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Allen+ 

ODDS & ENDS 
 

Dear Brothers & Sisters in Christ     
 

I am looking at the calendar from September through the end of the year, and my response is, “YIKES!” The         
summer break is over, but there really wasn’t a huge break because of planning that has been going on behind the 
scenes. I also have odds and ends thoughts and news to share with everyone. 
    River Days Festival—Inside this month’s newsletter is just about every detail you need to know about St. John’s 
involvement in the Mt. Vernon River Days Festival. Everyone can help in some way. We are not just a three-day 
presence on the river front with our booth, but we sell food items and drinks to make money for our youth group       
and our capital projects fund. There is a page devoted to rather simple recipes to make fudge, peanut brittle,         
and caramel squares. The brittle and caramel recipes are microwavable. No stovetop boiling and no candy 
thermometers. Follow the directions and these recipes make a perfect product to sell. Also remember that on 
Sunday, September 10th, there will be an early service at 8:00 A.M. to have our booth open that day. 
     Kick-Off Sunday—will be September 17th.  The start of actual classes is a little wacky.  Those classes that will 
start on the 17th are the new Rite 13 group, the younger class, and the nursery children.  The J2A and adult Bible 
study will start on the 24th.  The choir will also start back up again on the 17th. Both the teachers and choir will be  
re-commissioned for their ministries.  And, as usual we will have a pitch-in lunch after the service.  
     Sunday Classes and Teachers—Beth Dingman is continuing to facilitate the Journey to Adulthood youth group 
in their fourth and final year. During this year, they will be finalizing their plans for a pilgrimage trip next summer. We 
are breaking apart the older children from the youngest grades to form a new Rite 13 youth group. Lydia Rutherford 
has created a bond with those kids and is going to facilitate that new group. The K—Grade 4 classes will be         
studying the Book of Common Prayer. I am going to step away from the adult Bible study group this year to teach 
this curriculum. I will be popping in on the adult study from time to time. I will need various adults to step forward to 
facilitate. Sara Goad will continue as our nursery attendant and provide some structured Christian education. 
     Journey in Faith, Adult Inquirer’s Group—I want to take the opportunity with the JIF discussions to focus on 
various aspects of the Prayer Book. Teaching and discussing the Prayer Book is never a one-and-done endeavor. 
Just like the Holy Bible, there are things in the prayer book that need to be discussed in light of changes in our          
culture and society. 
     The Mutual Ministry Review—I wrote in my long, two-page article in August that instead of a regular yearly 
evaluation, Canon to the Ordinary, Rev. Bruce Gray was coming to meet with the vestry and other committee chairs 
to discuss our entire ministry together; a Mutual Ministry Review. That meeting took place on July 27th. What I took 
away from that discussion was that the members of this parish, despite our many personality differences, still have a 
passion and drive to achieve effective ministry through the church. We are adapting well to the changes in the 
church, but need to be mindful of continued changes.  Also, our core values have not changes; Worship, Christian 
Education, Outreach, and Fellowship. 
     A New Address—I also wrote in last month’s letter that Lydia and I were in the process of buying a different 
house in Mt. Vernon. That process has rapidly progressed, both in the sale of our house and the purchase of the 
new house. Now, were are in the moving process. We will probably not officially be out of our Locust Street house 
until mid-September, but for mailing purposes our new address will be 700 East 10th Street.  It is going to take a 
while to get totally settled in and unpacked (again), but we are both looking forward to an open house and house 
blessing at some point. Lydia and I have to remind ourselves that life events like this are often marathons and not 
sprints. It will take us a while to make this new house a home. 
     Summer Sermons—For those of you who may have been on vacation this summer, or have taken a Sunday off 
to be with family and friends, you have not missed out on my stellar sermons.  They can be found on the church 
website under the “Info Center” tab. www.mtvstjohns.org 
 
Your Brother in Christ, 

http://www.mtvstjohns.org


Serving Christ In The Community For 160 Years 

A member of The Southwest Deanery of The Episcopal Diocese of Indianapolis; The          

Episcopal Church in the United States; and the Worldwide Anglican Communion 

St. John’s Episcopal Church,    
Mt. Vernon, Indiana 

Church Address: 
602 Mulberry Street 
P.O. Box 503 
Mt. Vernon, Indiana 47620 
(812) 838-5445    
(812) 838-4881 
mtvstjohns@sbcglobal.net 
 

