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Pastor’s Pen  

September 3, 2018 

This month, I asked Ross & Meredith to write a little reflecting on what 

they’ve noticed with our new music blend. I know the newer music isn’t 

everyone’s cup of tea, so to speak, but many folks have passion for it and 

connect to God through it. We are striving for the best worship for all. From 

Ross & Meredith: 

 

Hello Church ,  

 

We’ve seen an increase passion for worship from our youth and many oth-

ers. The diverse selection of music seems to be providing growth for our 

church while bridging the gap between traditions and today. It is refreshing 

to know that we have believers of all ages so moved by lyrics to want to 

share them with the congregation and requesting songs that speak to their 

hearts and their relationships with Christ. We are proud to be a member of 

a church holding true to the Word of God and worshipping together in Spirit 

and in Truth through traditional hymns and new Christian music.  

 

Meredith & Ross Copeland 

If you don’t love it yet, I pray you’ll give it time and, perhaps, you’ll learn to 

love the newer AND the older music as I have. 

 

It is a privilege being your pastor! 

 

 

Rev. Jim Noble 



Folks –  

I’m planning on offering a fall Bible Study based on “Invitation to the Old Testament,” a short-

term (8 week) study in the Disciple family of studies, for those who may be familiar. The Old 

Testament is rich and meaningful and examining it can really illumine our faith in Jesus Christ! 

I’m hoping to begin in early October on Wednesday evenings (and possibly early Sunday 

mornings as well, if anyone is interested in that time). Doing so would take us into Advent 

and right up to the Christmas season. I need to know SOON of the level of interest so I can 

order books and materials. PLEASE LET ME KNOW BY September 23 if you are, or might be, 

interested (and what time you’d prefer). Of course you could join after that, or come as 

you’re available. 

The eight lessons are: 

The Making of the Hebrew Bible 

The Creation Story of Israel 

Out of Bondage 

Promise and Problem in the Land 

Israel has a King 

Division and the Rise of Prophecy 

Exile and Response 

Restoration and Renewal 

Please consider joining in this study! Thanks, Pastor Jim 

P.S. You can email me (fumcscpastor@gmail.com), text/call me 361-562-9147, or tell me in 

person. 

 

 

mailto:fumcscpastor@gmail.com


1ST  LAURA GLADDEN  

6TH  DORRIS McCLELLAN 

9TH  BRYCE THOMAS 

13TH  MORGAN COX  

13TH  LINDA HORWOOD  

13TH  PAT COPELAND  

16TH  MELINDA GAINES  

17TH  BARBARA HORTON  

18TH  CARLY HORWOOD  

18TH  ANGELA MEADOWS 

20TH  MARY HELEN GLASS 

24TH  MELISSA ORSAK  

25TH  ROSS COPELAND  

28TH  STARR FOSTER 

30TH  CAREY FOSTER 

30TH  STAN HORWOOD  

3RD  STEVE & ROSE MONREAL  

10TH  LARRY & MARY HELEN GLASS 

18TH  MICHAEL & DEANA JARAMILLO  

24TH  TOOTER & ROSANNE JAMESON  



 

 

 

 

 

9/9  Youth Mission Trip Report Victoria  

       Ski Trip Meeting after church in High School Room. 

 

9/14  Homecoming with 5th Quarter Dance following.  

         Pizza with Brownie Sundays and Door Prizes! 

 

9/26  See You/Saw You at the Pole. 

         Breakfast, worship and prayer by the flagpole - 7a.m. 

         Gathering in the Family Life Center - 7p.m. 

 

Click here to fill out   “Pastor Noble Assessment”.  

 

Announcements  

https://docs.google.com/forms/d/e/1FAIpQLSeLyT_yGCaYXR5ebXGjxrI33BvZQpRe0hFJHkdC6V4TkHwXpQ/viewform?c=0&w=1


West District News 

The Bread of Life 

Among the precious memories from my childhood are family trips to Corpus Christi, where both sets 

of my grandparents lived. Even as a kid, I was aware of the contrast of cultures we experienced on 

those trips. My Dad’s parents, Grandmommy and Pop, lived in a working-class neighborhood near 

the chemical plants along the ship channel. My Mom’s parents, Granny J and Daddydoc, lived in 

what I thought of as a mansion or estate in the central part of town. 

Both of my grandmothers were excellent cooks, but with very different styles. This difference was 

most evident in my spiritual food – biscuits! 

