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         Our Normal Service Times     

Sunday Family Time…………...…8:45 AM 
Sunday School…………………….9:15 AM 
Sunday Morning Worship…...…..10:30 AM 
Wed. Youth Praise Band ………….6:00 PM 
Wed. “Team Kids”………...……….6:30 PM 
Wed. Children’s Choir…………….6:30 PM 
Wed. Adult Choir Practice………...7:30 PM   
1st & 2nd Wed Night...Bible Study..6:30 PM 
3rd Wed Night...Business Meeting..6:30 PM 
3rd Wed Night...Bible Study……....7:00 PM 
4th Wed Night-WMU……………...6:30 PM               
4th Wed Night...Brotherhood……..6:30 PM 

Why is Christmas such a magical time of year? I think it’s because 
everyone wants a miracle at Christmas. Consider all the popular  
movies. Each one has a miracle as it's central plot. Whether it's a boy 
hoping his parents get back together, a shop-owner hoping he can 
keep his business running, or a town who needs a new hero to help 
"save Christmas." 
You might be reading this and wishing for your own miracle this 
Christmas. It's probably much smaller than those found in a holiday 
movie. But it's no less important to you. Maybe you're hoping your 

prodigal comes home. Maybe you're wishing for a job. Some are yearning for a    
special someone to sit next to you by the fire.  
We all have miracles we talk to God about.  For several years I often wondered if I 
would find someone to share my life with in ministry.  My professors at seminary 
would encourage me and tell me that a single pastor could more easily answer God’s 
call. Paul was a prime example of this. But in my heart I longed for that special 
someone. I had just graduated from DTS and happened to have lunch at Winners 
Circle one day, and I saw a beautiful young woman named Amanda.  She was a 
teacher and completing her master’s degree.  If we had met earlier, things might not 
have worked out between us, because we were both working full-time and going to 
graduate school. We may have been too busy, but God’s timing was perfect and this 
year I spend my first Christmas with my wife.   
As I was thinking about this it reminded me of a couple in the Bible who prayed for a 
miracle in their own lives. But like many, they had long given up on their dream. 
Zachariah and Elizabeth prayed for a child, but year after year, that prayer went  
unfulfilled. So, they gave up on the dream.  
But this couple didn't give up on God. They stayed faithful. Then, one ordinary day, 
the extraordinary happened. Zachariah, a priest in Israel, was chosen to give the  
incense at the altar. This was a once-in-a-lifetime chance, and a great honor. As he 
performed this sacred duty, an angel of God appeared, breaking God's 400-year   
silence with Israel.  
The angel told Zachariah that he and his wife, Elizabeth would have a son after all. 
He would have a special purpose and would prepare Israel for the coming of the 
Messiah, Jesus. This all sounded impossible to Zachariah.  After all, he and his wife 
were well past the child-bearing age. But, true to His word, God performed this   
miracle in their lives. Zachariah and Elizabeth were faithful to God  in a time when 
others were unfaithful. But they had given up on the dream  that God had planted in 
their hearts—the dream of having a son. What's interesting is that Zachariah had no 
problem with the big miracle: God sending a Son to be born of a virgin and be the 
Savior. It was the little miracle he had trouble with, the miracle in his own life. Even 
though God had done a similar thing in the lives of Sarah,  Hannah, Rebekah and 
Rachel, Zachariah refused to believe his wife, Elizabeth could bear a child.  
He did something we often do. We believe in the big things of God—sending His son 
to be our Savior, Creation, Heaven—but when it comes to littler miracles in our own 
lives, we limit Him. It's as if we say, Yes, God can create the earth in six days, be 
born of a virgin, and send us to Heaven, but He can't possibly change me, fix a rela-
tionship, get me a job.   We need to remember that God's answer is Yes I can. You 
see the biggest miracle has already been accomplished when God sent his son, Jesus. 
Everything else is small to God.  
So maybe today, like Zachariah, you think your miracle is too big for God. It’s some-
thing even He can't fix. The story of Zacharias tells us that there is nothing too big 
for God. Be patient and believe that God is working everything out for your good 
right now, but remember it will happen in God’s perfect timing. God is still in the 
business of doing miracles, trust him and let him work a miracle in your own 
life.  We love each of you and wish you a blessed holiday season. 
                                                                                                                                                                                                                                                 