Church Secretary Office Hours: 
Monday-Friday  
Robin Price, 8:00-NOON 
 

For pastoral emergencies, please call: 
The Rev. Allen D. Rutherford, Rector 
Cell Phone:  812-430-2443 
Home:  812-838-4406 
E-mail:  rutherford317@sbcglobal.net 

Serving Christ In The Community For 160 Years 

Sunday Morning Schedule — 

 

8:45-9:45a.m.  J2A & Rite 13 Group 
9-9:45a.m.  Adult Study, Choir Rehearsal, 
& Children’s SS Class  
 

10:00a.m. Holy Eucharist 
 

Coffee & Refreshments follows the 
Eucharist in the Parish Hall 
 
 

Sunday Morning Nursery Assistance 
Available beginning at 8:45a.m. 

 

Mission Statement 
The mission of the people of  
St. John’s Episcopal Church,  
Mt. Vernon, Indiana is to: 
 

Proclaim the love of God and the 
Gospel of Jesus Christ through prayer, 
study, and action. 

 

Vision Statement 
With God’s help,  
we commit ourselves to: 
 

 Recognize God as the author of all 
 creation 

 

 Be a place of welcome and   
 refuge for ourselves and others 

 Offer weekly worship and Eucharist 

 

 Stay grounded in God’s Word 
 through Christian education 
 

 Pray for our needs and those          
 of others 
 

 Lend a helping hand to those in 
 any kind of need or trouble, 

  and finally to 

 Maintain thankful hearts for  God’s 
 many blessings 

Weekday Schedule  

Women’s Bible Study, Wednesday, 9:00 a.m. 
Morning Prayer 

Morning Prayer, Tuesday-Friday, 8:30a.m. 
 

Look us up on the web at www.mtvstjohns.org 
Also become our friend on Facebook: mtvstjohns@yahoo.com 

The Rt. Rev. Jennifer Baskerville-Burrows, Bishop 

The Rev. Allen D. Rutherford, Rector 
Ms. Gail Robb, Senior Warden 
Mrs. Barry Cox, Junior Warden 
Mrs. Rosemary Harlow, Vestry Clerk 
Ms. Susan Harrison, Treasurer 
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 Leadership at Church and Work 
Musings from Senior Warden 
 

August, September....Oh My!!   Warm days with nights gradually cooling.   
A hint of Autumn.   
Now we can slow down a bit and rest from the busyness of summer activities.   
NO!  WAIT!   
 

Not true....There appears a brand new cycle of life on the horizon, and suddenly many new plans to develop and activities 
to begin! 
 

Our St John's family is alive with many tasks and expectations, and anticipation of new ideas added to the familiar ones of 
the season.   
 

So....we know of Martha, the busy, get things done person, and Mary, her sister, who sat near Jesus, conversing with Him 
and listening intently to Him, focused, and thinking not of helping Martha prepare the meal for their Guest.  Well....as The 
Body of Christ at St John's, we are called to be both, Martha (or Michael), and Mary (or Max).   
 

We assume many personas as we serve our Lord and Savior Jesus Christ, some active and task oriented, while at other 
times we are passive, when we pray, meditate, listen to people, birds, music.  Listen for what sort of task that God calls 
you for on any given day, in any situation.  He will guide you as you serve Him daily.   
 

Have a blessed September.   
 

Now I have to start preparing ingredients to make FUDGE!! 
God is calling....And He seems to be calling me Martha! 
 

Love to all in Jesus' Name,  
Gail  

TREASURER’S  NOTES  
 

The activity level around St. John’s during the coming month is really going to pick up! As you know we are once again 
doing our “St. John’s Sweet Shop” booth for River Days.  I hope you will ALL come down to the Mt. Vernon river front at 
some point during the weekend of September 8-10.  If you aren't able to help out in the booth, at least stop by and 
purchase some FUDGE!!!  It freezes well & you can give it as Christmas gifts to your neighbors!!!  Or as Fr. Allen 
discovered a couple of years ago -- you can eat it frozen :)  All our proceeds from Saturday sales will be going into the 
J2A / Rite 13 mission trip funding account.  Don’t miss it! 
 

