
Mt. Tabor Lutheran Church September 11, 2022 
 

FALL PARISH NOTES 

Next	Sunday’s	Readings	
	

Amos 8:4-7 
Psalm 113 

1 Timothy 2:1-7 
Luke 15:1-13 

	

Love	Offering	
	

Lutheran Campus Ministry 

God’s	Helping	Hands	Needs	
	

Oatmeal, Mac  n’ Cheese, Grits, 
Jelly, Fruit Juice, Cookies, Rice 

This	Week	at	Mt.	Tabor…	
	
Today,	 September	 11,	 Fourteenth	 Sunday	 after	
Pentecost	
	8:00  am – Matins Service/Holy Communion 
 9:15  am – ALIVE! Service 
10:15 am – Sunday School 
 9:00  am – Coffee Fellowship 
11:00 am – Traditional Service/Holy Communion 
12:30-2:30 pm – Con irmation Class/ECR 
	
Monday,	September	12	
  9:30 am  -  Quilting Ministry/ECR 
  5:15 pm  –  Positively Fit/ECR 
  7:00 pm  -  Mt. Tabor Ringers 
 
Tuesday,	September	13	
7:00 am    -  Men’s Prayer Breakfast Lizard’s Thicket 
10:30 am – Staff Meeting 
5:30 pm –   Pipers Practice/AR 
6:00 pm   -  MT Book Club 
6:30 pm  –   NA Meeting/ECR 
6:30 pm   -  ALIVE  rehearsal  
 
Wednesday,	September	14 
	9:00	am	–			E‐News	deadline	
10:00	am	–	Bulletin	deadline	
11:00 am  -  Bible Study 
12:00 pm –  Noon Eucharist 
  3:30 pm  – Sing & Celebrate 
  4:45 pm  – Children’s Choirs 
  6:30 pm  – Adult Choir 
 
Thursday,	September	15	
	Tidings	Deadline 
  5:15 pm –  Positively Fit/ECR or AR 
  7:00 pm -  90th Anniversary/ECR 
 
Sunday,	 September	 18	 Fifteenth	 Sunday	 after	
Pentecost	
8:00 am –    Matins Service/Holy Communion 
9:00 am –    Mt. Tabor Cafe 
9:15 am –    ALIVE! Service 
10:15 am – Sunday School 
11:00 am – Traditional Service/Holy Communion 
 

 
 
 
 
 

Don’t forget about our Blessing Box by 
the Park. This box is to be filled with any 
blessing that someone else could use: 
food, blankets, water, etc… anything that 
could communicate God’s love to God’s 
people. Please bring something to add to 
our box & may God bless you for it! 
Please do not donate opened food items or 
things that will melt.  





National Food Safety  

Education Month  

September 2022 
National Food Safety Education Month is in September. It is 
a great awareness movement to educate oneself and others 

about food safety and about preventing food poisoning. Did you know that there are a lot more 
foodborne illnesses than you can think of? According to medical professionals, there are more 
than 250 foodborne diseases, all of which can be traced back to three categories of hazards: bio-
logical, chemical, and physical. This is a great time for you to read up on food safety and keep 
your house safe from deadly foodborne illnesses. 

History of National Food Safety Education Month 

You are what you eat. Poorly-prepared foods are prime hosts for bacteria, viruses, and 
parasites. Eating germ-infested food means increasing your risk of foodborne illnesses. 
Everyone is susceptible to foodborne illness and anyone who eats contaminated food can 
contract a foodborne illness. Eating contaminated food gives the illness direct access to 
the stomach. This is why some of us experience diarrhea, vomiting, and dehydration 
when we have foodborne illnesses. 

Technically, germs are excellent at being everywhere all the time. So, when we prepare 
food, we need to be sure to wash our hands, the kitchen, the utensils as well as the food 
ingredients if possible. Bacteria and germs are not the only dangerous elements; food 
contaminated with heavy metals or with naturally occurring toxins can also cause long-
term health problems, including cancer and neurological disorders. 

If you’re a homemaker, you can easily agree that a clean kitchen is a major line of de-
fense between your family and the common cold, flu, food poisoning, and other food-
related illnesses. Every household must ensure food safety, especially if there are chil-
dren under five years old, pregnant women, adults over 65 years, or anyone with medical 
conditions. So, as consumers, we must be vigilant about food safety and be educated on 
how to handle food safely. 




