
  

 

 

St. Mark’s Youth and Children’s Newsletter 
September 23, 2020 

Children’s Worship Bulletin 

Children and Family Sunday School: 

For two Sundays, a Sunday school Zoom session has been available for our children 
and families.  Due to the lack of interest, any further Sunday school sessions are being 
cancelled.  It was our hope that by providing this opportunity our community  
especially our children could connect and grow in faith. 

 

Survey for Families with Children and Youth: 

We are continuing to assess as to what needs our families have during this time of 
Covid-19.  Therefore, a survey has been developed that we are asking our families to 
complete.  The questions are related to families with children ages 0-18.  Please take 
the survey by typing the web address into your browser. 

Children and Family Ministry and complete the survey by Wednes-
day, September 30.   

 

Please go to https://www.surveymonkey.com/r/VB8P93R 

To take the survey. 
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CROSSWORD PUZZLE 
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WORD SEARCH PUZZLE 

 

 

Matthew 21:28-32 
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The Parable of the Two Sons 
Matthew 21:28-30  

COLORING PAGE 
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Each number represents a letter of the alphabet. Substitute 
the correct letter for the numbers to reveal the coded words. 

 

 

 
 

 

You can find the answers in Matthew 21:28-30 (NIV) 

DECODER PUZZLE 

FILL IN THE BLANKS 
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CROSSWORD PUZZLE 
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WORD SEARCH PUZZLE 

Exodus 20:1-17 
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COLORING PAGE 
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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. 

 

                                                                             



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. 13 
9-23-20 

St. Mark’s Youth and Children’s Newsletter 

PIZZA SPAGHETTI PIE 

(serves 4) 

Ingredients 

• 1 large spaghetti squash (about 600 grams) 

• 1 pound Italian sausage 

• 1/2 yellow onion, diced 

• 1 cup pizza sauce (no sugar added) 

• 1 teaspoon dried basil 

• salt and pepper, to taste 

• 3 eggs, whisked 
(optional: add anything you like with pizza:  
veggies, basil, even cheese if you like.) 

Method  

1. Preheat oven to 400 degrees. 

 

2. Cut spaghetti squash in half lengthwise. Place spaghetti squash cut side down  
       on a baking sheet and bake for 20-25 minutes or until the skin of the squash  
       gives when you press on it. Then reduce oven heat to 350 degrees. 

3. Once squash is done cooking, remove threads and place in an 8×8 greased  
       baking dish. 

4. Place a large pan over medium heat. Add Italian sausage and onion. Cook until  
       pink no longer remains in the sausage and it is broken up into pieces. 

5. Add pizza sauce, dried basil and salt and pepper to the pan and mix well. 

6. Add sausage mixture to the 8×8 dish and mix well with spaghetti squash  
       threads. 

7. Lastly, add whisked eggs to the baking dish and mix everything together until    
       you can no longer see the eggs. 

8. Place in oven and bake for 1 hour or until the top of the mixture forms a slight  
       crust that doesn’t give when you press on it in the middle of the dish. 
9.    Let rest for 5 minutes before serving. 


