
March 5, 2023 

Thank you to those who served last Sunday. 

Well, I opened a can of worms in rehearsal last Sunday mentioning Lady Victoria’s pizza. So, in a 
radical departure from the norm, the pizza recipe is at the bottom. However, pizza toppings are a very 
subjective ingredient. She doesn’t add the meat toppings. She does add mushrooms, artichokes, and 
tomatoes. It’s your pizza—add your favorite toppings! 

Please go out of your way to be friendly and kind to our guests, new members, and one another  

Our goal: 100 singers on Sunday morning. Last Sunday: 89 singers. We can achieve this goal together. 

Easter is April 9, 2023. 

AM – My Savior’s Love for Me (Caitlin) PM – Till the Storm Passes By (Chris) 

Song demos are available on Page 298 of the fbtmusic.org web site. The password for the page is 
musictime2308. 

A Birthday is a wonderful thing and most certainly something worth celebrating. Send a card, email, 
text, or call and sing “Happy Birthday.” 
Linda Hicks (alto) – Wed, Mar 8 
Tootsie Moran (sop1) – Wed, Mar 8 

Chris Edwards (tenor) – Thu, Mar 9 
 

 

Coffee is available before rehearsal in the hall just outside the North end of the Choir rehearsal room 
beginning at 4:00. You may also find a generous dose of fellowship there as well. 
 

SUNDAY, MARCH 5, 2023 

4:15 Choir 

4:15 What Kind of Man (octavo) 

4:22 This Is My Song (RFS p.3) 

4:30 I Will Sing (RFS p.42) 

4:37 And Can It Be (B p.3) 

4:45 Something’s Happening (PBF p.135) 

4:52 Let Freedom Ring (PBF p.79) 

5:00 Till the Storm Passes By (OMW p.84) 

5:07 Center of My Joy (SttL p.46) 

5:15 Still I Will Praise You (SttL p.106) 

5:22 Midnight Cry (octavo) 

 How Great Is Our God (sheet) 

5:35 Together 

5:35 BH6 How Great Thou Art 

5:40 Till the Storm Passes By (Chris) 

6:00 PM SERVICE 
Till the Storm Passes By (Chris) 
The Quartet 

 
Friday Night Pizza 

Serves 4 
Dough 
1 cup warm water 
1 tablespoon active dry yeast 
1 tablespoon olive oil 
1 tablespoon honey 
2½ cups unbleached white flour 
1 teaspoon salt 
 



Toppings 
1 cup pizza sauce 
2 cups shredded mozzarella cheese 
1 cup fried sausage 
5 slices bacon, fried and chopped 
½ green or red bell pepper, sliced 
1 small onion, sliced in rings 
1 [2¼-ounce) can sliced black olives 
fresh basil, chopped 
freshly ground black pepper, as desired 
Parmesan cheese, grated 
 
In a 2-cup liquid measuring cup, whisk together warm water, yeast, oil, and honey. In a medium bowl, combine 
flour and salt. Make a well in the middle of flour and pour in yeast mixture. Mix together with a fork until 
combined. Knead lightly by hand and form into a smooth ball. Place in a greased bowl, cover; let it rise for at 
least 1-2 hours. 
 
Line a baking sheet with parchment paper and grease lightly with oil. Oil your hands and spread out dough 1 
inch away from the sides of the baking sheet. (It also works great using a 14-inch round pizza pan; oil well and 
dust with cornmeal.) Spread with toppings in order listed. Bake at 475°F for 10-12 minutes. 
 
TIP: For a chewier pizza crust, refrigerate dough in an airtight container for 2-3 days. Remove from the 
refrigerator and let rise 2 hours before baking. 
 

 


