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St. Mark’s Learning 
team plans and  
organizes Faith  
Formation including 
Sunday School for 
our congregation. 
We will be meeting 
on Monday August 
the 10th at 6:00pm 
in the Family Life 
Center.   
 

All team members, 
parents, and lovers 
of Christian Educa-
tion are welcome to 
attend. We will be 
brain storming ideas 
for the future of this 
ministry.  
 

We will sit physically 
distanced during the 
meeting. Face masks 
are welcomed and 
encouraged. If you 
do not feel comforta-
ble attending, but 
have thoughts and 
ideas to share, please 
send them to Pastor 
Heather or give her a 

Calling all rising 7th, 8th, and 9th grade stu-

dents!  Plans are beginning to be made for our fall 

session of Confirmation. If you or your student are 

not currently a part of confirmation, we invite you 

to join us. Parents and students, please send me a 

note indicating your interest and as plans develop, I 

will provide more information. Thank you!! 

The school year is just weeks away.  On Sunday,  

August 16, we will be celebrating the Blessing of the 

Backpacks.  All students, teachers, support staff and 

administrators at all levels of education are invited 

to bring their backpacks, duffle bags, and briefcases 

to our drive up Church on this Sunday for a  

special blessing of this new school year.  So gather 

your supplies, place them in your bag, and bring 

them with you. We look forward to starting this new 

school year off on the right foot, with God’s  

blessing! 

Hey Families!! The August "VBS: Home Edition" is  
almost ready for distribution. I would love to bring 
it personally to your home. Let's set up a time that 
I can come by and visit, physically distanced and 
masked, and drop off your next kit. Give me a call 
or send me a message. Can't wait to see you!!!  
 hlangan519@yahoo.com  704-724-5991. 
 
Pastor Heather 

mailto:hlangan519@yahoo.com
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Genesis 24:1-67  
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A Bride for Isaac 
Genesis 24:1-67  
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Each number represents a letter of the alphabet.  Substitute 
correct letter for the numbers to reveal the coded words. 

Isaac and Rebekah  
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Matthew 11:28-30  
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Each number represents a letter of the alphabet.  Substitute 
correct letter for the numbers to reveal the coded words. 



12 

 

St. Mark’s Lutheran Church 

P.O. Box 550 

3216 West Main Street 

Claremont, NC 28610 

RETURN SERVICE REQUESTED 

NON-PROFIT ORG. 

Permit #2  

U.S. Postage 

P A I D 

Claremont, NC 

 

Vol. 1, No. 9 
7-22-20 

St. Mark’s Youth and Children’s Newsletter 

Spanish Pannelet Cookies with Sweet Potato and Coconut  (Makes 36–40 cookies)  

INGREDIENTS 
1 cup mashed or puréed baked sweet potato  
2 cups unsweetened toasted coconut (see 
Cooks' Note)  
1 1/3 cups sugar  
2 large egg whites  
3/8 teaspoon salt  
1 teaspoon finely grated lemon zest  
1 cup whole almonds 
Sugar for rolling (cinnamon sugar is good also) 

METHOD 
In a medium bowl, whisk the sweet potato, 
toasted coconut, sugar, egg whites, salt, and 
lemon zest together.  
In a food processor, pulse the almonds to an 
uneven meal ranging in texture from very fine 
(mostly) to finely chopped. Stir the  
almonds into the batter. The dough will be 

very soft and sticky. Chill for at least 1 hour and up to 2 days to allow the 
coconut to absorb moisture.  
Preheat the oven to 325°F. Position racks in the upper and lower thirds of 
the oven. Scoop level tablespoons of the soft dough and roll into balls about 
1 1/4 inches. Roll in sugar. Place 1 1/2 inches apart on the lined or greased 
cookie sheets.  
Bake for 18 to 24 minutes, until the cookies are slightly crusty on the surface 
(though still very tender and moist inside), Rotate the pans from top to 
bottom and turn front to back halfway through the baking time to ensure 
even baking. transfer to racks to cool completely.  
(Cooks' Note) 
To bake the sweet potato: Wash, prick, and cook a large yam on high in the 
microwave, turning it a couple of times until easily pierced with a fork, 
To toast the coconut: Spread the coconut in a heavy skillet over medium 
heat. Stir constantly until the coconut begins to color slightly. Turn heat to 
low and continue to stir until the coconut bits are mostly light golden The 
whole process takes less than 5 minutes. Immediately scrape the coconut 
into a bowl. 


