 
later.  Please pray about volunteering.  Even if you just 
want to do a few, it will be helpful.

Life Application classes were opened up to a choice of 
two classes with different topics of study for this past 
winter. We need feed back from you as to whether you 
would like to continue choice of classes. Also we need 
suggestions as to the topics you would like to study. Join 
us Sundays at 9AM for helpful Biblical studies.

Thanks,
Marcia Troup, Team leader
Denise Tuholski and Sally Whitmer

Christian Education Ministry Team

JUST FOR FUN (answers on back page)

SPRING WORD SCRAMBLE 
OFGR ___________________________
FEUYRBTLT______________________
SRSGA___________________________
ORMHTARWE ____________________
SNTGLHUI _______________________
UDB ____________________________
DDNLIAENO _____________________
ORELWF _________________________
EBE _____________________________
GLBDYAU ________________________
OMLOB __________________________
ERGEN ___________________________
AYM _____________________________
ANRI _____________________________

May Library Update
While I was working in the library, I began to 

notice that we had some really old books.  
The ones that are at least 100 years old are 

listed to the right.  If you have any ideas about 
whether we should get them appraised for 
value and possible sale or if we should just 
keep these historical books, I would like to 

hear your opinion.

Fellowship & Hospitality Ministry Team
Get ready for bon fire season. May 15th is our first one; 
bring your own chair, drink or snacks.

Enjoy some good conversation & nice fellowship.

Cindy Carlisle, Team Leader
Cheryl Frick



Everence

Missions & Evangelism Ministry Team
Mission of the Month
Life Action Camp is our mission for Special Donations 
for May & June. Life Action Ministries believes 
that revitalization in families and churches is key to 
transforming our culture for Christ and completing 
the Great Commission. Fortunately, they can open this 
year with various camp opportunities for families and 
churches. Please keep this ministry in your prayers, and 
if you can, donate by marking your giving envelope Life 
Action Ministries.

Paper Hygiene Pantry
On April 14th we handed out 45 bags of paper hygiene 
products to our local neighbors. Thank you Fred & Sally, 
Ida Mae, and Vern & Melba for all your help!!! Our next 
Pantry night is May 12th.  If you’d like to donate product 
we will need Kleenex this month.
Thank you all for your donations of time, energy, 
products, and dollars to help our community!

Easter Egg Walk
On March 27th we held an Easter Egg Walk for the local 
children in our area.  This year, we changed from an Egg 
Hunt in order to keep families socially distanced, and to 
pass out eggs and prizes safely.  Each family walked to 
seven stations to hear and discuss the events of Easter 
week. Each child received eggs, prizes and candy along 
with a little more understanding of the REAL meaning of 
Easter! 

Thank you to the MANY helpers who volunteered 
their time and energy! We had about 25 children and 
adults come thru our church and interact with us as we 
remembered that Jesus died on a cross but on the 3rd 
day, HE AROSE!!!!

Thank you to all who help us Witness & Serve!
Denise Tuholski, Team Leader
Marcia Troup, Brent Freel

Cheap, healthy meals? We know what you might be 
thinking: Is that even possible? It actually is!

We all know the easiest place to go over budget is 
your grocery bill—especially if you’re trying to take 
the healthy route. It’s tough! Even if you try to stick to 
your list in the store, meal prep for the week, and only 
shop generic, it can still be tricky to find cheap, healthy 
recipes that don’t bust your budget.

But guess what? It’s totally doable. We promise. All you 
need are some staple recipes, a dash of creativity, and a 
good pinch of “I can do this!” Then—voila. You’ve done 

2. Easy Marinara Sauce With Spaghetti 
Squash Noodles
Serves 4...........Cost per serving: $2.50

Shh . . . We’ve got a secret. When it comes to marinara, 
doctoring up jarred sauce is the new simmer for hours. 
Even Grandma’s timeless recipe will approve. Seriously, 
with a few pantry staples and jars of marinara sauce, 
you can serve up cheap meals that are simple, easy and 
tasty. Don’t have jarred sauce? Crushed tomatoes will 
do the trick too. Just up the fresh basil and throw in 
whatever dried Italian spices you have in your spice 
cabinet.