                                                                                                 Merry Christmas, 
                                                                                                 Pastor Cory & Amanda  

Church Phone 336-846-9642 
Email...fletchermbc@skybest.com 
Visit us online @fletchermbc.org 



“Give thanks in everything, for this is God’s will for you in Christ Jesus.                                       
(1 Thessalonians 5:18)  
Did you thank God today? For what, you may ask? For anything other than your last meal. 
Sometimes we can go an entire day without remembering God even once, much less thanking 
Him for His many gifts.  It is so easy to forget in the relative safety of our homes and country 

just how dependent on God we really are. No one is trying to kill or imprison us for our faith. Comfort can 
breed complacency. We need to combat this potential with the truth of God’s Word. 
     One of my favorite verses when thinking about being thankful to God is the first part of Acts 17:28: “For 
in Him we live and move and exist.” You are alive today by the power of God. You got out of bed today, per-
haps took a shower, got dressed for school or work, and ate breakfast all because God is actively sustaining 
you. You exist because He continues to will that you exist.  
     Realizing this gives a completely new perspective to Jesus’ words, “Apart from Me you can do nothing.” 
When you remind yourself just how much God has given you and just how much you need Him for every-
thing, you can’t help but thank Him. 
     In our study of Nehemiah we talked about staying in touch with God, not just every day but every 
hour.  When we talk to God and include him in our day it makes him happy.  When things are going great 
for you take time each day to simply pray, “Thank you Jesus.” Take a few minutes and thank him for all he 
has given you and blessed you with. Whether it is the air you breathe, the new day’s sunrise, or the embrace 
of a friend or loved one, thank God today for something you normally take for granted. Taking time to thank 
God for this most fundamental necessity of life can help remind us to have a heart of thankfulness.  
                When times are tough we should still say thank you. Some of you reading this are going through 
some dark days right now. What do you do when you just don’t feel like saying thank you for what’s going 
on in your life? Here's two things to think about: 
     God not only said to give thanks in everything, He also said in Ephesians 5:20 to give thanks for every-
thing. James 1:2-4 tells us that we should “consider it a great joy” when we face hard times because God 
uses those hard times to strengthen our faith. For reasons we will not always understand, God uses difficult 
circumstances to make us more like Jesus. As Paul said in Romans 5, hard times refine our faith to produce 
endurance, proven character and hope. We should thank Him that He cares for us enough to grow us in our 
faith and not leave us as we are. 
     Remember the example of David. In Psalm 116, David is praising God for rescuing him from death. In 
verse 17, David tells God he will offer Him a “sacrifice of thanksgiving.” Sometimes saying thank you to 
God in hard times is really difficult. Acknowledge this difficulty to God, and then thank Him anyway. 
Today no matter what your circumstances spend time thanking God. In good times and bad we have a lot to 
be thankful for. 
                                                                                                                                 PASTOR CORY 

Youth Ugly Christmas Sweater Party                                                          
Sunday, December 9th at 6:00 pm 

Join us at Doug & Tonya's house for our annual Ugly Sweater 
Party.  Wear your "best" ugly sweater, for this night of fun.  Bring 

a side dish and a $10 gift for Sneaky Santa.  

 

Youth and Children's Christmas Plays                               
Sunday, Dec 16th at 5:30 

Join us for our Christmas Plays on December 
16th.  The children will be presenting  "An Incredi-

ble Christmas" and the youth will be presenting 
"CSI: Bethlehem.  We will have finger-foods and a 

time of fellowship after the programs.  
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Fletcher Cook-Off 
Thanks to everyone who took part in our Fletcher Cook-off.  We raised $282.00 for our youth. 

Below are the winners and their winning recipes. Pie recipes are on page 5. 

