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TAX DAY IS APRIL 15
ARE YOU READY?

Ladies Game Day
Mon., Apr. 6
1-3 pm Youth Center

Coming in May…
Spring Senior
Adult Rally
at Lakeview
Thursday, May 14

Thursday, Apr. 16
11 am
FBC Gym

Easter Sunday

Deacon’s Meeting
Sunday, Apr. 12 - 8 am
Youth room

HEROES PANTRY
Trinity Presbyterian
Apr. 15
12:30 pm

Given in March 2015
$ 2123.42

April 5, 2015
Every Sunday
5:00 p.m.

Wednesday Nights
6:30 p.m.

FIDDLE FADDLE & SCREAMING YELLOW ZONKERS
National Caramel Popcorn Day - April 7

Stand up, Stand up for Jesus…
“8 ‘I tell you, whoever publicly acknowledges me before
others, the Son of Man will also acknowledge before the angels of
God. 9 But whoever disowns me before others will be disowned
before the angels of God…’” Luke 12:8-9 (NIV)If you grew up in
church at all, you are probably already humming or at least
thinking the words to a great, old hymn right about now. Just the
words at the top of the page cause some of us to think of the song
by the same name. Maybe some of us have gone through a verse
by now, or maybe the entire song. If you are like me, it is one of
those songs that causes you to feel awkward sitting down to sing.
After all, it makes the statement…stand up, stand up for Jesus!
In the very first verse, it calls believers “soldiers of the cross.”
Soldiers would never think about backing down, but would,
instead, rise to the challenge set before them and stand up for their
Lord…even until the very end, finishing well.
That is what Jesus is calling each of us to do in Luke 12. He
is calling every one of His followers, His soldiers, to take a stand
for Him; never backing down. There will be a reward in this, as
Christ, Himself will be standing up for His soldiers. Christ has
never asked His followers to do anything that He would not do
first. In fact, as we celebrate our Savior’s resurrection this month,
we are reminded just how far Christ would go to prove this very
point. He has already taken a stand for each one of us.

If you are a believer, it’s time to become a “soldier of the
cross.” By that, I do not mean that it’s time to become aggressive.
Rather, it’s simply time to acknowledge Christ. Acknowledge Him
at work…acknowledge Him at school…acknowledge Him at
restaurants…acknowledge Him at recreational activities. As the
scriptures instructs us, “publicly” acknowledge Christ. In other
words, do so in a manner that is observable; not so others can see
you, but so that others can see Christ. Let others know that we are
not ashamed of the one that has saved us from eternal separation
and can save everyone, if they will let Him. Stand up for the one
that has already stood up for us!
In Christ,
Bro. Grant

Fiddle Faddle (butter toffee with almonds)
3/4 cup granulated sugar
1/4 cup brown sugar
1/2 cup (1 stick) butter
1/2 cup corn syrup
1/2 cup water
1/2 teaspoon salt
1/2 teaspoon vanilla
1 1/3 bags plain or natural-flavored microwave popcorn
1/2 cup roasted almonds
Zonkers
1 cup granulated sugar
4 tablespoons butter
1/2 cup corn syrup
1/2 cup water
1/2 teaspoon salt
1/2 teaspoon vanilla
1 1/3 bags butter-flavored microwave popcorn
1. For either recipe, combine sugar, butter, corn syrup,
water and salt in a large saucepan over medium heat.
You're going to bring the candy to 265-275 degrees F, or
what is known as the hard ball stage. For this it's best to
use a candy thermometer. If you don't have one, don't worry. Drip the candy into a small glass of cold water. If the
candy forms a very hard, yet slightly pliable ball, bingo,
you're there. Watch your mixture closely so that it doesn't
boil over.
2. While candy cooks, pop both bags of popcorn and
spread about 2 quarts or 1 1/3 bags of popcorn (plus almonds for Fiddle Faddle) on one large or two small cookie
sheets. Put the popcorn in your oven set on its lowest temperature. This will keep the popcorn hot so that the candy
will coat better.
3. When your candy has reached the hard ball stage, add
the vanilla.
4. Pull the popcorn from the oven and, working quickly,
pour the candy over the popcorn in thin streams. Mix the
popcorn so that each kernel is coated with candy, put the
popcorn back into the oven for five more minutes, then stir
once again. This will help to coat each kernel. You can
repeat this step once more if necessary to get all of the
popcorn coated. Pour popcorn onto a large sheet of wax
paper to cool. Spread the popcorn out, but be careful...it's
hot.
5. When popcorn is cool, break it up and immediately put it
into a tightly sealed container, such as Tupperware. This
will ensure that it stays fresh. This stuff gets stale very