      Also, for those who haven't heard, the Vestry approved obtaining a loan from the Diocese to enable us get our capital 
improvement projects done more quickly. During the next 4 to 6 weeks, the shingles on the roof will be replaced, along 
with a portion of the decking, by TMI Contractors. Tri-State Lighting and Capital Electric will be upgrading the sanctuary 
wiring, switches and controllers. Then they will install the new sconces and central lighting fixtures.  In the meantime, our 
extra cash, which had been saved during the last 2 years, was passed on to the Finance Committee.  With the 
recommendations of Shawn Worman of LPL, the money was added to the Morris Fund and is now happily generating 
interest and dividends for the church. 
 

     By the end of September, Robin will be sending out 3rd quarter giving statements.  For all our pledge members, please 
take a good look to make sure you are still on track after the summer months to be able to complete your pledges on 
schedule.  You guys are ALWAYS so dedicated about keeping up with your pledges but I just don't want it to sneak up on 
anyone! 
 

     Speaking of money, our diocesan audit has been scheduled.  The CPAs will be at St. John’s November 7th & 8th.  Due 
to the stacks of documents that need to be assembled for them -- best plan to stay clear of the parish hall during that time!  
We were assigned the same auditor who has been here twice before so she is familiar with our records and things should 
go smoothly -- thanks be to God!  The final audit report is usually completed by the end of the year. It will be available for 
anyone who would like to view it. I hope our members remember that our financial records are ALWAYS available. 
 

      As we continue our walk with our Savior Jesus Christ, as we are so blessed, we are continually passing on those 
blessings to others.  This month our gifts of making fudge, peanut brittle, cotton candy and episcopade will be front and 
center!  May all those who make purchases know that this small but mighty church family is working to further His 
Kingdom. 
 

Susan Harrison, Treasurer   



SEPTEMBER 24th 

All Sunday School classes will 

meet in their respective 

classrooms at their regular 

times listed below: 
 

SUNDAY SCHOOL  

CLASS TIMES 
 

J2A Class 

8:45 A.M. (SHARP!) 
 

Adult Bible Study 

9:00 A.M. 
 

Pre-K—4th Grade 

9:00 A.M. 
 

The Nursery will be staffed at  

8:45 A.M. for anyone with  

little children wishing to 

participate in the Adult Bible 

Study. 

S
er

v
in

g 
C

hr
is

t 
th

ro
u

g
h…

 
Christian Education & Formation 

 

SEPTEMBER 17TH - KICK-OFF SUNDAY 
 

All of the children’s classes will meet together to play 

a church related version of the classic game show. 
 

PITCH-IN LUNCH  FOLLOWING THE SERVICE. 
Meat Provided 

Please sign up on the sheet in the parish hall, or call the 

church office. 

Sunday Morning  
Adult Bible Study 

 

The Sunday Morning Adult Bible Study group 
will begin on 
September 24th 
at 9:00AM.   
 

This year will be 
devoted to 
studying the minor prophets. 

Journey in Faith 
Adult Inquirer’s Class 

2017-2018 
The Prayer Book, the Bible, the 

morning paper and evening news 
all interconnect.   

JIF will take Prayer Book theology 
and connect it to Scripture and our 

contemporary society. 
 

Monthly topics will include: 
 Marriage 
 Saints as role models 
 Sickness and Prayer 
 Death: a rite for the living 
 Do This In Remembrance 

September 17th 
 Choir Resumes 

 

We look forward to all of our choir 
members inspiring and leading the 
congregation in worship music and 

providing their unique offertory anthems 
and hymns starting back on Sept. 17th. 
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 Reaching Out To Others  

FOOD PANTRY  
September 

 Contribution 
 

Spaghetti Sauce 
 

Please bring in  

cans of spaghetti 

sauce and place 

them in the round 

bin in the parish 

hall.   

