
  

 

 

St. Mark’s Youth and Children’s Newsletter 
November 4, 2020 

Children’s Worship Bulletin 

Congratulations to Quentin and Braeden on their Confirmation! 

Mom, Tiffany Caudill, Quentin Caudill and Grandmother, Jean Cloninger  
 

Mom,  Amy Fox, Braeden Fox and Dad, Alan Fox 

Drive Thru Trunk or Treat 2020! 

 
We hope you are  
continuing to enjoy the 
Children's Newsletter  
Bulletin including the 
games, coloring pages, 
and recipes. There will be 
another Sunday school kit 
mailed during the month 
of November with the 
theme of "Seasons of the 
Church Year."  The church 
year calendar begins  
earlier than our regular 
calendar with the first 
Sunday of the new year 
being the first Sunday of 
Advent.  This kit will  
include information and 
activities about 6 of the 
main times of the church 
year including Advent, 
Christmas, Lent, and  
Pentecost.  We will also be 
continuing to record 
weekly Children's  
Messages which may be 
viewed on our church 
website or on YouTube.  
We miss you and hope you 
are doing well!  
 
 Love, Pastor Heather and 
Pastor Gary.  
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CROSSWORD PUZZLE 
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WORD SEARCH PUZZLE 

 

 

 

 
Matthew 25:1-13 
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COLORING PAGE 

The Parable of the Ten Bridesmaids 
Matthew 25:1-13 
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MULTIPLE CHOICE QUIZ 
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CROSSWORD PUZZLE 
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WORD SEARCH PUZZLE 

 

 

 

 

Matthew 25:14-30 

 



10 

 

COLORING PAGE 

The Parable of the Talents 
Matthew 25:14-30 
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DECODER PUZZLE 

Each number represents a letter of the alphabet.  Substitute 
the correct letter for the numbers to reveal the coded words. 
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Strawberry Buttermilk Skillet Shortcake 

INGREDIENTS 

10 tablespoons shortening  
1/4 cup butter, softened  
1 cup sugar  
2 large eggs, room temperature  
2-1/2 cups all-purpose flour  
3 teaspoons baking powder  
1/2 teaspoon salt  
2/3 cup buttermilk  
STREUSEL TOPPING:  
2/3 cup all-purpose flour  
1/2 cup sugar  
1 teaspoon ground cinnamon  
1/4 teaspoon ground allspice  
1/2 cup butter, softened  
2 cups sliced fresh strawberries  
Whipped cream 

 

METHOD 

Preheat oven to 350°. In a large bowl, cream shortening, butter and sugar until 
light and fluffy, 5-7 minutes. Add eggs, 1 at a time, beating well after each addi-
tion. In another bowl, whisk flour, baking powder and salt; add to creamed mix-
ture alternately with buttermilk, beating well after each addition. Transfer to a 12-
in. cast-iron or other ovenproof skillet. 

For streusel topping, in a small bowl, mix flour, sugar, cinnamon and allspice; cut 
in butter until crumbly. Sprinkle over batter. Top with strawberries. Bake until 
center is puffed and edges are golden brown, 50-60 minutes. Serve warm with 
whipped cream. 

 

 

Test Kitchen tips 

·  Blot the strawberries dry after washing and slicing; use only the firm ones. 
·  Try sprinkling cinnamon and sugar on top for a glistening top during the baking. 
·  Do not overbake; bake just until at toothpick inserted in center comes out clean. 


