
  

 

 

St. Mark’s Youth and Children’s Newsletter 
August 19, 2020 

Children’s Worship Bulletin 

Sunday School for Children and Families the 1st and 3rd Sundays 

This Fall, until we are able to gather in person again, there will be two opportunities for 
the children and their families to participate in Sunday school and the development of 
the faith of our children.  The first will be a bi-weekly Zoom Sunday school class.  This 
will take place on the first and the third Sunday of each month beginning Sunday, Sep-
tember 6, at 10 am and last for 30 to 45 minutes. (Time might change as the weather 
gets colder if we need to change our outdoor worship time.) Each session will include a 
story or video, a discussion, and an activity for the children and their families to do to-
gether.  It will be wonderful to see the faces of our children during these sessions and 
for the children to see one another.  The zoom link to join every other week is:  
www.zoom.us/join              Meeting ID: 898 0036 4700                         Passcode: 622690 

 

Sunday School: Home Edition Kits for Children and Families 

The other opportunity for our children will be a Sunday School: Home Edition kit which 
will be sent each month.  This kit will be like those prepared for this  
summer's VBS with activities, Bible stories, crafts, videos and more.  They may be used 
on the Sundays we are not meeting by Zoom or throughout the month as  
determined by each family.  There will be new themes and opportunities for families to 
grow in faith and in understanding and knowledge of the Bible. 

If you have any questions or ideas, please do not hesitate to contact Pastor Heather or 
any member of the Learning Team. 

 

Confirmation for 7th, 8th and 9th Graders the 2nd and 4th Sundays 

A letter will be mailed to our confirmation families in the next week detailing this Fall's 

session of Confirmation.  We will be studying the New Testament for this year.  We 

will  be meeting (for now until we can be in person) via Zoom on the 2nd and 4th Sun-

days of the month at 10 am for class.  Worship reports, Service Opportunities, and 

classwork will also be required.  All of this will be detailed further in the letter.  Pastor 

Heather and Pastor Gary look forward to spending time with our students in confirma-

tion.  If you have any questions or know someone who is interested in being a part of 

this confirmation class, please let Pastor Heather know. 

 

FAITH FORMATION OPPORTUNITIES FOR  
CHILDREN, YOUTH AND FAMILIES 
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Luke 13:1-9 
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God wants us to bear good fruit! 
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Each number represents a letter of the alphabet.  Substitute 
correct letter for the numbers to reveal the coded words. 
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CHEESE PUPUSAS                                               (A favorite snack in El Salvador) 

2 C (8 oz) masa harina  
¾ teaspoon salt  
1½ cups (12 ounces) warm water   
1 teaspoon vegetable oil  
2 C shredded Monterey Jack cheese (8 oz)  
 Vegetable oil spray 

STIR: In bowl, stir together masa harina and salt. 
Add warm water and oil. Stir well until no dry ma-
sa remains and soft dough forms, about 1 minute. 
Cover with plastic wrap and let rest for 15 
minutes. 

CUT: While dough rests, use scissors to cut side 
seams of large zipper-lock plastic bag, leaving 
bottom seam intact. Open bag and spray inside of 
bag lightly with vegetable oil spray. Set aside. 

PORTION: When dough is ready, roll dough into 8 
equal balls (about ⅓ cup each). Place on large 
plate and cover with damp dish towel. 

To test whether the dough is ready, make a golf 
ball-size ball of dough and gently press it flat. If 

many large cracks form around the edges of the ball when squeezed, the dough is 
too dry and needs more water. Stir in more warm water, 1 teaspoon at a time, 
until the dough is soft and no longer makes big cracks when pressed. 

FILL: Pat 1 dough ball into 4-inch circle. Squeeze ¼ cup Monterey Jack into ball. 
Place cheese ball in center of dough circle, pull sides over, and pinch at top. Roll 
into smooth ball. Repeat with remaining dough. 

PRESS: Open bag, place 1 filled pupusa ball inside, and fold over top of bag. Place 
pie plate on top of bag and press ball into 4-inch circle. Return pressed pupusa to 
large plate and cover with damp dish towel. Repeat with remaining 7 filled 
pupusa balls. 

COOK: Spray skillet lightly with vegetable oil spray. Heat over medium-high heat 
until hot, about 1 minute. Add 4 pupusas to skillet and cook until spotty brown, 6 
to 8 minutes, flipping halfway through cooking. Repeat with remaining 4 pupusas. 

 Cabbage Slaw  
Pupusas are traditionally served with curtido, a fresh and crunchy cabbage slaw. 

To make it: In medium bowl, combine 3 cups shredded green coleslaw mix, ¼ 

cup fresh cilantro leaves, 1 tablespoon lime juice, and ¼ teaspoon salt. Use rub-

ber spatula to stir mixture together. Let sit for at least 10 minutes before serving.  