September Outreach Tithe Recipients 
 

River Bend Food Pantry $750 

Jail Ministry $500 

Posey County Rehabilitation Center 

$500 

Blessing of the  
Animals Service  

in honor  
of St. Francis 

Sunday, October 1st, 4:00p.m. 
 

On the front lawn of St. John’s, or in 
the parish hall if inclement weather. 

 

All pets are welcome.  Everyone is 
welcome to come 
and participate in 
the service, even if 
you don’t have a 
pet.  Past services 
have been both 
prayerful and               
entertaining. 

 
We are asking people to 
bring donations of dog 

and cat food on Sunday 
morning or to the 

afternoon service for the 
Posey County 

 Humane Society.  

FALL 

CLEANING 
 

As you are cleaning out 

closets and switching from 

summer to winter clothes, 

don’t forget about the 

rummage sale coming up. 

River Ministry Christmas  

Each Christmas, The Seaman’s Church Institute’s 
Ministry on the River requests donations of various 

items to assemble gift packages for the riverboat 
employees and their families.  St. John’s has always 

been supportive of that project.  It is that time of year 
again to start purchasing and bringing into the church 

your annual donations for this ministry.  We are 
collecting these items until Sunday, November 12th. 

 Handmade Christmas Cards 

 Chewing Gum 

 Unscented, Colorless Lip Balm  

 Unscented, Hypoallergenic  

 Hand Lotion (2-4 oz. bottles) 

 Playing Cards and Puzzle Books 

 Individual packages of microwave popcorn 

 Individual packages of facial tissue 

 Sealed Packages of Holiday Sweets 

 Pre-stamped postcards 
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River Days Festival 

 2017 St. John’s “Sweet Shop” Booth Details 
 

We will be open all THREE days!: September 8
th

, 9
th

, & 10th 
 

THURSDAY EVENING, September 7th   
Loading and Set Up:    We will meet at the parish hall at 5:00 p.m. 
Make Episcopade for pick-up on Friday Morning. 
 

FRIDAY MORNING, September 8th  
Continuing Set Up: Set up volunteers meet at river front at 8:00 a.m. 

A couple of volunteers pick up product from parish hall. 
 

 Friday and Saturday evenings are always our busy times, we need plenty of 

booth workers and help stowing away gear at the close of the evening’s sales. 
 

 Because we will be open on Sunday, we will be stowing gear and NOT tearing 

down on Saturday evening. 
 

SATURDAY MORNING, September 9th  
Resetting booth: Set up volunteers meet at river front at 8:00 a.m. 

A couple of volunteers make or pick up more product from parish hall. 
 

SUNDAY MORNING, September 10th: Worship Service at the church, 8:00a.m. 
 

NO COFFEE HOUR AFTER SERVICE! 
We are encouraging members to either volunteer at the booth or go down to the river 

front and listen to gospel music and have refreshments there. 
 

SUNDAY AFTERNOON, September 11th  
The Festival Ends at Approximately 3:00p.m. 

We would like to have volunteers ready to tear down by 2:00p.m. 

If there is still a crowd and sales are going well we will hold off tearing down until 

3:00pm, but if sales are slow, we will begin tear down at 2:00p.m. 
 

SIGN-UP SHEET 
A booth worker sign-up sheet is now posted on the parish hall bulletin board. 
 

SALES PROCEEDS SPLIT 
Friday and Sunday’s sales will go towards the parish Capital Projects fund.  Saturday’s sales 

will go into the Youth Group fund. 
 

“OH, FUDGE” 
We are hoping to have enough fudge to sell all three days, so we need plenty of fudge makers.  

We would like mostly chocolate and peanut butter.  We will accept small quantities of other 

varieties. NOTE:  Fudge recipes are typically made in a 9” x 9” pan.  Cut into 1½” squares.; 

bagged in sandwich bags, three pieces to a bag.  We hope for consistency in our product sales.  

Please let Robin know what type of fudge you are making so she can make labels. 

If you can’t make fudge, we would love to have someone make peanut brittle or caramel 

squares. 