INGREDIENTS:
2 jars marinara sauce
Olive oil
1/2 onion, finely diced
3–4 garlic cloves, minced
Handful of fresh basil, cut in strips
1 large spaghetti squash
Leftover ground meat or sausage, optional

DIRECTIONS:
1. Preheat the oven to 400° F and line a pan with 
parchment paper.

2. Cut the spaghetti squash in half and scoop the seeds 
out.

3. Drizzle with olive oil and sprinkle with salt and 
pepper. Bake cut-side down for 30–40 minutes.

4. While the squash is doing its thing, drizzle olive oil 
in a pan and heat on medium heat.

5. Add onion and garlic and sauté for 4–5 minutes. 

6. Pour in jarred sauce and fresh basil and stir to 
combine. Simmer for 15 minutes. Then taste and add 
more seasonings if needed.

7. Once the squash is done cooking (you’ll know it’s 
ready when you can easily piece the flesh with a fork), 
remove from the oven and let cool for a few minutes.

8. Make the spaghetti squash noodles by scraping the 
inside of the squash with a fork. (Kids love this part!)

9. Top noodles with sauce (and any leftover meat you 

11 Cheap, Healthy Meals to Try 
This Month (Part 1 of 2)
article from Ramsey Solutions at DaveRamsey.com

Partnering with Everence Sharing Fund. 
Our church helped two people in need with 

$2,000 of financial assistance in 2020. Our faith-
based partner, Everence, doubled the amount of 
its Sharing Fund dollars to help us help people 

in need during the pandemic. Our available 
amount of assistance for 2021 is $1,000.  

Learn more from our Stewardship Advocate, 
Marcia Troup.

Have you checked out the new library book 
suggested by Everence?  Trouble I’ve Seen – 

Changing the Way the Church Views Racism, 
by Drew G. I. Hart.  I have placed it near the 

check-out box on the left as you enter the 
library.  Please at least look at it to see if you 
might want to read it for a real eye-opener.

Marcia Troup
Stewardship Advocate

it. Cheap and healthy meals that you’ll love (and so will 
your budget).

Here are some of our favorites to get you started—in no 
particular order of yumminess.

1. Slow Cooker Salsa Chicken Tacos
Serves 4.........Cost per serving: $2.70

You don’t have to wait for Taco Tuesday to make these 
beauties. They work any night of the week—and even 
better? They taste amazing as lunch leftovers the next 
day. These are great plain, but they’re also easy to dress 
up if you have company coming over or you have some 
almost-gone-bad food lingering in your fridge or pantry. 
(We’re looking at you, avocados.)

INGREDIENTS:
2 pounds boneless, skinless chicken breasts
2 tablespoons taco seasoning
1 jar salsa
Corn tortillas
Optional toppings: a sprinkle of cheese, avocado slices, 
diced red onion, chopped romaine lettuce, or toasted 
pumpkin seeds

DIRECTIONS:
1. Rub both sides of the chicken with the taco seasoning, 
then place the chicken in the slow cooker.

2. Pour the salsa on top, covering all the chicken.

3. Cook on low for 6–8 hours.

4. When the chicken is fully cooked to at least 165° F, 
pull it apart using two forks.

5. Over medium heat, warm up tortillas in a skillet, 
about 1 minute per side.

6. Serve with additional salsa and desired toppings.

Pro tip: When it comes to tortillas, not all are created 
equal. Corn tortillas usually have less yucky ingredients 
and are naturally gluten-free for folks who need to avoid 
gluten. Plus, they’re typically cheaper than flour tortillas. 
When buying, look for options—whether corn or flour—
that have a small list of ingredients (try to keep it under 
five).

Paper & Hygiene Products 
Pantry 

OPENS AGAIN 
Wed., May 12th, 6-7pm

(Drive-Up Only)
ALL volunteers always welcome @ 5:30pm



want to add). Sprinkle with cheese and more fresh 
basil!

