
Pastor Appreciation Day - August 11, 2013
at the West Brodhead Church of God

We want to thank God for our Pastor Terry Orcutt and
his wife, Geneva, and for all they do for our Church
and it's people.They have been at the West Brodhead
Church of God for four years and are wonderful people
of God. We will be having an appreciation dinner after
Sunday Morning Worship service on August 11, in their
honor and everyone is invited. We love and appreciate
them both very much! Come and join us!

The Congregation of
the West Brodhead Church of God
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Upcoming Reunions

Free Bible Courses
Free Bible Corres-

pondence Course. Send
your name and address to
3168 Quail Road, Mt.
Vernon, Ky. 40456.
Let the Bible Speak

Tune in to “Let the Bible
Speak,” with Brett Hickey,
on Sunday mornings at 8:30
a.m. on WDKY Fox 56.

Summer Singing
Providence church of

Christ will host their 4th
annual Summer Singing on
Friday, August 9th at 7 p.m.
Leading in song will be
Chris Craig, Wayne
Thurman, Tim Bishop, Tim
Shirley, Rodney Kincaid
and Josh McKibben.

Special Service
Grace Fellowship

Church invites you to a spe-

cial service with Eddie
James. There will be live
music, dance, praise and in-
tercession. The event will be
Monday, August 5th, begin-
ning at 7 p.m.

The church is located at
845 S. Main Street in Lon-
don in Carnaby Square.

For more information,
contact the church office at
606-864-4635 or visit
www.graceforyou.com

Revival
Cupps Chapel Holiness

Church will be in revival
starting Monday, August 5th
thru the 9th. Beginning each
evening at 7 p.m. with Bro.
Billy Bryant preaching. Pas-
tor Dwayne Carpenter and
congregation invites every-
one to come out and be with
us.

An encouraging word:

An Inevitable Reality
By Howard Coop

Kirby Reunion
The Jerry/Cecil Kirby re-

union will be held Sat., Aug.
3rd at Franklin Park in
Franklin, Ind. from 11 a.m.
to 5 p.m. We encourage ev-
eryone to attend. Follow
signs from interstate to park,
approximately 3 miles off
Franklin exit.

Call Jerry at 859-302-
3753, or Barb French at 317-
522-8772 for more informa-
tion.
McHargue Reunion

The McHargue Reunion
will be held at the Pine Hill
Baptist Church fellowship
hall on Sat., Aug. 3rd from
10 a.m. to 3 p.m. Take Exit
59 off I-75 and go to 81 Wil-
derness Road, to Limeplant
Hollow Road, Mt. Vernon,
about 2 miles.

Please bring food and
soft drinks. For more info,
call Doris Thompson, 606-
256-1843.

Niceley Reunion
The Niceley Family Re-

union will be held at Quail
Park on Hwy. 70 on Satur-
day, August 10. All relatives
and family are welcome.
Come and enjoy the day.
Bring a covered dish, lunch
will be at noon.

Kelley Reunion
The John and Winnie

Kelley Reunion will be held
Saturday, August 3rd, 10
a.m. to ? for friends and
family. A potluck lunch will
be served. The reunion will
be held at Cave Valley Com-
munity Center off Rich-
mond St.

Falin Reunion
The Falin Reunion will

be held August 10th at Pine
Hill Baptist Fellowship
building, 11 a.m. to ?

Carpenter-Kirby
Reunion

The families of Tobe and
Jane Carpenter and Jerry
Kirby and wives are having
their 17th family reunion on
August 11, 2013 at the
Russell Acton Folk Center
in Berea. Extended families
are invited to come and meet
new family and make
friends. Bring a favorite dish
or two and drinks. If you
wish, also bring family pic-
tures or history to share. It
will be from 10 a.m. to 4
p.m. Lunch will be served
between 12:30 and 1 p.m.
For more information, call
859-266-7819, Faye Car-

penter Miller.
Cook-Anglin-

Thacker Reunion
The Cook-Anglin-

Thacker Reunion (Kentucky
version) will be held Satur-
day, October 19th at the new
park shelter in downtown
Brodhead from 11 a.m. to ?
Bring a covered dish, old
pictures, games, musical in-
struments and plan to have
a good time. Folding chairs
are advised. For more infor-
mation, call 606-453-2218.

Coffey/Livesay
Reunion

The annual Coffey/
Livesay reunion is this Sat-
urday at 1 p.m. at the home
of Willie and Pat Coffey on
Hurricane School Road in
Brindle Ridge. The reunion
includes descendents of
Arthur Coffey, Gatie Givens
Ramsey, Wade Hamilton
Livesay and Janie Hysinger.
The meal will be potluck.
For more information call
606-386-0899.

On a recent Saturday
morning, I drove across the
square in our town.  It was
deserted; not a single soul
was visible on the walks.  A
few cars were parked
around the square, but less
than one fourth of the park-
ing spaces were occupied.
Not a single car was parked
in one quadrant of the
square.

