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NEW BEGINNINGS

“Love God, Love Others,
Serve the World”.
After spending five months preaching through the book of Luke, it is
time to move on to a new series of
sermons. In that light, I am excited to
announce that beginning May 3 and
continuing through June and July we
will be preaching through the first
eleven chapters of the Book of
Genesis!
I am lightheartedly referring to this
as an Answers in Genesis series as
Genesis 1-11 is their primary focus.
Over 13 weeks we will cover the primeval history looking at the creation,

man, the fall, the curse, the flood,
and the Tower of Babel as well as
much more within those individual
areas.

ther and we are able to get a
glimpse at what God did about it,
and how God feels about our sin.
Genesis is a key book to understanding who we are as God's
children, what God really wants
from us, and how we should live
in light of those truths.
I truly hope and pray that you will
faithfully join us in the coming
weeks for this great journey
through the story of our beginnings and encourage your friends
and family to join us as well.

To perhaps just wet your whistle, I
encourage you all to recognize that
it is in Genesis 1-11 that we see
why we were created, what were
created for, and what went wrong
causing everything to get so
messed up. We go just a little fur-

Genesis 1:1 - In the beginning
God created the heavens and the
earth.
Jeremiah

Broccoli Salad
Several asked for Bernadine
Ewing’s recipe for the Broccoli
Salad that she brought to our Mission Cook-off so she graciously
provided it.
10 cups broccoli florets (3 1/2 lbs)
6 cups seedless red grapes (about
3 lbs)
1 cup sliced celery
6 green onions, sliced
2 cups mayonnaise

2/3 cup sugar
2 T cider vinegar
1 pound sliced bacon, cooked and
crumbled
1/3 cup slivered almonds, toasted
In a large salad bowl, combine the
broccoli, grapes, celery and onions.
In a small bowl, combine the mayonnaise, sugar and vinegar. Pour
over the broccoli mixture and toss
to coat. Cover and refrigerate for at

least 4 hours or overnight. Just
before serving, gently stir in bacon and toasted almonds.