Pro tip: The kids will totally know the spaghetti squash 
noodles aren’t really noodles. But if you want them 
to try something new without the fuss, let them help 
you in the kitchen (get them to pull the noodles and 
watch the magic come alive!). Kids are more willing 
to eat something they’ve had a hand in making. But 
if not, no worries. You’ve probably got half a box of 
noodles somewhere in your pantry you can cook up 
fast. (Because—hey, keeping stress low is part of being 
healthy too!)

3. Rotisserie Chicken Salad With 
Homemade Balsamic Dressing
Serves 4 ..............Cost per serving: $3.25

Salad often gets a bad rap. But that’s nothing a rotisserie 
chicken and homemade dressing can’t fix. Seriously, 
this is a simple way to pack in flavor—and to use 
ingredients you probably already have in your pantry. 
Win-win, right? And if you haven’t been making your 
own salad dressing, this tip is about to change your life. 
(Yes, really.)

INGREDIENTS:
For the dressing:
 1/2 cup olive oil
 1/4 cup balsamic vinegar
 1 tablespoon Dijon mustard
 1 tablespoon maple syrup or honey
 Salt and pepper to taste

For the salad:
 1 rotisserie chicken
 Lettuce or spring mix
 Feta cheese crumbles
 Whatever veggies you have on hand: carrots,   
 cucumber, sweet or bell peppers, etc.
 Whatever pantry staples you want to add:   
 craisins, nuts, seeds, etc.

DIRECTIONS:
1. Put dressing ingredients (oil, vinegar, Dijon mustard, 
maple syrup or honey, salt and pepper) in a jar. Screw 
lid on tightly and shake until mixed well.

2. Pull chicken from the bone.

3. Now it’s time to assemble the salad. Add lettuce, 

chicken, feta cheese and any desired toppings.

4. Drizzle with dressing, toss and enjoy! (See, we were 
right! Life. Changed.)

Pro tip: After you finish deboning the rotisserie chicken 
for the salad, keep the bones to make homemade bone 
broth! Add bones, any veggies or herbs you have in 
the fridge (carrots, onion and celery work great!), and 
salt and pepper to a slow cooker. Fill with water and 
turn on low. Cook all day long, and ta-da—homemade 
chicken stock for more cheap meals! Use for the base of 
a soup or add veggies, noodles and leftover chicken for 
an easy, homemade chicken noodle soup. See? Cheap, 
healthy meals aren’t as challenging as they seem.

4. Hummus and Veggie Snack Plates
Serves 4 ...................Cost per serving: $1.37

For the night where you just want something simple, 
enter this hero—the hummus plate. It’s an inexpensive, 
quick way to make cheap meals that also feel a little 
fancy. Plus? You can use up random snacky items you 
have in your pantry and fridge. A half bag of roasted 
nuts? Six olives left in the jar? Two random pickles? No 
problem. Arrange it all on a platter with raw veggies, 
crackers and hummus, and you’ve got yourself the 
cheap, healthy meal of all cheap, healthy meals.  

INGREDIENTS:
For the hummus:
 1 15-ounce can chickpeas, drained and liquid  
 reserved
 3 tablespoons reserved liquid
 Juice from 1/2 a lemon
 1 tablespoon olive oil
 1–2 tablespoons tahini
 2–3 garlic cloves, minced
 1/2 teaspoon salt
For the snack plate:
 Raw vegetables like carrot sticks, celery, bell   
           peppers, cucumber—anything you have on hand
 Crackers
 Pantry staples like pickles, olives or roasted   
 nuts

DIRECTIONS:
1. Add all hummus ingredients to a food processor and 
blend until creamy. Taste and adjust flavors if needed!
 
2. If you’re feeling fancy, add in ground cumin or 

smoked paprika.