IF WE HAVE FORGOTTEN A DETAIL, PLEASE E-MAIL FATHER ALLEN. 
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Sweet Shop Recipes 

3 cups sugar 

3/4 cup butter or margarine 

2/3 cup evaporated milk (1 small 5 oz. can) Do NOT use sweetened 

condensed milk) 

1 12-oz. (340 g) package semi-sweet chocolate chips 

1 7-oz. (198 g) jar Marshmallow creme 

1 cup chopped nuts (if desired) 

1 teaspoon vanilla extract  
 

Line 9-inch square pan with Reynolds Wrap® Aluminum Foil, with ends of foil extending over sides. 
Bring sugar, butter and evaporated milk to full rolling boil in 3-qt. saucepan on medium heat, 
stirring constantly. Cook 3 min. or until candy thermometer reaches 234°F, stirring constantly. 
Remove from heat.  

Add chocolate and marshmallow creme; stir until melted. Add nuts and vanilla; mix well.  
 

Pour into prepared pan; spread to cover bottom of pan. Cool completely. Use foil handles to lift 
fudge from pan before cutting into 1 1/2-inch squares.  

Note: Most pans are NOT an exact 9” x 9” on the bottom! 

Ingredients 

1/2 cup butter  

1/2 cup light corn syrup  

1/2 cup light brown sugar  

1/2 cup white sugar  

1/2 cup sweetened condensed milk  

1 teaspoon vanilla  

Instructions 

Butter an 8-inch square pan, or for thicker caramels, a 9x5 inch loaf pan. If you like, you can then line the 

buttered pan with foil and butter the foil. 

Melt butter in a large microwaveable bowl (microwave for about 1 minute). 

Stir in the corn syrup, both sugars and sweetened condensed milk. Continue stirring until most of the sugar 

is dissolved. 

Microwave on high for 3 minutes and 5 to 15 seconds. ( I recommend starting with the shorter time of 3 

minutes 5 seconds, since I'd rather have my caramels too soft than too hard). Remove from 

microwave and stir and scrape down the sides of the bowl. 

Return to microwave and cook on high for another 3 minutes and 5 to 15 seconds. Stir in the vanilla. Pour 

immediately into the buttered dish. 

Allow to sit for several hours until cooled and set. Cut into squares and wrap in waxed paper. 

Recipe Notes 

Two cooking times of 3 minutes each (6 minutes total) should give you a caramel that is quite soft. Three 
minutes and 10-15 seconds each time should give you a slightly firmer caramel, but it all depends on your 
microwave. I recommend erring on the side of softer caramels and starting with a shorter cooking time 
until you figure out your own microwave. 
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Connecting Kids To God 

Blessing of the Backpacks  

Hagemann Winner and  Mount 
Vernon High School Senior, 

Sam Campbell providing 
special music on his French 

Horn with Melanie Edling 
accompanying him on the 

piano. 

Robert Henry caught in 
the act of worship 

during Morning Prayer 
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Operation Christmas Child 

 

Step One: We have pre-printed boxes from 
Samaritan’s Purse. No need to find one! The cost 
to ship is $7.00. St. John’s has set aside a fund 
for the shipping.  If you prefer, you can donate 
online, and use a special “Follow Your Box” label 
and see the final destionation of your box. 

Step Three: Select a quality “wow” toy such as a 

doll, soccer ball with pump, or stuffed animal. Then add 
other fun toys, hygiene items, and school supplies.  

Step Two: Girl or Boy? 
 

Decide whether you will pack a box for a girl or a boy, 
and the age category: 2-4, 5-9, or 10-14. 

Step Four: Pray  
 

Most importantly, pray for the child who will receive your 
gift. You can also include a personal note and photo. 

Collection of the Shoeboxes will take place on  
November 12th. 

 

National collection week is  
November 13-20 

 

 

 

 

 

Used or damagaed items; war-related items such as toy guns, knives or military figures; 

seeds; chocolate or food; liquids or lotions; medications or vitamins; breakable items 

such as snowglobes or glass containers; aerosol cans. 



September Birthdays: 
01 — Isaac Underwood 

03 — Grace Cox 

05 — Bailey Weaver 

07 — Lexxi Watts 

09 — Michael Weatherford 

12 — Susan Colson 

24 — Dylan Rutherford 

25 — Robert Henry Bell 

28 — Sara Goad 

September Anniversaries: 
None 

If we missed your day or listed it incorrectly let us 

know so we can update our files. 

