Community of Christ Newsletter-Fall Edition

FALLING FOR JESUS

I fell in love with Jesus

I fell in Love with Jesus as i began to pray He came to me in
a moment when i called on His Name [ fell in love with Jesus
and in my heart i heard Him say my daughter, i have loved
you before you were ever born and now i am so happy that
you have taken notice of my love for you and how much you
are adore

I fell in love with Jesus as i began to praise and worship Him
as my Savior and fell on my knees to pray I fell in love with
Jesus with my hands raised to reach up to Him for help and

was given more than i can say

He has changed my whole heart inside and out and filled the
empty spaces with His Love I cried and cried to ask His
forgiveness for not realizing it before of how much He
sacrificed to make my life worth living for

He showers me with love like a spring time rain and gives me
all 1 ask Him for by the power of His name He holds me close
whenever i'm unsure and tells me that He's there for me and
will always stay the same

I fell in love with Jesus and i gave him all of me He took
what i gave and made me into something I could never be
without Him I was nothing according to the word but with

Him i am loved completely and wonderfully free

In the Know

October
Family Night- Saturday October 5th 2018 (5pm-7pm)
Potluck-

Truck or Treat:

Pumpkin Bars

Ingredients

4 eggs.

1 2/3 cups white sugar.

1 cup vegetable oil.

1 (15 ounce) can pumpkin puree.
2 cups all-purpose flour.

2 teaspoons baking powder.

1 teaspoon baking soda.

Preheat oven to 350 degrees F
(175 degrees C).

In @ medium bowl, mix the eggs,
sugar, oil, and pumpkin with an
electric mixer until light and
fluffy. Sift together the flour,
baking powder, baking soda,
cinnamon and salt. Stir into the
pumpkin mixture until thoroughly
combined.

Spread the batter evenly into an
ungreased 10x15 inch jellyroll
pan. Bake for 25 to 30 minutes in
preheated oven. Cool before
frosting.

To make the frosting, cream
together the cream cheese and
butter.

Stir in vanilla.

Add confectioners' sugar a little
at a time, beating until mixture is
smooth. Spread evenly on top of
the cooled bars.

Cut into squares. Enjoy
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