WORSHIP SERVICE 10:15 AM

CHRIST UNITED METHODIST CHURCH
130 E. WALNUT ST.
GALION, OHIO 44833
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FAX: 419-468-2454
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Website: www.christumcgalion.org
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419-468-1504

THE LAMPLIGHTER

May 2019

Our Mission Statement:

“Teaching God’s Word by Living God’s Love”

MAY USHERS
Charles Miller, Doug Osborne, John Fisher,
and Warren Dean.

JUNE USHERS

FOOD PANTRY
Items needed this month for the Food Pantry include
cereal, dry or canned milk, pancake mix, and pancake
syrup. Also needed are taxable items including toilet
paper, soap, deodorant, shampoo, and toothpaste.

Dave LaChance, John Ramsey, Larry Kaufman, Randy
McDonald, and Boyd Epperson.

**MISSION ALERT **
The Midwest Mission Distribution Center is asking
for cleaning buckets, personal dignity kits, and
school kits. Because of all the recent disasters their
supplies have been stretched to the limit.

Blake Starner
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Anne Mansfield
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Our Mission Team would like to give you the
opportunity to contribute to these needs. These kits
are used by United Methodist Committee On Relief
as well as other organizations.

Doug Osborne
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Steve Miller
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Brenda Forbes
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If you would like to contribute, checks can be
made to Midwest Mission or Christ UMC with
notation to M.M.D.. We will send this to them by
June 1st.

Ann Fendrick

31

CHURCH LIBRARY
Did you know we have a church library? The Library
is located at the front of the Sanctuary next to the
Choir Loft. If you would like to sign books out from
the Library please sign the card in the back of the
book and place it in the container on the top shelf
beside the Library door. When you bring your books
back, just drop them in the return basket. Happy
reading!

Ted & Barbara Stamper
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William & Carolyn Fischer

26

Warren & Phyllis Dean

30

Ray & Joanne LaChance

31

A Thread from the Weaver’s Loom—
Romans 12:2 Do not conform any longer to the pattern
of this world, but be transformed by the renewing of
your mind.

PRAYING FOR YOU
FRIENDS
Dorothy Vose
Walnut Hills Retirement Home
P.O. Box 129
Walnut Creek, OH 44687
Ruth Lemke
421 Mission Lane
Room 106
Franklin, OH 45005

Paul Sherman
Mansfield Place Apt 107
1841 Middle Bellville Rd
Mansfield, OH 44904
Ohio Veterans Home
Jack Moderwell
3416 Columbus Avenue
Room 127C
Sandusky, OH 44870

MILL CREEK
Barbara Roelle
MAGNOLIA TERRACE
Peg Lust and Waldene Blasberg.
AT HOME:
Bee Anderson, Chaia Thompson, Jan Shuck, Kathie Miller,
and Bill Fischer.

What would it be like if, instead of all
changes we experience over a year (hot/cold,
rainy/dry), every day just got better than the one
before? Maybe the air would become clearer or
smell fresher, or the colors of flowers and birds
would become more vibrant. Perhaps the pollution
would decrease more and more each day, or the
occurrence of natural disasters would dwindle
away. How great would that be?
Well, the Christian life is designed so that the
way we live and experience every day is better
than the one before, but it’s based only on
additions, not subtractions. When we accept God’s
work in our lives to make us more like Jesus, we
are being built up to the point that there is less and
less room for other things. God doesn’t work with
us by taking parts of our lives away (which would
leave us as very pitiful people), but by building and
strengthening those parts we give to God to
transform into tools of glorifying him. How
privileged we are to have a God who chooses to
work with us in this way! Let’s be mindful of how
wonderful it is to be built up everyday. With that
outlook, we can even be part of the building
process for others as well. May God bless your
building projects!
Rev. Matt

Recipe of the Month
Lemon-Blueberry Bars
Submitted by Mia Shotwell

Ingredients: (Crust)
Cooking Spray
1 cup (2 sticks) butter, softened
1/2 cup granulated sugar
2 1/2 cups all-purpose flour
1/2 teaspoon salt

Ingredients (Filling)
2 (8 oz.) blocks cream cheese, softened (Note: I used
reduced fat cream cheese)
1/2 cup sugar
1 large egg
1/4 cup sour cream
1 teaspoon pure vanilla extract
Juice of 1 lemon (2 tbsp. lemon juice)
3 cups blueberries

Ingredients (Topping)
1/2 cup (1 stick) melted butter
1/3 cup sugar
1 cup all-purpose flour
Zest of 1 lemon (I used 2 tsp lemon juice)

Directions:
1. Preheat oven to 3500.
2. Line a pan (9 x 13) with parchment
and grease with cooking spray.
3. In a large bowl, using a hand mixer, beat butter and
sugar together until light & fluffy. Add flour & salt
and mix until just combined.
4. Press into prepared pan and bake until lightly
golden, 20 minutes. Let cool while making filling &
crumb topping.
5. Make Filling: In another large bowl, beat cream
cheese and sugar together until no lumps remain.
Add egg and beat until combined. Beat in sour
cream, vanilla, and lemon juice. Fold in
blueberries.
6. Make crumb topping: In a small bowel mix
together melted butter, sugar, flour, and lemon zest
(or juice) until mixture resembles wet sand.
7. Pour filling into cooled crust, then top with an
even layer of crumb topping. Bake until topping is
golden and center is just set, about 40-50 minutes.
Let cool for 20 minutes at room temperature then
refrigerate until completely chilled (at least 2
hours).
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In Honor of
You may drop off items for this sale at the
above location May 15 and May 21 from 1-4 PM.

Harriatta Clinger
May 19, 2019