3. Put hummus in a bowl and place on a platter. 

4. Surround with cut up vegetables, crackers or any 
other snacky things you have in your pantry!

5. Easy Rice and Beans Burrito Bowls
Serves 6....................Cost per serving: 89 cents

Beans and rice . . . and rice and beans. We know you’re 
probably sick of hearing about it, but there’s no denying 
beans and rice are both cheap and healthy. They’re 
flexible base ingredients you can jazz up by adding 
different proteins and spices—or even by swapping out 
the kind of beans (and rice) you use!

P.S. If Meatless Monday isn’t your thing, take these bean 
burrito bowls up a notch by adding leftover 
Slow-Cooker Salsa Chicken.

INGREDIENTS:
2 cups brown rice
2 15-ounce cans pinto or black beans, drained and 
rinsed
1/2 teaspoon cumin
1/4 teaspoon garlic powder
1/2 teaspoon salt
1 chopped tomato
1 chopped jalapeno
1 bunch chopped green onions
Shredded cheddar cheese (just a sprinkle . . . we’re 
trying to be healthy here!)

DIRECTIONS:
1. Cook the rice in a saucepan according to the 
directions on the bag or box.

2. While the rice is cooking, empty both cans of beans 
into another saucepan. Heat over medium and add the 
cumin, garlic powder and salt. Remove from heat once 
the mixture has warmed up. If you want a little liquid in 
the beans, add in some vegetable or chicken broth.

3. Chop up the tomatoes, green onions and jalapeno.

4. It’s time to build your bowls! Add 1 cup of rice and 
1/2 cup of beans to each bowl. Then top each bowl with 
some tomatoes, green onions, jalapenos and cheese (to 
taste).

6. Chicken Tortilla Soup
Serves 6..............Cost per serving: $2.40

If you’re looking for cheap meals that are low in 
calories and serve a good amount of people, then 
keep soup in your weekly meal planning. It really 
can stretch your budget, especially if you’re looking 
for something tasty but cheap to cross you over the 
finish line to next week’s grocery run. Save even 
more money by using homemade chicken broth 
from leftover rotisserie bones (see our Rotisserie 
Chicken Salad recipe!).

INGREDIENTS:
3 boneless, skinless chicken breasts
1 15-ounce can black beans
1/2 cup frozen corn
1 jar salsa  
1/2 cup water (or more broth)
1 small can tomato soup (or tomato sauce)
1 small can chicken broth
Garlic powder to taste
Blue corn tortilla chips for garnish

DIRECTIONS:
1. Load up everything (except tortilla chips) into the 
slow cooker.

2. Let the soup do its thing for 5–6 hours on low in 
your slow cooker.

3. Once the chicken breasts are fully cooked to at 
least 165 degrees F, shred them in the slow cooker 
before serving.

4. Serve the soup into bowls and top with a few 
crushed blue corn tortilla chips.

Pro tip: Frozen vegetables often get the shaft, but 
don’t count them out too soon. While they may 
seem like they aren’t as healthy, frozen vegetables 
are usually picked and packaged when they’re ripe—
so they keep most of their nutrients. Plus, they’re 
typically cheaper than their fresh counterparts. So, 
next time mixed veggies are on sale, grab a few bags 
to make cooking cheap, healthy recipes a breeze.

...MORE Recipes in the Next Issue!



Vernon Beckman
April 11th, 1947
74 Years Old

Do you have any 
pets?
Not at the present

Do you have any 
special/favorite 
hobbies or activities?
Fishing, Camping, Line 
Dancing

Do you have any children or siblings?
1 brother, 1 sister, 3 children, and 11 step-children.

Are you married? For how long? Where did you 
meet or where did you get married?
Yes (Melba), 15 years. She delivered mail to my 
office. Got married on an island in the St. Joe River 
in Niles, MI.

What’s your favorite Bible verse?
John 3:16 - “For God so loved the world He gave 
His only begotten Son that whosoever believes in 
Him shall not perish but have everlasting life.”

Do you have a favorite genre/type of music?
Country

Where do you work now or what jobs have you 
had in the past?
Retired from Berrien Road Comm (Supervisor), 
sheet metal worker, dairy farmer, Three Oaks fire 
dept.