1st Place….Mild Chili Recipe - Amanda Halsey    
 
1 ½ pounds hamburger meat 
1 packet McCormick Tex-Mex Chili Powder 
1 tomato (diced) 
1 sweet onion (diced) 
2 cans light red kidney beans (un-drained)  
1 green bell pepper (diced) 
1 red bell pepper (diced) 
1 yellow or orange bell pepper (diced) 
4 jalapeño peppers (diced) Remove seeds and white flesh for mild chili 
or leave them for a spicier version 
 In a skillet, brown hamburger meat and drain off the fat. On medi-

um heat, add ½ of the McCormick Tex-Mex chili powder to the 
hamburger meat and let simmer for 1-2 minutes. Put the remaining 
powder aside for later. 

 Pour hamburger meat into a stockpot. Add the diced tomato, sweet 
onion, and all the peppers. Add both cans of the un-drained kidney 
beans. Pour the remaining chili powder and mix ingredients.  

 Bring the chili to a boil and then simmer on low heat for 30-45 
minutes. The ingredients will cook down to make a soupier con-
sistency, but water can be added to make a thinner chili.  

2nd Place - Chili... Allison Tomko 
 
2 pounds lean ground beef 
1 cup chopped onions 
1 large green pepper, seeded and diced 
1 jalapeno pepper (remove seeds if you want chili mild) 
1 tablespoon chili powder 
Garlic powder to taste 
Salt and pepper to taste 
1 teaspoon sugar 
2 cans crushed tomatoes - 16 ounces 
1 can tomato puree - 16 ounces 
1 can kidney beans, drained - 16 ounces 
2 cans chili hot beans, not drained - 16 ounces 
 
 Brown ground beef in a large skillet over medium heat. With a slot-

ted spoon, remove beef to slow cooker. 
 Saute chopped onion and peppers in the skillet drippings until onion 

is translucent, about 5 minutes. Transfer to the slow cooker and mix 
with the beef. 

 Add spices to the beef mixture and let stand for 1hour. Add        
remaining ingredients.  

 Cover and cook on low for 7 to 9 hours 

1st Place...Chicken & Corn Chowder - Rhonda DeJonge 
 
5-6 chicken breasts, cooked and chopped 
3/4 - 1 stick of butter 
1/4 cup flour 
1 onion, diced 
1 green bell pepper, and 1 red bell pepper. Diced 
3 small cans evaporated milk ( or two larger cans) 
1 can chopped green chilies 
1 lb. Velveeta cheese 
3 cans cream of chicken soup 
1 tsp. cayenne pepper 
1 tsp. chili powder 
*3 or 4 cans Mexicorn (I do not drain these) 
Chicken broth for thinning (8 oz - 32 oz, depending on what 
thickness you prefer) 
 Cook chicken and chop. Saute onion, green and red bell 

peppers in butter. Add flour, stirring. Stir in evaporated 
milk. Put all ingredients (except broth) into a large crock 
pot or large stock pot. Add broth, as needed, to thin to 
desired consistency. (Do not use water to thin) Freezes 
well. Makes a large amount. 

*Any brand of “Mexicorn” can be used. Del Monte makes a 
Fiesta Corn which is seasoned with red and green peppers and 
also a Southwest Corn with poblano and red peppers. I have 
used both of these (and a combination) and can’t really tell 
any difference in the soup.    * (I make half of this soup) 

2nd Place (Tie)...Taco Soup - Tonya Halsey 
 

1  package ranch salad dressing mix 
1  package taco seasoning mix  
1 small can (optional) drained and sliced black olives 
1 can diced green chilies 
1 can tomatoes with chilies  
1 can diced tomatoes 
1 can Mexican tomatoes  
1 can drained whole kernel corn  
1  can drained pink kidney beans 
1 can drained black beans 
1 can drained cannellini beans 
2 cups diced onions  
2 lbs ground beef  
jalapeños 
chopped green onions 
grated cheese  
sour cream  
corn chips  
Brown the ground beef and onions in a large skillet; drain the 
excess fat, then transfer the browned beef and onions to a 
large slow cooker or a stockpot. Add the beans, corn, green 
onions, tomatoes, chilies,  and seasonings, and cook on low 
setting all day (6 to 8 hours) if using a slow cooker, or simmer 
over low heat for about 1 hour in a stockpot on the stove. To 
serve, place a few corn chips in each bowl and ladle soup over 
them. Top with sour cream, cheese, and jalapeños.  