Then, I remembered an-
other Saturday morning
many years ago when I
crossed that square.  Things
were vastly different then;
there was much activity
The walks were crowded
with people, and they were
rushing from store to store.
Every parking space was
occupied, and persons were
driving around the square
looking for a place to park.

It is a fact of life; things
do not stay the same.  Time
passes, and things change.
Sometimes, that change is
dramatic.  Heraclitus, who
died 1,372 years ago,
said,“There is nothing per-
manent except change.”
Then, about a hundred and
fifty years ago, Anatole
France wrote, “We are never
two minutes the same.”

Change is everywhere.

It occurs in every area of
life.  Henry Wadsworth
Longfellow wrote,“All
things must change to some-
thing new, to something
strange.”  Change is an in-
evitable reality, and it oc-
curs all around us all the
time in everything.

Change impacts our
lives, and, sometimes, that
impact is dramatic.   About
twenty three hundred years
ago, Aristotle, said,
“Change in all things is
sweet,”  but that’s not al-
ways easy to grasp, for
change can be difficult to
handle, and how we handle
it makes all thedifference.

We are created to grow
toward maturity, and growth
is change. Gail Sheehy put
it this way:  “If we don’t
change, we don’t grow.  If
we don’t grow, we aren’t
living.”  Change occurs ev-
erywhere, but the important
change is personal,  A C.
Benson said, “More often a
change of self is needed
more than a change of
scene.” Then, Norman
Vincent Peale put change in
proper perspective when he
wrote, “Change your
thoughts and you change
your world.”

Hey there! My name is Harvey and I am a male Aus-
tralian Shepherd mix. I showed up at a gentleman's
house and started killing chickens and he brought
me to the shelter. I am about 6-8 months old and
very playful and energetic. I would love to have a
fenced in yard where I could run and play and not
get into any trouble. If you have room for a pup like
me then call the shelter @ 606-256-1833. (kennel 7)

Hi. My name is Pearl and I am a female Husky. I
was picked up as a stray at a familiar drop out loca-
tion at Scaffold Cane/Burnt Ridge Rd. My stray-hold
time is up and I am now looking for a new home. I
am between 1-2 years old and I would love to have a
home where I could run and play. If you could help
me out then contact the shelter @ 606-256-1833. (ken-
nel 14)

Adoptable Shelter Dogs

BANANA BREAD BARS
1 1/2 cups sugar
1 cup sour cream or plain
yogurt
1/2 cup butter, softened
2 eggs
1 3/4 (3 or 4) ripe bananas,
mashed
2 teaspoon vanilla extract
2 cups all purpose flour
1 teaspoon baking soda
3/4 teaspoon salt
1/2 cup chopped walnuts
(optional)
Heat oven to 375°. Grease
and flour 9 x 13 baking pan.
In a large bowl, beat to-
gether sugar, sour cream,
butter, and eggs until
creamy. Blend in bananas
and vanilla extract. Add
flour, baking soda, salt, and
blend for oneminute. Stir in
walnuts.  Spread batter
evenly into pan. Bake 20 to
25 minutes or until golden
brown.

COCONUT
CHOCOLATE BARS

1 bag (1 pound) cream filled
chocolate cookies
1/2 cup butter, melted
1 can (14 ounce) sweetened
condensed milk
3 cups flaked coconut
1 cup sliced almonds
1 tub (8 ounce) Cool
Whip®--do not thaw
8 ounces semisweet choco-
late chips
Additional coconut and al-
monds, if desired

Preheat oven to 350°.
Finely crush cookies; add
melted butter.  Press into a
buttered 9 x 13 baking pan.
In a large bowl, combine
condensed milk, coconut,
and almonds.  Mix well.
Drop by spoonfuls over
crust; spread evenly.  Bake
for 20 to 25 minutes or un-
til edges begin to brown.
Cool completely on a wire
rack.
In a microwave safe bowl
melt frozen Cool Whip®
and chocolate chips.  Micro-
wave on high for 2 minutes,
stirring after each 30 sec-
onds, until chips have
melted.   Stir until smooth.
Spread on top and sprinkle
with additional coconut and
almonds.  Refrigerate until
firm.   Cut into bars.

LEMON ICEBOX PIE
1 (8 ounce) package cream
cheese
1/2 cup lemon juice or 1/2
cup key lime juice
1 tablespoon lemon zest
1 (14 ounce) can sweetened
condensed milk
1 (8 ounce) container Cool
Whip, thawed
1 graham cracker crust
Mix the first three ingredi-
ents together till smooth;
fold in the cool whip. Once
the cool whip is completely
folded into the mix pour into
the pie shell and refrigerate
at least 4 hours.

Mamaw’s Kitchen
By Regina Poynter Hoskins
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