
  

 

 

St. Mark’s Youth and Children’s Newsletter 
October 21, 2020 

Children’s Worship Bulletin 

TRUNK OR TREAT 2020 

This year St. Mark's will not be 
hosting a Trunk or Treat event.  
However, we are encouraging all to 
participate in the City of Claremont's 
Trunk or Treat on Saturday, October 
31, from 5-7pm.  The city will be 
blocking off Centennial Boulevard 
where different business and  
churches will be parking vehicles 
with decorated trunks.  Families may 
then drive down the street 
(entering from N. Oxford) in one 
direction stopping at each trunk to 
receive treats.  Those participating 

will need to stay in their vehicles and those passing out candy will pass the 
treats through the window of each vehicle.  It is bound to be a great time!  

JOIN US SUNDAY OCTOBER 25TH  
AFFIRMATION OF BAPTISM 

CONFIRMATION OF BRAEDEN FOX AND QUENTIN CAUDILL 

On Sunday, October 25, Reformation Sunday, we will be confirming two of our 
youth, Braeden Fox and Quentin Caudill.  This affirmation of their baptism will 
take place during our worship service in the parking lot of St. Mark's.  These stu-
dents have completed 3 years of classes and have been approved by our Congre-
gation council.  Congratulations, Quentin and Braeden!  We look forward to cele-
brating this milestone with you and your families! 

 

 

 

 

 Braeden Fox                                                   Quentin Caudill   
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CROSSWORD PUZZLE 
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WORD SEARCH PUZZLE 

 

 

 

 

Matthew 23:1-12 
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COLORING PAGE 
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DECODER PUZZLE 
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CROSSWORD PUZZLE 
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WORD SEARCH PUZZLE 

 

 

 

Matthew 22:34-46 
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COLORING PAGE 
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MULTIPLE CHOICE QUIZ 

Each number represents a letter of the alphabet.  Substitute 
the correct letter for the numbers to reveal the coded words. 
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Raspberry Cream Cheese Brownie Bites 

Brownies:  
Cooking spray 
1 stick (8 tablespoons) unsalted butter  
4 ounces unsweetened chocolate, broken 
into chunks  
1 1/4 cups granulated sugar 
1 teaspoon pure vanilla extract 
1/4 teaspoon fine salt 
2 large eggs 
1/2 cup all-purpose flour 
Topping: 
1/2 cup whipped plain cream cheese 
1/4 cup confectioners' sugar 
2 tablespoons heavy cream 
1/8 teaspoon pure vanilla extract 
Pinch fine salt 
1/4 cup raspberry preserves 

Method:  For the brownies: Preheat the oven to 350 degrees F. Line a 24-cup 
mini muffin tin with paper liners, and coat with cooking spray. Microwave the 
butter and chocolate in a microwave-safe bowl on high in 30-second increments, 
checking in between, until all the butter is melted and the chocolate is almost all 
melted, about 2 minutes. Whisk until smooth. Whisk in the granulated sugar, va-
nilla and salt to combine. Stir in the eggs, 1 at a time, with a wooden spoon. Add 
the flour, and beat until the batter is shiny, about 1 minute.  Divide the batter 
evenly among the prepared muffin cups. Bake until the top is no longer glossy, 
about 17 minutes (a toothpick inserted in the center of a muffin will not come out 
clean). For the topping: Meanwhile, whisk together the cream cheese, confec-
tioners' sugar, cream, vanilla and salt in a bowl; refrigerate until the brownies are 
ready to top. To assemble: Let the brownies cool for 5 minutes in the pan. Make 
an indentation in the center of each with the back of a teaspoon. Let them cool 
for 20 minutes more, then transfer them to a cooling rack. Fill each indentation 
with 1 teaspoon of the topping. Warm the preserves in the microwave on high 
until warm and pourable, about 30 seconds. Let sit for 2 minutes, then stir until 
smooth. Top each filled brownie with 1 teaspoon of the preserves. Cook’s Note  
When measuring flour, we spoon it into a dry measuring cup and level off the ex-
cess. (Scooping directly from the bag compacts the flour, resulting in dry baked 
goods.) Hint for edge lovers: Baking the brownies without paper liners will give 
you crunchier, chewier edges.  


