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Sunday Schedule Wednesday Evening Schedule

8:45 a.m. Prayer Room 5:45 p.m. Praise Team Rehearsal
9:45 a.m. Bible Study 6:30 p.m. Youth E.P.I.C. - Youth area
11:00 a.m. Morning Worship 6:30 p.m. W.O.W. Children’s Program
5:00 p.m. Adult Choir Rehearsal 6:30 p.m. Prayer/Worship
6:00 p.m. Youth Bible Drill
6:00 p.m. Evening Worship
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9am - Lakeview Breakfast - 8 am
Hornets at Redwater Youth Center
'ﬁ 7:30 pm
6 7 8 9 10 11 12
Ladies Bible Study Seniors for Hornets
10 am - Conf. room Antioch Christian
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Lord’s Supper 10 am - Conf. room
Morning Service
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From the Pastoi

Jesus for all seasons...
“Jesus Christ is the same yesterday and today and forever. Do
not be led away by diverse and strange teachings, for it is good
for the heart to be strengthened by grace, not by foods, which
have not benefited those devoted to them.”

— Hebrews 13:8-9 (ESV)

Autumn is upon us once again. It’s both sad and beautiful at
the same time. For, as many hate to see the green change to
brown and leaves fall from the tree, others love to feel the
cooler temperatures and look forward to the holiday season.
That being said, the change of the seasons can often be a
reminder of how we are not in charge, of how little control we
have in this world. For some, this brings anxiety and
uncertainty. In reality, however, this should be a comfort.

Seasons can be a reminder of the ONE constant we actually
do have, Jesus. Scripture teaches us that Jesus is the same
“yesterday, today, and forever.” That means that Jesus does not
change although the seasons do. Therefore, we must not stress
when “seasons” change. We must also think about what the
word seasons could mean for just a second. A change in
“seasons” could mean time of year, jobs, leaders, living
conditions, relationships, or anything that might be causing you
to make a significant change in your normal life. Just as
autumn signals a change in the season of the year, changes in
life can simply mean a challenge for a period of time. Don’t
miss that subtle phrase; a challenge for a period of time.
Seasons of the year don’t last very long. Likewise, seasons in
life, many times don’t last. It bears pointing out the obvious, it
is but for a period of time...a season.

No matter the challenge or whatever you may choose to call
a difficulty in your life, recall the seasons of the year to help
you through. For the seasons remind us that challenges are
temporary and Jesus is not. Jesus will remain the same
throughout ALL the seasons of life.

In His Service,
Bro. Grant

Potato-Topped Ground Beef Skillet

(www.tasteofhome.com

Prep time: 25 minutes Cook time: 45 minutes
Yield: 8 servings

Ingredients:

e 2 pounds lean ground beef (90% lean)
1/2 teaspoon salt

1/4 teaspoon pepper

1 tablespoon olive oil

1 large onion, chopped

4 medium carrots, sliced

1/2 pound sliced fresh mushrooms

4 garlic cloves, minced

2 tablespoons all-purpose flour

2 teaspoons herbes de Provence

1-1/4 cups dry red wine or reduced-sodium beef broth

1 can (14-1/2 ounces) reduced-sodium beef broth

TOPPING:
e 1-1/4 pounds red potatoes (about 4 medium), cut into 1/4-inch slices
1 tablespoon olive oil

e  1/4 teaspoon salt

e  1/8 teaspoon pepper

e 1/3 cup shredded Parmesan cheese
e  Minced fresh parsley, optional
Directions:

1. Ina broiler-safe 12-in. skillet, cook and crumble beef over medium-
high heat until no longer pink, 6-8 minutes. Stir in salt and pepper; remove
from pan.

2. In same pan, heat oil over medium-high heat; saute onion, carrots,
mushrooms and garlic until onion is tender, 4-6 minutes. Stir in flour and
herbs; cook 1 minute. Stir in wine; bring to a boil. Cook 1 minute, stirring
to loosen browned bits from pan. Add beef and broth; return to a boil.
Reduce heat; simmer, covered, until flavors are blended, about 30 minutes,
stirring occasionally. Remove from heat.

3. Meanwhile, place potatoes in a large saucepan; add water to cover.
Bring to a boil. Reduce heat; cook, uncovered, until tender, 10-12 minutes.
Drain; cool slightly.

4. Preheat broiler. Arrange potatoes over stew, overlapping slightly;
brush lightly with oil. Sprinkle with salt and pepper, then cheese. Broil 5-6
in. from heat until potatoes are lightly browned, 6-8 minutes. Let stand 5
minutes. If desired, sprinkle with parsley.