Getting to Know You! What is one achievement you are proud of?
was Fire Chief in Three Oaks for 4 years.

What takes up too much of your time?
sleeping

What is something small that makes your day 
better?
cup of coffee with honey in it every morning

What is something you wish you knew more 
about?
the Bible

What is something you can’t get right, no 
matter how many times you try?
working the computer

What’s the best or worst advice you’ve ever 
recieved? 
What goes around, comes around, and it comes 
out in the wash.

What is something you think everyone should 
do at least once in their lives?
go on a cruise

Where is the last place you traveled to?
Hawaii

List some interesting facts about yourself:
1. Like feeding birds
2. Like to garden
3. Like to make people laugh (jokes)

What do you like to do with your hands?
Like to work with wood

When did you start coming to SHF?
3 years ago

Footprints - With a Twist....
shared from Sue Freel, author unknown

Imagine you and the Lord Jesus walking down 
the road together. For much of the way, the Lord’s 
footprints go along steadily, consistently, rarely varying 
the pace.

But your prints are a disorganized stream of zigzags, 
starts, stops, turnaround, circles, departures, and 
returns. For much of the way it seems to go like this. 
But gradually, your footprints come more in line with 
the Lord’s, soon paralleling His consistently. 

You and Jesus are walking as true friends. This seems 
perfect, but then an interesting thing happens: your 
footprints that once etched the sand next to the 
Master’s are now walking precisely in His steps.

Inside His larger footprints in the small ‘sand print’, 
safely enclosed. You and Jesus are becoming one. 
This goes on for many miles. But gradually you 
notice another change. The foot print inside the 
larger footprint seems to grow bigger. Eventually 
it disappears altogether. There is only one set of 
footprints.

They have become one.

Again, this goes on for a long time. But then 
something awful happens. The second set of footprints 
is back. And this time it seems even worse. Zigzags all 
over the place. Stops. Starts. Deep gashes in the sand. 
A veritable mess of prints. You’re amazed and shocked. 
But this is the end of your dream. 

Now you speak, “Lord I understand the first scene with 
the zigzags and fits and starts and so-on. I was a new 
Christian, just learning. But You walked on through 
the storm and helped me learn to walk with you.”

“That is correct.” 

“Yes, and when the smaller footprints were inside of 
Yours, I was actually learning to walk in Your steps. I 
followed You very closely.”

“Very good,” He says, “You have understood 
everything so far.”

“Then the smaller footprints grew and eventually filled 
in with Yours. I suppose that I was actually growing so 
much, that I was becoming like you in every way.”

“Precisely.”

“But this is my question, Lord. Was there a regression 
or something? The footprints went back to two, and 
this time it was worse than the first.”

The Lord smiles, then laughs. “You didn’t know?” He 
says, “That was when we danced!”

* * *

May we all follow the Lord so closely that our prints 
become one, and may we find such unity with Him that 
someday - we DANCE!

Shepherding Team 
We are here for you if you need anything. Please feel 
free to call on any one of us. 

We are ready and willing to serve.

Cindy Carlisle, Team Leader
Jack Cary, Jeff Tuholski, & Denise Tuholski

God’s Adventurous Future - Annual Conference 2021 
June 30th-July 4th

Anyone interested in attending as a NON-DELEGATE can register by clicking HERE.
If you are not viewing the newsletter online, type the link below into your internet browser 

later, or talk to the church office and we can help. It’s all virtual so enjoy from your own home! 

www.brethren.org/ac2021/registration

https://www.brethren.org/ac2021/registration/
http://brethren.org/ac2021/registration
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Worship ServiceMay’s
Ministry Volunteers

Children’s Life Application Class Teacher Schedule
Elementary  (K-5th grade)  - Denise Tuholski

Attendance Schedule   - Sally Whitmer
Life Application Class Nursery Schedule - N/A at this time

Prelude 
5/2 Donna
5/9 Jeff
5/16 Cindy C.
5/23 Donna
5/30 Martha Lou

Projector
5/2 Marcia
5/9 Cindy C.
5/16 Cheryl H.
5/23 Jenn
5/30 Marcia

Sound 
5/2 Darrel
5/9 Darrel
5/16 Ron H.
5/23 Ron H.
5/30 Ron W.

