
tisms. I hope that you will join me 
in this!  

Danielle 

Aww it’s a new year. I love the 
beginning of a new year! Every-
thing seems so fresh and new, 
the crazy busy holiday season is 
behind us. I always take this op-
portunity to reflect on the previ-
ous year and look ahead to the 
new one. I always try to make 
some sort of resolution (s). I kept 
it simple last year , and only 
made two. I am actually proud to 
say that I kept them for the most 
part. I am still thinking about 
what to resolve to do this year.  

So as a church lets look back at 
2011 and see what it entailed:  

The entire year we were with out 
a Pastor and are very thankful for 
Tony Isaacs filling that position.  

The first Sunday (sometimes the 

second) we had a Potfaith meal.  

It was the first year to have quar-
terly business meetings.  

It was also the first year to have 
new by-laws and Administrative 
team meetings every month 
(excluding December) .  

This fall was the first semester to  
have KidStuff, GirlStuff and Boys 
Tuff on the same campus.  

There were two baptisms.  

You can probably think of other 
things, but this is what I came up 
with.  

So what about 2012?  

My  prayer is that God will send 
us a pastor, there will be more 
young couples and more bap-

Peggy  

Peggy Kingston has moved to 
Anson to be closer to her son 
and his family. Here is her new 
address: 1209 9th St 

Anson, TX 79501. 

 

Take a minute to write an 
encouraging note ! I know 
she would appreciate hear-
ing form everyone.  
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Dates to remember: 

 Administrative team Meeting: January 25th 

       (right after Kid Stuff)  

 Business meeting and Pot Faith Meal: Feb-

ruary 5th, right after service.  
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Every year at 
Christmas Time, 
we get so many 
cards from so 
many friends. This 
year it has made 
me think about all 
the kinds of friends 
that we have . We 
have friends that 
are near, many that 
are far. Friends 
that we keep in 
touch with , others 
that we hear from 
once a year. We 
have friends that 
are our age, some 
that are older. We 
have “facebook “ 
Friends. We have 
those that “say” 
that they are 
friends but mainly 
because they need 
something. We 
have those that 
used to be friends 
and we always wel-
come new friends. 
We have friends 
that we go to 
church with, and 
those that we wish 
we went to church 
with. We have had 
friends for a sea-
son and life time 
friends. I had a 
best(girl) friend 
once, and others 
that I thought were 

best friends. My 
husband is my best 
friend. I have had 
several friends that 
have passed away 
at a very young 
age. Well the list 
goes on…. 

What does the bi-
ble  say about 
friends? Proverbs 
17:17 tells us “ a 
friend loves at all 
times” You can see 
this in the relation-
ship that Jonathan 
and David had, but 
not so much with 
Job and his friends. 
Job called his 
friends “sorry com-
forters” . Proverbs 
17:9 tells us what 
happens when  we 
continue in our sin, 
we are separated 
from intimate 
friends.  It says if 
you are wealthy 
you will have lots of 
friends.  

The thing that per-
plexes me the most 
is Jesus calls us 
His friends. Wow. I 
always envision 
Jesus as : director, 
leader, savior, 
knight in shining 
armor, guardian, 

advisor, teacher, 
and always being 
right. But just a 
plain clothes Joe, 
that sits at your 
kitchen table  that 
listens and laughs 
is not something 
that I am not used 
to thinking of Him 
as.  

What is the defini-
tion of friend?  

1. a person at-
tached to an-
other by feel-
ings of affection 
or personal re-
gard.  

Well I would say 
that Jesus has af-
fection for us… 

2.a person who is 
on good terms with 
another; a person 
who is not hostile:  

I would hope that 
Jesus is not hostile 
with us! So Jesus 
does fit the defini-
tion of “friend” .  

A challenge for my 
self and for others 
is to make Jesus 
more of a “friend” 
and not just a sav-
ior.  

Friend 

How will you 

make Jesus 

more of a 

friend? 
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Thank you for all 
of you who con-
tinue to bring  

Paper sacks and 
egg cartons.  

 

They are 
still needed 
and very 
much ap-
preciated.  

So let us come boldly to the throne of 
our gracious God. There we will re-
ceive his mercy, and we will find grace 
to help us when we need it most. 
 
Hebrews 4:16 NLT  

Church on The Rock 

Scripture  

Thrift Store  

Valentines 
Day stuff. 
There is even 
a new sign out 
front with 
hours and a 
phone number 
to call after 

hours. Your 
donations are 
always wel-
comed and 
Appreciated!  

The Thrift 
Store is doing 
great! They 
have rear-
ranged and 
have put out a 
bunch of new 
stuff, including 

Your 

donations 

are 

welcomed  

and 

appreciated!  
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Baked Potato and Broccoli Soup 

 

Ingredients 

 

 1/4 cup all-purpose flour 

 2 (14 1/4-ounce) cans low-sodium fat-free chicken broth, divided  

 3 cups peeled, cubed potato (about 1 1/4 pounds) 

 2 cups broccoli florets, chopped  

 1 small onion, chopped  

 1 1/4 cups 2% reduced-fat milk 

 1 (8-ounce) block 2% reduced-fat sharp Cheddar cheese, shredded  

 7 teaspoons shredded 2% reduced-fat sharp Cheddar cheese  

 7 teaspoons fully cooked bacon pieces 

7 teaspoons chopped green onions 

1 Preparation 

1. Whisk together flour and 1/3 cup chicken broth until smooth. 

2. Combine remaining chicken broth and next 3 ingredients in a Dutch oven. Bring to a 

boil; cover, reduce heat, and simmer 8 minutes or until potatoes are tender. Gradu-
ally stir in flour mixture. Cook, stirring often, 5 minutes. 

3. Stir in milk and 8 ounces shredded cheese. Cook mixture over medium-low heat, 

stirring constantly, until cheese melts. Top each serving of soup with 1 teaspoon 
cheese, 1 teaspoon bacon pieces, and 1 teaspoon chopped green onions. 

Note: We recommend freshly shredded cheese (versus the preshredded variety) for ad-
ditional creaminess and even melting. 

 

Borrowed from www.myrecipes.com 
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