Grandmommy Smith made country biscuits for us every morning. She could whip up a batch of 

perfect biscuits without looking at a recipe or measuring a single ingredient. And my favorite way to 

eat them was smothered in steaming hot, creamy potato gravy. I didn’t really know it at the time, 

but 

this was peasant food. I just knew it was wonderful! 

By contrast, Granny J (Jasperson) was a high-end caterer. Her kitchen was outfitted with commercial 

fridges, freezers, mixers and ovens. And in the freezer, there was almost always a supply of 

angel biscuits; delicious and delicate yeast-rising biscuits which were a staple in her catering reper-

toire. Unless they were set aside for an upcoming event, we kids were allowed to help ourselves to 

as many angel biscuits as we wanted. We just had to be patient enough to warm them in the oven 

(pre-microwave era). 

Every time I make biscuits I think of both of my grandmothers and my “biscuit narrative” and I give 

thanks. God is good! 

 

 



The Bible, you know, has a rich bread narrative and theology – God provided bread (manna) in 

the wilderness, the Shunamite widow and Elisha lived off an ever-replenishing jar of meal, Jesus fed 

the 5,000 with five small loaves of bread, Jesus taught us to pray give us this day our daily bread, 

and he said, “I am the Bread of Life.” I believe that Jesus’ disciples remembered this bread narrative 

when he said, at the Last Supper, “Take and eat, this is my body broken for you.” 

God does, indeed, supply our daily bread; and he nourishes our souls in so many ways, not the 

least of which is the redemptive, life-giving body and blood of Jesus Christ. Every time we eat the 

bread of the Eucharist, we remember that Jesus, and our faith in him, is the Bread of Life, and we 

give thanks. God is very, very good! 

Blessings and peace,  

 

 

 

 

 

PS: Here are my biscuit recipes. The Angel Biscuit recipe is for a pretty large batch, but it was the 

smallest batch Granny J would make. (See Next Page) 

 

West District News 



Angel Biscuits 

5 cups all-purpose flour 1 cup shortening 

¼ cup sugar 2 pkg active dry yeast 

1 Tbs Baking powder 2 cups buttermilk 

1 tsp Baking soda 

1 ½ tsp salt 

Sift together dry ingredients, then cut in shortening (I use my standup mixer). Gently 

heat ½ cup buttermilk to 105°-115°, and dissolve yeast in it along with a pinch of sugar, 

and allow it to bloom. Add yeast mixture and remaining buttermilk to dry ingredients, 

mixing until a soft dough develops. Cover and allow to rise. (You may refrigerate 

at this point and later remove the desired amount of dough for biscuits.) 

Take approximately 1/3 of dough for one dozen large biscuits. Roll on a lightly floured 

surface to ½ thick. Cut biscuits and place on greased or parchment-lined baking 

sheet. Lightly brush the tops with melted butter and prove for about one hour. Bake at 

375° for 12-13 minutes. 

 

Country Biscuits 

2 cups all-purpose flour ½ cup shortening 

½ tsp sugar 2/3 cup whole milk 

1+ Tbs Baking powder 

½ tsp salt 

Mix together dry ingredients in a large bowl. Cut in shortening. Add milk and stir with a 

fork (or hands) until a dough just starts to form. Dump it all out on a floured surface 

and knead gently until it comes together (restraint is essential to avoid tough biscuits). 

Roll out to ½ - ¾ inch thick. Cut biscuits and place on baking sheet. Bake at 400° for 

11-12 minutes. 



A C h r i s t i a n G r e e t i n g 

   On June 17th, a very dear friend of mine lost the fight  

   with cancer, hours before, she wrote this prayer. 

      Cathie's Prayer 

 

Our dear friends, so many of you have asked if there was anything you could 

do during our time of trial.......after much thought, I now know what you can 

do. Relationships are all that matter! So if you have a relationship that needs 

mending, please do not leave this place without making an effort to mend it. 

It doesn't matter who did what, who said 

what, or why. Just do it! 

And, if the relationship in your life that needs mending is the one between you 

and God, most importantly, 

mend that one!! Because I want to see you again, where I am now! 

With the King of Kings and Lord of Lords, walking and talking on the streets of 

gold. Amen. 

Love, 

Cathie 

July 31, 1955 - June 17, 2018 

More of Him, Less of Me, 

Gini 