Chorister 
5/2 Steve
5/9 Steve
5/16 Steve
5/23 Steve
5/30 Jack

Praise Team
5/2 Steve, Sue, Ron H.
5/9 Steve, Sue, Ron H.
5/16 Steve, Tammy, Marcia
5/23 Steve, Jeff, Marcia
5/30 HYMN-SING

Praise Prayer
5/2 Steve
5/9 Sue
5/16 Tammy
5/23 Marcia
5/30 Jack

Worship Leader
5/2 Tammy
5/9 Fred
5/16 Brent F.
5/23 Marcia
5/30 Steve

Greeters Door A
5/2 Jeff
5/9 Denise
5/16 Fred
5/23 Jenn
5/30 Cheryl F.

Greeters Door B
5/2 Scott
5/9 Scott
5/16 Sally
5/23 Jeff
5/30 Sue

Welcome Center
5/2 Ed
5/9 Tammy
5/16 Sally
5/23 Jeff
5/30 Ed

Stewardship  
5/2 Fred & Sally - Marcia
5/9 Fred & Sally - Marcia
5/16 Ron & Donna - Cindy C.
5/23 Ron & Donna - Mike
5/30 Steve & Cheryl - Martha Lou

Bible Fun Day  
5/2 Jeff
5/9 -
5/16 Denise
5/23 -
5/30 Marcia

*NO Nursery services available 
 at this time
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Register now for summer camps! Beginners/Samplers, 
July 7–9 only has male spots available. Culinary Camp 
only has 1 spot left, and it’s for a female. Splash Camp is 
FULL. Call or email camp for a brochure. Click “Register 
Online” at the top of campmack.org. Call camp for help. 
 
Camp is hiring staff for the summer! Please share with 
college-age friends, teachers looking for a summer job, 
and others. We still need 6 Females/6 Male Counselors, 4 
Program/Facility, 6 Kitchen Staff, and a Nurse. For info, 
visit: campmack.org/employment.  
 
We need Team Leaders for a couple camps: 
Beginners/Samplers July 4-6 and Seekers July 4-9 
We need a 2nd Team Leader to assist at these camps: 
Finders July 11-16, Culinary July 18-23, and CIT Camp 
July 25-30. Contact jessk@campmack.org for more info. 
 
Camp Mack Open House: May 16th. Over the past year, 
Camp Mack has invested over $800,000 into many 
different projects. Come spend an afternoon learning 
about these investments and enjoying the beauty of Camp 
Mack. Masks required and refreshments provided. 
 
OPPORTUNITIES AT CAMP: 
Upcoming Events: 
May 10-13  Seasoned Citizens Retreat! Come enjoy 

some time at camp with friends. This is 
for older adults. Bible studies, fun 
activities, and chatting with friends are 
some of many things you’ll find.  

June 3-5 South Central Indiana Women’s Camp. 
Join for worship, reflection, fellowship, 
and fun.  

June 10-12 Grand Camp 1 for grandparents and 
grandchildren ages 5-10 (up to 11-year-
olds this year for those who would’ve 
graduated last summer) 

 
The 5K will take place on Sunday, September 19th! 
 
Interact with us on Camp Mack’s Facebook page! 
 
Thank you for your continued support! We are sincerely 
grateful that you volunteer, donate, and pray.  
 
Prayer Request: Please pray for sustainability and 
opportunity for camp. We continue to pray for you and 
the health of this world.   

 

May 

C 

Website: http://www.campmack.org 
Phone: 574-658-4831 | Email: info@campmack.org 

 

JUST FOR FUN ANSWERS

FROG
BUTTERFLY
GRASS
EARTHWORM
SUNLIGHT
BUD
DANDELION
FLOWER
BEE
LADYBUG
BLOOM
GREEN
MAY
RAIN

Happy Mother’s Day