2nd Place (Tie)...Southwestern Soup - Margaret Graybeal 
 
1 lb. lean ground beef 
1 cup chopped onion 
2 cloves garlic, minced 
2 (16 oz.) cans light red kidney beans, rinsed and drained 
1 (15 oz) can black beans, rinsed and drained 
1 (14.5 oz) can petite diced tomatoes 
1 large can crushed tomatoes 
1 (14 oz) can beef broth 
2 cups whole kernel corn 
1 (1 oz) envelope taco seasoning 
1 tsp. salt, 1/2 tsp. black pepper and 4 cups water 
 
 Brown ground beef, onion and garlic in a large Dutch 

oven over medium heat stirring often until meat crumbles, 
and onions soften. Drain off excess grease. Stir in rest of 
ingredients. Bring to a boil over medium heat. Cover, 
reduce heat to low and simmer for 30 minutes or until 
thoroughly heated. You can use sour cream, shredded 
cheddar cheese, and fresh cilantro for topping if desired. 

1st Place – Chocolate Chip M&M Cookie Bars... Josh Tomko 
 
3/4 cup unsalted butter ( no substitutions) 
3/4 cup brown sugar 
1/2 cup white sugar 
1 egg 
1 egg yolk 
2 tsp vanilla extract 
2 1/4 cups all purpose white flour 
1 tsp baking soda 
3/4 tsp salt 
1 1/2 tsp cornstarch 
1 cup semi-sweet chocolate chips 
1 cup M&Ms 
 
Preheat over to 325 degrees. Add the butter to a medium sized micro-
wave safe bowl. If the butter is straight from the refrigerator put it in the 
microwave for 45 seconds. It should be half melted and half super soft. 
Add in the brown and white sugar. Stir the butter and sugar together 
until smooth with a whisk. 
Add in the egg, Whisk until smooth. Add in the egg yolk. Whisk until 
smooth. Whisk in the vanilla. Add the flour on top of the wet ingredi-
ents. Don’t stir just yet. Now add in the baking soda, salt and cornstarch. 
Now stir with a spoon, folding the flour into the wet mixture rather than 
mixing or stirring vigorously. Now add in the chocolate chips and 
M&Ms and fold in until combined. Spray a 9 x 13 inch pan with non 
stick cooking spray. Use a spatula to spread the dough into the pan 
evenly. Bake on the middle rack for 20 to 25 minutes, or until toothpick 
inserted  in the middle comes out clean. Let the pan sit on a cooling rack 
for 10 minutes or more. Slice into squares and enjoy! 

 
 
                                                                                     

 
 
 
 
 
 
 

Dec 1...Keelan Denny 
Dec 1...Kole Denny 
Dec 1...David Jones 

Dec 3...Thomas Ballard 
Dec 5...Linda Climer 

Dec 7...Jennifer Blevins 
Dec 8...Allison Tomko 

Dec 9...Christopher Tomko 
Dec 11...Pat Halsey 
Dec 12...Tim Lewis 

Dec 14...Beth Patton 
Dec 17...Jimmy Hudler 

Dec 19...Richard Blackburn 
Dec 20...Jessie Taylor 

Dec 22...Dianne Ballou 
Dec 24...Bill Key 

————————————————————- 
Ashe Really Cares 

Items Needed for December… 
 Stuffing Mix 

 Canned gravy or dry mix 
 Canned Sweet Potatoes 

 Canned Cranberry Sauce 
————————————————————- 

Thank You  
Thank you to everyone who partici-
pated in Operation Christmas Child 

and special thanks to Lee and       
Barbara Cox for overseeing this  

wonderful project. 
—————————————--———————— 

Condolences 
We offer our heartfelt condolences to 

Ward and Barbara Vannoy in the 
death of their son Ronnie. Please   
continue to lift them up in your 
thoughts and prayers as they go 

through this difficult time. 