September Dates  

to Remember 
04 — Labor Day Holiday (church office closed) 

06 — Food Pantry delivery to Cloverleaf 

08-10 — Mt. Vernon River Days Festival 

10 — St. John’s will hold an early morning       

 service at the church in order to have our 

 booth open on Sunday 

13 — Clergy Ember Day @ Indy 

16 — Executive Council meeting @ Waycross 

17 — Kick-Off Sunday for Children’s Sunday 

 School classes and choir; pitch-in lunch 

 following the service 

18 — St. John’s, River Bend Food Pantry day 

19 — Mt. Vernon Ministerial Association  

20 — Pre Convention Deanery Council Meeting, 

 6:00 p.m. CST at St. James, Vincennes.  

21 — Vestry Meeting, 6:00 p.m. 

24 — Adult, Sunday Morning Bible Study       

 begins, 9:00 a.m., parish hall 
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Events & Celebrations 

Shortbread Crust 

 1 cup (2 sticks) salted butter, softened 

 2 cups all-purpose flour 

 ½ cup confectioner’s sugar  
 

1. Preheat oven to 350º F. 

2. Mix together butter, flour, and 

confectioner’s sugar. Press into the bottom of a 9×13 -inch 
baking pan, a pie plate, tart pan, or other pan for your baking.  

3. Bake for approximately 12-15 minutes, or until lightly golden 

brown. 

4. Remove from oven and allow to cool completely before filling.  
 

Salted Caramel Layer 
 

 1 cup butter (2 sticks) 

 ¼ cup granulated sugar 

 1¼ cup packed brown sugar 

 ¾ cup light corn syrup 

 1 teaspoon sea salt 

 ¼ cup half and half 

 2 teaspoons vanilla extract 
 

1. To prepare the caramel, mix all ingredients through half and 
half in a heavy bottomed, 3-4 quart saucepan. 

2. Cook over low to medium heat until the caramel has reached a 
warm golden brown color and has reached the 250º F on a 
candy thermometer, or the hard ball stage.  

3. Remove from the heat, add vanilla extract, and beat until 
creamy with a wooden spoon. 

4. Pour onto prepared shortbread crust and allow to cool for 
about 10 minutes. Cover with plastic and place into the 
refrigerator for 1-3 hours to overnight to allow caramel to firm.  

5. Store in the refrigerator to keep the caramel firm, 
recommended. 

6. Remove from the refrigerator about 20 minutes before ready to 
serve. 
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St. John’s Church 
Fall Eucharist & Picnic 

 

 
SUNDAY  

OCTOBER 8th 
10:00 A.M. 

 
 

Harmonie State Park 
TULIP SHELTER HOUSE  

(weather permitting) 
 
 

NO SERVICE AT THE CHURCH THAT DAY 

NO SUNDAY SCHOOL CLASSES THAT DAY 

 

There is a $7 per car entrance fee  
into the park.   

 

Meat will be provided. 
Side dishes, desserts, and drinks can be 

provided by parishioners. 
 

Please mark this on your calendar and come join us 
for a great day of worship, food, fun, and  

fellowship in the great outdoors. 



St. John’s Episcopal Church 
P.O. Box 503 
602 Mulberry Street 
Mt. Vernon, IN 47620 

Ingredients 
1 cup white sugar 

½ cup light corn syrup 

1 cup salted peanuts 

1 teaspoon butter 

1 teaspoon vanilla extract 

1 teaspoon baking soda 
 

Directions 
Butter a cookie sheet. Combine sugar and corn syrup in a 2 quart glass bowl and microwave 

on high 4 minutes. Stir in peanut and microwave on high 3 ½ minutes more, then stir in butter 

and vanilla and microwave for 1 ½ minutes. 

 

Stir in baking soda until light and foamy. Pour onto cookie sheet and spread thin. Cool 

completely and break into pieces and serve. 

PREP TIME:  Cook Time:  Ready in: 

20m    10m    30m 