The Lost...Our Church...Our Outreach & Witness...Unspoken Requests 
Our Pastors...Our Missionaries...Our Nation...Our Troops...Our Teachers...Our Schools...Our Students 

CHURCH CALENDAR 

Our Homebound 
Ruth Dickson....Barbara Staley...Grace Little...Blanche Barker...Harold & Carol Miller                                     

Rob & Bobbie Black...Mary Bare...Kada McNeill...Donna Neal...Freda Taylor...Lucy Osbourne                       

Dan & Linda Climer...Geraldine Jones...Juanita Leek...Mary Eller...Hazel Walker...Elsie Bowen       
Ruth Powers...Margaret Brooks 

Jerry Absher 
   Glenda Allen 
Simone Avery 
Bobby Bare 

Jan Bare 
Raymond Bare 
Betty Bennett 

Darrell Blevins 
Hugh Blevins 

Kathleen Blevins 
 

Matt Brown 
Kenneth Brooks 

Ed Burkett 
Derek Chapman 

Dan Climer 
Jackson Coldiron         

Chad Eller 
Mike Foundray 

Shea Greer 
 
 

Ronald Halsey 
Edith Harper 
Betty Houck 

Addison Hudler 
Barbara Hudler 

Della Jones 
Barbara Kelly 

Stephanie Keever 
Harold Miller 

 
 

Jackie Miller 
John Dillion Miller 

Mikeal Miller 
Lisa Pellegrin 

Deborah Little Perry 
JoAnne Reavis 
Jean Reeves 

Geneva Roark 
Edith Roten 

 
 

Ronnie Sebastian 
Ronnie Severt 

Sara Slate 
June Stike 

Charlie Taylor  
Doug Thompson 

Ward & Barb Vannoy 
Ken Weaver 

 
 
 

Van Drivers 

Dec 2...Andy Patton 

Dec 9...Bill Key 

Dec 16…Kevin Denny 

Dec 23...Larry Ballou 

Dec 30..David Jones. 

  

December Usher Teams  

Ward Vannoy...Tom Miller             
Bill Key...Richard Calloway 

David Neaves...Youth 

Prayer Requests 

Deacon Of The Week 

Dec 2...Gerald Denny...846-9559 

Dec 9...Kevin Denny ...846-1205 

Dec 16...Charles Caudill...846-7498 

Dec 23...Lanny Ballou...982-2897 

Dec 30...Jimmy Hudler...982-2282 

                  

Family Time  
Dec 2...Andy & Beth Patton 

Dec 9...Edith Bare 

Dec 16..Ronald & Pat Halsey 

Dec 23...Richard & Mary Blackburn 

Dec 30...Darlene Little 

Nursery Schedule 
Dec 2...Richard & Mary Blackburn 

Dec 9...Allison Tomko 

Dec 16...Tina Key 

Dec 23...Pat Halsey 

Dec 30...Rhonda DeJonge 

Children’s Church         
Dec 2…Amanda Halsey 

Dec 9…Alison Lewis 

Dec 16…No CC...Christmas Musical 

Dec 23…No CC...Adult Drama 

Dec 30...Angela Brown 

Dates to Remember   
Dec 5 - 6:30 pm...Bible Study 

Dec 9 - 6:00 pm...Youth Christmas Party 

Dec 11 - 6:30 pm...Deacon’s Meeting 

Dec 12 - 6:30 Business Meeting 

Dec 16 - 10:30...Christmas Musical 

Dec 16. - 5:30 pm...Youth & Children’s Plays 

Dec 19 - Youth & Children Caroling 

Dec 19 - 6:30 pm...WMU/Brotherhood 

Dec 23 - 10:30...Adult Christmas Drama 

Dec 24 - 5:00 pm...Christmas Eve Service 

Dec 26 - 6:30 pm...No Wed Night Service 

 
 

Church Office 
Dec 2...Betty Ballou/Jean Burkett 

Dec 9....Shirley Miller/Betty Houck 

Dec 16...Edith Bare/Ida Brown 

Dec 23..Dianne Ballou/Dee Sebastian 

Dec 30...Betty Ballou/Jean Burkett 

 

 
Singers Needed ...Christmas Musical                          

Sunday, December 16th 
This year our Christmas Musical will 
involve singers and groups from with-
in our own church. If you would like 

to be a part of this special service 
please let Elaine know. 

————————————————————— 
Youth and Children's      

Christmas Plays                        
Sun, Dec 16th @ 5:30 

Join us for our Christmas 
Plays on December 16th.  The       

children will be presenting               
"An Incredible Christmas" and 

the youth will be presenting "CSI: Bethlehem.  
 We will have finger-foods and a time of           

fellowship after the programs.  
———————————————————— 

Bethlehem Speaks Adult Drama                                  
Sunday, December 23rd 

The adult drama team will   pre-
sent Bethlehem Speaks    during 

our worship service at 
10:30.  You don't want to miss 

this powerful presentation of the 
Christmas story on the birth of 
our Savior. 

————————————————————- 
Christmas Eve Candlelight          

Communion Service 
December 24th at 5:00 pm 

Please make plants to join us for 
this special service as we observe 

communion and remember the 
real meaning of Christmas. 

————————————————————- 
Week of Prayer for        

International Missions 
December  3 -  10 

Boldness, clarity, joy,   
effectiveness and more. 

This is what IBM         
missionaries need and 
why prayer matters. 

 Fletcher Cook-Off...Pie Contest 
 

1st Place ...Double Chocolate Chip Pie - Mary Blackburn 
 
2 eggs 
1/2  cup plain flour 
1/2 cup white sugar 
1/2 cup brown sugar 
1 1/4 cups melted margarine, cooled to room temperature 
2 cups chocolate chips 
1 deep dish 9” unbaked pie crust 
 
 Mix together eggs, flour, sugars and margarine. Then add 

chocolate chips. Pour into pie crust and bake 325 degrees for 
one hour or until toothpick when inserted comes out clean. 

2nd Place...Chocolate Meringue Pie- Pat Halsey 

 

Filling: 

1 cup sugar 

1/4 cup cornstarch 

3 tablespoons cocoa 

1/4 teaspoon salt 

2 1/2 cups milk 

3 egg yolks, slightly beaten 

1 teaspoon vanilla 

2 tablespoons butter or margarine 

 

Meringue: 

3 egg whites 

1/2 teaspoon cornstarch 

5 tablespoons sugar 

 

Bake pie shell. Let cool. 

In medium saucepan combine sugar, cornstarch, cocoa, salt. Mix 

well. Add milk stirring well. Over medium heat bring to a boil, 

stirring constantly. Remove from heat. Stir half of hot mixture 

into egg yolks. Mix well. Pour back into saucepan. Bring back   

to boiling, stirring. Boil  1 minute longer or until thickened.   

Remove from heat. Add vanilla and 2 tablespoons butter or   

margarine. Pour into pie shell. 

 

Make Meringue...Beat egg whites at medium speed. Add corn-

starch. Gradually add sugar. Beat until stiff peaks form. Spread 

on filling, sealing to edge of crust. Bake at 350 degrees for 7 to 

10 minutes. 

——————————————————————— 
Lottie Moon Christmas Offering 2018 

The Lottie Moon Christmas Offering theme this year 
is “Every Church, Every Nation.” The International 
Mission Board of the SBC reports over 2.8 billion 
people who have little or no access to the Gospel. 
Through the Lottie Moon Christmas Offering, you  

and your church: 
•    Support over 3,692 missionaries (July 2018) 

•    Enable disciples to be made and churches to be 
multiplied around the world 

•    Help reach out to the 3,200 Unreached people 
groups that are not currently engaged. 

Every dollar you give makes a difference, because 
100% goes to the work of reaching every nation. 


